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Snack & Comfort Food

Triple Decker Grilled Toast | €9.00
Toot pe TpLmAo Ywpdkt

With gouda, smoked turkey, mayonnaise & french fries.

Me ykoUvTa, KamvLoTr) YaAOTIOUAQ, payLlovela & TIATATEG TNYAVNTEG,

French Fries | Matdteg TnyavnTteg €7.00
Freshly fried potatoes with cocktail sauce.
P PEOKOTNYAVLOPEVEG TIATATEG PE OWG KOKTELA.

Club Sandwich | KAapm Zdvtoultg €17.00

Lettuce, tomato, bacon, pickle sauce, grilled chicken, gouda.

Served with french fries.

MapoUAL, VTopdta, PTELKOV, ayyoupopayLovela, Pnto KoTomouAo, ykouvta.
YepBlpetal pe TATATEG TNYAVNTEG,

p , €17.00
Pork Gyros Wrap | Tupog og ToptlyLa
Grilled marinated pork wrapped in a soft tortilla with homemade
tzatziki sauce, onions & french fries.
Xotpivog yUpog pe T¢atdikt, KpEPHUSL & TIATATEG TNYAVLTEG,
Black Angus Beef Cheeseburger | €18.00

Mmiepykep Black Angus

Black Angus beef burger, tartar sauce, cheddar, tomato, iceberg, caramelised
onions. Served with french fries.

Black Angus PTIEPYKEP, OWG TAPTAP, TOEVTApP, VIOPATa, HapOUAL,
KOpaPEAWPEVA KPEPPLUSLA. ZepBLpeTal Pe TIATATEG TNYAVLTEG.
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Healthy Comfort Food

Greek Yogurt Bowl with Fruits & Honey |
FLaoUpTL pe ppoUlTA & PEAL

Strained yogurt with seasonal fruits & Halkidiki honey.
ZTPayyLOTO YLAOUPTL PE PPOoUTA ETTOXNG & HEAL XOAKLELKNAG.

Berries & Strawberries Yoghurt Bowl |
FLaoUpPTL Pe poUpa & YPAOUAEG

Strained yogurt with berries, strawberries, crispy banana flakes,
chia seeds, choco granola.

ITPAyYyLOTO YLaoUPTL PE HoUpPa, PPAOUAEG, Tpayavd TOLTIG PTtavAavag,
OTIOPOUG chia, yKpavoAa cokoAdta.

Fruit Salad | dpoutocaldta

Variety of fresh fruit, cut and whole.
Mow\ia amo @peoka ppouta.

Melon or watermelon | MemovL  KapmoudL

€8.00

€9.00

€12.00

€8.00



Appetisers

Focaccia | PokatoLa €9.00

With cherry tomatoes, garlic oil, rosemary & feta cream.
Me vtopativia, ckopsoAado, SevpoAifavo & kpepa peTag,

Pita bread & Olives | EAAnvikEG Tiiteg & EAleg €7.00

Grilled pita bread & marinated Halkidiki olives.
WnEVEG ENNVLKEG TILTEG PE PHAPLVAPLOPEVEG EALEG X OAKLSLKNG,

Naxos Graviera & Smoked Metsovone | €12.00

paBLepa Na&ou & kamvioto MetocoBove
With tomato jam & caramelised onions.
Me pappeAada viopdtag & KapapeAwPeEVaA KpePUSLA.

Soups

Athonite Fish Soup | €14.00

Movaotnpiak Wapooouta

Aromatic fish consommeé with fresh seasonal vegetables, star anise & saffron.
ApwpaTikog {wpog YapLwv, Aayavikd emoxng & cappav.

Soup of the day | Zouma nuéepag

Fine soup, croutons & herb oil. €11.00
Mia piva couta, Kpoutdv & AASL HUPWSELKWV.
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Salads

Traditional Greek Salad | XwpLatikn €14.00

Tomatoes, cherry tomatoes, cucumber , onion , peppers,

radish, olives, oregano, pickle crithmum maritimum, feta cheese .
NTopdteg, vtopativia, ayyoupt, KPEPHUSL, TILTIEPLEG,

parmavakt, eALEG, plyavn, kpitapo TiikAa, gETa.

Cretan Dakos | Ntdkog €13.00
Rusks, tomato, cherry tomatoes, oregano, thyme, capers,
pickle onion, olive cheese ball
Ma&adia, vtopdreg, viopativia, plyavn, Bupapt,
KATapn, TikAa KpEPPUSL, EALOTUPO.
€14.00

Leaf Green Salad | Mpdolva puAAwpata

Mixed leafs of vegetables with caramelised nuts, seasonal fruits,

cherry tomatoes, aged balsamic dressing with strawberries, prosciutto,
marinated mozzarella with herbal sauce.

