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GREEK BISTROT

Prices are final, stated in Euros, and they include all legal taxes
(municipality tax 0.5% and VAT 13% or 24%).

We welcome inquiries regarding the ingredients used in our dishes.
Please inform your server if you have any food allergies or intolerance.
Complaint forms are provided at the store's entrance.
Consumer is not obliged to pay, if the notice of payment
(receipt or invoice) has not been received
(market police device 042012).

We use extra virgin olive oil in our salads
and sunflower oil for frying. Fried potatoes are frozen product.

Menu curated by Chrysanthos Manolopoulos.

Responsible for implementation
of statutory regulations: Anastasia Tsimidopoulou.




OPEKTIKA
XTtanddi carpaccio pe Tapaud,
KAPAUEAWUEVO KPEUMUDI

Kal Kpgpa nmingpid Awpivng 14,00€

NTouaTokepTEG pe EIvo Tpaxavd,
KaTikl Aopokou kal BaciAikd 8,00€

TITIKEG paBIdAeg pe koTénouAo, EivopuldriBpa,
(POUPVIOTA VTouaTiVIa Kal poka 12,50€

ZAANATEZ

ZaAdTa Pe onavdki, eUAANa oTAKag, PETA,
avBdTupo, dvnbo kai Vinaigrette au Xérés 9,00€

AvApueikta UAa caAdTag pe Tpayavo jamon,
PAoUdES YpaBIgpag, oTApIOES
Kal vinaigrette nopTokdAl 10,00€
YaAdTa Pe HapIvapiouEVeS yapideg, Adxavo,

nPAcIvo Ao, GEAIVO, HOOXOAEUOVO
Kal vinaigrette yiaoupTiou 12,50€

20OYMNEX

Wapdoouna pe Aaxavikd enoxng
kal papabdonopo 14,00€

2ouna nuépag 7,00€

KYPIQZ

Xolpivd pdyouAa o€ Kp€ua naTdTag
pe AAdI TpoUpag Kal TolyaploTd onavaki
pe oeAivopida kal kaukaAnBpeg 17,00€

Mooxapicio XTévi UNpel€ Pe ENOXIAKES
pilec Aaxavikwy, chutney daudoknvo,
nAIGonopo kal cAAToa YnTou pe noptokAdAl 19,00€
DIAETO AAPBPdKI 0 YAAAKTWPA
npdoivou priAou, Natdrteg véag codidg

Kal néoTo PIoTikI Alyivng e wasabi 21,00€

Kp1B8apdTo pe Aaxavikd enoxng
Kal kaTolkiolo Tupi 15,00€

Greek style carbonara e xwpIdTIKo AOUKAVIKO
kal naAaiwuévn ypaligpa 16,00€

FAYKA

TipapicoU YE HAPEYKA GOKOAATAG,
appd eAANVIKOU KApE Kal naywTto 7,50€

Mndpa kapaueAwuEvng cokoAdTag TOVKa,
ganache @ouvToukioU kal naywTd Bavidia 7,50€

Mukd nuépag 6,50€

STARTERS

Octopus Carpaccio with roe,
caramelised onion,
and Florina pepper cream 14,00€

Tomato Kefte with Katiki cheese,
sour trachana and basil 8,00€

Homemade Ravioli with chicken,

Xinomizithra cheese, baked cherry tomatoes
and rocket 12,50€

SALADS

Spinach salad with Feta, Anthotyro cheese,
dill, Staka cheese flakes and sherry 9,00€

Mixed Salad with crispy Jamén,
Graviera cheese flakes,
raisins and orange vinaigrette 10,00€
Prawn salad with cabbage, green apple, celery,

lime, and yoghurt vinaigrette 12,50€

SOUPS

Fish of the day soup with
seasonal vegetables and fennel seeds 14,00€

Soup of the day 7,00€

MAINS

Pork cheeks with potato cream, truffle oil,
sautéed spinach, celeriac and hartwort 17,00€

Braised beef flat iron with
seasonal root vegetables, plum chutney,
sunflower seeds and orange gravy 19,00€

Sea bass filet in green apple emulsion
with potatoes, pistachio pesto
and wasabi 21,00€

Orzotto with seasonal vegetables
and goat cheese 15,00€

Greek style carbonara

with Greek traditional sausage
and aged Graviera cheese 16,00€

DESSERTS

Tiramisu with chocolate meringue,
Greek coffee foam and ice cream 7,50€

Caramelised chocolate bar, tonka,
hazelnut ganache and vanilla ice cream 7,50€

Dessert of the day 6,50€



