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Adoidés

Tzatziki

(yiaoUpti, ayyoupl, aképbo, HUpwOIKA)

Xtunnth Tupokautepn
(p€1a, kautepn ninepid OAwpivns)

KukAaditkn ¢apa

(HE Kopnoota KOKKIVOU KpepudIov)

Baba Ghanoush

(noAitikn pelitzavooaiata
HE KpEpa Taxivi Kal KPoUTov QETas)

MavtzapooaAdta
(navtzapl, yiaoUptl, payiovéza, kapudi)

TapapooaAdta Aeukn

Mapwiéra
Faupos papivaros
Xtanddi Euddro

2adreg

XwpIAtkn
(topdra, ayyoupl, KpepPUAI, miNepIq,
eNIgs, Qéta, kanapn)

Ntakos Kpntikos
(kp1BapokoUAoupa, Topdra,
yaho€ivopuznBpa, kanapn, eAIES)

Kaioapa
(HapoUAI, Yntd KOTONoUAO, KPOUTOV,
HNEIKov, Nappezava, ows kaioapa)

Knnou
(navtzap! ynto, navizapdpuiia baby, poka,
Katalkiolo yiaoUpt, Kpépa puznbpas,

kapudia, dressing BaAodapikou)

NaunAiwtikn

(topartivia, AdAa, poka, eAi€s, nagipadaxi,
Alaotn Topdta, ppETKIa Kpeépa tuplol

pe mnepid ®Awpivns)

Apxoviikn
(avapeiktes npacivades, ppéakos dudaopos,
panavaki, otapuAl, XEIPOMoiNTo NACTEA,

Biveykpét yAuKias pouatdpdas)

Xopta €noxns

Bread portion

Dip
Tzatziki

(yogurt, cucumber, garlic, herbs)

Spicy cheese dip - Whipped

(feta, spicy Florina’s peppers)

Cycladic fava beans
(with red onion compote)

Baba Ghanoush
(politiki eggplant salad
with tahini cream and feta croutons)

Beetroot salad
(beetroot, yogurt, mayonnaise, walnut)

White fish roe salad

Marinated

Marinated anchovy

Octopus in vinegar and olive oil

Salads

Greek salad
(tomato, cucumber, onion, pepper,
olives, feta cheese, capers)

Cretan Dakos
(barley rusks, grated, xinomizithra,
oregano, caper, olives)

Caesar’s
(lettuce, grilled chicken, crouton,
bacon, parmesan, caesar’s sauce)

“Kipos”

(roasted beetroot, baby beetroot leaves,
arugula, goat’s yogurt, myzithra cream,
walnuts, balsamic dressing)

Nafplian

(cherry tomatoes, lola, arugula,

olives, rusk, sun-dried tomato,

fresh cheese cream with Florina’s peppers)

Archontiki

(mixed greens, fresh mint,

radish, grape, honeyed sesame seed,
sweet mustard vinaigrette)

Seasonal boiled greens
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KoAokuBokeptedes (4 Tpx.)
(koAokUBI1, ppéoka PupwdIKA, GETa Kal
apwpatiké yiaoupti)

Mavitapia ¢poupvou
(Bupdpi, Aeukod kpaai, okopdo,
Kpépa Bahadpikou)

Tnyavid KoténouAo
HE NOAUXPWHES MINEPIES
(oepBipiopévn o€ pwAid)

TUPOKPOKETES (5 TuX.)
HE pappeAada topdartas

O¢ta cayaval
(p€ta oe @UAAO Kpouatas, Pe PEAI Kal
€ nanapouveanopo)

Kaylavas pe ooutzoukI
(auyd, ppéokia oaAtoas Topdras, ooutzZoUKI,
(QETa, MINEPIA KEPATO, PPUYAVIOUEVO WwWI)

XahoUp1 oxdpas
(e wnta Topativia kai
X€lponointn kpépa BaAodapikou)

Tuponitdp! (xelponointo)
(pe yépion @éta kal avbotupo)

+ péN 1,00 €

Mapadoaiakn nita tou BookoU
(pe pooxapialo Kipd, Aaxavika,
Boutupévio noupe natdras Kai

TpIPpEVN ypaBiépa)

