Starters

TOMATOSOUP

ONIONSOUP
With bacon

1. GREEK PITA WITH TZATZIKI

Greek yoghurt with cucumber, garlic, dill

2. MELON WITH COBURGERHAM

3. PITA WITH SMOKED SALMON

Greek pita with smoked salmon, lettuce, pickled red onions and garlic

4. SPANAKOPITA

Filo pastry with spinach, feta and Greek herbs

5. DOLMADAKIA

Grape leaves filled with rice, minced meat (beef) and tzatziki

6. KEFTEDAKIA

Meatballs with tomato sauce

7. GARIDES SKORDATA

Shrimp with garlic and Samos wine

8. KALAMARIA TIGANITA

Fried baby squid, speciality of the house!

6,50

6,50

6,25

8,50

13,00

9,00

9,00

8,50

12,00

12,50
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9. OKTAPODI 16,50

Fried octopus with a balsamic dressing and pine nuts

10. GREEK SALADE 9,00

11. TIGANITOS GAWROS 11,50

Fried anchovies with garlic sauce

MEZZES 14,95 p.p.

Mediterranean selection of our hot and cold starters minimum of 2 personen
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Meat main courses

13. DIAFORA SOUVLAKI 20,00

Mix of chicken thigh- and pork loin souvlaki with gyros

14. BIFTEKI SXARAS 20,00

Homemade grilled minced meat with gyros

15. MIX GRILL 26,00

Chicken thigh, porkloin souvlaki, grilled minced meat, lamb cutlet with gyros

16. PLATEIA SCHOTEL 27,50

Mix of fillet of veal, lamb cutlet , filet of lamb en pork loin wrapped in bacon

17. GRILLED LAMBCUTLETS WITH GYROS 27,50

18. GYROS 18,75

Served with pita and garlic sauce

19. GEGRILDE CHICKEN 20,50

Served with a mushroom sauce

20. PYTHIO SCHOTEL 26,00

Grilled pork loin wrapped in bacon, chicken thigh, fillet of veal

With a choice of garlic butter, mushroom sauce, peppercorn sauce or a sauce of peppers

and mushrooms
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From the pan

21. PLEWROTES KRASATA 23,50

Grilled pork loin served with a sauce of oyster mushrooms, garlic, oranges and Samos
wine

Flllet Of beef 190 gram 240 gram

23. GRILLED FILLET OF BEEF 30,50 36,00
Served with a sauce of choice of, pan fried mushrooms, mushroomsauce,

Peppercorn sauce, garlic butter, bell pepper and mushroom sauce

24. SURF EN TURF 36,00 41,50

Grilled fillet of beef with 2 large prawns and garlic butter

25. GRILLED FILLET OF VEAL 29,00 34,00
Served with a sauce of choice of, pan fried mushrooms, mushroomsauce,
Peppercorn sauce, garlic butter, bell pepper and mushroom sauce

200gram /300gram
26. GRAIN FED FLAT IRON STEAK 24,50 // 33,00
Served with a sauce of choice of, pan fried mushrooms, mushroomsauce,

Peppercorn sauce, garlic butter, bell pepper and mushroom sauce

40. STEAK SELECTION MIX +- 350grams 41,00
Fillet of beef, fillet of veal & flat iron steak
Served with a sauce of choice of, pan fried mushrooms, mushroomsauce,

Peppercorn sauce, garlic butter, bell pepper and mushroom sauce

41. FILLET OF LAMB
Served with a sauce of choice of, pan fried mushrooms, mushroomsauce,

Peppercorn sauce, garlic butter, bell pepper and mushroom sauce

All main courses will be served with fries, salad, rice and tzatziki.

Restaurant Plateia




Oven dishes

27. MOUSSAKA 20,00

Build in layers of minced meat, eggplant, potatoes and a bechamel sauce

28. STIFADO 22,00

Slowly cooked beef served in a wine sauce with shallots

29. ARNAKI FOURNO 24,00

Slowly cooked lamb shank with garlic, rosemary and thyme

Fish dishes

30. GRILLED SALMON WITH A WHITE WINE SAUCE 21,50

31. FILLET BREAM 23,50

Fillet with cream cheese, tomato, lemon and samphire

32. SEABASS FILLET 24,00

With samphire, cherry tomatoes and a homemade white wine sauce

33. GARIDES SAGANAKI 28,00
With feta

Vegetarian dishes

34. FILLED TOMATO AND BELL PEPPERS 17,75

Filled with rice, Greek herbs and feta

35. VEGETARIAN MOUSSAKA 18,75

Build in layers of potatoes, vegetables and bechamel sauce

36. GIGANDES WITH FETA 17,50

White beans in a herby tomato sauce and feta

All main courses will be served with fries, salad, rice and tzatziki.
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