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Opektika
Appetizers

Antipasti

ne rpooouto, andxi,

cafapi aépog, ypaPiépa, Kaviki,
pevoofove, xuavo

& pappeddada Sapdornvo

Aflpupo xavraip:
pe avBotupo, opéfa
& yidoo ofupen

Aovkavixo pe npaco
odflvoa amd mmepid Gwpivne
& moupé amod yiyaveeg

ITapadooiaxn miva taPiov
pe xofloku01, rmpdoo & pavpocovoapo

@ovpviotn pediv{ava
pe Korkiviotn odflvoa Baocilikov
& rpépa epérac

Ke@predakia
pe pupwdird, Aepovdarn odfltoa
& 14é1 manpirkac

Kaociwtika veoflpadakia
pe pooxapiolo xipd, kpéua Aepoviou
& yiaouvpul pe eAAnvika Botava

Kapnacoio

aé kapadiopévo pooxapiolo giiéto
ne tpouPpa, pora

& niekopivo Apgidoxiac

€ 26.0

€12.0

VEGETARIAN

€ 13.0

€ 14.0

VEGETARIAN

€ 14.0

VEGETARIAN

€ 14.0

€ 18.0

€ 18.0

Antipasti

with prosciutto, smoked pork (apaki),
salami, graviera cheese, katiki cheese,
metsovone, blue cheese

& plum marmalade

Savory kadaifi
with anthotiro cheese, sfela cheese
& oxymeli glaze

Sausage with leek
Florina pepper sauce
& lima beans purée

Traditional oven-baked pie
with zucchini, leek & black sesame

Oven-baked eggplant
with tomato—basil sauce
& feta cream

Meatballs
with herbs, lemon sauce
& paprika oil

Stuffed vine leaves
with minced beef, lemon cream
& yogurt with Greek herbs

Carpaccio

of seared beef fillet,
truffle, rocket

& Amfilochia pecorino

Pinsa

Pinsa margherita
ne ppéoxkia vtopdua, mozarella
& nappelava

Pinsa peooyelakn
pe eflid, miepid, topdra,
piyavn, xpeppudi

& tupoxrauvtepn

Pinsa npooouto
ne poxra & nappelava

€ 15.0

VEGETARIAN

€ 15.0

VEGETARIAN

€ 19.0

Pinsa margherita
with fresh tomato, mozzarella
& parmesan

Mediterranean pinsa

with olive, pepper, tomato, oregano,
onion & spicy cheese spread
(tyrokafteri)

Pinsa prosciutto
with rocket & parmesan




2,afdrec
Salads

Eddnvikoe xpifivog viaxocg
ne ¢péra, ayyoupl,

vopativia, efiée, kamapn

& ayoupéiaio

Ilpdoivn cadlaca

pe mavelapl, kapudl merav,
nikida pavuapivi,

tpayavd arkpor®mAiov

& dressing yiaouptiov

pe pavpo oxkd6pdo

Burrata
pe topavivia, ppéoxro PBaoifikod
& npolupévio Powpi

2aflava Caesar

pe Pntdé rkovoémouilo, papovil,
KAIIV1oTA IIavo€td, Kpoutov
& xeipomnointo dressing

PeB10oocafara
pe mikia, xkpeppod, piyavn,
efai6Aabo & xarviotd pudia

€ 10.0

VEGETARIAN

€ 11.0

€ 13.0

VEGETARIAN

€ 14.0

€ 16.0

Cretan salad (Ntakos)
with feta cheese, cucumber,
cherry tomatoes, olives, capers
& green olive oil

Green salad

with beetroot, pecan nuts,
pickled mandarin,

crispy prosciutto

& yogurt dressing

with black garlic

Burrata
with cherry tomatoes, fresh basil
& sourdough bread

Caesar salad

with chicken, lettuce,
smoked pancetta, croutons
& homemade dressing

Chickpea salad
with pickles, onion, oregano,
olive oil & smoked mussels
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Kupiwe mdara
Main courses

Kp10apo6vo pe mavelap:
kapapedwpéva KorKKrAapia
& xpépa xaoioue

Aepovarvo pi1{éto
pe otdka, voryaplaotd apvi & poéka

Kotémovilo kxovrtoooufii
Hne yiaouprtl pe pupwdikd,
odAtoa "diBap" & mita and xapovn

Koxkopacg maotitoada
pe xviomitec & Aefavia

Burger Black Angus
pe topdrua, iceberg, cheddar
& xamviotn navoéta

D1ilévo pooxap:

pe moupé pefitddvag apwPatiopnévo
pe avatoilitika praxapikd,
vpaPiépa, yildoo Kkpaoiov