AVAPELKTA UAWHATA AQYAVIKWY PE KapapeEAWPEVOUG ENpoug KapTtoug,
ppoUTa ETOX NG, VTopativia, VIPECVYK TIAAALWHEVO BAACAULKO PE (PPAOUAEG,
TIPOCOUTO, HOTOAPEAA HAPLVAPLOPEVN HE CAATOA BOTAVWV.

Caesar’s €16.00

With smoked pork belly, parmesan, , croutons , e1 8_ 00
Anchovy- horseradish Vinaigrette. Choose between chicken or shrimp

Me karmviotn avoéta, appelava, KpouTtov, VIPESLVYK avt{ouyLag Pe
ayplopdravo. Erhoyn Pe KOTOTIOUAO 1) yapiseg.

Quinoa & Grilled Shrimp | Ktvoa & yapideg €17.00

With bulgur, soy dressing, fruit, pico de gallo, guacamole, wakame, corn.
Me TIALyoUpL, VTPECLVYK 00YLAG, ppoUTa, TILKO VTE YKAAO, (PUKLA TOUPOL, KOAQUTIOKL.




Greek Cuisine

Tzatziki dip | TCatlikL €7.00

Greek strained yogurt, cucumber, fresh dill, spearmint, garlic oil.
FaoUpTL OTpayyLoTo, ayyoupl, PPECKOG avnBog, SUOCHOG, oKopSOAado.

Traditional Spreads | Mapadoolaka AAelppata €10.00
Roasted eggplant dip, spice cheese dip, tzatziki, pita bread.
MeAtt{avooaAdta, Tupokautepr), Tatdiky, PnTeg Titeg,

Taramas | Aeukog Tapapdg €8.00
Fish roe salad, scallions & roasted cherry tomatoes.
A€UKOG TapapdG, PPECKO KPEPPLSL & YnTd viopativia

Grilled Aubergine Imam | Ynty MegAit{ava Ipdpy €10.00

with sofrito onions, tomato, feta cheese & fried chips.
HE KpEPHHUSLA 0oPpLTo, VTOPATA, PETA & TIATATAKLA THYAVLTA

Variety of Mushrooms| MotkiAla Mavitaplwyv  €12.00

Mushrooms stir fry, with soy, ouzo, thyme butter & sweet Crushed red pepper.
Tnyavia pavitaplwy , e ooyLa, oulo , Bupdpt , Boutupo & yAUKO pTtoUKopo.




Greek Cuisine

Metsovone Croquette | Tpayavo Metcofove
With tomato jam, olives & basil.
Me pappeAada viopdtag, EALEG & BACLALKO.

Talagani Cheese | TaAayavt

Baked talagani “Bouyiourdi”, spicy tomato sauce, peppers,
cherry tomatoes, oregano, garlic oil & basil.

Wnto taaydvi “MTouyLloupvti”, TILKAVTLKN OAAToA VTOPdTag,
TILTIEPLEG, VTopativia, ptyavn, okopSoAado & PBaAcLALKO.

Feta Cheese in Phyllo Dough | ®¢ta og @UAAO
Deep fried Feta cheese in Phyllo Dough with Halkidiki thyme honey,
Petimezi Greek grape syrup, molasses & white sesame seeds.
Tnyavnt ®€ta o QUANO PE PEAL X AAKLELKNG, TIETLPECL & GOUCApL

Crispy Zucchini Fritters | KoAokuBokeptedeg
With ouzo, fennel, spearmint, parsley, spring onion & feta cream.
Me oUCo, papabo, paivtavo, PPECKO KPEPPUSL & KPEPA PETAG,

€11.00

€9.00

€10.00

€11.00



Uncooked Raw & Rare

Smoked mackerel | Kamvioto Zkouptmptl €9.00
Taramas with cuttlefish ink, griled cherry tomatoes,

spring onion & onion pickles.

Tapapdg pe peAavi coutilag, Ynta vropativia,

(PPECKO KPEPHUSL & TILkAA KpEPPUSLOU.

Carpaccio | Kapmdtoilo AaBpdkt €18.00
Sea bass carpaccio, lime syrup, calamansi mayonnaise, pickled seaweed.

AaBpdKL KapTAToLo, oLpOTIL HOGYOAEPOVOU, payLloveEla EOTIEPLEOELS WV,

TilkAa atto @ukLa.

Tuna Tartare | Taptdp Tovou €18.00

With avocado cream, ginger vinaigrette - soy & quinoa.
Me kpepa aBokdavto, BLveykpet oodyLag & Kvoa.

Anchovy Marinated | Taupog MapLve €10.00

Semi-salted anchovy, marinated in soy, lemon & shallot vinegar.
Huimaotog yaupog, papvapLlopévog Pe ooyLa, AepovL & EUSL ECANOT.




