
 

 

Αγορ. Υπεύθ.: Λουκάκος Παναγιώτης. Οι τιμές περιλαμβάνουν όλους τους νόμιμους φόρους. Το κατάστημα διαθέτει έντυπα δελτία για τη διατύπωση οποιασδήποτε 
διαμαρτυρίας. Ο καταναλωτής δεν υποχρεούται να πληρώσει αν δε λάβει νόμιμο παραστατικό. Person responsible for market inspections: Loukakos Panagiotis. Prices 

include all legal taxes. The restaurant provides print forms for the submission of grievances. Consumer is not obliged to pay if not presented with a valid invoice. 
 

vg = πιάτο vegetarian / vegetarian dish vg* = πιάτο που μπορεί να τροποποιηθεί σε vegetarian εκδοχή / vegetarian with minor changes vn = πιάτο vegan / vegan 
dish vn* = πιάτο που μπορεί να τροποποιηθεί σε vegan εκδοχή / vegan with minor changes gf = gluten free gf* = πιάτο που μπορεί να τροποποιηθεί σε gluten free εκδοχή / 

gluten free with minor changes 
 

 

Raw  

BEEF TARTARE - "soutzoukakia with rice" 
SEA BASS CRUDO - cucumber, cherry tomato, lemon, jalapenos - gf     

  10,00€ 
  10,00€ 

 

Cold 
  

MARINATED OLIVES - Halkidiki almades, rosemary, citrus zests, coriander seed - gf, vg       4,50€ 
TIROKAFTERI SPREAD - barrel feta cheese, Florina peppers, olive oil, chili - gf, vg   7,50€ 
TARAMOSALATA - white tarama, chives - gf   6,00€ 
SUMMERTIME SALAD - cherry tomatoes, cheese spread, feta, Halkidiki olives - gf, vg 
CRUNCHY BROCCOLI - orange, lemon & soy vinaigrette, almonds - vg, vn*, gf 

  8,50€ 
    9,00€ 

 
Sauté / Frying 

 

FETA CHEESE KADAIFI - feta cheese wrapped in kadaifi, dried fruit & bacon sauce - vg* 
CRISPY GREENS PIE - homemade phyllo, filling with fresh greens & cheese, yogurt cream - vg 
SHRIMP SAGANAKI - sautéed shrimp, cherry tomatoes, lemon, garlic - gf  
MEATBALLS - ground beef & pork, spicy tomato, yoghurt cream, pico de gallo  
COUNTRY STYLE EGGS - Mechovone cream salami, cheese spread, spicy tomato, potato chips - gf* 
CRISPY POTATOES - with smoked paprika 
BEEF LIVER TIGANIA - spicy sweet & sour glaze, hummus with tahini, crispy onion - gf* 

10,50€ 
10,50€ 
14,00€ 
   9,00€ 
   8,00€ 
   5,00€ 
   9,50€ 
 

Pot / Braise  

SEAFOOD MEATBALLS - cod, shrimp, aromatic egg-lemon sauce   12,00€ 
GIOUVETSI - orzo, shrimp, mussels, lime, basil - gf 
SKIOUFIHTA - traditional pasta with mushrooms, white wine, thyme, parmesan - vg, vn 
FAVA - sliced grilled squid, capers, olive oil - gf 

  16,00€ 
  10,00€ 
  10,00€ 
 
 

Grill  

PORK SHOULDER CHOPS - soy sauce & honey marinade, cabbage slaw    10,00€ 
CHICKEN THIGH - spice marinade, yogurt & herb sauce, pico de gallo - gf   12,00€ 
BEEF LIVER MISO - miso & lime sauce, homemade pickled cucumber & onion - gf 
BIFTEKI - beef patty, cabbage salad, tomato, yogurt cream 
GRILLED CALAMARI - cherry tomatoes, lemon vinaigrette - gf 
GRILLED OCTOPUS - with fennel & citrus sauce - gf 
 

  13,00€ 
  10,00€ 
  12,00€ 
  17,00€ 

Oven  

“PASTITSIO” - ground beef sauce, lasagna, béchamel, Naxos arseniko cheese   12,00€ 
LAMB NECK (600 gr.) - slow cooked for 12 hours, hummus, yogurt & herb sauce, olive oil pita bread - 
gf* 
SLOW-COOKED PORK SHANK - braised for 12 hours, spicy sauce, olive oil pita bread 
 
BREAD - organic sourdough bread with Halkidiki almades olives 
LADOPITES - olive oil pita bread 

  29,00€ 
 
  24,00€ 
 
    3,50€ 

      3,50€ 
 


