Quinoa salad with basil oil, ginger, cherry
tomatoes, parsley, pickled onion & feta mousse

Seasonal greens

Mixed vegetable salad with lettuce, lollo,
bianco, radicchio, tomato, cucumber, rocket
& balsamic vinaigrette

Greek salad with cherry tomatoes, cucumber,
capers, fresh onion, green pepper, olive powder,
crumbled feta & white balsamic vinegar

“Myrto” salad with grilled manouri cheese,
mixed greens, sautéed nuts, orange & blackberry
dressing

“Dimitra” salad with bresaola, mixed greens,
tigs, rocket, anthotyro cheese, truffle oil
& balsamic vinaigrette

Domokos katiki cheese salad with dakos rusks,
marinated tomato, capers, rocket & spinach

Campaillou bread

Fava with onion, parsley & thyme
Spicy feta cheese dip

Hummus with smoked pork

Smoked eggplant salad with green & red
pepper, fresh spring onion, parsley, garlic
& olive oil

French fries

Grilled halloumi with mint

Aged Cretan graviera cheese (12 months)
Grilled pleurotus mushrooms

Sarikopita (Cretan cheese pie) with
xinomizithra, honey & sesame

Leek and minced meat pie with yogurt sauce

Caesarea mini pies with pastirma, kasseri
cheese & tomato

Bougiourdi (baked feta) with Florina
peppers, tomato, chili & fresh herbs

Mushroom sauté with portobello,
champignon, sujuk, fresh herbs & garlic

7,10

5,60

7,50

10,20

12,50

12,90

10,20

2,30
4,90
7,70
7,50
6,30

4,50
6,30
6,70
7,80
7,80

7,10
8,10

7,40

8,80

Prices include VAT

Consumer is not obligated to pay if the notice of payment (receipt — invoice) has not been received.

Traditional sheep sausage with mustard
Pork sauté with white wine
Beef liver with spices & sautéed onion

Chicken kebab on pita with marinated
tomato, onion & yogurt sauce

Hiinkar Begendi (braised beef with eggplant
purée)

Lamb meatballs in tomato sauce, pickled
mixed peppers & onion, with a mousse

of Greek cheeses & chives

Grilled beef patty with mashed potatoes

Marinated chicken fillet with fresh
herbs, served with green salad &
vinaigrette

Grilled chicken chops served with
French fries

Grilled pork tenderloin medallions with
pleurotus mushrooms

Grilled Tomahawk pork chop with skin-
on fries, parmesan & herbs

Oven-roasted lamb with thyme, served
with baked potatoes & wedding pilaf
(serves 2)

Vegetable orzo with onion, carrot, zucchini,
mushroom, green & red pepper, parmesan
& soy sauce

Chicken orzo with spring onion, parmesan
& sun-dried tomato

Pappardelle carbonara with smoked Duroc
pork, egg yolk & Parmesan

Pappardelle with slow-braised beef in a
vegetable sauce with paprika & feta

We use virgin olive oil in salads and sunflower oil in fried foods.

If you have any allergy or intolerance to any food or food ingredient, please consult our employees in order to advise you on the allergen substances in food provide.

The restaurant is obligated to provide complaint forms in a special case by the exit for customers to complete in case any complaint may arise.

Person responsible upon market inspection: Hatzinikolaou Spyros

Safety Technician: Konstantinidis George

9,00
8,90
8,60
9,50

13,00

11,20

10,50

11,00

11,00

14,20

25,00

42,50

9,10

10,20

12,20

13,10
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