APPETIZERS | OPEKTIKA

Bougiourdi
A traditional spicy appetizer made with feta cheese, fresh tomatoes, peppers,
and olive oil, oven-baked until the cheese is melted.

MnouyioupvTi
Iapabooraxo mkdviiko opekTikd ue PEta, vioudra, mrepiéskar efaidfado, Ynuévo oto povpvo.

Greek saganaki fried cheese
Zayavdaki

Garlic bread with cheese
2ZKOpPSOYwHo UE TUpi

Baked feta cheese

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

ue mnepid, oxopdo, paiviavo kar efdaidfado.

Grilled octopus

with Santorini fava cream and caramelized onions.

XTandédi oxdpag
uexpéua gdfa Xavropivng kar kapauedwuéva kpepudoa.

Traditional Greek tzatziki

flavored with extra virgin olive oil.

TZaTtdiki
apouariopévo ue napbévo eiaiéiado.

Nonna’s traditional meatballs
with yogurt dip and herbs.

KepTteddkia 1ol Novag
UE VTUT y1a000TI00 KA1 HOPwWOIKA.

Grilled Greek sausage
AOUKAVIKO XWPIATIKO oxdpag

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

Mavitdpila oxdpag
ue napbévo elardflado, §idr adoduko, uél kar piyavn.

Mussels Saganaki
mussels simmered in a rich tomato sauce with feta cheese, garlic, olive oil,
white wine and aromatic herbs.

MUd1a Zayavdki
Mbbra payeipeuéva oe rjlovora odfltoa vioudrag ue péta, oxopdo, eflaiéfado,
fevkd xkpaoi kar apwuarixd fotava.
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Steamed shrimp and mussels
Fapidec Kal yudia axvioTd

French fries | MaTtdTeg Tnyavntég @

Pita bread | Miteg

SALADS | TAAATEX

Traditional Greek salad
with barley rusks and flavored with fresh oregano.

Mapadociakn XxwPIATIKn caAdTa
ue xp10apoxodAovpo Kar ap@UATIoUEVN Ue ppéoxia piyavn.

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

ZaAdra Xeldp

Tprioyia papovood, odfdroa avidpdyia, KarvioTo UIEKOY KA1 APWUATIKA KPOVTOV.

Mediterranean salad

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

Meocoyelakn caAdTta

‘Eva tagior yedong otn Meodyero, pe papodi, poxa, fhaotn vioudra,
00601, Ynté xorormovflo, mapueddva kar vipéowyx fafoduixo.

Caprese salad

Enjoy fresh tomato, mozzarella and basil pesto.

TaAdta Kanpéde

Anoflavote ppéokia viopdra, potoapéfa kar méoto faoriikod.

Nonna’s favorite

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

H ayannuévn tng Novdg

Ma povabixn ovviayi ue péxa, o1kopé, noptroxdsl, kapapedwuéva
povvrovkia, katowiolo topi ka1 Zaxvvo naotéfh.
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PASTA | ZYMAPIKA

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 pue Aeoké kpaoi,

ap@uUatiouévo pe §boua Aepoviod.

Spaghetti Napoletano €
Spaghetti with fresh tomato sauce.

ZnayvyETi NanoAitdvo
Xrniayyén pe ppéoxia odilroa vioudrag.

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

Méveg pe kotédnoulo
puavitdpia kar kpePwon 0we ue kpéua ydfaxtoskar §ooua fepovioo.

Shrimp Pasta €
A heavenly dish prepared with fresh tomatoes, fragrant herbs and simmered

in homemade white wine sauce.

Mapidopakapovdada

‘Eva ovpdvio gpaynio, ue ppEoxies VIoudres, apwuarikd fotava rov oryofpdlerar

o€ otk odftoa Jevkod xpaoiob.

RISOTTO | PIZOTO

Mushroom risotto €
Pleurotus, porcini and Portobello, in a cream of Philadelphia cheese

with truffle oil.

Pi1ZéTo paviTapiv

IIlevparovg, noptoivi kar [16pto Mniéflo oe kpéua Orladéfpeiag

ue Adét rpodeag.

Seafood Orzo £
Creamy orzo, infused with fresh seafood and shrimp, cooked with white wine,
fish broth and aromatic herbs.

Kp10apdéTo Oalacoiviv
Kpepwbeg prioro pe Bafaocowd xar yapibdes, payeipeuévo pue Asoké kpaot, {oud papiod
ka1 apwpatikd férava.
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GRILLED SPECIALTIES
MIATA ZXAPAZ

Mix Grill for 2 €
Featuring a delightful assortment of 5 meats, served with French fries, pita bread
and tzatziki.

