Starters Risotto Main dishes

553‘21%2%?3&%&?&8 '{; ‘:;mes‘m GLFR 6.50 Fresh mushrooms, truffle oil GLFR* 17.00 Grilled Chicken fillet with roast potatoes GLFR 16.00
and parmesan flakes and seasonal vegetables
Garlic mushrooms in wine sauce GLFR 6.50
. : Chicken fillet Lemon, grilled in fresh lemon GLFR 16.00
Tomato balls in aromatic sauce 6.50 lt l . . ith ¢ botat A lad
with mustard and honey alian p,zza sauce with roast potatoes and green sala
Dish of fried cheese with honey 7.00 Chicken fillet Orange, grilled with fresh GLFR 16.00
and sesame seeds Margarita 12.00 orange juice, roast potatoes & green salad
. : ; : " (tomato sauce, mozzarella cheese, basil)
Ghfled } ags sasisages (it lenion G el Chicken fillets Honey and Sesame GLFR 16.00
oregano and green salad ) ;
_ Pepperoni 14.00 with honey, sesame seeds, soya sauce
Pr al"}’”glo”zodw‘th seasonal GLFR* 12.00 (tomato sauce, mozzarella cheese, pepperoni) and basmati rice
vegetables and ouzo
e Sl : Pork fillets grilled with fresh lemon sauce, GLFR 17.00
Prosciutto "p ea:.‘!s with ShC?S GLFR  8.50 4 1RGO Beoi fe.00 roast potatoes and green garden salad
of melon and slices of prosciutto (tomato sauce, mozzarella cheese,
Foccacia bread with garlic 4.50 Italian prosciutto, rucola) Pork fillets Mustard and Honey, grilled in GLFR 17.00
and aromatic butter mustard and honey soft aromatic sauce
%’f”“hiﬂa ;’fth }cr esh tomatoes, 4.50 Pork fillets Caramelized onions, 17.00
QUUE OC HHE S0k P as ta grilled with baby onions, in balsamic cream sauce.
Soup of the day 4.50 Served with roast potatoes
_ Penne Carbanara with smoked bacon, 15.00 i
French fries GLFR 3.50 cream and parmesan Grilled Village sausages with fresh lemon, GL FR* 17.00
Bread, butter per person 0.75 oregano and herbs, green salad and French fries
Linguini Basil Pesto with pine nuts, 15.00 Meatballs Tomato in fresh tomato sauce 17.00
D ’ps & Chu tneys cherry tomatoes and basil pesto sauce with aromatic herbs and parsley
Tsdeih GL FR* 4.00 . . Beef fillets in Tomato and wine sauce, GLFR 18.00
Spicy cheese ~ GLFR 4.00 Penne Chicken and Mushrooms with 16.00 with cherry tomatoes and fresh basil
g{imgs ; GL FR* g gg ' marinated chicken fillets, mushrooms in light tomato and wine sauce
' i 5 .
O:h%esrea GL FR 2.50 « and peppers, in creamy sauce Beef fillet grilled with roast potatoes GLFR 29.50
2 and vegetables
e enne Chicken & Shrimps : . . . , -
. ‘ i P. F‘h & . il : A Beef fillet grilled in fresh lemon sauce GLFR 29.50
Green mixed with green lettuce, fresh rocket, ~ GLFR* 9.00 " with chicken fillets, shrimps and vodka, with roast potatoes and green salad

raisins, sesame seeds, pine nut, cherry tomatoes, > in tomato and cream sauce
balsamicand honey dressing, in tortilla nest "

Beef fillet grilled with “Café de Paris” GLFR 29.50
aromatic herbs and spices in butter

S ) ; Linguini Beef fillets with slices of 18.00
Green aromatic with grilled Manouri (goat) GLFR 9.50 *. ? beef fillets. ch ; ; d
cheese, sesame seed candy, iceberg, radicchio, CETIIAESS, CUEND SIQICs QNE RERPES,

Chinese cabbage, and aromatic fruit vinaigrette in tomato and cream sauce I ’# Side diShes Side sauces

Chicken fillets green salad with mixed green ~ GLFR* 9.50 Linguini “Marinara” with fresh prawns, 19.50 : French fries GLFR 2.50 Caramelized onions ~ 2.00 |

lettuce, baby tomatoes, chicken fillets marinated, . R : '
g ’ ’ oast potatoes  GLFR 2.50 Lemon sauce GLFR 2.00
iceberg, radicchio and basil pesto sauce, in a tortilla nest vongole, colorful vegetables, garlic and ;

herbs in white wine sauce Basmati rice GLFR 2.50 Orange sauce GLFR 2.00 i

GLFR 8.50 > o Roast Vegetables GLFR 2.50  Mustard & Honey GLFRr 2.00 “"f
. 'ﬁ

Y]

