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TIZERS

TA OPEKTIKA MAX

@ OUR APPE

01.Tapidec cayavaxl
oBnopévec pe ovZo KAl
£AaMPCOC TMKAVT KN
odAtoa voopdtac ue
TOWPEVT PETA

02. I'apidec tov pedvoTara e
ovZo mappeddva ral Kpéua

03. KaAapapdria snyavitd pue
pesto porag

04. 'avpog paptvAatocg ue
umovkroo eAaidAado kAl ordpdo

05. Xtamnodi oxdpac AadoA&ovo

086. Sepitoe AaBpdKrl pe xvuod lime,
(PPECKA NVPGOSTKA KAl Ayyoupl

07. MTIpoVoKETEC 11E
TapapocaAdta yavpo paptvAato
Kal &voua lime

08. Zayavaxt Tupl

09. XaAovul ot oxdpa ue
mMTobAeC KAl 060C papueAddag

10. ®é¢ta Tnyavitr og OAAO
KPOVOTAC e PEAL KAl COVOAL

11. KoAOKVOOKREPTEDEC 1€ 0COC
Y1a0VPT 100

12. ®4pa pe rapapeAcuéva
Kpeppvdia Kal KAmapn

13. Mavitdpla mAevpcotToue OT NV
oxdpa pe kpéua balsamico xkai
oropdo

14. ®psokrec ITatdtee TNYAVITES

15. Weoni

Ol.Prawns saganaki
(prepared in small pan)
deglazed with ouzo and a
mildly spicy tomato sauce
with grated feta

11,50€

02. Boozy’ prawns with ouzo,
parmesan and cream

11,90€

03. Fried squid with
rocket pesto

10,20€

04. Marinated anchovies with
bukovo spicy flakes, olive oil and
garlic

6,90€

08. Grilled octopus in
oil and lemon sauce

12,80€

06. Seabass ceviche with lime
juice, fresh herbs and
cucumber

8,60€

07. Bruschettes with tarama,
marinated anchovies and lime zest

6,90€

6,90€ 08. Fried cheese saganaki

09. Roasted haloumi cheese
with pitta bread and
marmalade sauce

7,20€

6,90€ 10. Fried feta in a fyllo crust with
honey and sesame

6,20€ 1l. Grilled courgette balls with a
yoghurt sauce

6,50€ 12. Fava with caramelised
onion and caper

7,50€ 13. Grilled pleurotus
mushrooms with a balsamic

cream and garlic

4,00€ 14. Fresh fried potatoes
1,00€ 15. Bread



Sl

OpzAA

ZANATEXZ - ANOIPEX

16. TZatZikl e y1aovpTl,
ayyovpl kal or6pdo

17. MeAtZavooahdta aylopeitikn
e mepiée & kpeppvdart

18. Tapapoocardta Wy

O1 ZANATEX MAX

19. KATZAPOAAKIA
ue A6AQ, YaAAKT 0aAdTa, UMEtkov,
Mt pavovpl & o povotdpdac, e

0. ITATZAPOZANATA

ue ppéokro mavsZaptl xo6pta Kal foABove,
ehappv dpcopua ok6pdov, MPAoivo PNAo
KAl KPEUA Y1A0VPTI0V APIATIONEVT Ue
Aepovi

21. POKA ITAPMEZANA

ue péxra, papovl, pAovdec mapueldvag,
AlaoTT) vooudta & maAaicouévo
UMTAACAPIKO HE AL

22. KAIIPEZE
1€ TopaTivia, PoToapéAa Kal
0dATOoA MECTO BACIALKOD

3. XQPIATIKH SANATA
He voopdta, ayyovpl, Koeppndt, mmepiéc,

KOBROVE PETAC ‘TTavaplopéva’ g HUPGdIKA,

gAiéc, RATTapn KAl ppuyaviouévo
or0P3Ocol0

24. JANATA KAIZAPA

He xotomovAo oxdpag, Alomepk (iceberg),
napueldva, xe1pormoint n caesar’s sauce
(Caesar dressing n sauce) Kai Kpoutov

