Cold

TIROKAFTERI SPREAD - barrel feta cheese, Florina peppers, olive oil, chili - gf, vg
TARAMOSALATA - white tarama, chives - gf

CHERRY TOMATOES - galeni cheese, capers, carob rusk - vg

CRUNCHY BROCCOLI - orange, lemon & soy vinaigrette, yoghurt cream, almonds - vg, vn*, gf
GREENS & FETA - summer greens, zucchini, lemon, soft feta, herbs, tomato - gf, vg

Sauté / Frying

FETA CHEESE KADAIFI - feta cheese wrapped in kadaifi, dried fruit & bacon sauce - vg*
BRUSCHETTA - mushrooms, goat cheese cream, prosciutto - vg*

GARLIC BUTTER SHRIMP, lemon, cherry tomatoes, basil - gf

CRISPY CALAMARI with spicy mayonnaise

MEATBALLS - ground beef & pork, spicy tomato, yoghurt cream, pico de gallo

VEAL LIVER TIGANIA - pickles, crispy onion, yogurt cream

COUNTRY STYLE EGGS - Mechovone cream salami, cheese spread, spicy tomato, potato chips - gf*

CRISPY POTATOES - with smoked paprika - vn, gf

Pot / Braise

FAVA - fried capers, caramelized onions - gf, vg

CHICKPEAS & PORK - slow-cooked chickpeas, pork bites, lemon, oregano - gf
GIOUVETSI - orzo, shrimp, mussels, lime, basil - gf

SKIOUFIHTA - traditional pasta with mushrooms, white wine, thyme, parmesan & white truffle oil - vg,

vn*

Grill

PORK SHOULDER CHOPS - soy sauce & honey marinade, cabbage slaw
BIFTEKI - beef patty, cabbage salad, tomato, yogurt cream

CHICKEN TANDOORI - marinated thigh, yogurt cream, tomato - gf
GRILLED OCTOPUS - with fennel & citrus sauce — gf

PORK STEAK (450 gr.) - lemon sauce, wilted greens - gf

Oven

BOUGIOURDI - baked feta, spicy tomato & pepper sauce - gf, vg

LAMB NECK (600 gr.), slow cooked for 12 hours, yogurt & herb sauce, olive oil pita bread - gf*
SLOW-COOKED PORK SHANK - braised for 12 hours, spicy sauce, olive oil pita bread

BREAD - grilled bread with olive oil, oregano & sea salt
LADOPITES - olive oil pita bread

6,50€
6,00€
8,50€
9,00€
9,00€

9,00€
8,50€
12,50€
10,00€
8,00€
8,50€
7,50€
5,00€

7,50€

9,50€
14,00€
10,00€

9,00€
9,00€
12,00€
15,00€
15,00€

9,00€

27,00€
22,00€

3,00€
3,50€

Ayop. YTre0.: Aoukdakog Mavayiwtng. Or Tipég epiAapBdavouv 6Aoug Toug VOuIPoUG @époug. To katdaTtnua diabétel Eviutra SeATia yia Tn dIaTUTTWAON OTTOINCBATTOTE

diapapTupiag. O katavaAwTAg Oev uTToXpeoUTal va TTANpwael av de AdBel vopipo TTapaaTaTiké. 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 = mdTo vegetarian / vegetarian dish vg* = mdTo Trou ptropei va TpoTroTroinBei o€ vegetarian exdoxn / vegetarian with minor changes vn = md&ro vegan / vegan
dish vn* = midTo TToU pTTOpPEi Va TpoTToTTOINGEl O€ Vegan ekdoxr / vegan with minor changes gf = gluten free gf* = mdro TTou pTropei va TpotroTroinBei o€ gluten free exdoxr /

gluten free with minor changes



