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Méoo ot £va Bov Lo XTHPLO TOV HEGOTONEMOY 1|
“Qpaio ENGG “ Stavdet ™y vebTepy mepiodo ™e.
Praypevn ano nETpa, wepuapo, urtpovtdo, EUAo ko

-, apétpnTa xetuiMor ula eTtioxedn GTOVG XWPOUS TNG EVaLL
xoL L “[So)w:oc” tmqv xawwhiy, OLXOVOULKT, KOl no)utmn )
LO'TOpLO( ™s xwpocg i

Aev elvat toxaio achts IOV %) (51t " ’TtO)\l’tELO( ™y EXEL
evtdtel oo EQvixd Evpetriplo Avhyg hohuc‘cmng
K)mpovowocg NG XWPXS, EVEY aTtoTeNEL ETtioN L0 ps)\og, v/d e e dke
MLoL OLTEO TIG ONAVTIXOTEPEG OTATELS, . '
oTOV “Apolxo Io‘topmwv Koccps TOV.

Inside a Wor_l‘derful building frOm the interwar pefi_odl
"Beautiful Greece" is at its -new age- era.
Built of stone, marble, bronze, wood and decorated with - -
countless re_llcs, a visit to its premises is also a "walk"i ‘
the social, economic and political history of the coun‘try.

It is no coincidence th;t the'state itself has it included :
' inthe National Index of Intangible Cultural Heri’tage’_ of
 the country, while jt is an essential part of
the "Street of Hlstorlcal Cafes/



KQ(péﬁeg 'Coffee
g...‘u;% 5= ——s oo ofpres / _
EAANVIKOG Koi(péq ot xéﬁo)n! 3.00 Greek coffee on embers

Auth6g EMnvudg kaupég otn xoBoAn 4,00 Double greek ;offee on erﬁbers
N:-:( KOUpE Zacrtoc (ppoma K \4.00_' Nescafe /Nescafé Frappé
Ka(ps.c (pO\'tpou . 4.00 Filter 'coffee
 Eompéoo  3.00 Esp}ésso a
A_m)\éc £0TIPETO | 4.06 Double Espresso
Kpuoq :-:cmpsao 4.0'0: Freddo EépreSSO 5
Kcmou-towo 4.50 Cappﬁccino
Am’)\&; kamoutaivo , 5.00 Double Céppuccino
Kpvog Kaﬁoutoivo 4.50’ Ered_dé Cappuccinb
CD[.;oms' pe Baileys - 7.00 | Nesca!’é ﬁappé with Béilgys
~ Kpuog I.J(cniouwivo Me Ba\ileysf 7.00 Freddo Capi;u;cfho with Béileys
4 oy Ip}\otv&Kéc i«'x(péé 7.00 Irish Coffée . j I
|  Neg KOUPE (PPOTTE e Toywto  6.00 - N,é#afé. Frappé with ice cream
i | I Kpuoq K(AXTIOUTO'I'.-VC-) péﬁaywté , 7..00h ~ Freddo Capbuccino W|th icé gﬁream |

Zzot ) kpUX ookoA&Ta 500 Hot or Cold Chocoléte B



Taat

et b —

Todu {eoT0
Todu kpUo

Todu pe KOVIOK

XapopnA

dovoikoi Xopoi
j P T '

MoptokdaAt
Zrutikr) Agpovada
Mrmavava

PodL

Avapiectog
PpoutocoaTa

Avaypoktika
: 1 SR :
Pepsi 250mli

Pep’si'Max 250ml (xwpic Zxapn)

‘HBN moptokAaAL 250ml (xwpic avBpakikd)
‘HBN moptokaAL 250ml (e avBpakikd)
HBn Agpovi 250ml (ue avBpakkd)

HBn 0660 250ml

bl i 7up 250ml
Tuborg 266a 250ml

Tuborg Tévik 250ml

Tuborg 266a Agpove 250ml

Tuborg Pink Grapefruit Zaykouvivt 250ml .

