ONNA'S
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Greek feta cheese
with extra virgin olive oil, black pepper and fresh oregano.

®ETa
ue napBévo edardflado padpo mrépr kar ppéoxia piyavn.

Greek saganaki fried cheese
Zayavaki

Garlic bread with cheese
IKOPOOYWHO ME TUpPI

Baked feta cheese

with peppers, garlic, parsley and virgin olive oil.
dETa YnTtn

ue mrtepid, oxopdo, uaiviavo kar efaiéfado.

Grilled octopus
with Santorini fava cream and caramelized onions.

XTandédi oxdpag
uexpéua pdfa Xavropivng kar kapapedwpuéva kpepudoia.

Traditional Greek tzatziki
flavored with extra virgin olive oil.
TZaTtdiki

apouatiopévo pe napbévo giaiéAado.

Nonna’s traditional meatballs
with yogurt dip and herbs.

KepTteddkia 1ol Novag
UE VTUT Y1a000T100 KA1 H0PwOIKd.

Homemade Greek eggplant salad
with tomato, tabbouleh and «anthotyro» cream cheese, flavored
with extra virgin olive oil.

Mapadociakn xeiponointn ueAIT{avocaAdTa

ue vioudra, taunovfé ka1 avdoérvpo apwuariouévn pe napbévo giaiéiado.

Grilled Greek sausage
with orange sauce and thyme.

AOUKAVIKO XWPIATIKO oxdpag
ue odftoa noproxasi ka1 Gopdpr.

Grilled mushrooms
with extra virgin olive oil, balsamic, honey and oregano.

MaviTdpila oxdpag
ue napbévo efaréflado, §i6r Padoduixo, uél kar piyavn.
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Giant beans with herbs and tomato @
Fiyavrteg e NUPWSIKA Kal VTONATA

Steamed shrimp and mussels with kritamo
Mapideg ka1 yUdia axvioTd PE KPITAMO

French fries | MaTdTeg TnyavnTég @

Soup of the day | ZoUna nuépag

Traditional village salad

Traditional Greek salad, with barley rusks and flavored with fresh oregano.
Mapadociakn xwPIATIKn caAdTa

Hapabooraxi xwprdtikn oafdra, pe xprdapoxkodiovpo kar apWUATIOUEVN
Ue ppéoxn piyavn.

Caesar salad
Trilogy of lettuce, anchovy sauce, smoked bacon and aromatic croutons.
ZaAdra Zidap

Tprioyia papoofiod, odfdroa avidodyia, KarvioTo UTEKOY KA1 APWUATIKA KQODTOV.

Mediterranean salad

Embark on a flavor journey to the Mediterranean with lettuce,
arugula, sundried tomatoes, pomegranate, grilled chicken, parmesan
and balsamic dressing.

Meooyelakn caldTa

‘Eva taibr yedong otn Meadyeio pue papodm, pdéxa, faoti vioudra,
00601, Ynté xoroémovfo, mapueddva kar vipéowyx fadoduixo.

Caprese salad

Enjoy fresh tomato, mozzarella and basil pesto.

ZaAdta Kanpéde

Anoflabote ppéoxia vioudta, potoapéfa xar éoto faciiikod.

Nonna’s favorite

A unique recipe with arugula, chicory, orange, caramelized hazelnuts,
goat cheese and Zakynthian pasteli.

H ayannuévn tng Névag

Maa povabwn ovviayn ue poxa, 01kopé, moproxd, kapapefwuéva
povvrovkia, katowio topi ka1 ZaxovOo naotéf.

Quinoa salad with salmon
Discover perfection with our quinoa salad and delicious salmon.

ZaAdTa Kivoa ue coAouod
Avaxafdvyrte thy tefeiotnta pe ty oafdra kivéa kai 1ov Jaxtapioto oofoud.
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Greek traditional Kritharoto pasta
with cuttlefish ink and ouzo.

Kpi16apoTo

ue uefdvi oovmids opnouévo ue 0.