Mix Grill 2 atépwv
Iowflia 5 Kpeatikwy ap@UATIonévn ue uoPWOIKA Ka1 EUTIIOVTIOUE VY JE TIATATES
yavntés, mrdxia kar rardixt.

Pork steak €
with French fries, pita bread salad and lemon sauce.

XoipivAa unpiléAa

UE TTATATES TNYavNTES, TTites, oafldta xar 0w¢ Aeuoviod.

Chicken fillet £

with French fries, pita bread, salad and lemon sauce.

DIAETO KOTONOUAO
UE TIATATES TNYavNTES, TTites, oafldta xar 0w¢ Aepuoviod.

Chicken a la créeme €
with spinach, rice and parmesan sauce.

Koténoulo a la créeme
UE oTtavdk, p0Q ka1 0w¢ mapueiavag.

Pork souvlaki €
with French fries, pita bread, salad and tzatziki.

20oUBAdKI xolIpIvo
UE TIATdTes TNYavnTés, Tiites, oafdta xar éardixi.

Beef burgers €
with French fries, pita bread, salad and tzatziki.

MnipTEKIO pooXxapioia
UE TIATATES TNYavNTES, Tiites, oafdta kar éatdii.

Lamb chops £
with French fries, pita bread, salad and tzatziki.

Apviocia naidakia
UE TTATATES TNYAVNTES, TTiTeS, oafldta kar Tardixi.

Vegetable souvlaki @ €

with French fries, pita bread, salad and balsamic sauce.

2oUPBAAKI AaxaVvIK®V yiyag
UE TIATATES TNYAVNTES, TTiTes, oafldta xal owe fafoauixo.
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Chicken souvlaki
with French fries, pita bread, salad and tzatziki.

>oUBAdKI KoToénouAo
UE TIATdTES TNYavNTES, Tiites, oafdta kal éatdii.

Pork gyros plate

with French fries, salad, pita bread and tzatziki
Fpog xo1pIvog

UE TIATdTes TNYavnTés, oafdta, Trites kal atdikt

Chicken gyros plate
with French fries, salad, pita bread and tzatziki

Mipog koTénouAo
UE TIATdTes TNyavnTés, oafdta, miites kal atdiKt

Burger with French fries and salad
Burger pe natdTec TnyavnTEC KAl CAAATA

SEAFOOD DELIGHTS
OAANAZZINA MIATA

Seafood Platter for 2

Indulge in a decadent assortment featuring grilled shrimp, salmon fillet,
sea bass fillet, octopus and calamari. All expertly grilled to perfection
and served with seasonal vegetables.

MoikIAia @aAacoIVOV 2 ATOHWV
Me yapibeg, piiéro oofopod, priéto dafpdxr, xtar6dr kar kafdauadpt
ofla otny oxdpa, ovvobevOUEVO Ue daxavikd .

Sea bream fillet

Delicately seasoned with wild herbs and served with a creamy garlic sauce
and seasonal vegetables.

®iAéTo TOINOUPAG

Efagpd apwpatiopévn pe daxavikd xar oepfrpriopévn ue kpéua oxopdaiids.

Grilled salmon

Savor the rich flavors of grilled salmon accompanied by seasonal vegetables,
infused with thyme, flambeed with cognac and served with a lemon sauce.
>oAouo6¢g oxdpag

2ovolevouevos ano faxavikd kar ap@uatiouévo Boudpt, opnouéva pe kovidx,
Kal 0w¢ AeUoVIoD.

Grilled swordfish

Infused with lemon-olive oil dressing and aromatic spices, served
with fresh seasonal vegetables.

Zipiag Ynuévog oTn oxdpa

Apwpariouévos ue fladoflépovo kar Srafextd uraxapikd, ovvoSederal
aro ppéoxa flaxavikd emoxg.
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TRADITIONAL GREEK DELICACIES
MAPAAOZIAKA EAAHNIKA MIATA

Mousaka £
Layers of perfection await you in this classic dish, featuring fresh
tomato sauce and grated graviera cheese.

Moucakdg
Me odflvoa ppéoxiag viopdrag kar toiuuévn ypapiépa.

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

AaxTap1oTo apvi KAEPTIKO
Apvdx ue faxavikd, apyoynuévo, ue napadbooiaxés yevoeig
Kai apwpatikd férava.

Beef stew £

Tender beef simmered in a clay pot with authentic Zakynthian Kefalotyri cheese,
fresh herbs and tomatoes served with French fries.