Tuborg Avavdg, Lime - Auécpog 250ml
Tuborg Mdavyko — Passionfruit 250ml
MITZIKEAI avBpakouyo 1.51t

- Eonio Quowo MetaAAko Nepo 0.51t
Eonio Quoiko MetaAAko Nepo 1lt

4.00
5.00
7.00

- 4.00

6.00

6.00
6.00

6.50

7.00
8.00

- 4.00
4.00
4.00
4.00

4.00
4.00
4.00
4.00
4.00
4.00
4.00

- 4.00 -

4.00
5.50

. 1.00

2.00

Tea

et e —

Tea

Ice Tea _
Tea with cognac
Chamomile

R

Fresh Juice

000‘000

Orange

Homemade Lemonade
Banana

Pomegranate

Mixed Fruits

Fruit Salad

Refreshments
serdpres
Pepsi 250ml

Pepsi Max 250ml  (zero sugar)

Ivi orange 250ml (non carbonated juice)
Ivi orange 250ml (carbonated juice)

JAvi lemon.250ml (carbonated juice) -
_Ivi Soda 250ml

7up 250ml
Tuborg Soda 250ml
Tuborg Tonic 250ml"

"Tuborg Soda Lemon 250ml

Tuborg Pink Grapefruit Blood Orange 250ml
Tuborg Pineapple, Lime - Spearmint 250ml|

. Tuborg Mango- Passionfruit 250ml
 MUTSIKELI Sparkling Water 1.5It
- EONIO Natural Mineral Water 0.51t
" EONIO Natural Mineral Water 1It



Za)\areg

X6pra Enoyiic G | i o 900

MopovAt ' | : : 9.00
Me ppeoko KpEppU(SO(KL avnbo Ko ENLEG ' . g
Xwprértm e ' '- ; 110.00
Me vrouocror QYYoUpL, KPEUUVSL, PETQ, mnsplsc sETpa Ttocpesvo ehauorado,
e)\Leq & ptyorvr] : R

Mg KpNTIKO norElpo«SL Tplppsvn vroporror Katolkiolo tupi, E)\lec, K&Ttopn, ptyorvn :
Zoéra Tou Kaioopa : ’ o 13.00

Iceberg, cpt)\sro KOTOTIOUAO, UTELKOV-OTNV oxapa norppslavor Kpourov .
& xeporointn caesar’s sause :

Meooyetor) - " - o 11.00
Me oTtavaKL, poka, sMnVLKn PETA Apcpt)\oxlac, )\o)\or Ko pomocvou(t Bt s :
" Qpaiot EAAGG LA el 11.00

Me Adixavo, KapdTo, TITEPLEG, npaorvo pr])\o Korpu&or Ko Biveykpet
MEAL-povoTapda

Woopth o e ' e SRR
NapoadEotokd QupwTo Yl ()\SUKo Ko o)\tKng oMNéoEWC) ' '

Salads"ﬁ o L

Seasonal Greens G R A e : e 0 9.00

Lettuce S 9.00
with-spring onion, dill and olives ? e ' ;
‘GreekSalad ' ¥ S | -~ 10.00
 with tomato,-cucumber, onlon feta cheese peppers extra V|rg|n oI|ve oil, olives and oregano ;
 Cretan “Ntakos” : - .. 11.00

with Crétan rusk, grated tomato, goat cheese oI|ves capers oregano
and extra virgin olive oil :

Ceasar's Salad 2 ' Gl e R0
With iceberg, chicken fillet, grilled bacon, parmesan, crouton and caesar's sause :
Mediterranean ' S e 11.00
with spinach, rocket, greek feta cheese of Amfilochia, lola lettuce and radish '
"Orea Ellas” ¥ ) - .11.00

With cabbage, carrot, peppers, green apple walnuts and V|na|grette
honey-mustard 22 "
Bread e ' 11.00

