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KAOEAEZX - COFFEE

Espresso € 2,70
Espresso double €3,00
Espresso macchiato €3,20
Espresso double macchiato € 3,50
Cappuccino €4,50
Cappuccino latte €4,50
Cappuccino double €4,80
Freddo espresso €4,00
Freddo cappuccino €4,80
Caffé Americano €3,50
Latte coffee €4,80
Kapég piltpou / Filter coffee €4,00
Tuypiaiog KaPég (veg) / Instant coffee Cold or Hot €4,00
EAANVIKOG kaEg / Greek coffee €3,00
EAANVIKOG KapEg 81INAGG / Greek coffee double €3,50
Irish coffee €6,00

POOHMATA - BEVERAGES

Todi Jeotd / kpuo €3,50
Hot / cold tea

Zeotn / kpUa cokoAdta pe yevosig €5,00
Hot / cold chocolate with flavors

Milkshakes €5,50
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®YZIKOI XYMOI - FRESH JUICES

DUOCIKOG XUHOG NopToKdAl / Fresh orange juice €4,50
DUOIKOG XUNOG avapelktog / Fresh mixed juice €5,00
Xupog detox rabbit / Detox rabbit juice €5,50

SMOOTHIES

Strawberry kiss €5,50
DpAouAeg, yaAa apuysdalou, yiaoUpt berries, JEA
Strawberries, almond milk, berries flavored yogurt, honey

Energy passion €5,50
MoptokdAl, avavag, T¢ividep Kal xupdg passion fruit
Orange, pineapple, ginger and passion fruit juice

ANAWYKTIKA - REFRESHMENTS

Nepo Oewvn 11t / Theoni Mineral Water 11t €2,00
Nepd Zayopi 500 ml / Zagori Mineral Water 500 ml €0,50
Avayuktikd (Coca Cola, Sprite, Fanta) 250 ml / Refreshments (Coca Cola, Sprite, Fanta) 250 ml €2,50
AvBpakouxo vepod San Pellegrino 250 ml / Sparkling water San Pellegrino 250 ml €3,50
AvBpakouxo vepo Euvo Nepd 250 ml / Sparkling water Xyno Nero 250 ml €3,50
Red bull 330ml €3,50
3 Cents Pink grapefruit soda 200 ml €4,00

3 Cents Ginger beer 200 ml €4,00
3 Cents Cherry soda 250 ml €4,00

Schweppes 068a 250 ml / Schweppes soda 250 ml €3,50

Maotixdvepo Mastiqua 330 ml / Mastic water Mastiqua 330 ml €4,00
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OPEKTIKA / APPETIZERS

®piokeg tnyavntég natateg | Fresh french fries €4.50

Wnta Aaxavikd | Grilled vegetables €8.00
Me Agukd unaoduiko & chutney KOKKIVNG MINEPIAG
With white balsamic vinegar & red pepper chutney

Carpaccio pooxdpi | Beef carpaccio €18.00
Ano Black Angus BloAoyiké pe pAoiSeg and nappeldva wpiuavong,
A1 AeUKNG TPoUMAG, XEIPOMoinTa KPOUTOV, pOKa Kal BaAaccIvo aAdTl
From organic Black Angus with aged parmesan flakes, white truffle oil,
handmade croutons and Maldon sea salt

Antipasti €19.00
MokIAia EAANVIKWY & EEVWV TUPIWY & AAAAVTIKWY,
ouvodevovtal and Kpitaivia kar chutney
Cheeses & cold cuts platter - served with breadsticks & chutney

ZANATEZ / SALADS

EAAnvikn | Greek €12,00
Touartivia BeAavidia, BioAoyikd ayyoupdkl, kanapdpuiia aviopivng, EivopulnBpa Xaviwy, eAlEc Kalapdtag
Cherry tomatoes, organic cucumber, caper leaves from Santorini, soft cheese from Chania and olives from Kalamata

Mpdoivn pe kanviot6 coAopo | Green with smoked salmon €15,00 (Veg) (GF)
Baby caAatikd enoxng, KoUKouvApl, MOPTOKAAI & dressing e Acukd BaAaduIko
Seasonal mixed baby greens, pine nuts, orange & white balsamic dressing

MNpadocivn pe afokavro | Green with avocado €13,00
Toupepd papoUAia pe apokdvto, Topativia & vinaigrette naiaiwpévou Eudiou
Tender french salad with avocado, cherry tomatoes & aged vinegar vinaigrette