5. BPALTH SANATA ANAMEIKTH

e KapOT0, KOAOKHOL, NmporoAo, mavtZapl

6. XOPTA EIIOXHX BPAXTA

4,90€

4,90€

4,90€

10,860€

8,90€

8,50€

8,50€

9,50€

9,50€

6,50€

6,00€

@Jm 2 MAZ

*

UR SALADS

I l'
SALADS - DIPS

16. Tzatziki

17. Mount Athos
aubergine salad

18. Taramasalata

FRESH SALADS

19. KATSAROLAKIA

with lola, french salad,

bacon, grilled manouri cheese,
mustard sauce & honey

20. BEETROOT SALAD

with fresh beetroot leaves and bulbs,
mild garlic aroma, green

apple and yoghurt cream

with a lemon fragrance

21l. ROCKET PARMESAN

with baby rocket, parmesan flakes,
sun-dried tomato, balsamic cream
and honey vinaigrette

22. CAPRESE
with cherry tomatoes, mozzarella and
sauce basil pesto

23. XQPIATIKH SAANATA

with tomato, cucumber,

onion, peppers, feta cubes
‘battered’ with herbs, olives,
capers and toasted garlic bread

24. TANATA KAIZAPA

with grilled chicken, iceberg,
parmesan, home-made caesar's
sauce and croutons

25. BOILED MIXED SALAD
with carrot, courgette, broccoli, beetroot

26. BOILED SEASON'S GREENS



MATEIPEYTA

7. APNAKI I'KIOYAMITAXI

28. MOYZAKAZY
peMtZdava, matdta, pooxapiolog
KUAG KAl Umecapén

9. TEMIZTA THS I'TATTAY ()

MNIATA HMEPAX

30. MAT'OYAA MOZXAPIXIA
pe movpé RAmviotnie peAttldvag

31. ®PIKAYE XOIPINO
pe napovl kai dypla xépta

32. MEAINZANEY IMAM
TEMIZTES pe kpeppuddkl Kal

péva W

TA KPEATIKA MAX

33. TaAldta pooxov
(2508r) pe kpépa
amd moAvXpuaA
mmépla Kat caAdsa
porac

34. Kot omovdo
PUALTO Pe caAtoa
HAVITAPLYV,
ovvodevetal and
matdtva oxdpag Kal
TAUTTOVAL

35. MmpTexr
Hooxapiolo pe matdta
oxApag KAl TAUMTOVAE

36. ITokiAla Kpeat 1KV
(kxotémovdo oxdpag, mavoésa,
AOVKAVIKO, PIMPTERAKIA,
Xowpwva pnpigoAdkia oxdpac,
miteg Kal cdAtoa 1ovotapdag
ka1 0dAtoa BBQ)

COOKED MEALS

14,00€ 7. LAMB GULBASI

8. MOUSSAKA

eggplant, potato, beef and
béchamel

12,00€

29. ‘GRANNY'S’ GEMISTA
[tomatoes and peppers stuffed
with rice and herbs]

TODAY’s MEAL
30. BEEF CHEEK

with smoked
mashed aubergine

8,80€

13,50€

31. PORK FRICASSEE
with lettuce and wild greens

11,50€

32. STUFFED ‘IMAM’
AUBERGINES with spring onions
and feta

8,50€

OUR MEATS

33. Beef tagliata (2508r)
with cream from
multicoloured

peppers and a rocket
salad

17,50€

34. Chicken fillet with
mushroom sauce
accompanied by
grilled potatoes and
tabbouleh

12,50€

35.Beefburger with
grilled potatoes and
tabbouleh

9,50€

36. Meat platter

(grilled chicken, pancetta,
sausage, burgers, grilled pork
steaks, pitta bread with
mustard sauce and bbq sauce)