Tradltlonal sourdough bread (whlte and whoIemeaI) l



e

Zeota Opektika

coo s s om—
Mortéeeeg Tyovité  5.00
. TlorTéTeg TYQVITEG Je auyd ¢ 9. 00
THYOVLTA KO AOUKAVIKO ° \
Déva pe pédL & gouodyu  10.00
~ *KoAtoouvia Kpntika  10.00
Me pugnBpo & pehtKprng
Ko)\oxeeétma YoVIT& 6,50
. Mehit{aveg tnym;rté( 6.50
 KoMokuBoks@ptédeg  8.50
Movitépla TAeupwtoug otn oxépa  10.00
Wnra Aoxovika  10.00
Keprtedduaa  9.50
NOUKAGVIKO OXAPOG 9 50
*FTIOVOKOTILTO 7 50
Mmekpy Me(é  11.50
- Zayavakt 10.00
Kpoa Opektika
MehttZaQooaM(te( - 8.00
g ) TZatZu(t -6.50
- Amo OTpO(VVI.OTO yloovpTy, Tplppsvo ayyoupl,
OKOpSO Kol EEXPETIKO napegvo eAaorado
. ®&Ba 8.50
Me WINOKOUPEVO KPEUPUSAKL KL
eEAPETIKO TTOPOEVO e)\mc')Ao«So v
EAég Toakiotég . 5.00
Tupokawtepr) 8.00
Péta Appuloxiag 7,00
FpoBuépoa Apploxias  9.00

: Eggplants Salad

Hot A'ppe?ti'zyer's

000’000

Fried Potatoes

Fried Potatoes with Frled Eggs
and Sausage

Greek Feta cheese with Honey & Sesame

- *Crete "Kaltsounia”
~ With mizithra cheese and cretan honey

Fried Zucchini

Fried Aubergines

Zucchini Croquettes
Grilled Oyster Mushrooms
Grilled Vegetables
Meatballs _

Grilled Sausage

. *Spinach Pie

Bekri Meze
Saganaki 4

4

Cold Appetlzers

000’000

Tzatziki
Is a dip whick mad from Strainéd yoghurt, grated
cucumber, melted garlic and extra virgin olive oil

“Fava

With chopped spring onion
and olive oil '

Cracked green olives .
Hotter cheese

Feta cheese of Amfilochia

Gruyere cheese of Amfilochia
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- Zopapwka
i i A - : . "."“ r ; ;
Treoryyétt NoroArtey i T 40779100
ME KOKKIVN OOATOO! KOl Bad)\lKé ; O :
Zrtaxyyett MtoAoveQ ' - b/ IR 12.00
ME pooxaplolo K& ; ! : ._ el 1
Ireayyéti Kotomouvdo . i - - v 1250
Me MOOTH VTOUKTO, HOMITEPLO KO KOKKIVN GOATI0! :
EReyVER DRpéiar - 0 yir i e T 13.00°
Me KpeUpUSL, TUTEPLY, EMEC, PETOlKOLVTOPAT. e Bl
 ZrayyéTu Aoy oviKwy ' . : | 10.00
Me KOKKvI OOATO0 BOGINKOU e ko)\OKL')GL,'KO(pc')To, TUTTEPLY, s
 peNTdGvo, Bupdipt Kot BaioiAko ; : i
Inoyyéulopibeg ‘ sl , 021,00
Kappmovapa L ' ek 14.00.
Me ok6pdo, KpEPPUOI, KapapeAwPEVO PNEKov, KpEua :
~ yanaktos kal wpi nappelava
Pasta
: ‘ . R : |
- Spaghetti Napoletana Ui d . .9.00
with tomato sauce and basil W 4
Spaghetti Bolognese i, R s 12.00
with fresh ground beef " i e -
~ Chicken Spaghetti S R R : g CHESSRR 1 14 (|
~ SpaghettiGreka N T Y
i With ohion, peppers, olives, feta cheese and tomato. - : e
Vegetable Spaghetti. 0 s 00
With tomato basil sauce with zucchini, carrot, peppers, eggplant, thyme i
and basil _ : R B
Spaghetti Shrimps et 21.00
Carbonara 14.00 .

- With ga'rlic,'carameliz'ed onion, bacon,
sour cream and parmesan cheese



HlTGCI

B 3 000‘000 - Sar e} : .'
Mapyaprta : e " _ o - 13.50
Me oGAtoa vTopaTag, poroorpe}\or (PPEOKLX vroporror Ko Fize 2 :
piyavn o s _
Vegeterian Sy 13.50
Me odAtoa vroporrorc, HOTOOpPEA: porvrtorploc KO MiX TUTTEPLEG i '

