
Cold Starters 

All our spreads are homemade!

Tzatziki – 5.9 
Classic made from finest Greek yogurt (G,L)

Tarama – 6.5 
Fish roe spread (D,4)

Tirokafteri – 6.5 
Spicy feta cheese spread (G,L)

Melitzanosalata – 6.5 
Eggplant spread with garlic (H,L)

Fava – 6.5 
Pureed split peas (F)

Skordalia – 5.9 
Mashed potatoes with garlic (L)

Feta – 7.5 
Feta cheese with olive oil and oregano (G)

Elies – 5.5 
Black olives – portion of black olives (L,9)

Pepperoni – 5.5 
Portion of pepperoni peppers (L)

Kafteres – 4.9 
Chili peppers in olive oil and vinegar (L)

Meze – Small – 14.9 
Mixed appetizer platter (D,G,L,H,9,4), recommended for 2 people

Meze – Large – 24.9 
Mixed appetizer platter (D,G,L,H,9,4), recommended for 4 people



Warm Starters 

Furno Patates – 5.9 
Marinated potato wedges from the oven (L)

Tiganites Patates – 5.5 
Crispy potato slices with oregano

Kolokythokeftedes – 8.9 
Zucchini fritters with tzatziki (A,G)

Dolmadakia – 7.5 
Stuffed vine leaves with tzatziki (G)

Gigantes – 8.5 
Giant beans in tomato sauce (L)

Grilled Pepperoni – 7.9 
Grilled peppers with garlic sauce (L)

Melitsana Psiti – 9.9 
Whole grilled eggplant with feta and garlic (G,L)

Plevrotous – 9.5 
Grilled oyster mushrooms with sesame and balsamic vinegar

Kolokithakia Tiganita – 8.5 
Fried zucchini slices with tzatziki (A,G)

Melitsanes Tiganites – 8.5 
Fried eggplant slices with tzatziki (A,G)

Pepperies Tiganites – 6.9 
Fried green peppers with vinegar (L)



Warm Cheese Specialties 

Kefalotiri-Saganaki – 9.9 
Greek hard cheese, breaded and fried (A,G)

Feta Saganaki – 8.9 
Feta cheese, breaded and fried (A,G)

Tirokrokettes – 8.9 
Cheese croquettes made from three kinds of cheese (A,G)

Piperies Florines – 9.9 
Peppers stuffed with feta cheese (G,L)

Boujourdi – 9.9 
Melted feta cheese refined with olive oil, tomatoes, and chili peppers (G,L)

Halloumi – 7.9 
Semi-hard cheese from Cyprus, grilled (G,L)

Pasteli – 9.9 
Feta saganaki coated in sesame with honey (A,G,L)

Salads 

All salads are served with vinegar & olive oil.

Choriatiki – 12.9 
Greek farmer’s salad (G,L,9)

Mikri Choriatiki – 9.9 
Small farmer’s salad (G,L,9)

Marouli – 6.5 
Green salad with spring onions (L)

Aggourontomata – 7.5 
Salad with tomatoes, cucumbers, and onions (L)

Ntomatosalata – 7.5 
Tomato and onion salad (L)

Radikia – 7.5 
Dandelion salad (L)

Pikantiki – 6.5 
Homemade cabbage salad with carrots and celery (I,L)

Panzaria – 6.5 
Beetroot salad with garlic (I,L)

Salata Savas – 12.9 
Mixed leaf salad with figs, feta, sesame, tomatoes, and balsamic cream (G,L,9)



Grilled Meat Dishes 

All grilled dishes are served with rice & green beans OR crispy potato 
slices. 

Extras: Bowl of tzatziki €2, side salad €4.5

Pansetes – 15.9 
Pork belly

Souzoukakia – 15.9 
Greek-style meatballs

Bifteki – 18.9 
Minced meat steak stuffed with feta cheese

Mprizoles – 15.9 
Pork neck steaks

Paidakia – 32.5 
Lamb chops (New Zealand)

Mprizola Galaktos – 35.5 
Veal tomahawk steak

Steak Galaktos – 29.5 
Veal steak

Kotopoulo Fileto – 18.5 
Chicken breast fillet

Souvlakia – Pork Neck – 15.9 
3 pork skewers

Souvlakia – Chicken – 18.5 
3 chicken skewers

Grill Plate (for one person) – 21.5 
Includes: farmer’s sausage, pork belly, meatball, chicken fillet, pork 

souvlaki



Pan-Fried Meat Dishes 

Riganato – Pork Neck – 13 
Sliced pork neck

Riganato – Chicken – 14 
Sliced chicken

Riganato – Veal – 22 
Sliced veal

Loukanika – 14 
Spicy farmer’s sausage

Sikoti – 18 
Veal liver with fried onions

Glykadia – 22 
Lamb sweetbreads

Smirneika – 16 
Minced meat rolls in tomato sauce



Fish Dishes 

All fish dishes (D) are served with a green salad.

Tsipoura – 22 
Grilled sea bream

Bakalarakia – 19 
Fried hake

Gavros – 15 
Fried anchovies

Seafood Starters 

Oktapodi – 18.5 
Grilled octopus with fava & capers (B,L)

Mydia Saganaki – 13.5 
Mussels in tomato-feta sauce (L,N)

Skubri – 9.5 
Smoked grilled mackerel (D,L)

Garides A.O.P – 15.5 
Fried shrimp with chili, tomatoes, and thyme (B,L)

Seafood Main Dishes 

Kalamarakia – 19.5 
Baby calamari, fried (A,N) or grilled (N,L), served with green salad (L)

Garides – 22 
Grilled king prawns refined with olive oil (N,L)

Garides Saganaki – 24 
King prawns in tomato sauce with feta cheese from the pan (N,G,L)

Garides Spezial – 24 
King prawns with onions and garlic from the pan (N,L)



Desserts 

Served with one scoop of ice cream (vanilla-fig).