_7,50€



OANAZZINA KAI YAPIA

37. SoAonde ovn oxdpa pe chilli
mayo, Tovpée apakd - lime kat
apGPAT KO TMATYOBPL

38. Aappdxrl @iAET0 oxdpacg
HapLVaplopévo oe avtZap e
HVPGSIKA e Tapaud Kal xopta

39. TovTovpa PLAETAPIOPEVT Ue
Bpaoctd Aaxavikd Kal x6pta

40. JovpAdkL yapidag pe mita,
matdteg oxapag Kat Xeupormointn
0COC KATMVIOTNC MATPIKAC

41. IIowAia tov apd

Me 1 toumovpa, 1 kapovpl, 4
vapdeg, 1kaAaudptl & XTévia Kal
tapapocadidta

42. KaAapdpl oxdpac pe
TapapoocaAdta matdvee ynteg
KAl APCOPAT KO TTALYOVPL O
odAtoa AadoAépovo

43. TnyavNntog umaraAidpog
KPORETEC 0 KOVPKOVTL ATTd
umopa pe orkopdaiid Kal xopta

44 Sapdéha oxdpac e
YTAOKOPPEVT] VTOUATA KPeupndt
KAl apOpatikoO Addt amnod ppéora
PuPCOIIKA

45, Wapdoovura BeAovté

MAKAPONAAEX

46. T'apiBopakapovada e
voopdta odAtoa Kal pmok
(bisque) yapidac

47, EAANVIKNA parapovada pe
mrep1d moAbxpcun, eheg,
KAMapen, cdAToa vToudtag Kal
péta W

48. Amayy£eT1 PmoAoveET
49. Znayyéti ue odAtoa

vTopdtag, vouativia Kal
Baocdiko

17,50€

15,60€

14,50€

14,80€

49,50€

13,50€

9,70€

9,50€

8,90€

13,90€

7,50€

8,00€

7,50€

SEAFOOD AND FISH

37. Grilled salmon with chilli
mayo, mashed peas - lime and
aromatic bulgur

38. Grilled seabass fillet
marinated in beetroot with
herbs, taramasalata and greens

39. Filleted gilt-head bream with
boiled vegetables and greens

40. Prawn souvlaki with pitta
bread, grilled potatoes and

homemade smoked paprika sauce

41. Fish mix

with 1 gilt-head bream, 1 crab, 4
prawns, 1 squid, 2 scallops and
taramasalata

42. Grilled squid with
taramasalata, roast potatoes,
fragrant bulgur in an oil and
lemon sauce

43. Fried cod croquettes
in a beer batter with garlic
sauce and greens

44, Grilled sardine

with finely chopped tomatoes,
onion and aromatic oil from
fresh herbs

45, Veloute Fish soup

PASTA

46. Prawn pasta with
tomato sauce
and prawn bisque

47. Greek pasta with

multicoloured peppers, olives,
capers, tomato sauce and feta

48. Spaghetti bolognese

49. Spaghetti with tomato sauce,
baby tomatoes and basil



TA 'rNYKA MAX
OUR SWEETS

50. Z0Y®AE ZOKOAATAZ ME 7,00€

IIAT'QTO BANIAIA

51. TZIZ KEIK ME KPEMA
AEMONIOY 'H BYZZINO

52. TIPAMIXO0Y

53. EZIIPEZZ0
[Macchiato / Lungo / Ristretto]

6,50€

6,00€

R,50€

50. CHOCOLATE SOUFFLE
WITH VANILLA ICE CREAM

51. CHEESECAKE WITH
LEMON CREAM OR SOUR
CHERRY

52. TIRAMISU

53. ESPRESSO
[Macchiato / Lungo / Ristretto]




ANAVYYKTIKA

54. Coca Cola 250ml

55. IIoptoraAdda 330ml
56. I'ragdZa 330ml

57. Aspovita 330ml

58. 268a 330ml

59. AvBparovyxo 330ml

60. AvBparovxo r750ml

61. Nep6 11t

MOYPEX

62. Mamos 500ml
63. Fischer 500ml
64. Heineken 500ml
65. Mythos 500ml

66. Amstel Radler 330ml

+DRAFT
67. Amstel mot1p1 300ml

68. Amstel motr)pt 500ml

+FREE

69. Amstel free 330ml

|4 et ]