ZaAdta tou Kaioapa pe kotonoulo | Chicken caesar salad €16,00
Kapdiég papouhioy, pAoideg napueddvag, Yntd oo KOTOMOUAO,
xelponointa kpoutdv & dressing Kaioapa
Baby gem, parmesan flakes, chargrilled chicken breast,
handmade croutons & Caesar dressing
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PIZZA / ZYMAPIKA
PIZZA / PASTA

Pizza Margarita €14.00 (V)
Toudta San Marzano, burrata, ppeokog BacIAkOC & £€tpa napBevo eAaidAado
San Marzano tomato, burrata, fresh basil & extra virgin olive oil

Pizza Prosciutto €17.00
Toudta San Marzano, potoapéAa fior di latte Campana, prosciutto San Daniele,
Parmigiano-Reggiano & dypia poka
San Marzano tomato, mozzarella fior di latte Campana, prosciutto San Daniele,
Parmigiano-Reggiano & wild arugula

Névveg | Penne €14.00 (V)
Me ppeoKkia odAToa Topdtac, Topativia Kpntng eAagpd ootapiopéva, BaciAiko,
nappeldva wpipavong & £€1pa napbevo ehaidAado
With tomato sauce & slightly sautéed cherry tomatoes, basil,
aged parmesan & extra virgin olive oil

Manap&éAe¢ MnoAoveT | Pappardelle Bolognese €16.00
Me BIoA0YIKO HOOXAPIOIo KIUA Kal pPEOKIa 0AATOa ToPdTag
With organic minced beef and tomato sauce

TahiatéAeg Alfredo | Tagliatelle Alfredo €16.00
Me PIAETO KOTOMOUAO, KpEpa and tupi Mekopivo,
okOP&O, paiviavd & pavpo Ninépl
With chicken fillet, pecorino cream, garlic, parsley & black pepper
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KPEAZ / WAPI
MEAT / FISH

Kotonoulo otnBog BioAoyiké otn oxdpa | Grilled organic chicken breast €17.00
Me dypia pavitdpia, onapdyyia kal Boutupdto NoupE Natdrag.
With wild mushrooms, asparagus and mashed potatoes

Mnigptékia Zxdpac | Grilled beef patties €15.00
BI0AOYIKOG KIIAG EAANVIKAG EKTPOPNG pE NATATEG TNYAVNTES N BOUTUPATO NOUPE NATATac,
AaSOAEUOVO PoUOTAPSAg Kal mpdaoivn oaAdta
Organic minced meat burger with french fries or mashed potatoes,
lemon & mustard sauce and green salad

Burger €18.00
Wwudki brioche, prigptéki and Black Angus APePIKNG, UNEIKOV, TOEVIAR, TOUATA, KAPAUEAWUEVO KQEUUUSI,
SINAotnyaviopgveg Natdteg & xelponointn paylovela
Brioche bun, burger from Black Angus America, cheddar, tomato, caramelized onion, bacon,
double-fried potatoes & handmade mayonnaise

®iAéto pooxou Black Angus IpAavdiag 220 gr | Black Angus beef fillet 220 gr €37.00
Me yAaoapiopéva Aaxavikd & Boutupdto noups natdtag, cuvodeUetal and odAtoeg béarnaise kal BBQ-espresso
With glazed vegetables & mashed potatoes, served with béarnaise and BBQ-espresso sauce

Ribeye Méoxou Apepikng 350 gr | American Beef Ribeye 350 gr €47.00
Me yAaoapiopéva Aaxavikd & pPECKIEG TNYAVNTES NATATEC, OUvVOSsUETal and odAtoeg béarnaise kal BBQ-espresso
With glazed vegetables & fresh french fries, served with béarnaise and BBQ-espresso sauce

ZoAopog Zkwrtiag | Scottish Salmon £€27.00
Mapivapiopévog o xupd and naviddpl, AL, npdaoivo PhAo kal Aouila
HE MoUpE anod Ayplo PAiviavo Kal KAPAUEAWUEVEG PICEC AXAVIKWY
Marinated with beetroot juice, honey, green apple and verbena,
served with wild parsley purée and caramelized vegetable roots.