Mediterranean Marinara

Mixed seafood and linguine with cherry tomatoes cooked in white
wine sauce and flavored with lemon zest.

Meooyelakin Mapivdpa

Awykovivi kar wi§ Bafacowav, ue viouarivia opnouéva ue Aeoko kpaoi,
apwuatiouévo ue §boua Agpoviod.

Spaghetti Napoletano
Spaghetti with fresh tomato sauce.

ZnayvyETi NanoAitdvo
Xniayyén ue ppéoxia odltoa viopdrag.

Penne with chicken
mushrooms infused with rich milk cream and a hint of lemon zest.

Méveg ue kotédnoulo
pavitdpia kar kpep@on 0we Ue kpéua ydfaxtogkar §ooua Aepoviod.

Mushroom risotto

Pleurotus, porcini and Portobello, in a cream of Philadelphia cheese
with truffle oil.

PiZ6To paviTapiov

Ilevpdrovg, noptoivi kar II6pto Mniéflo oe kpépa Oriladéfpeiag

ue Addi tpodeag.

GLUTEN FREE | &) VEGAN |

VEGETARIAN



Mix Grill for 2
Featuring a delightful assortment of 5 meats, served with oven-baked
seasoned potatoes, pita bread and a tantalizing trio of sauces.

Mix Grill 2 atéuwv
Me noufia 5 xpeatik@dv eurnovtiouévn ue natdra onaoti ovEVov,
ap@Uatiopuévn ue uopwoikd, mrdkia, ovvodevouevo Ue tpiloyia oaftowv.

Beef steak tomahawk 1,200g +
Mooxapiola pnpiéAa téuaxok 1.200yp. +

Pork steak tomahawk 1,200g +
Xoipivia unpiddéAa tépaxok 1.200yp. +

Chicken fillet 300g
®DIAETO KOTONouAo 300yp.

Pork souvlaki
ZoUupBAdkKI xolpivo

Beef burgers 3009
MnipTEKIa pooxapioia 300yp.

Lamb chops 3009
Apvicia naiddkia 300yp.

Vegetable souvlaki @
2oUPBAAKI Yiyag AaXaVIKOV

Chicken souvlaki
2oUBAdKI KoTénouAo

Burger

Select your accompanying sides (2 pcs):

Baby baked potatoes, roasted oven vegetables, rice, mashed potatoes, pita bread, salad.

EniAoyn ouvodeuTIKWYV (2 TUX):

Iatdra baby povpvov, daxavikd Yyntd podpvov, pOd, movpé natdrag, nites, oaddra.

Select your accompanying sauce (1 pc)

Parmesan sauce, pepper sauce, Jack Daniel’s sauce, creamy mustard and lemon sauce.

EniAoyn cuvodeuTIKWV owg (1 TuX)

Ydfltoa napuedavag, némep ows, Jack Daniel sause, ow¢kpéua povordpdag xar Asuovioo.
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Seafood Platter for 2

Indulge in a decadent assortment featuring succulent prawns,
salmon fillet, sea bream fillet and grilled calamari, all expertly grilled
to perfection and served with steamed vegetables.

MoikiAia @aAacoIvev 2 aTOpwWV
Me yapibeg, piiiéro oofopod, priéto toutodpa kar kadaudpt
ofla otny oxdpa ovvodevduevo ue daxavikd atpoo.

Sea bream fillet
Delicately seasoned with wild seasonal herbs and served
with a creamy garlic sauce.

®IAéTO TOINOUPAG
Efagpd apwpatiouévn pe dypra xopta enoxngxar oepfrpiopuévn
uexpéua oxopbdadg.

Grilled salmon

Savor the rich flavors of grilled salmon accompanied by sautéed
vegetables, infused with thyme, flambeed with cognac and finished
with a lemon foam.

20oAouo6¢ oxdpag
Xovobevopevos aro faxavikd 0oTé kar apwpuatiouévo Boudpt,
ofnouéva pe kovidk xar appd Aepoviod.

Lobster pasta (available on request)
A heavenly dish prepared with fresh tomatoes, fragrant herbs
and simmered in homemade white wine sauce.