R,80€
:,80€
:,80€
:,80€
:,80€
4,90€

1,90€

4,00€
4,50€
3,80€
3,80€

3,20€

3,60€

4,00€

3,20€

SOFT DRINKS

54. Coca Cola 50ml

58. Orangeade 330ml

56. Gazoza 330ml

57. Lemonade 330ml

58. Soda 330ml

59. Sprakling Water 330ml
60. Sprakling Water 750ml

61. Bottled Water 11t

BEERS

62. Mamos 500ml
63. Fischer 500ml
64. Heineken 500ml
65. Mythos 500ml

66. Amstel Radler 330ml

+DRAFT
67. Amstel motnp1 300ml

68. Amstel motrip1 500ml

+FREE

69. Amstel free 330ml



KPAXZIA XYMA
ANO THN KABA MAX

70. Poditng Aevkd 500ml
71. Ayicopyitiko kORKIvo 500ml

72. AY100pY1iT 1RO KOKKIVO NUIYAUKO
500ml

73. Ayicopyitiko poZé 500ml

74. Pevoiva Maiapativa 500ml
(UTTOVKAAL)

75. Kpaoi oe motrpl
amd Tnv RKapa pac

7,00€
7,50€

7,00€

7,00€

6,50€

4,00€

BULK WINES
FROM OUR CELLAR

70. Rhodite white 500ml
71. Agiorgitiko red 500ml

72. Agiorgitiko red semi-sweet 500ml

73. Agiorgitiko rosé 500ml

74. Malamatina Retsina 500ml
(bottle)

75. Glass of wine
from our cellar

*Ta epplradpéva kpaold 8a ta Bpeite oe EexploT O KATAAOYO.
You will find our labeled wines in a different menu.

MoTA
76. Brandy Metaxa 5*

7'7. Spirit

OYZA

78. ITIAcopdpl kapapdkrt 200ml
79. BappBayidvvn prmie 200ml

80. Bappayiavvn mpdotvo 200ml
81. I'riorapivn Nnoicotiko 200ml

82. MINI 200ml

TZIMNOYPO

83. KaAaitlr ue yAUKAV1Ioo 1 Xwpic
84. Tol\Ang Kapapdkrl 200ml

85. MmaunatsZip kapapdkit 200ml

R |

7,00€

8,50€

7,90€
7,90€
7,90€
7,90€

7,90€

8,00€
8,20€

7,90€

DRINKS
76. Brandy Metaxa 5*

7'7. Spirit

OYzo

78. Plomari 200ml

79. Varvagianni blue 200ml
80. Varvagianni green 200ml
81. Gkiocarini 200ml

82. MINI 200ml

TSIPOURO
83. Kalaitzi with or without anise
84. Tsililis 200ml

85. Babajim 200ml



stichion

COCKTAILS

86. PINK SPRITZ
Aperol, prosecco, pink grapefruit soda
9,00€

87. NEGRONI
gin, campari, vermouth 9,00

88. APPLE MARTIN
Votcka, sourz sugarsirup lime 9,00

89. PALOMA
tequila, lime, pink grapefruit soda 9,00



Jag evXAPLOTOVLE Y1id TNV MPOTIINOT) oag.

0 katavaAwtng dev etval vmoxpemuévoe va mAnpcoet edv dev AdReL To
VOO Tapaotatiko (amédel&n 1) T1oAoy10) A.A. 04/2012.
Xpnouiee mMANPopopiee yia TOV KATAVAACTT:

H @péta pag etval eAANVIKY, To AdS1 TTov XpnotpoTotovie 0t1e caAdTeg nag
Eival é€tpa mapbsvo.

To eAa1dAado kai o1 matdteg pag tnyavigoveal oe nAleAdio.
Emonpavon pe actepioko(*): ta mpoidvea eival kateyvypeva.
Yyeiwovouirog vevduvvoe Mnmtpog 3codcoV.

AT1C TIHEG pag meprAauBdvovtal o dnuotikoe dpog 0,5% ral o PITA 13% ota
payntd & 24% ota motd - avayukTikA.

ITapaycoyoe yia Toilmovpo ral ovZo xvua:

Nouko® HA. Icodvva Ap. Adeiag: 472812015

Ta Katoa oaa'«l(\o.

9'560\\&7‘&“(-

Thank you for choosing us.

The consumer is not obliged to pay, if the notice of payment is not received (receipt or
invoice) Administrative Act 04/212.
Useful information:
The feta cheese we use is Greek and ttie oil in the salads is extra virgin olive.
We use sunflower seed oil for the French fries. The (*) symbol is used to highlight frozen
goods.
Person responsible upon health service inspection: Bitros Sozon.
The final price includes municipal tax 0.5% and VAT 13% for food and 24%
8for drinks and resfreshments.
Producer of draft ouzo and tslpouro: Nomikou II. loanna, Permit no. 472812015



Evxapliotovpue!
Thank youl!
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