Scafood Appetizers

Steamed Mussels | MUudLa Axviota €15.00

Shelled mussels in white wine broth, fennel & saffron.
MUSLa pe KEAUPOG Og (WPO AgUKOU KpaoLoU PE PLVOKLO & cappav.

Grilled Squid | KaAapdpt Zxdpag €16.00
With romesco, olive oil, lemon sauce with tomato salad & potatoes.
Me Popeoko, AaSoAEpovo pe vtopdta & PnTeg matdateG.

Grilled Octopus | Xtamddt Ixdpag €19.00

With smoked eggplant salad, caramelised cherry tomatoes & onions.
Me kamviotr peAlt{avooaAdta, KapapeAwPEVa vIiopgativia & kpeppudia.

Saganaki Shrimps | FTapidsc Tayavakt €16.00

With tomato sauce, ouzo, fresh herbs & feta cream
Me odAtoa vtopdtag, ou{o, PPECKA HUPWSELKA & KpEPA PETACG,




Fish & Seafood

Hornbeam Fried Fish | Talpog Tnyavntog €12.00

Hornbeam with crispy crust and lemon sauce remoulade.
Tpayavog yaupog ge AEgOVATH PEPHOUAAVT.

Grilled Sardines | Zap&éAeg oxdapag €14.00
With cherry tomato salad, corn & peppers.
Me caAdta amd VIopaTivia, KOAQUTIOKL & TILTIEPLEG.

Fried Squid | KaAapapakia Tnyavita €15.50
With Tartar Tarama.
Me Tapapd Taptap.
Grilled Shrimps | Tapideg Zxdpag €22.00

With lemon vinaigrette with tomato-garlic.
Me BLveyKPET AaSOAEPOVO PE VTOPATA KAl OKOpPSOo

Tempura Fried Shrimps | Tapideg TepmoUpa €22.00
Crispy tempura-battered shrimps, with red pepper cream

& avocado cream

Mavaplopeveg Tpayaveg yapildeg Pe KpEPa KOKKLVNG TILTIEPLAG

& KpEpa apokdvto

Fresh Fish of the day | Ppéoko WdpL nuépag
Catch of the day.
®peoko PapL npEPAG.
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Pasta

Penne Chicken | Méveg e KOTOTIOUAO €16.00
With smoked pancetta, mushroom cream, fresh mushrooms,

lemon & parmesan.

Me KaTvLoTr TTaVOoETa, KPEPA HavVLTAPLWV, PPECKA HavLTAapLa,

AgPOVL & Ttappedava.

Mediterranean Linguine | Mecoyelako ALykouivl €13.00

Eggplants, zucchini, peppers, mozzarella, pesto basil, capers & olives.
MeALt{dveg, KOAOKUBAKLA, TILTIEPLEG, PHOTOAPEAQ, TIECTO BACIALKOU,
Kamapn & eALEG,

Shrimp Linguine | FTapLSopakapovada €19.00
With aromatic herb butter, garlic oil, ouzo, tomato sauce & Bisque.
Me Apwpatiké Boutupo, okopSoAado, oUu{o, CAATOA VIOPATAG & PTILOK.




Risotti

Seafood Risotto | PL{6to @aAacolvwy €20.00

With shellfish broth, squid, shrimp, mussels, herbs & saffron.
Me Cwpo ooTpakoeldwy, KaAapapt, yapideg, pudia,
(PPECKA PUPWSELKA & ca@pav.

Wild Mushroom Risotto | €18.00

PL(oto AypLwv MavitapLwy
With mushroom cream, truffle oil, porcini powder.
Kpépa pavitaplwy, Aadt tpov@ag & Toudpa opToivL.

“Gemista” Flavored Risotto | €16.00
PL{OTO pe ApwPA YEPULOTWYVY

With basil & spearmint, tomato sauce, peppers,

eggplants, zucchini, feta cream.

Me BactAkd & SUGCHO, CAATOA VIOPATAG, TILTIEPLEG,
HEALT{AvEG, KOAOKUBL, KpEPa PETAG,




Grilled & Slow Cooked Meats

Black Angus Beef Cheeseburger | €18.00
Mmiepykep Black Angus

Black Angus beef burger, tartar sauce, cheddar, tomato, iceberg,
caramelised onions. Served with french fries.

Black Angus PTIEPYKEP, OWG TAPTAP, TOEVTApP, VTOPATa, HapOUAL,
KOpOaPEAWPEVA KPEPPLUSLA. ZepBLpeTal HE TIATATEG TNYAVLTEG,

Chicken breast fillet | €17.00

KotomouAo otrifog @LAETO

Marinated chicken fillet in green herbs.

Served with quinoa - bulgur & roasted vegetables.
MapLvapLOPEVO PLAETO KOTOTIOUAO HE PPECKA HUPWSLKA.
YepBipetal e kKwvoa pe TALyoUpL & Yntd Aayavikad.