Greek salad
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Seafood

Seafood «Marinara» with fresh prawns, GL FR* 19.50
vongole, colorful vegetables, garlic
and herbs in white wine sauce

Grilled Salmon fillet with fresh lemon, GLFR 19.00

spices and herbs roast potatoes
& green salad

Salmon Fillet Orange & Saffron,
grilled with fresh orange juice, flavored
with saffron, served with roast potatoes

GLFR 19.00

Shrimps Saganaki in mild spicy GLFR 19.50
tomato sauce with Ouzo, feta cheese,

aromatic herbs, basmati rice & green salad

Fresh fish fillet with fresh lemon, GL FR
roast potatoes and roast vegetables
or green garden salad

Children's menu

Grilled Chicken fillet 7.00
with French fries or roast potatoes

Meatballs with pasta or French fries 7.00
Penne Bolognese with minced meat 7.00
Plain White Pasta 6.00
Pasta Napoli in fresh tomato sauce 6.50
Penne Carbonara with 7.00

smoked bacon and cream

Grilled Sausages 8.50
with French fries

French fries 3.50

Garlic bread 4.50

White wine

Chardonnay or Sauvignon
Blanc Cavino 750ml

Gold Leon Lazaridis

(Chardonnay) 750mi

Codex Zaharioudakis

(Asirtiko, Moschato) 750ml

Moi Je M'en Fous Karamitros

(Malagouzia) 750ml

Paranga Boutaris (Roditis)750ml

Ktima Vivlia Chora

(Sauvignon Blanc, Asirtiko) 750ml

Thema Pavlidis

(Sauvignon Blanc) 750mi

Chateau Julia Lazaridis (Chardonnay) 750ml
Pinot Grigio 750ml

Prosecco — Moscato d'Asti 750ml

Solomos Verdea Dry

Med. Sweet 750ml

House white wine 1721 8.00 IL

Rose wine

Ktima Karipidis Sangiovese 750ml
Moi Je M'en Fous Karamitros 750ml
Rose Demi Sec Solomos 750ml
House rose wine w1l 8.00 Il

Red wine

Cabernet Sauvignon Cavino 750ml

Ktima Mouson “9” 750mi

(Merlot, Cabernet)

Cabernet Leon Lazaridis (Cabernet) 750ml
Paranga Boutaris 750ml

(Syrah, Merlot, Xinomauro)

Moi Je M'en Fous Karamitros 750ml
(Limnionas)

Thema Pavlidis 750ml

(Syrah, Agiorgitiko)

Amoudi Dry Solomos 750mi

Med. Sweet 750ml

House red wine sl 8.00 11

PN

16.00

24.00
26.00

26.00
26.00

27.00
30.00
18.00
18.00
16.00
v
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OaAaooivd

«Mapivapa» ue ppéokies yapioes, GL FR*
Péyyores(kvbvia), moAbxpwpa Aaxavikd

kai okopbo, o€ odAroa Aevkod

apwparkot kpacroo

DiAéro XoAopod Pnié pe PPETko AgUovi, GL FR
Aaxavikd emoxiis kai baby narares gpovpvov

DiAéro Yoropot oprokart & Yappav, GL FR
Pnio, o€ adAIoa pe PPECKO XUUG MOPIOKAAL
& cappadv pe Aaxavikd enoxns fi mpdoivn cakdra

lapides Y.ayavdki oe mkdviikn odAiea GL FR
vioudras je pupwoikd, wpi @éra kat 0vo

DOpéoko Yapt nuépas PiAéro, Pnio om GL FR

oxdpa, Ji€ PPEOKO AEUOVL, apwpatiké pod:
basmati ka1 Aaxavika enoxns

[Naibikd uevou

DiAéro korériovAo oxdpas 7.00
Kegiebdxia myavud pe nardres 7.00
ITévves Bolognese e kiud 7.00
[Tévves Napoli pe odAroa viopdras 6.50
[Iévves Bouvrdpov 6.00
[lévves kapumnovapa e unéicov & kpépa 7.00
Aovkdvika pnid om oxdpa 8.50

HE TNyavnrés nardares
Thyavniés nardies 3.80

2kopdopwpo 4.50

Ayopavopikog YTeuBuvog: Koukouptdrng MNavayiwng

ITic gahdTEC Kal OTa PayEIpeuTd XprioipoTtrololpe eAaidhado.