Mooxapiola kepteddkia (6 Tpx.)
(Ue ppéokia oaAtoa topdras Kai
apwparikéd yiaoupti)

EAaioAado 0,20ml

Oda ra opterikd tivai xtipojoinTa

Purmere pas
14 To Jidre Wpépas

Starters

Zucchini balls (4 pcs.)
(zucchini, fresh herbs, feta cheese and
flavored yogurt)

Mushrooms in the oven
(thyme, white wine, garlic,
handmade balsamic cream)

Greek chicken stir-fry - Tigania
with coloured peppers
(served in a nest)

Cheese croquettes (5 pcs.)
with tomato jam

Feta saganaki

(feta in crust dough with honey -

and poppy seeds) ’
Kayanas with soutzouki

(eggs, fresh tomato sauce, soutzouki,

feta cheese, bell pepper, toasted bread)

Grilled halloumi
(with roasted cherry tomatoes and
homemade balsamic cream)

Greek deep fried calzone
(stuffed with feta cheese and anthotyro)

+ honey 1,00 €

Traditional shepherd’s pie
(with minced beef, vegetables,
buttery mashed potatoes and
grated gruyere)
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Beef meatballs (6 pcs.)
(with fresh tomato sauce and
flavored yogurt)

4

Olive oil 0,20ml ’

#ll starters are handmade

Ask us for +he dish,
of +he day

&




Kp caried

AOUKQAVIKO XWPIATIKO (2 TuX.)
(tnyavntés natdres, nita, cws mayo agioli)

Xolpivd gouBAdkI
(tzartziki, TNyavntés natares)

KovtoooUBAI kotdornoulo
(pe vtin TzatzikioU Kal Tnyavntés natdres)

@OIAET0 KOTONOUAO
(pe aypio pUz)

DiAETo KOTOMOUAO
HE YAUKOEIVN ows

(pe aypio pUz)

Wapoveppl

HE oaAtoa pavitapiwyv
(kpépa yahaktos, okdpoo,
Topativia, nappezava)

MniQtek pooxou
(ME Tnyavntés natates)

Mnipteki Knnos
(pe BeAoUbIvn Kpépa kanviatoU Tupiou
Béppiou kar tnyavntés natdres)

Xolpivh naveetopnpizoAa
500 pe 700g

(He Tnyavntés natdres Kai
Xelponointn ows bbaq)

YnahopnpizoAa péoxou
(pe Tnyavntés Natdres kal apwpatiké outupo)

Nun paylovéza

Ntin kétoan

.-

Ntn pouotapda

Meat

Village sausage (2 pcs.)

(french fries, pita, mayo agioli sauce)

Pork skewer
(tzatziki, french fries)

Chicken kontosouvli
(with tzatziki dip and french fries)

Chicken fillet

(with wild rice)

Chicken fillet
with sweet and sour sauce
(with wild rice)

Pork Tenderloin

with mushroom sauce
(cream, garlic, cherry tomatoes,
parmesan)

Beef patty

(with french fries)

“Garden” beef patty
(with velvety cream of smoked
Vermio cheese and french fries)

Pork steak
500 pe 700g

(with french fries and
handmade bbq sauce)

Veal steak

(with french fries and aromatic butter)

Mayonnaise dip
Ketchup dip
Mustard dip



Zu/»\apcud

NanoAitév
(Aivykouivi, Topativia, cdAtoa topatas,
NoAtos (ppeakou BaaiAikol)

MnoAovég
(Aivykouivi, poaxapialos Kipds,

OGATOQ TOHATAS) e

Apatpitoidva
(prykatdvi, kotdrnouAo, UNEIKov, Topativia,

0GAToa TopATas, KPEUA YAAQKTOS, MAPHEZAVA) ..