Kataif – 5.5 
Fine pastry threads filled with walnuts (E,G)

Baklava – 5.5 
The famous classic with walnut filling (E,G)

Karidopita – 5.5 
Walnut cake with sugar syrup (E,G)

Kri Kri – 4 
Two scoops of premium ice cream (vanilla with fig pieces) (G)

Non-Alcoholic Drinks 

Still Water 0.25l – 3.2 / 0.75l – 7.2 
Sparkling Water 0.25l – 3.2 / 0.75l – 7.2

Coca-Cola 0.2l – 3.5 / 0.4l – 5.5 
Coca-Cola Zero 0.2l – 3.5 / 0.4l – 5.5 

Fanta 0.2l – 3.5 / 0.4l – 5.5 
Sprite 0.2l – 3.5 / 0.4l – 5.5 

Mezzo Mix 0.2l – 3.5 / 0.4l – 5.5

Schweppes Bitter Lemon 0.2l – 3.8 
Schweppes Ginger Ale 0.2l – 3.8 

Schweppes Tonic Water 0.2l – 3.8

Vitamalz 0.33l – 3.8 
Red Bull 0.25l – 4.5 (contains taurine)

Apple Juice 0.2l – 3.8 
Apple Spritzer 0.25l – 3.5 

Orange Juice 0.2l – 3.8

Loux Greek Lemonade 
Orange 0.33l – 3.8 
Lemon 0.33l – 3.8 

Sour Cherry 0.33l – 3.8



Beer 

Draft Beer 

Füchschen Alt 0.25l – 3.3 
Warsteiner Pils 0.3l – 3.8 / 0.5l – 5.5 

Mythos Pils 0.3l – 4.2 / 0.5l – 5.9 
Radler/Shandy 0.3l – 3.8 / 0.5l – 5.5

Bottled Beer 

Warsteiner Non-Alcoholic 0.33l – 3.8 
König Ludwig Wheat Beer 0.5l – 5.5 

König Ludwig Non-Alcoholic Wheat Beer 0.5l – 5.5 
Warsteiner Non-Alcoholic Radler 0.33l – 3.8

Wine & Retsina 

Retsina 

Malamatina 0.25l – 5.5 / 0.5l – 8.5 
Kechribari 0.5l – 10.5 
Georgiadis 0.5l – 9.5 

Vassiliki 0.5l – 9.5

Open Wines 

House Wine – Dry (white, red, rosé) 
0.15l – 5.5 / 0.5l – 15

Imiglikos – Semi-sweet (white, red, rosé) 
0.15l – 5.5 / 0.5l – 15

White Wine Spritzer 0.15l – 5.5



Spirits & Aperitifs 

Baileys 4cl – 4.5 
Sierra Tequila 2cl – 3 
Absolut Vodka 2cl – 3 

Martini 4cl – 4 
Molinaro Sambuca 2cl – 3 

Jägermeister 2cl – 3

Aperitifs 

Campari Soda – 8.5 
Campari Orange – 8.5 

Aperol Spritz – 8.5 
Hugo – 8.5

Digestifs 

Fernet Branca/Mentha 2cl – 3 
Ramazzotti 4cl – 4.5 

Averna 4cl – 4.5

Long Drinks 

Gordon’s Gin Tonic 4cl – 8 
Bombay Gin Tonic 4cl – 9.5 

Vodka Lemon 4cl – 8 
Vodka Orange 4cl – 8 

Vodka Red Bull 4cl – 9.5 
Bacardi Cola 4cl – 8 

Johnnie Walker Red Label Cola 4cl – 8

Additional long drinks on request.



Hot Drinks & Coffee 

Coffee Crema – 2.8 
Espresso – 2.5 

Double Espresso – 3.5 
Cappuccino – 3 

Latte Macchiato – 4 
Tea (various kinds) – 2.5 

Greek Coffee (Mokka) – 2.5 
Frappé – 3.5 

Freddo Espresso – 3.5 
Freddo Cappuccino – 4

Coffee contains caffeine.

Whiskey 

Chivas 4cl – 8 
Johnnie Walker Black Label 4cl – 8 

Jack Daniel’s 4cl – 6

Ouzo & Tsipouro 

Pilavas 
0.2l – 14 / 2cl – 2.5 / 4cl on ice – 4.5

Plomari 
0.2l – 14 / 2cl – 2.5 / 4cl on ice – 4.5

Tsipouro Idoniko Lazaridis 
Pomace brandy with or without anise 

0.2l – 14 / 2cl – 2.5 / 4cl on ice – 4.5

Metaxa 

5 Stars – 2cl 3.5 / 4cl 6 
7 Stars – 2cl 4.5 / 4cl 8 

12 Stars – 2cl 6.5 / 4cl 12 
Grande Fine – 2cl 9.5 / 4cl 18

All prices are in euros including statutory VAT.



Allergens & Additives 

Allergens 

A = Cereals containing gluten 
B = Crustaceans 

C = Eggs 
D = Fish 

E = Peanuts 
F = Soy 

G = Milk and dairy products (including lactose) 
H = Nuts 
I = Celery 

J = Mustard 
K = Sesame seeds 

L = Sulphur dioxide and sulphites 
M = Lupin 

N = Molluscs

Additives 

1 = with preservatives 
2 = with flavor enhancers 

3 = with antioxidants 
4 = with coloring agents 

5 = with phosphate 
6 = with sweeteners 
7 = contains caffeine 
8 = contains quinine 

9 = blackened 
10 = contains phenylalanine source