BagAkoV - _ G - 13.50
Me 0GATOO VIOUATOG, poroorpe)\or KOl 6OATOO TTECTO _ _ £ : :
I'Ienepovr ' - ‘ s ' 13.50
Me 0GATOO VTOPATOG, poroorps)\or Ko nsnspovr L :
EMthKn : I 2 14.00
Me oaAtoa vroportorc, poroorpe)\oc nporown 'I'[lT[EplO( ENLEG Kall : ey d
PETA : . et ! - ;
“Qpatio EAAGS” : v ~ 15.50 -
Mée OOATOO VTOUATOG, LOTOOPEAQ, npooouro pOKa Kall ; :
mappelava

= 2 i ; . | e : ""”’ 3 ) . X Y - {
Margerita ety : R 13.50
with tomato sauce, mozzarella, fresh tomato and oregano : A
Vegeterian. _ e e 1 350
with tomato sauce, mozzarela, mushrooms and mixed peppers :
Basil - . . e - 13.50 -
W|th tomato sauce, mozzarella, pesto sauce : : i : i ;

pperonl LAY e )

with tomato sauce, mozzareIIa and pepperonl R el
Greek : 0 ~14.00
with tomato sauce, mozzarella, green peppers oIrves and greek feta cheese ,
“Oraia Ellas” VSRR e

W|th tomato sauce, mozzarella, prosciutto, rocket and parmesan -

. z . ; 5 LR 2 0‘0 0‘0 : i : . ! ) .
i Cheese Burger - 14.00
~ Me pooxapioo ppeoko Klpor Tupl cheddar vroporror KPEUULSL, B

Ynpévo UTtéLkov, THKAEG, KETOT, LOUOTAPSH Kot TIOTATEG country, .
OPWHOTIOUEVEG PE plyavn Kow KATIVIOTA TAmPIKa '

Chicken Burger : . 13.00
Me peto kotoTiouAo mave, tupt emmental, :
VTOMATO, HopovA sweet chilly mayo, kot Tatateg

country, orpwpomopévsq HE plyovn Kol KAmVLoTH TIATPLIK

Cheese Burger ' Flba i 14.00
with fresh ground beef, cheddar, tomato, onion, gnIIed bacon, pickles, '
ketchup, mustard and country potatoes flavoured with oregano and smoked
paprika ]

Chicken Burger .
with breaded chicken fillet, emmental cheese tomato, lettuce, sweet
chilly mayo and country potatoes flavoured with oregano and smoked
paprika .

i

- 13.00°



Hapdﬁoqiakd Mayﬂpebtd

MouoaKiC

Maotitolo

‘TEPIOTEG VTOPATEG & TIUTTEPLEG
NtoApadakia MNoAatdi
ZUUPVEIKA ZOUT{OUKAKIX HE UL
prl('leKO( K6KKopou; Kpaoértoq

0000

| HE PPEOKLIEG TNYAVLITEG TTATATEG KO TP YPOBLEPAG

'I'IOlKlMO( MayeglpeuTwVv (Mouookdg MepoTy, nO(OTlTOlO Nro)\pocéama) _

Pwrriote pag yia 1o Tidto npépog

13.00
13.00
11.00
10.00
12.00
13.00

26.00

Greek Tradltlonal Homemade Food

Moussaka

Pastitsio

Stuffed tomatoes & peppers
Wine Leaves stuffed with rice
Smyrna Meatballs

TR X

Greek style rooster with flavoured red wine
With homemade fried potatoes and grated graviera cheese

- Greek Platte (Moussaka, Stuffed tomatoes, stuffed vine leaves, Past|t5|o) #

Ask us about the dish of the Day

!
. Kpeatika
Mrtuptskt Mooxaplclo
Mooyapicia Mrtpt(oha
DUETO KOTOTIOUAO GYAPOLG
ZoufAdxt koToTIoUAO
ZoufBAaKt xoypvo
Xowpwv) Mitpr{oAa Tomahawk
- Mtpi{oAduia xopvar
*Kepredt reaporywynic pog
Moidduaa apvioix
*[MOPOC XOLPIVOG PEPISXL
*MPog KOTOTOUAO pepiba
“*Nvovép (XaAGA) pooxdpt -
Me nita, yiooUpu,candta pe pupwdikda

Mow\icx Kpedrrwv
Xotpé el OAAKIO, AGUKBVIKO XWPIATIKO,

(PUETO KOTOTIOLAO, TCOTiKL,
TIOTTOCTEG, TNYOWLTEG, TUTTEPIEG TOUPOL

14.00

29.00
12.00

12.00
12.00
19.50 -
14.00
12.00
18.00

13.00 _

13.00 "
18.00

.17.00 (S)
129.00 (M)