Mooxapdki KOKKIVIOTO KaToapoAag
ue napadooraxdé kepaforvpr Zaxvvlov, ppéoxa pvpwdixd,
odftoa vioudrag, ovvoSeDOUEVO aTIO TIATATES THYAVITES.

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

KoténouAo «IKioUAJNAoci»
Kotomovfo payeripepuévo ue nofvxpmues mmepiés, nardreg povpvov, ppéoka viouarivia
Ka1 péoxa popwiKd.
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KIDS MENU

Salad with tomato and cucumber @
>aAdTa pue vToudTa Kal ayyoupl

Sausages with baked beans
AoUKAviKa ue pacoAia

Burger with French fries, ketchup, mayonnaise
MnIpTEKI uE NATATEG TNYAVNTEG, KETOAMN, paylovéla

Napoli Penne with fresh tomato sauce
Méveg NanoAiTdva e cAAToa VTONATAG

Spaghetti Bolognese with minced meat
ZnayyeETi ynoAoveél ue Kipd

Grilled chicken fillet with French fries
WnTd KOTONMOUAO PIAETO HUE NATATEG TNYAVNTEG

SOFT DRINKS | ANAWYKTIKA

Fanta Orange
DAvTa NoPpTOKAAI XWPI§ avOpaKIKO

Juices | Xupoi
Orange, apple, pineapple / IToptoxanh, unfo, avavdg

Ice tea lemon

MOCKTAILS

Fruit punch cocktail
Mixed juices with grenadine syrup
Avauektos xouos ppodtwy ue grenadine

Vanilla, chocolate, banana
BaviAia, cokoAdTa, ynavava

ICE CREAM | MAFQTO

Vanilla, chocolate, banana (2 scoops)
BaviAia, cokoAdTa, ynavava (2 undfeg)
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DESSERTS

Chocolate cake with baked wild cherries
Indulge in a decadent chocolate cake, paired with baked wild cherries,
served with creamy vanilla ice cream.

2oKoAdTiva pe YnuEVO ayploKEPACO
Arnoflavote pia riflovoa ookoflativa pe Yynuéva dypia kepdoa,
ogpPrprouévn pe kpepwdeg naywio Pavifag.

Double chocolate cheesecake flambe
Experience the rich flavors of our double chocolate cheesecake flambe with rum.

dAapné cheesecake og d1NAS nUICPAiIPIO COKOAATAG
Ziote pa yevotiki] eunerpia pe éva povadikd cheesecake,
ogpPrprouévo oe ookofarévia opaipa eAauTapIouEvo pe poduL.

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.

Z0opMNE AepovioU o€ PUCIKO KEAUPOG Aspoviou

ME ApwWMA NEVTAG

Avadwoyoviote Tov 0vpavioko 0ag Ue 10 OOPUTIE Uag, oepProiopuévo oe oo
KEAVPOG flepoviod 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
Anofladote a e§arpetikn riita unavogr, pia ovpdvia ovvévaotiky yebon unavdavag,
0@ KA1 KpEuag, ndvw og fovtvpdn fdon umiokdrov.

Baklava

Crispy layers of phyllo pastry filled with walnuts and almonds,

baked to golden perfection and soaked in fragrant honey syrup with a touch
of cinnamon

MnakAapag
Qoo kpodoTag yeUoTo pe kapvda kar apudydada, Yynuévo uéxpt va yiver tpayavo
Kai 01p0TAaoUEVo ue apwpatikd péi kar kavéfa

Frigania

A traditional dessert from Zakynthos made with syrup-soaked rusks,
layered with smooth vanilla custard and topped with fresh whipped cream.
®dpuyavid

AvBevtio yilvxé Zaxdvloo pue 0Tp@0oeis ard 01p0mmacuévn ppvyavid,

Kpéua Pavifhagkar oavriyi.
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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 NPOCWMIKO TNG EMIXEIPNONG YIa TUXOV aAAepyieg N ducavegieg. To yevou pag
MUMNOPEI VA NEPIEXEI AANEPYIOYOVEG OUGIES N iXVN AUTWYV. To AAdI yia TIG 0aAdTeG eival €ETpa NapOEvo eAdidAado
Kal Tnyavidoupe o€ NAIEAAIO. ZTIG TIWEG nepIAapBAvovTal OAEG Ol VOUIPEG eNIBAPUVOEIG.

O neAdTNG €xel TO SIKAIWUA va unv NAnNpwaoel edv dev AdBel To VOUIUO NapaoTaTIko (anddeIEn-TIMOASYIO).
To kaTdoTnua di1aBETel €vTuno SeATIO yia diaTunwaon onolacdnnoTe dlauapTupiag.
Ayopavouikog uneubuvoc: Mewpyia Mdpyapn
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