Xwpldatikn
(HakapoUVes, AOUKAVIKO, MIMEPIES, KOAOKUB,

eANIES, (PETA, 0AATOA TOUATAS) oo

YoAopou

(nanapdéAes, kpépa yalaktos, BOTKa,

(PPEOKA PUPWOIKA, NAPUEZAVA) oo

AiyKouivi pe yapides
(bisque yapibas, Topativia, oUzo,
(PPEoKa PUpwOIKA)

KpiBapdto Aaxavikwy
(pp€oka Aaxavikd, Zwpos Aaxavikwy,
Boutupo, nappuezava)

Aev O’l’\favmc aﬂﬂao’ig
6T {uf«apuﬁci
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Pasta

Napolitan
(linguine, cherry tomatoes, tomato sauce,
fresh basil paste)

Bolognese
(linguine, minced beef,
tomato sauce)

Amatriciana
(rigatoni, chicken, bacon, cherry tomatoes,
tomato sauce, cream, parmesan)

Greek “makarounes”
(pasta, sausage, peppers, zucchini,
olives, feta cheese, tomato sauce)

Papardelle with salmon
(papardelle, cream, vodka,
fresh herbs, parmesan)

Linguini with shrimps
(shrimp bisque, cherry tomatoes,
ouzo, fresh herbs)
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Vegetable orzo
(fresh vegetables, vegetable broth,
butter, parmesan)
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Tou cam't chamge
the pasta




Oadassvd. ~ Seafood

Aaupdaxi oxapas ... Grilled sea bass
Kalapdpr* oxapas Grilled squid*
(He okopdOAadO) ... (with garlic oil)
fapides* oxapas Grilled shrimp*
(He oaAldra nAnyoUpi Kal AadoAEUOVO) ... (with plugouri salad and olive oil and lemon)
Xtanodr* oxapas Grilled octopus*
(He @daBa, yntd Topartivia Kar (with fava beans, roasted cherry tomatoes
0WS AEPOVIOU) ..o and lemon sauce)
Fapibes* oayavaki Shrimp* saganaki
(pe odAtoa Topdtas Kai QETq) ... (with tomato sauce and feta cheese)
Fapibes* okopdates Shrimp* with garlic

(He okopdo, AeUKO Kpaai kal paiviavo) (with garlic, white wine and parsley)

MUdia* kpaodta Mussels* in wine
(HE okopdo, AeUKO Kpaai, ppEoka HUPWOIKA (with garlic, white wine, fresh herbs
Kal pouotdpda) ... and mustard)
Kahapapr* tnyavntd Fried squid*

(pe tnyavntés natdrtes) (with french fries)

KpiBapdto BaAlaaaivwv Seafood orzo
(pe yapides*, pudia*, counid*, (with shrimps*, mussels*, cuttlefish*,
bisque yapidas*, caAtoa topdras, shrimp* bisque, tomato sauce,
Topativia kal pPEoKA HUPWOIKA) ................ cherry tomatoes and fresh herbs)
Aev yivevrar addayts Tou cam't chamge
§TIS YapViToUpEs the side dishes

*katewuypévo / frozen




6756,0744 Desserts

FAUKO NpEPAs ... Sweet of the day
Napadoaiakd YAUKO KoutaAioU ... Traditional spoon sweet
HE yiaoupT with yogurt

Naywtd ... Ice cream




m7¢9,05§

'L 4
(.

Kéizep 500 ml

a

’ Kpa.sl'
‘ ‘ Kpaoi BapeAiaio 500 ml
- Kpaai BapeAiaio npiyAuko

Petoiva MaAapativa 500 ml

Mothp! kpaai 150 ml

(1a gorRpi kpasi
Ja supBoueureire
7 (lista epasiiov
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MUBos 500 ml ..

QiEsooml ...

KapAopnepyk 5s00ml ...

Kaizep BapeAiciasooml ... ..

Kéizep BapeAioia 300ml ...

Mouoa (tomikn NaunAiou) 500 ml ................

NNoos 500 ml ...

(AeuKd, pozE, KOKKIVO) ...

500 ml (KOKKIVO) ...