47.00 (L)

4

13.00
13.00
11.00
10.00
12.00

13.00

" 26.00

Grilled Meat
. Beef Burger
: Beef Steak
Grilled Chicken Fillet
Chicken Souvlaki-

_ Pork Souvlaki

Pork Tomahawk Steak

: Pork Chops
*Homemade Kebab
Lamb chops

*Pork Gyros (portion)
*Chicken Gyro(portion)

*Doner (halal) beef
With pita, yogurt, salad with herbs
Mixed Grill

Pork chops, traditional sausage,

chicken fillet, tzatziki, fried potatoes,

pickled peppers



| @a}\aoowa
. ¥ j > @ 0‘0 0 > @ - ‘
ZapSila DAéTo Ixdpag i | - 10.50
Fpog tnyavitog 5 % 110,50
KoAapoapakia tTnyavita* : S : 12.50
KaAapapt oxapog* it : : ~18.00
pe Aadopiyavn Kat PNt Aaxavika ; LS :
Xtamodt ox(xpac “ b e 21.00
Fapideg tnyavitéc i oxapac* A 5 22.00
Totmovpa PpioKia He PnTa Aaxcwtka (s ot - 20.00
NaBpaxt PAéTo oxapag - 2 - 21.00
Xtanodt Eudato* en ‘ : - 16.00
Mokia OxAacovwy o : - 21.00 (S)
Fopideg oxapaq KOAQUOPAKLO TNYOVLITA*, X TOTTOSL : - 35.00 (M)
ELSATO*, YOUPO TNYAVLTO, oapés)\a oxocpac rurtsptsq : '
.~ -53.00 (L) .
Toupai kal XopTa srtoxr]q
 Seafood
; : . - ¢ 0 L 2 0‘0 R _
Grilled SardineFillets ~~ ~ . 1050
Fried Anchovies | e © 10.50
Fried Calamari* : : il ' #1250
Grilled Calamari* - ' . 18.00
with olive oil-oregano dressmg and gr|IIed vegetables W -
Grilled Octopus* Pl _ 21.00
Shrimps fried or Grilled* . gaie A ey o Q200
Fresh Sea bream : S ' - 20.00
with grilled vegetables e ; A
Grilled Seabass ! s S e AT © 21.00
~ Vinegar Marinated Octopus* SR anuE o 1021600 e
' Mixed Seafood Platter - - e ; A3 - 21.00 (S)
Grilled shrimps*; fried calamari*, vinegar marinated octopus*, . 35.00 (M)
fried anchovies, grilled sardines- 53.00 L
pickled peppers and seasonal greens ;
Zouneg |
Yapoécouma o SR - 13.00
Kotéoouma A Rt $ 11.00
| ' Soups |
Fish soup i 13.00

Chicken soup 2 S : ~ 11.00



e Ba(p}\agf.-
-000000’:%

 BaphaNo.1 7.50
. Me mpoivay, cov Tyl kow olpoT

: . Ba(p)\a No.2 8.00
Me npoO\tva rptpp&vo pmcmoro OOV TUyL KO OlpOT[l ;

~ BapAa No. 3 8.50
Me T[pO()\lVO( (ppEOKlO( pnocvocva oo Tyl Ko oot

I’)\uKa Hapaymng pag

ﬁQQOOQQQf

Kapu&é_mra 8.00

‘ MoprokeAémuta ~ 8.00

MroxAoBég  8.00

" Bu{ovtvo pe mpoivae 8.00 - ,
Praline layered tsoureki Vyith' syrup

2LPOTILOOLEVO TOOUPEKL
. e otpwon oo paiva

Toovptt  7.00

- Me pehun yhuko tou koutahiou

Muk& Tov Koura)\lox') T.OO

[aywta
corlpes o

SokoAéta  7.00
BaviAix 7.00
Kaipaxkt 7.00

I'Iap(pé kpépa  8.50

MNapé cokoAdta  8.50
. rpavita Aepévt  7.00
Mpavita ppdovia - 7.00

~ Milk Shake ~8.00

- Waffles,

00‘0‘00 ‘ﬁ

Wafﬂe No % DR R
With praline, whipped cream & Syrup:

Wafﬂe No.2 -

With praline, grated blSCUIt whlpped ream & syrup

Waffle No.3

With praline, fresh banana, whipped cream & symup

| Homemade Dessers

4000‘000;

Walnut pie

Orange Pie

Baldavas ‘

Byzantine with praline :
.

