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[ Bread rolls with feta cheese mousse dip (per person)
TkopSdoYwpo (8tep) [ Garlic bread (8 pieces)

+ Motoapéla [ + Mozzarella

+déta & vropartivia / + Feta cheese & cherry tomatoes

ZANATEZ /SALADS

Kaioapa / Ceasar’s

MapoUhi, diguTTepyK, KOTOTTOUAO YHTG, UTTEIKOV, KPOUTOV,
flakes mapyeldvac, xeipommointy owg Kaioapa

/ Lettuce, iceberg, grilled chicken, bacon, croutons,
parmesan flakes, handmade Caesar sauce

Xwpratikn / Greek
Ntopdta, ayyoUpl, mimepid, Kpeuuuodl, eAIEG, peta “Yopiag”
/ Tomato, cucumber, pepper, onion, olives, “Sofias” feta cheese

Kwoa / Quinoa

Avdyeiktn oadta ye kivoa, moptokdi, kapuoia, amoénpauéva ouka,
flakes mapyeldvac, kpoutdv Toptiyiac, BIVEYKPET aTTEPIOOEIOWY

/ Mixed salad with quinoa, orange, walnuts, dried figs,

parmesan flakes, tortilla croutons, citrus vinaigrette

Poka / Arugula

Pika, vtopativia, Aiaoth vioudta, kpoutov Toptiyiac, flakes
apuedavac kal ow¢ Baraduiko-péli

/ Arugula, cherry tomatoes, sun-dried tomato, tortilla croutons,
parmesan flakes and balsamic-honey sauce

Mttoupdrta / Burrata
Baby poka, vtopativia, pmoupdta kai méato PaaiAikou
/ Baby arugula, cherry tomatoes, bourata and basil pesto

OPEKTIKA / APPETIZERS

Ddpéokieg Tatateg tnyavntég / Fresh French fries
Napadoaiako t¢atdiki / Traditional tzatziki (yogurt & garlic dip)

@<ta g QUANO KpoUaTag ie eI kai aouadp
[ Feta cheese in phyllo crust with honey and sesame

KegalotUpt cayavakt jie tadtvel tpiavtdpuilo
| Kefalotyri cheese saganaki (fried) served with rose chutney

XELPOTIOINTEG TUPOKPOKETEG

€ 0WE YIaoupTioU Kal TOATVEN dvyKo

[ Handmade cheese croquettes

with yogurt sauce and mango chutney

XahoUpL oxapag (e Todtvel vioudta
| Grilled halloumi cheese with tomato chutney

Wnta Aaxavika pe Bahodpiko
MeAitdva, koAokuBdki, KpeppUol, mrepid

| Grilled vegetables with balsamic vinegar
Eggplant, zucchini, onion, pepper

XeLpoTIoinNTeG YAOYEPEG YEUITTES A€ TTPOTOUTO, HOTTAPEG
& méato NiaoThe vioudtac

| Handmade rolls stuffed with prosciutto, mozzarella

and sun-dried tomato pesto

Mooxapiolo KapTtatolo yie Qpeoko mmepl, baby poka, flakes
mappelavac kai Etpa mapBévo eAaidAado

| Beef carpaccio with fresh pepper, baby arugula, parmesan flakes
and extra virgin olive oil

MENU

2.00€

8.00€
+1.00€
+2.00€

12.00€

10.00€

11.50€

11.00€

13.50€

5.50€
5.50€

8.00€

7.50€

7.50€

8.50€

8.50€

8.00€

18.00€

| N O

ZYMAPIKA [ PASTA

Imayyétt Mopovtopo [ Spaghetti Pomodoro
YdAtoa ppéokiac vioudtac / Fresh.tomato sauce

9.50€

Imayyeétt Kapptmovapa / Spaghetti Carbonara 12.00€

[kouavtoidAe, kpépa ydAaktog / Guanciale, sour cream

Mévveg KotoTouAo / Penne Chicken 12.50€
KotdmouAo, pavitdpia, TpipoAdta pavitapiwv, Kpéua yaAaktoc

/ Chicken, mushrooms, mushrooms trifolata, sour cream

Makept Payou / Paccheri Ragout 15.00€
Siyopayeipepévo Moaydpi & MpaPiépa “Yopiac”

/'Slow coocked beefand “Sofias” gruyere

Makept Kampele [ Paccheri Caprese

[éato Baaikikou, viopativia, ymraitaes ppéakiag potaaperag
/ Basil pesto, cherry tomatoes, fresh mozzarella balls

14.00€

Mévves Apatprtaiava / Penne Amatriciana g g 11.00€
[kouavtaldAe, vtopativia, adAtaa vioudtac, memepoviaivo, Tapueldva

/ Guanciale, cherry tomatoes, tomato sauce, pepperoncino, parmesan

Awykouivt pe yapidec / Linguine with Shrimps 16.00€
Mok yapidac, viopativia, dpwua oulou, akopoo & memepoviaivo