270 TNYavnTa XPenoIKhoTToOpE NnAIEATIO,

Mpoibvra katdyulng: yapideg, GoTpaka, KOTOPTTOUKIES, KEQTESAKIA.
ATTayopEUETAI N KATOVAAWSDT GAKOOA O aTopa kaTw Twv 18 £Twwv.

19.50

19.00

19.00

19.50

/\eUKO Kpaoi

Gold Leon Lazaridis

(Chardonnay) 750ml

Codex Zaharioudakis

(Asirtiko, Moschato) 750ml

Moi Je M'en Fous Karamitros
(Malagouzia)750ml

Paranga Boutaris (Roditis)750ml
Ktima Vivlia Chora

(Sauvignon Blanc, Asirtiko) 750ml
Thema Pavlidis

(Sauvignon Blanc) 750mi

Chateau Julia Lazaridis (Chardonnay) 750ml
Pinot Grigio 750ml

Prosecco — Moscato d'Asti 750ml
Solomos Verdea Dry

Med. Sweet 750mi

House white wine 1721 8.00

Pol¢ kpaoi

Ktima Karipidis Sangiovese 750ml

Moi Je M'en Fous Karamitros 750ml

Rose Demi Sec Solomos 750ml

House rose wine nl  8.00

Kokkivo Kkpaoi

Ktima Mouson “9” 750ml

(Merlot, Cabernet)

Cabernet Leon Lazaridis (Cabernet) 750mi
Paranga Boutaris 750mi

(Syrah, Merlot, Xinomauro)

Moi Je M'en Fous Karamitros 750ml
(Limnionas)

Thema Pavlidis 750ml

(Syrah, Agiorgitiko)

Amoudi Dry Solomos 750mi

Med. Sweet 750m!

House red wine sl 8.00

.
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25.00
25.00

24.00
29.00

29.00

29.00
24.00
22.00
15.00
15.00
IL 16.00

26.00
26.00
16.00
Il 16.00

26.00

26.00
26.00

27.00
30.00
18.00

18.00
11 16.00
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Opektikd

WYnia Aaxavikd enoxiis pe QAEIKS
nappeldavas kai yAvko PBaroduiko

Mavudpia oképbo o€ odAroa Aevkod kpaotod

Nroparokepiébes
o€ odAtoa povordpdas kat peaod

Yayavaki pe Méhr xar Xovodut
o€ pUALO kpoloras

Aovkdvika xwpidiika, pnid o oxdpa
[E AENGVI Kal piyavn

TapiSes Oblo ue Aaxavikd
o€ oditoa 000

[Ipoootio pe pndles menovi
kat pAoides nappelavas

Foccacia pe apwpanké
Potivpo kai oképbdo

Mnpovokéa pe ppéokia vioudra,
elatéhabo kat okGpbo

Tnyavniés [latrares

Dips

Tlarik: GL FR*
Topokaviepn  GL FR
Xoopovs GL FR*

2aAdrtec

[pdown Avapeixin pe péka, kovkovvdpi,
oovadui, otapiSes kai vioparivia, Biveykpér
Paioapiko kai péil, oe Ppnin pwlid ropriyias

[paown pe Ynio Mavoipi, maotédr peAiod,
iceberg, kivéGiko Adxavo, paviitoio kai
apwpaukn Biveykpér eonepiboeiSwv

Ipdowvn IoADxpwun pe papivapiopéva
@pierdkia korérnovio, pavritoio, iceberg,
vioparivia, Vip€oivyk p€ écto factAikov,
o€ Pnin QwAid roptiyias

EAnvika Xwprankn oaAdra

GLFR 6.50
GLFR 6.50
6.50
7.00
GLFR* 8.50
GL FR* 12.00
GLFR 8.50
4.50
4.50
GLFR 3.50
4.00
4.00
4.00
GL FR* 9.00
GLFR 9.50
GL FR* 9.50
GLFR 8.50

‘;‘:.’-.<

Pi{6to

Mavuapia, Adabt Tpodpas kai GL FR*

@Aoides mapueldvas

Italian pizza

Mapyapita
(odAtoa vioudras, wpi poroapéAra, faciikos)

[lenepovi
(odAroa vroudras, topi poroapédia, menepove)