Yoghurt ; ‘

With honey or spoon sweet

Spbon'Sweefs _

Ice - Cream
: 000‘0‘00‘?
Chocoléfe i
Vanilla

'Kaimaki i

-Parfait Cream

Chocolate Parfait

.Lemon Sorbet

Strawberry Sorbet
Milkshake



. Mubpeg B g

”_""’Aﬁ_ . cordpees — :
NHZOX Pilsner BapéAt 500ml  7.50 - NISSOS Pilsner draught 500ml
®I= EAAGG BapéAt 300ml  5.50  FIX Hellas draught 300ml
. ®IZ EANGG BapéALt 500ml  6.50  FIX Hellas draught 500ml
Mythos 500ml 6'.00 Mythos SOOml ;
~ Mythos ICE 330ml * 7.50 _ Mythos ICE 330ml
Kaiser 500ml 6.50 Kaiser 500ml
‘Carlsberg 500ml 6.50 .- Carlsberg 500ml

NHZOZX All Day Organic 330ml - 8.00 NISSOS All Day Organic 330ml
. (Biohoyikn Lager Xwpig Movutévn) = (Bio Lager Gluten Free) .

- NHZOZ ©oA 330ml  7.50  NISSOS Tholi 330ml
Mythos Radler 330ml 6.00 = Mythos Radler 330ml

Ov(o- Totmovpo Ouzo - Tsipouros
cordpiese— _ _...Q...g'
.OU{o, Taintoupo, Paki100 ml ~ 8.00 * QOygzo, Tsipouro; Baki 100 ml
OU{o, Taimoupo, Paki 250 ml  10.50  Ouzo, Tsipouro, Raki 250 ml
Oulo MAwpapiov ladwpov ApBavitou - 10.50 Ouzo of Of Plomari, Isidoros Arvanitis
~ (100% &urhr o6eTagn) (100% double distillation)
030 MINI200mI  10.50  Ouzo MINI200mI
06Z0 MMAMMATZIM200ml  10.50  Ouzo BABAZIM 200ml
O0Zo BAPBATIANNH priAs & np&OLyo ZOOIml 1050 Ouzo VARVAGIANNI blue & gréen 200ml
S  Toimoupo HAQNIKO 200ml - 10.50  Tsipouro IDEAL 200ml '
Toinoupo TZIANIAH 200ml  10.50  Tsipouro CHILILI ZOOrﬁI ‘

Ou{o - Toimoupo Ka}\avﬁﬁ 200ml  10.50 . Ouzo/ Tsipouro Kalaintzi 200 ml
Ouv{o - Toirtoupo lértotog 200 mi, 10.50  Ouzo/ Tsipouro Gatsios 200 ml
' Pakopsho100ml 8.50 ' Rakomelo 100 ml
Pok6peo 250 ml 13.50 _ Rakomelo 250 ml

"

Pokopelo 500 ml 2200 Rakomelo 500 ml



- Kpaowa Kokkiwva

XS '0‘0 s ; -
Aywpyitiko Ochogieg HAibog

- EpuBpoc &npog, Mepotept HAsloG
Kortwyt- Zrpopulia Katwyt ABépog ¢

750 ml, Caberet Sauvignon, Merlot
Téooepig AyyéloL
750ml, Syrah Merlot
Ktnpa Kup MNévvn

O, Hpaetac 750 ml, Zwvopcwpo, Merlot
Thema Ktrijpa MowAidn

T.O. Emowvopng 750 ml, Syrah, Merlot
Ktpa Mepofacirsiov

T.O. Emovopng 750 ml, Syrah, Merlot

Kpama Xupa
000‘000
- Motpt quol150 ml

Ktpa Zodravonouloc

MNotrpt (Modayou{ié oto iéAn)

. Kpaoi og kapagpa 500ml

Ktua Zopravomoulog

Zaykpio otript 150 mi

 Zoykpia kapdagpo 500 ml

A@podng Oivot

0000000 <=

Prosecco Ganzia 200ml ¢

Prosecco Ganzia 750 ml
"Moscato D’asti Villa Jolanda 187ml
Moscato D’asti Villa Jolanda 750ml