/ Shrimp bisque, cherry tomatoes, ouzo flavor, garlic:& peperoncino
Awykouivt Rosso [ Linguine Rosso

[poaouto, pavitdpia, cdAtoa polé

/.Prosciutto, mushrooms, rosé sauce

13.50€

PiZoto pavitapiwv / Mushroom risotto
Mavitdpia moptaivi, Taata palpnc tpoupac & mapueldva
/ Porcini mushrooms, black truffle paste & parmesan

14.50€

Actakopakapovada [ Lobster pasta 100.00€/kg

- KaToTuV TtapayyeAiag / upon request

OPEXZKA ZYMAPIKA / FRESH PASTA

TopteAovt toptaivi / Torteloni porcini

Kpéua mapueddvac kai maota paupne tpougac. [EUIaTo Ye pavitapia
moptaivi / Parmesan cream and black truffle paste. Stuffed with porcini
mushrooms

16.50€

PaBioAt pehitavag / Eggplant Ravioli

Me odAtaa ppéokiac viopudtac Kai Téato PaaiAikou.

Teyiato e pehitldva & akapudla | With fresh tomato savce and basil
pesto. Stuffed with eggplant and scamorza

15.50€

*'OAa ta Qupapikd TepLEXOUV EAAXLOTO Kpaai Kat akopdo
| * All the pastas contain a minimum of wine and garlic

TG TIpEG TiepAap Bdvovtal GAot oL vOuLpoL pdpot.

O katavaAwtng dev EXeL UTIOXPEWON va TIANPWOEL Qv Sev AdBeL

TO VOLLHO Ttapaotatikd atotyeio (amddel§n rj TtoAody1o).
Pricesinclude all legal taxes. The consumer is not obliged to pay if the
notice of payment has not been received (receipt or invoice).

Ttadta pag evbéyetal n tapouaia alepyloyovwv. Mapakai®
ameuBuvBeite otn SievBuvaon yia omoladrmote Sieukpivnon.

To Add1 Ttou xpnaotpotoloUpe otig cardteg eivat é§tpa tapBévo ehatdrado.
l'a 1o TNydaviopa xpnotpoTotoUpe nAtéAato.

Ayopavopikog uttebBuvog: Kapalr Biktwpia

Our dishes may contain allergens. Please ask the stuff for any clarification.
The oil that we use in our salads is extra virgin olive oil.

For frying we use sunflower oil. Legally responsible: Karali Victoria




NITZEX /PIZZA

Iméatal / Special

adAtoa vtopdtac, hotaapera, (apTiov, UTIEIKOV, GaAd i, pavitdapia,
mmepid [ tomato sauce, mozzarella, ham, bacon, salami,
mushrooms, pepper

Mapyapita [ Margarita
adAtoa viopudtac, potoapéda [ tomato sauce, mozzarella

NarmoAtava / Napolitana
adAtoa vtopdtac, otoapéra, avr{olyiec, Katmapn, EAIEC
/ tomato sauce, mozzarella, anchovies, capers, olives

Napupa / Parma

adAtoa viopdtac, potaapéra, mpoaouto, baby poka, flakes
mapyeldvac / tomato sauce, mozzarella, prosciutto, baby arugula,
parmesan flakes

Xwpratikn / Creek

0dAToa vioudtac, Hotoapera, pETa, ENIEG, KpEUOL, TIITTEPIE, VIOUATIVIA
[tomato sauce, mozzarella, feta, olives, onion, peppers, cherry tomatoes

KotomouAo BBQ / Chicken BBQ

adAtoa viopudtac, otaapéra, kotdmouho, pavitdpid, ykouavioldAe,
BBQ awc / tomato sauce, mozzarella, chicken, mushrooms,
guanciale, BBQ sauce

BelouPiog / Vesuvius }}

adAtaa viopdtac, yotaapeda, cardpi spianata picante, Kautepy mITePIG

f tomato savce, mozzarella, salami spianata picante, chili pepper

Kampele [ Caprese

SdAtoa viopdtac, potoapéa, umalitoec ppéokiag potadperdac,
vTopativia kal meato Paaidikou / Tomato sauce, mozzarella, fresh
mozzarella balls, cherry tomatoes and basil pesto

Tovog [ Tuna
0dAToa vioudtag, Jotaapéa, Tovog, KpeUUUO!, kdmapn
/ tomato sauce, mozzarella, tuna, onion, capers

Me @péokia potoapéla, Fior di latte
| With fresh mozzarella Fior di latte

KPEATIKA / MEAT DISHES

Yvitoe\ kotoTtouAo / Chicken schnitzel
UE PPETKIEC THYavNTEC TTaTdTeg [ with fresh French fries
(ala kpep [ ala cream +2.00€)

d\éto kotoTtouAo oxapag / Grilled chicken fillet
e oupé yAukomatdrac / with sweet potatoes puree