[poooiro & Péka
(odAroa vioudras, pi poroapérra, npooodro, péka)

Zuuapikd

[Iévves Kappnovdpa pe kanvioré pnéikov,
kpépa kar nappeldva

Awykovivi [1éoro Baoihiko? pe vioparivia,
KOVKOUVApP! Kal odAtoa réoto PactAikod

[Tévves Korériovio kai Mavudpia
HE QIAEIdKIA KOTOTIOVAO, QpEoKa pavitdpia,
TEPIES Kal KpEUa

[1évves [apides kar KotériovAo pe ppéokies
yapides, piAerdkia korormovAo kait foika,
o€ odAtoa vioudras kail kpépas

Awykovivi @iAerakia Mooxdpt pe vioparivia,
mnepiés, forava kai pupwdikd,

o€ odAtaa vioudras kat kpépas

Awykovivi «Mapivdpa» pie ppéokies yapiOes,

Péyyodes (kvbwvia), Aaxavikd enoxiis kat okopdo,

o€ 0dAT0a AeVKOD apwpatikod kpaotov

17.00

12.00

14.00

14.00

15.00

15.00

16.00

18.00

18.00

19.50

Kupiw¢ midro

KotérovAo piAéo oxdpas, pe Aaxavikd
enoxnis kat baby nardares poipvov laArias

KotérovAo piAéro oxdpas, oe odiioa
AgpovioD, pe marares (povpvov
kat npdoivn oaldra

Kotérmovio @iAéro [loprokait pnio
otn oxdpa, o eEAappid odAroa pe
PPEOKO XVUG MOPTOKAAL

Diderdkia korériovdo Méri, Xovodput
kai o6yla pe Aaxavikd ernoxns Kai
p6Q basmati n npdovn caidra

Xowpwvd QiAerivia oxdpas pe pnrd
Aaxavikd emoxns kat mardres povpvov

Xoipivda Pikerivia oxdpas, o€ odAtoa
Aepoviod, pe mardres povpvov
kat npdaivn gaidra

GL FR

GL FR

GL FR

GL FR

GL FR

GL FR

Xowpwvd Qikerivia Kapaperwpuéva Kpeppvdia,

pnid om oxdpa, o€ odAtoa farodpikov
kat baby kpeppvSiov

Xowpwva Qirerivia Movordapda & Mé,
ynid om oxdpa, o€ anain
odAroa povardpbas kat preAiod

DA€o pooxdpt oxdpas pe Aaxavikd
ermoxns kai baby nardres Ialias

DiAéro pooxdpt oxdpas, o€ odAroa
Aepoviov, pe nardies povpvov
kat npdoivn oaldra

DiAéro pooxapt “Café de Paris™
N6 om oxdpa pe apwuarnko foorvpo
Pordvwv kat pupwSIK@HV

GL FR

GL FR

GL FR

GL FR

16.00

16.00

16.00

16.00

17.00

17.00

17.00

17.00




Vegetarian plates

Roast Vegetables with slices of parmesan
and sweet balsamic cream

Garlic mushrooms

Dish of fried cheese with honey and sesame
Prawns Ouzo with seasonal vegetables & ouzo
Tzatziki or Hummus or Spicy cheese dip

Garlic bread or Bruschetta

Greek salad

Mixed green salad with green lettuce, fresh rocket,
cherry tomatoes, raisins, pine-nut, sesame seeds

and balsamic vinaigrette in a tortilla nest

Pasta Arabbiata with spicy chili peppers
and fresh tomato sauce with herbs

Linguini Basil Pesto with pine nuts,
cherry tomatoes and basil pesto sauce

Risotto Mushrooms with truffle oil, variety
of fresh mushrooms and slices of parmesan

Shrimps “Saganaki” in spicy tomato sauce

Seafood Pasta “Marinara”

6.50

6.50
7.00
12.00

3.50

4.50

8.50

9.00

14.00

15.00

1'7.00

19.50

19.50

Vegan plates

Pasta Napoli with fresh tomato sauce
with fresh herbs and basil

Pasta Arabbiata with spicy chili peppers
and fresh tomato sauce with herbs

Pasta Fresh Vegetables with zucchini, carrots,
cherry tomatoes, in light tomato sauce

Risotto Mushrooms with truffle oil
and variety of fresh mushrooms

Roast Vegetables with variety of vegetables
and sweet balsamic cream

Garlic Mushrooms with garlic olive oil
Bruschetta

Hummus

French fries

Greek salad (no feta cheese)