24.00
26.00

26.00

/30.00

38.00

40.00

450

5.50
8.00

6.'00

12.00

Red Wine
sodprose

Agiorgitiko Thalames Elidos

Red Dry, Peristeri llias
Katogi- Strofilia Katogi Averof

- 750 ml, Cabernet Sauvignon, Merlot

“Four Angels

750ml, Syrah Merlot

Estate Kyr Giannis

T.O. Imathias 750 ml, Xlnomavro I\/Ierlot
Thema Pavlidis estate

- T.O. Epanomis 750 ml, Syrah, Merlot .

Gerovasiliou estate
T.0. Epanomis 750 m, Syrah, Merlot

House Wine
] , * 0 0‘0 L X4 % ‘
House Wine (BTé 150 nil)
Soﬁa’nopoulos estate

Glass of (Malagouzia from bottle)
House Wine (pitcher 500ml)

Sofianopoulos estate

Sangria (BTG 150 ml)

‘Sangria (pitcher 500 ml)

~Sparkling Wines

i 00000005

10.00 Prosecco Ganzia 200ml

30.00 Prosecco Ganzia 750 ml e
10.00 Moscato D’asti Villa Jolanda 187ml

30.00 ' "Moscato D’asti Villa Jolanda 750ml



Kpama AgoKa ~ White Wine

] Te.56 “ ! 000‘000';.
Odhoyieg HAiSog Acvptiko  21.00 - Thalames llidas Asyrtiko
ANpe16g, Ktpa ZowiavortouAou Bloloyiko, ' Alfeios, Ktima Sofianopoulos, Organic
750 ml MooyopiAepo 750 ml Moschofilero

Mcd\ayou(m (Story) ©nBaiiia 22.00  Story Malagouzia, Thivaiki Gi
Thema MowAidn * 28.00  Thema Pavlidi

AT 0! Apapag, 750 ml, Sauvignon blanc, Acuptiko : Drama, 750 ml, Sauvignon Blanc-Asyrtiko
BiiMox Xcopa, Kt Bihix Xepor 3200 - Biblia Chora, Ktima Biblia Chora,
T.0, I'Iayyouou 750 ml, Sauvignon Blanc, Acuptiko Pangeon,750 ml, Sauvignon Blanc-Asyrtiko
; Ktpa lepoPacieiov  34.00  Ktima Gerovassiliou
T.0. Enocvopnc, 750m| Aouptiko, Mahayou{ix Epanomi, 750 mI Asyrtiko- Nlalagou2|a

KmpaAApa  38.00.  Alpha Estate ;

T.0. DAwpvog, 750 ml, Sauvignon Blanc Florina, 750 ml, Sauwgnon Blanc

TéooepiGAyyéhor  23.00 Four Angels '

750ml, Syrah, Chardonnay 750ml, Syrah, Chardonnay

Kpama POCS | Roze W1ne

@ éirr TR QP
-~ Aywpyitiko OcAapeg HMSQ( 22,00 Thalameslllidas, _
: _ MooyowpiAspo - .* Agiorgitiko-Moschofilero
AkokisgKupNavwn 2500  Akakies Kir Yianni Gy
O M.A.M. Apovtao 750ml, §vopaupo ~ O.PAP,Amyndeon, 750m, Xmomawo
: BifAwx Xwpoy, K'tnpa BifAx Xwpa 3400  Biblia Chora, Ktima Biblia Chora,
l O I'Iayyouou 750 ml, Syrah : Pangeon,750 ml, Syrah
. KtmpaAApax  38.00  Alpha Estate Rose
O.N.A.M. apovtato, 750ml, vopaupo i 0.P.A.P. Amyndeon, 750ml, Xinomavro
TéooepigAyyédor  23.00 Four Angels __
750ml, Grenache rouge : 750ml, Grenache rouge

£y

‘Retsina
— ...‘.Q.I; :

Moapoctive 250 ml 4.50 Malamatina 250 ml




Cocktails

Koxktel\

P O
Mojito « 12.00

Daiquiri * 12.00
Caipirinia 12.00

gt Strawberry Margarita 12.00

- Pina Colada 12.00
Aperol Sprltz 12.00
Campa'ri Spriti 12,Q0
Qpaix EAAGG  12.00

HOTa

——o‘o——'