MTtptékt pooyapiato / Beef patty

W€ VTITT YoUaTdpdac Kal pPETKIEC THYAVHTEC TTATATEG
Jwith mustard dip and fresh french fries

+ VEMLOTO e potoapéda & @éta

| + stuffed with mozzarella & feta cheese

XotpivA pttpiloAa [ Pork steak

UE PPETKIEC TNYAVNTES TTATATEG Kal 0w BBQ
[ with fresh french fries and BBQ sauce
Wapoveppl oxapag / Pork fillet

e adAtaa kepdai kal TToupé yAukomratdtac

[ with cherry sauice and sweet potatoes puree

TaAwata pooyapiota / Veal tagliata
Me baby poka, flakes mapyeldvac kai AaboAéyovo Aeuknc Tpoupag
[ With baby arugula, parmesan flakes & white truffle oil & lemon

Apvioia taidakia / Lamb chops
Me mratdtec tnyavntég | With french fries

OANAZZINA/SEA FOOD

KaAapapt tnyavnto / Fried calamari
UE Tatdtec TRyavnTeg & awc ayioAi [ with french fries & aioli sauce

Kahapapt ynto / Grilled calamari
ue oardta tapmoulé / with tabouli salad

Xtamodt Ynto / Crilled octopus
ue oakdta taumoule / with tabouli salad

fapibeg Yntég [ Crilled shrimps
ue aaAdta tapumoulé [ with tabouli salad

Me Ynta Aaxavika / With grilled vegetables

14.50€

11.00€

16.00€

16.50€

13.50€

15.00€

14.00€

15.50€

13.00€

+1.00€

12.00€

13.00€

14.00€

+1.00€

12.50€

15.00€

24.00€

17.00€

15.00€

17.00€

19.00€

16.00€

+1.50€

EMIAOPIMIA /DESSERTS

Kpépa Aepoviou pe aAatiopévo KpapA Umiokotou Kat
Pnuévn Mapéyka [ Lemon Cream with Salted Cookie Crumble
and Baked Meringue

Mavakota pe ppouta Tou SAooUg
[ Panna cotta with forest fruits

You@A€ ookoAdtag pe Taywto Pavidia Madayaokapng
[ Chocolate soufflé with Madagascar vanilla ice cream

MoptokaAoTita pe aywto Pavidia Madayaokdpng kat
Kpépa Ttoptokahiou / Orange pie with Madagascar vanilla ice
cream and orange cream

ANAWYKTIKA /SOFT DRINKS

MetaAAiko Nepo / Still Water 7s0ml

Coca Cola 250ml

Coca Cola Zero 250ml

Fanta MTtAe [ Fanta Non-carbonated 250ml

Fanta Aepovi / Fanta Lemon 250ml

Sprite 250ml

Schweppes 0ba / Schweppes Soda 250ml

@uaotkwg AvBpakouyo Nepo [ Natural sparkling water 750ml

MNYPEZ /| BEERS

Xwpig AAkoOA [ Alcohol Free 330mll
PavtAep / Radler 330ml
MuBog / Mythos 330ml
Kaizer [ Kaizer330ml

Alpa / Alfa sooml
Mapog / Mamos sooml

Kopupw / Korifo 330ml @ LOCAL
Peroni/ Peroni3zoml

KPAZI XYMA /[HOUSEWINE

Motnpt kpaot / Glass of wine

Neukdg oivog / White wine soomll

EpuBpdg oivog / Red wine sooml

Pol¢ oivog HuiyAukog / Rose wine semi-sweet soomll
Petoiva Kexpiumdpt / Retsina wine sooml

MNOTA /ALCOHOLIC BEVERAGES
0ulo [ Ouzo
Néktap MAaBag / Nectar Pilavas 200ml

M\wpapiou lowbwpou ApBavitou
[ Plomari Isidoros Arvanitis 200ml

Mehtéut [atatog / Meltemi Gatsios 200mll

Oudo otnpt / Ouzo glass

Toimoupo (xwpig yAukavioo) [ Tsipouro (without anise)
Tow\An / Tsilili 200ml

[atolog / Gatsios 200ml

HOwviko / Idoniko 200ml

Aylovépl (1 €tog tahaiwan) / Agioneri (1 year aged) 200ml
Toimtoupo Ttotnpt / Tsipouro glass

MaAaiwpévo Toimoupo Ttotnpt / Aged tsipouro glass

8.50€

6.00€

7.50€

7.00€

2.50€
3.50€
3.50€
3.50€
3.50€
3.50€
3.00€
6.00€

4.50€
4.50€
4.50€
4.50€
5.00€
5.00€
5.00€

5.00€

3.50€
7.50€
7.50€
7.50€
10.00€

13.00€

13.00€

14.00€

3.50€

13.00€
14.00€
15.00€
15.00€

3.50€

9.00€

Ceetoty

B SPICY / KAYTEPO

B J VERY SPICY / NOAY KAYTEPQ