Slow Cooked Grilled Pork Tenderloin | €18.00
Apyoynuevo xoLpLvo @LAETO

With green mustard sauce.

Served with grilled vegetables, potatoes & grilled baby jem lettuce

Me odAtoa mpdoivng pouotapdag,
YepBipetal pe Ynta Aayavikd , Tatateg & HapouAL oxAapag.

Premium Cut Tagliata | ©28.00

Mooyxaplola TaAtdta Premium KoTiAg

With lemon chimichurri.

Served with grilled vegetables, roasted potatoes & grilled baby jem lettuce
Me Agpovdatn tolyLtooupt.

YepBipetal pe Ynta Aaxavikd , PnTeEG MATATEG KAl HAapOoUAL OXApaAg.




Pizza

Margarita | Mapyapita €15.00

Tomato sauce, mozzarella, fresh tomato, basil pesto.
YdAToa viopdtag, HoToapEAQ, PPECKLA VTOUATA, TIECTO BAGLALKOU.

Classic Speciale | KAaolkn ZmeoLaA €17.00
Tomato sauce, grated mozzarella, fresh mozzarella, prosciutto cotto,

bacon, mushrooms, peppers, onion, tomatoes, olive oil, ground pepper.

2 AAToa VIOPATAG, TPLUPEVN HOTOAPEND, PPECKLA HOTOAPEAT, BPACTO XOLPOMEPL,
HTIELKOV, PHAVLTAPLA, TILTIEPLEG, KPEPHPUSL, VTOPATEG, EAALOAASO, TILTIEPL.

Funghi Bianca | Mavitdpla & tupl kpépa €18.00

Cream cheese with tartufata & parmesan, mushrooms, arugula.
KpEpa tupLou pe taptou@dta & appedava, Javitdpla, poka.

Prosciutto & Parmesan |
MpooouUto & Mapuelava
Tomato sauce, mozzarella, cherry tomatoes, prosciutto, parmezan, arugula.
YAAtoa viopdrag, poToapeAa, VTopativia, tpooouTo, tappeldva, poka.

€18.00




Kids Menu

Burger & Fries €14.00

beef burger, ketchup, mustard, tomato & fries
HE HoOXaploLo PTILPTEKL, KETOATT, HOUOTAPSA, VIOPATA & TIATATEG TNYAVNTEG

Chicken Nuggets €10.00

Crispy chicken bites with mustard mayonnaise and honey sauce.
Served with french fries.

Tpayaveég KOTOPTIOUKLEG PE OWG Pouotapdopaylovelag.
YepBilpetal ge TATATEG TNYAVLTEG,

Chicken Quesadillas with cheese & peppers | €9.00

KeoavtiyLag KOTOTIOUAO PE TUpl & TILTIEPLEG
Tortilla stuffed with chicken, cheese & peppers.

Served with strained Greek yogurt and green salad.

TopTlyla yEULOTH PE KOTOTIOUAO, TUPL & TILTIEPLEG.

YepBipetal pe otpayyLlotd yLaoUuptL & TpAcCLVn CaAdTa.

Mac n’ Cheese Penne | Mévveg Mac n’ Cheese €12.00
Penne with yellow cheese cream.
Meveg e KpEPA KLTPLVWV TUPLWV.

Penne Pasta €10.00

Penne with tomato sauce or butter sauce
Mévveg pe oaAtoa Topdtag r) caAtoa Boutupou




Desserts

Profiteroles | Mpo@LtepOA €12.00
Choux pastry dessert with a rich chocolate ganache, vanilla cream,

strawberry sauce & caramelized hazelnuts.

Youddkia Pe KpEpa Baviiag, ykaval cokoAdtag, caAtoa gpdouiag &
KOPAPEAWPEVA POUVTOUKLA.

Cheesecake | ToL{KELK €10.00

Citrus, no bake cheesecake cream with butter biscuit & strawberry coulis.
Kpepa eomepLlSoeldwy, KPEPA TUPLOU PE PTILOKOTO PBoutUpou & KOUAL ppaoula.

Milk pie “Galatopita” | TaAatomita €11.00
Milk pie with nouazette butter, caramel sauce & pistachio cream.

FoAatomita pe Boutupo vouadleT, owG KApapEAAG & KPEPA PUOTLKLOU.

Orange Phyllo Pie | MoptokaAoTtita €12.00

Greek orange pie with phyllo, yogurt & orange syrup
with armenovil & chocolate topping.
MopTOKAAOTILTA PE apUEVORIA PE ETILKAAUYN COKOAATAG,




®.MN.A. & Aouttol popoL cupTiepAapfavovtatl
V.AT. & All taxes are included

AyopavopLkog YTieubuvog : Kwvotavtivog Aoudog
Market Controller Responsible: Konstantinos Doudoss