AcTakopakapovada (katd napayyeAia)
‘Eva anoflavotiké gaynto, ue ppéoxies vioudres, apwuatikd fétava
rov owpofpdaletar o€ oruriki] odfiroa fevkod kpao1od.

Fresh catch of the day
Feel free to ask our staff, for our selection of freshly caught fish
by the kilo.

dpcoka Ydpia Tng TpATAG
Pwtnote tov ogpfuidpo pag yra ty emoyn pag and ppéoxo Papr
100 K1/100.
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Mousaka
Layers of perfection await you in this classic dish, featuring fresh
tomato sauce, grated graviera cheese and crispy fried potatoes.

Moucakdg
Me odflvoa ppéoxiag viopdrag kar oiupuévn ypafriépa yapvipiouévog
UE TTATATES TNYAVNTES.

Lamb “Kleftiko”
Succulent lamb slow cooked to tender perfection, infused
with traditional flavors and served with aromatic herbs.

AaxTapioTd apvi KAEPTIKO
Apvdxt pe faxavikd, apyoynuévo, ue napadooiakés yedoeig
ka1 apwpatikd férava.

Beef stew
Tender beef simmered in a clay pot with authentic Zakynthian Kefalotyri
cheese, fresh herbs, tomatoes and Kalamata olives.

Moo xapdKl KOKKIVIOTO KATOApOAAG

ue napadooraxé kepafdotopl Zaxvvlov, ppéoxa pvpwoikd,
odftoa vioudrag kar efiés Kafauwv.

Vegetarian stew @
A flavorful delight for vegetarians, featuring eggplant and celery root
in arich tomato sauce.

KOKKIVIOTO yIa XOpTOPAYyoug

Ma véotiun anéflavon yia tovg x0pTo@pdyons, KOKKIVIOTO ue perédva
ka1 pida oéfvov o€ movora odftoa vioudrag.

Traditional “Briam” () &)

A medley of fresh vegetables cooked to perfection with fragrant herbs
and extra virgin olive oil.

Napadociakd ynpidu

Dpéoxa flaxavikd pe pvpwoikd, ppéokia vioudra kar apwUATIOUEVQ
ue napbévo elaréfado.

Chicken “Gyulbasi”
Chicken served with bell peppers, fresh cherry tomatoes
and aromatic herbs.

KoTténouAo «KIOUAUNAGI»
Kotériovfo payeipepuévo pue nofvxpwues mmnepiés, ppéoxa viouatrivia
Kai ppéoxa popw8iKd.
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Chicken Tikka Massala

Juicy chicken in a rich masala sauce, served with fluffy rice
seasoned with aromatic spices.

Koténoulo Tika MacdAa

Zovpugpo xotomnovflo ue uraxapikd paodfa, ospPrpropuévo pe pog,
APWUATIOUEVO UE UTIAXAPTKA.

Chicken Fajitas

Tender chicken pieces in tortillas with delicious vegetables,
accompanied by yogurt and guacamole sauce.

KoténouAo daxitag

Qpéoxo kotdriovfo, ovvodevduevo arnd toptiyia, axavikd, yraodpt
Kai yovaxapofe aax.

Roast lamb with mint sauce

Perfectly roasted lamb accompanied by mint sauce.

Wn16 apvi ye cdAtca dudcuou

Téfera ynuévo apvi ue apwuatikn 6pooepn oditoa bvéouov.
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MAIAIKO MENOY

ZaAdTa pye vToudTa Kal ayyoupl @
Salad with tomato and cucumber

Aoukdvika ue pacoAia
Sausages with baked beans

MnIpTEKI uE NATATEC TNYAVNTEG, KEToAN, paylovéla
Burger with French fries, ketchup, mayonnaise

Néveg NanoAiTdva Je cAAToA VTOUATAG
Napoli Penne with fresh tomato sauce

ZnayvyeETi pnoAovel UE KIpd
Spaghetti Bolognese with minced meat

WnTé KOTONOUAO PIAETO HE NATATEG TNYAVNTEG
Grilled chicken fillet with French fries