MapakaAoUpe, PWTNOTE PAg yia To midto nuépac | Please ask for today’s special
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AZIATIKEZ FEYZEIZ / ASIAN FLAVORS

Tnyavntd pUdi | Fried Rice €8.00
Me aByd kal Aaxavikd
With egg and vegetables

Avoi§idtika PoAa 6 tux. | Spring Rolls 6 pcs. €10.00
Me Aaxavikd kal YAUKOEIVn odAToa
Vegetable rolls with sweet & sour sauce

®tepouyeg kotonoulAo 5 tux. | Chicken lollipops 5 pcs. €10.00
Me kauteph YAUKOEIVN odAtoa
With spicy sweet & sour sauce

Fapideg Tempura 4 tux. | Shrimp Tempura 4 pcs. €19.00
rapida AtAaviikou o€ eAagpid Tepnoupa Je xeIponointn YAUKOEIVN odAtod
Atlantic shrimp in light tempura with handmade sweet & sour sauce

NouvtAg | Noodles €18.00
Me Aaxavikd Kal KoTOnouAo
With chicken and vegetables

KotonouAo Xatdu | Satay Chicken € 18,00
Me onapdyyia kai pud atpou
With fresh asparagus and steamed rice

Mooxapi Zetooudv | Szechuan beef €23.00
Me Aaxavikd kai pud atpou
With vegetables and steamed rice
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MAIAIKO MENU / KIDS MENU

®iAetivia kotonoulo | Chicken fingers €12.00
XEIPOMOINTO NAVAPICUEVO OTNBOC KOTOMOUAO UE PPECKIEC TNYAVNTEC NATATEG & KETOoan.
Breaded chicken breast with fresh french fries & ketchup.

MNévveg | Penne €9.00
BoutUpou
buttered

KaAapdkia Xoipivd 2 tpx. 160 gr | Pork skewers 2 pcs. 160 gr €10.00
Me QPEOKEC TNYAVNTEG NATATEG
With fresh french fries

EMIAOPIIA / DESERTS

MpopitepoA | Profiterole €9,00
Choux yeuIoTd pe kpéua Bavidiag, crumble kakdo
Kal 0GATtoa ookoAdtag
French choux pastry filled with pastry cream,
cocoa crumble and chocolate sauce

Tdpta Aspoviou | Lemon tart €9.00
Me KA AgoVIoU Kal KOUAT KOKKIVWY PPOUTWY
With lemon cream filling and red fruits coulis

Créeme brilée €9.00
MAoUoia BAoN KPEUAG UE UIa OTPWON CKANPUUEVNG KApaUeAwEVNG {axapng
Rich custard base topped with a layer of hardened caramelized sugar

Ndota apuyddiou | Alimond dacquoise €9.00
Me appdtn kpéua Baviiag, oAdkANpa kaBoupdiopéva apuySaia
Kal OAATOQ KaPAUEATS
With fluffy vanilla cream, whole roasted almonds
and caramel sauce

Naywtd (1 uyndAa) | Ice cream (1 scoop) €3,50



To kardomua unoxpeourar va Siaérer éviuna Sehria oe Orkn Sinha omv €foo yia m Siarinwon onoiacdrinore Siapaprupias. [a My npoeroipacia Tou gaynrot xpnoiponololue
é¥roa napBévo ehaivhabo. Na mv npoeroipacia myavniwy napackeuwy, xpnoiponoleiral nhiéhaio. OAa ta npoidvra pas napackeudlovial and Ta nio epéoka Uhikd, avahoya pe
v enoxA kai m Sialecipémra.

*Kareyuypévo

Ye nepintwon alepyias i Sucavelias, evnpepiore dpeoca 1o Npoowniké pas. Anayopeleral 1o kanviopa oe kAeiotols Snudoious xWpeous, oUpgwva pe Tov vopo. O karavalwrrs
(neAdrns) Sev éxel unoxpéwon va nAnpwoel edv Sev AdBel to vépiuo napacrarkéd oroixeio (anddeifn-npordyio) Or nipés nepihauBévouy OTNA kar Snuortikd pdpo.

Ayopavopikés unedBuvos: [wpyos Manayewpyiou. H enixeipnon eivar moronoinuévn kara 1ISO 22000, ISO Q001

The shop is ob\iged to have prinled documents in a sale case by the exit, for the purpose of registering any comp\cints. For the food preparation, extra virgin olive oil is used.
Sunflower oil is used for the fried food preparation. All our products are made from the freshest ingredients, depending upon season and availability.

*Refrigerated

In case of oHergy or infolerance, please inform our staff immediately. No smoking in enclosed pub\ic p\oces in accordand with the law. Consumer is not ob\iged to pay if the
notice of payment has not been received (receipt-invoicel. Prices are inclusive of VAT and municipal tax.

Person in charge in case of market inspection: George Papageorgiou. ISO 22000, ISO 9001