(A€UKO, pogE, KOKKIVO)

Beers

Mythos 500 ml

Fix 500 ml

Kaiser 500 ml

Carlsberg 500 ml

Kaiser draft 500 ml

Kaiser draft 300 ml

Moussa (local from Nafplio) 500 ml

Nissos 500 ml

wine

Barrel wine 500 ml
(white, rose, red)

Barrel wine semi-sweet
500 ml (red)

Retsina Malamatina 500 ml

Glass of wine 150 ml
(white, rose, red)

For a glass of wine
C[;_ao-se *Fra/m
our wine list
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OUzo Kapwvn kapa@aki toniko 200ml ... Ouzo ‘Karonis’ (local) carafe 200 ml

OUzo NMAwpdp! kapaPaki 200 ml ... Ouzo ‘Plomari’ (local) carafe 200 ml ’ ' ’

Tainoupo TolAIAA kapa@aki 200 ml

Oé{a /TS"VOUIDO OUYzo /T.Slfo(,(r

Tsipouro “Tsililis” carafe 200 ml

Toinoupo Kapwvn kapapaki Tsipouro ‘Karonis’
TOMIKO 200 ml ... (local) carafe 200 ml

Toinoupo KaAaitzh kapapaki 200ml ................ Tsipouro “Kalaitzis” carafe 200 ml
Xwpis yAukavioo, dinAns anéatagns without anise, double distilled

OUzo NOTNP! .o Ouzo glass

Tainoupo notAp! ............... Tsipouro glass

Owoyviu I ar/Sh Drifnés

‘AnepoA Inpitg ... Aperol Spritz
Maotixa ... Mastic
Meta€d 3 ... Metaxa 3
AIHOVTOEAO ............ Limoncello
OuioKi ... Whiskey
Mnakdpvt ... Bacardi
Tawv ... Gin
Maptivl ... Martini
Bowka .. Vodka
Kapndpt ... Campari
Meta€a 5 ... Metaxa 5

Ouioki onéaiaA ............. Whiskey special
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Eonpéooo ... .
Todl (zeotd h KPUO) ...

Kanoutaivo ...

ﬂva¢uzrc kA

AvBpakoUxo vepo 250ml

EppiaAwpévo vepo 11t

Eppiahwpévo vepd 15 It

Pepsi 2soml

Pepsi max 25s0ml . .
Sevenup250ml ...
Lodbaz2soml

‘HBn noptokd@Ai 250ml
‘HBn Agpovi 2s0mt
Tovik 250ml

AvBpakoUxo vepd 750 ml

Co{Fees

Espresso
Tea (hot or iced)

Cappuccino

Refreshments

Sparkling water 250ml
Mineral water 1 It
Mineral water 1,5 It
Pepsi 250 ml

Pepsi max 250 ml
Seven up 250 ml

Soda water 250 ml

lvi orangeade 250 ml
lvi lemonade 250 ml
Tonic 250 ml

Sparkling water 750 ml



PWTNOTE T0 MPOCWIKG TOU £0TIATOPIOU Has Yia TUXOV AAAEPYIKES MPWIES
UAEs nou pnopei va nepiéxouv ta didapopa eayntd pas.

Ask our restaurant staff for any allergic raw materials that may contain
our various foods.

H @éta eival eNnvikn.

01 oaAdres yivovtal pe ehaidAado, ta tyavitd pe nAigAaio.

O1 TNyavités Natdres €ival pPETKIES.

Ta kpéarta eival ppéoka.

Ta Bahacaiva eival kateyuypeva.

‘Onou avagépetal pokpop, XpNalonoloUUE PNAE TUpi.

0 katavaAwtns dev eival unoxpewpévos va NnAnpwael eav dev AdBel
T0 VOUIPO Napactatiko otoixeio (anddeign - tipoAdyio).

TTS avaypa@opeves Tpés nepidapBavovial OAEs ol VOUILES enBapUvaels:
OIMA 24%, Anpotikés @opos 0,5% kai nocoatd aepBitépou 11%.
To katdotnya unoxpeoUtal va diabétel éviuna deAtia oe €1d1kn Béan
dinAa atnv €€060 yia tv diatUnwaon onolacdnnote diapaptupias.

Ayopavopikos YneuBuvos: Osopavns Xpovonoulos

Feta cheese is Greek.

In salads we use olive oil, in frying sunflower oil.

Fried potatoes are fresh.

Meat is fresh. Sea food is frozen.

Where roquefort is mentioned, we use blue cheese.

The consumer is not obliged to pay if the notice of payment
has not been received (receipt - invoice).

Prices include all legal taxes:

VAT 24%, municipal tax: 0.5%, and service tax 119%.

The shop is obliged to have printed documents in a special case
besides the exit for setting out any existing complaints.

Person in charge: Theofanis Chronopoulos