Motk amA& 9. 00
Mot& oméowaA  10.00

Moté premium  12.00

N

Awep

—ﬁ’b’_’oooh—

MaoTixe 100 ml - 8.00

Maotixa 250 ml - 12.00
g MAypovtogho  8.00

" Apopéto  8.00
Baileys 8.00

#

Koviak

—dooo‘ooo—— i ;

Metaxa 5* 9.00

e e ——
Mojito

Dai_quiri

‘Caipirinia

Strawberry Margarita
Pina Colada k
Aperdl Spritz
Camparl Sprltz

‘Oraia Ellas

Drlnks

——oo‘o

Regular Alcohol Drink
SpeciaI_AIcohoi Drink .

Premium Alcohol Dririk
. e

Liquer
e g L
Mastic 100 ml

Mastic 250 ml
_Limoncello
Amaretto
Baileys

Cognaé |

PENE ]
: -‘a—-“’*”“’

Metaxa 3* '!7.00" ;

Metaxa 3*
Metaxa 5*

!
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H QPAIA EAA(XZ

KACDENEION | OYZEPJ




* Ouyapibeg, 1o xtandd, 1o KaAapdpt kat o PnakaAtdpog eivat Kateyuypéva.

* 0 yUpOg Xolplvd Kal KOTOMouAo eival KatePuypéva.

* IMitoeg kat kepndn eivat KateWwuypéva.

To Capndv ival xolpivh wponAdn.

XpnotponotoUpe eMnVIKS eAaldAado yia oaAdteg Kat eNnVIKG nALEAaLo yla Tnydvioua.

* 0L TG NEPAAPBAVOUV OAEC TIC XPEWTELS VOHIKGV UMNPECLAV 11%, BnUoTkEC pépoc 0,5%, ®IA 13% & 14%.

Ot Tég neptAauBavouv OAeC TLG VOUIPEG Npooau€noslg 13%, xpéwan unnpeaty 0,5%, Snuotikdg gpépog 13% & G)I'IA»ZZ;%.
, . s :

_Edv éxete aNepyia h buoave§ia o 0rmoo8NMOTE TPOPIHO N CUGTATIKG TPOPNG, EMKOVLVATTE HE TO MPOCWMIKG HAG yia va

evnuepwBELTe yla TG aAepYLOYOVEG 0UTIEG, Yla 10 TGP MOU 0ag eVOLaPEPOUV. ;

MapakaloUpe oupBouAeuteite Toug una)\)\n)\ouc Heg yla va oag OUMBOUAEUOOUY OXETIKA HE TIG u)\)\spyloyovsq ouciegota

TPOLUA Nou napéxoviat.

0 _Kardvd)\wtr'\q bev éxel unoxp€won NANpwung, £av dev AdBet ta vopta SikaloAoyntikd — THOASYL0.

Ztnv £§obo Tou oTiatopiou pag, undpxouv e5IKA XapTLd oTa oroia propeite va 51opBMGETe TUXOV NAPANova MoU €XETE.

1

Ayopavopikég YnelBuvog: MNapakatoeAdkng EppavounA

. * The shrimps, octopus, squid and codfish are frozen.
* The pork and chicken gyros are frozen.
* Pizzas and kebabs are frozen.
The ham is from pork shoutder.
We use Greek olive oil for salads and Greek sunflower oil for frylng

Prices include all legal service charges 11%, council tax 0.5%, VAT 13% & 14%.
- Prices include all statutory surcharges of 13%, 0.8% service charge, 13% council tax & 24% VAT.

If you have an allergy or intolerance to any food or food ingredient, please contact with our staff to find out about the al-
lergenic substances, about the foods that interest you. Please consult our employees to advise you about the'allergenic
substances in the food provided. : w . '

The consumer has no obligation to pay if he does not receive the legal supporting documents - invoice.
At the exit of our restaurant, there are special papers where you c'an correct any complaints you have.

.

Market Police contact person: Parakatselakis Emmanuel






Mntpoﬁé?\awé 59 & amo i'IO(VSpéoQU 36
- T. & Wifi: (+30) 210 3216 850