Mixed green salad with green lettuce,
fresh rocket, cherry tomatoes, raisins,

pine-nut, sesame seeds and balsamic
vinaigreite in a tortilla nest

14.00

14.00

15.00

17.00

6.50

6.50

4.50

3.50

3.50

8.50

9.00



. 4

Chifdren’'s menu

Grilled Chicken fillet with
French fries or roast potatoes

Meatballs with pasta or French fries

Penne Bolognese
with minced meat

Plain White Pasta

|~V Pasta Napoli in fresh tomato sauce

Penne Carbonara with
smoked bacon and cream

Grilled Sausages with
French fries

French fries

Garlic bread

7.00

7.00

7.00

6.00

6.50

7.00

8.50

3.50

Sprite, Orange, Lemon
Coke, Coke zero

Juices (orange, apple, pineapple)
Ice Tea Lemon

Fruit Punch

Mifkshakes

Vanilla, Chocolate

Ice cream (2 scoops)

Vanilla
Chocolate

3.50
3.50
3.50

3.50
3.50

4.00

3.50
3.50




Tlatdikoé pevoy

@1A€to KotONoUAO oxdpas

Keptedakia tnyavita pe natates

Mévves MnoAovéz pe Kipd

Mévves BoutUpou

|

L~V Névves kappnovapa pe
HNEIKOV Kal Kpépa

Aoukavika yntda otn oxdpa
HE TNyavités natates

Mévves NanoAi ge odAtoa viopdrtas

7.00

7.00

7.00

6.50

6.00

7.00

8.50

Avagukrika

Sprite, MoptokaAada, Aepovada
Coke, Coke zero

Xupoi (moptokdAi, pnAo, avavas)
Ice Tea Aepovi

Mifkshakes

BaviAia, ZokoAdta

Tldxwté\ (2 scooPs)

Bavilia
YokoAdta

3.50
3.50

3.50
3.50

4.00

3.50




Coffee

Nes Café or Cappuccino Café
Espresso or Hot Tea

Café Latte or Americano Café
Baileys or Kahlua or Tia Maria Café
Amaretto or Irish Café

Sweets

Hot Chocolate Soufflé with vanilla
ice cream and chocolate syrup

Hot Apple pie with biscuit crumble,
vanilla ice cream and caramel syrup

Tiramisu with mascarpone cream, espresso
coffee and green pistachio puree

Semi freddo White chocolate & Coconut
with hazelnut praline in pineapple sauce

Ice cream

Vanilla — Coffee liquor
Vanilla — Caramel syrup
Chocolate - Mashed biscuit

Milkshakes

Vanilla
Chocolate

Cocktails

Aperol Spritz (Prosecco, Aperol, Soda)
Cuba Libre (Rum, Lime, Coke)
Negroni (Gin, Campari, Martini Rosso)

?C.ife.?"\ K!"‘C-"\elﬂ

4.00
3.00
4.00
4.50
4.50

6.50

6.50

7.00

6.50

5.50
5.50
5.50

4.00
4.00

8.00
8.00
8.00

Espresso Martini (Vodka, Kahlua, Espresso, Baileys) 8.00



| Cocktails

Aperol Spritz
(Prosecco, Aperol, Soda)

Espresso Martini
(Vodka, Kahlua, Espresso, Baileys)

Cuba Libre
(Rum, Lime, Coke)

Negroni
(Gin, Campari, Martini Rosso) ’

Drinks

Glass of Prosecco or Moschato d' Asti
Campari Orange — Bacardi Coke
Gin Tonic — Malibu Pineapple
Vodka Lemon — Whiskey

Tia Maria, Baileys, Kahlua
Martini Dry, Martini Bianco, Rosso
Cointreau, Drambuie, Havana
Metaxa 3* 6.00 Metaxa 5*

Metaxa 7* 8.00 Ouzo by glass
Wine by glass 4.00

Beers - Soft drinks

Sprite, Orange, Lemon 250ml
Coke, Coke Zero 250ml
Tonic water, Soda water 250ml

Juices (orange, apple, pineapple)
Fruit Punch, Ice tea ‘
Sparkling water

Water 1L

Heineken, Alpha, Fix, Mythos

8.00

8.00

8.00

8.00

6.50
7.00
7.00
7.00
7.00
7.00
7.00
7.00

4.00

3.50
3.50
3.00
3.50
3.50
3.00
2.00
4.50
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