DdAvTa NOPTOKAAI XWPI¢ avOpakiko
Fanta Orange

Xupoi | Juices
Hoproxdh, uniflo, avavdg | Orange, apple, pineapple

Ice tea lemon

Fruit punch cocktail
Avdpetog xopuds ppovtwv ue grenadine
Mixed juices with grenadine syrup

BaviAia, cokoAdTa, ynavava
Vanilla, chocolate, banana

MNArQTO | ICE CREAM

BaviAla, cokoAdTa, ynavava (2 undfeg)
Vanilla, chocolate, banana (2 scoops)
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Chocolate cake with baked wild cherries
Indulge in a decadent chocolate cake, paired with baked wild cherries,
served with creamy vanilla ice cream.

2oKoAdaTiva ue YnuEVO ayplOKEPACO
Arnoflavote pia iflodoa ooxoflativa pe Yynuéva dypra kepdoa,
ogpPrprouévn pe kpepdeg naywto Pavifag.

Double chocolate cheesecake flambe
Experience the rich flavors of our double chocolate cheesecake flambe,
served with a scoop of velvety chocolate ice cream.

®OAapné cheesecake og d1INAS nUICPAiIPIO COKOAATAG
Ziote pua yevotikn eurelpia pe éva povadixo cheesecake,
ogpPrprouévo oe ookofatévia opaipa ue pia uridfa ané Befovdvo
naywtd ooxofdrag.

Lemon sorbet in a natural lemon shell with mint infusion () &)
Refresh your palate with our lemon sorbet served
in a natural lemon shell, delicately infused with mint.

ZopMnE AePOVIOU GE PUOIKO KEAUPOG AEpOVIOU

ME dpwMa NEVTAG

Avadwoyoviote Tov 0vpavioko 0ag pe T0 00PUTIE Uas, oepfrprouévo oe oo
KEAVPOG epoviod kar apwpuatiouévo drakpirikd pe uévia.

Banoffee pie
Treat yourself to our exquisite Banoffee Pie, a heavenly combination
of banana, toffee and whipped cream on a buttery biscuit base.

Mnavooi
Arnoflabote éva e§apeTine uravopt pe yebon unavavas,
01 ka1 Kp€uag, ndvw og fovtvpdrn fdon umokdrov.

%ﬁ@&@g@é%cﬁoo"o®

GLUTEN  CRUSTACEANS FISH LACTOSE ~ MOLLUSCS SOYA EGGS MUSTARD CELERY SULFITES SESAME PENUTS NUTS

Please inform our staff if you are allergic to any of the above food items, as our dishes may contain allergens
or traces of them. We use extra virgin olive oil to dress our salads and sunflower oil for frying.
The prices shown are final and include all applicable taxes. Consumer is not obliged to pay if the notice
of payment has not been received (receipt-invoice). Documents are available for registering your complaints. Consumption
of alcohol is prohibited to children under 18 years old.
Liable for market police: Georgia Margari

MapakaAoUPE EVNUEPWOTE TO NPOCWMIKG TNG EMIXEIPNONG VIa TUXOV aAAepyieg N ducavegieg. To yevou pag
UMNOPEI va NePIEXEI AAAEPYIOYOVES OUGIES A iXxvN AuTwV. To AAdI via TIG caAdTeS gival €ETpa napB&vo eAaidAado
kal Tnyavi¢oupe o€ NAIEAQIO. XTIG TINEG NepIAauBdavovTal OAEG o1 VOUIUEG eNIBapUVOEIG.

O NeAdTNG €xel To SIKAIWPA va UV NANPWoel €dv dev AdRBel To vOUIMo napacTaTiko (AanddeIEN-TIUOADYIO).
To kaTdoTnua d1aBETel €vTuno SeATIO via diaTunwaon onolacdnnoTe dlapapTupiag.
Avyopavouikég unelbuvog: Mdpyapn Mlewpyia
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