& pmpiap Pnrodv daxavikodv

AafBpax1 oxapacg

pe matdreg, kapapedwpévo kpeppudi,
TI0UPE€ KapOTOU

& devkn Aepovarn cdfltoa

€15.0

VEGAN

€ 18.0

€ 18.0

€ 19.0

€ 19.0

€32.0

€22.0

Orzo with beetroot
caramelized pearl onions
& cashew cream

Lemony risotto
with staka cream, sautéed lamb
& rocket

Chicken kontosouvli
with herb yogurt, “ajvar” sauce
& carob pita

"Pastitsada" with rooster
with greek pasta (hylopites)
& lavender

Burger Black Angus
with tomato, iceberg, cheddar
& smoked pancetta

Beef fillet

with eggplant purée
flavored with oriental spices,
graviera cheese, wine glaze
& roasted vegetables briam

Grilled sea bass

with potatoes, caramelized onion,
carrot purée

& white lemon sauce




I'Nluka
Desserts

‘Ofla ta sweet delights eivai / All sweet delights are

@)

ITdota apvydadov

ne kpépa apvyddaiouv, oddéxkAnpa
kaPBoupdiopéva apvySaia

& odAtoa kapapéiacg

Kapubomita
e xpépa paotixag,
yiuké Buooivo & Piotiki

IToprvoxafdomita
pe frosting mepyapovto
& xe1pomointn pappeddda moprokdai

Kaiflivocovvi

yepioto pe Bedovdivn xpéna,
péi1 AePavrag,

tpayavd mmaotéil

& naywtoé Bavifiag

2loxofdatémita
ne xapapéa Boutupou
& ppoutoocaidra xopmdéota

®povtoocaidata

INaywto (pia pmada)
oe 814gpopec yevoelg

€ 10.0

€ 11.0

€ 10.0

€ 11.0

€12.0

€ 6.5

€4.0

Almond cake

with almond cream,
whole roasted almonds
& caramel sauce

Walnut cake
with mastiha cream,
sour cherry preserve & pistachio

Orange pie
with bergamot frosting
& homemade orange marmalade

Kalitsouni

(Cretan cheese pie)

filled with velvety cream,
lavender honey, crunchy sesame
brittle & vanilla ice cream

Chocolate cake
with buttery caramel
& compote fruit salad

Fruit salad

Ice Cream (one scoop)
ask for flavors







‘Epya: Adé€ne AxpiBaxne 1979,
©The Estate of Alexis Akrithakis

To ravdotnpa vmoxpeovtal va Siabéter éviuna Seflvia oe Onkn Sinfla ovnv €€080 yia tn Siatvnnwon omoiacdnmote
Si1apaptupiag. I'a tnv poetoipacia tou payntou xpnoiporolovpe €€vpa mapbévo elaidéAado. I'a tnv poetoipacia
TNyavndv mapackevdv, xpnopornoleital omopéiaio/Ofa va mpoidévia pag napackevalovral amnod ta mo gpéoka viika,
avafoya pe tnv enoxn ka1 tn §i1abeoipovnva. *Katepuypévo. 2e nepintwon adfepyiag n Suocavefiag evnpepdote apeoca
TO IIPOOWIIKO pag. Amayopevetal to Kanviopa oe Kie1otoug Snpdoioug xdpoug ouppwva pe tov vopo. O rkatavawng
(mredlatng) Sev éxe1 vnmoxpéwon va ninpdoel eav 8ev Adfer to voppo napactankéd ovoixeio (andéSer€n-tipoAdyio).

O1 uipég ovpmepidapBavouv OITA ka1 Snpotiro ¢popo.

Ayopavopikécg virevbuvog: MNaopyog ITamayewpyiov. H emxeipnon eival miotomoinpévn xaca ISO 22000:2018, ISO
9001:2015, ISO14001:2015, ISO 45001:2018.

The shop is obliged to have printed documents in a sale case by the exit, for the purpose of registering any
complaints. For the food preparation, extra virgin olive oil is used Seed 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 allergy or intolerance, please inform our staff immediately. No smoking in enclosed public places in
accordance with the law. Consumer is not obliged to pay if the notice of payment has not been received
(receipt-invoice). Prices are inclusive of VAT and municipal tax.

Person in charge in case of market inspection: George Papageorgiou. ISO 22000:2018, ISO 9001:2015, ISO14001:2015, ISO
45001:2018.



