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WARM STARTERS

05.
06.
07.
09.
10.

SOUPS

01. Bean Soup
02. Goulash Soup
03. Chicken Soup

04. Tomato Soup

Mushrooms au gratin with zucchini and cheese
Snails 6 pieces

Saganaki breaded feta cheese

Grilled feta cheese in the pan

Grilled shrimps with garlic sauce

Fried zucchini with tzatziki

Fried eggplant with tzatziki

Grilled pepperoni with garlic sauce

Grilled pepperoni with garlic sauce and feta cheese
Omelette with mushrooms or feta cheese
Zucchini, eggplant, gyros, tzatziki, taramas
and pita (warm flatbread)

Grilled eggplant with feta cheese

5,90
5,90
5,90

5,90

7,80
9,20
8,10
8,80
8,30
7,90
7,90
7,40
8,40

10,80

14,90

10,50
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22.
23.
24.
29.

COLD STARTERS

Tzatziki greek-style joghurt with cucumbers and garlic
Taramas fish egg cream

Dolmadakia stuffed grape leaves with rice and tzatziki
Mixed appetizer plate with dolmadakia, tzatziki,
broad beans, taramas, feta cheese, fried calamari,

fried shrimps and red beet hummus
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5,60
6,80
6,90
16,90

SALADS

Salad with turkey stripes, tomatoes and sunflower seeds
Salad with salmon, tomatoes, peppers and sesame seeds
Salad with mushrooms, tomatoes and feta cheese
Horiatiki (Greek Farmer’s Salad) with feta cheese,
tomatoes, cucumbers, peppers, olives and onions

Salad with fried turkey stripes, peppers and cheese
Mixed salad from our salad bar

Salad with gyros, onions, pepperoni and olives

14,60
14,80
14,20
13,90

14,60
4,90
14,60
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PAN DISHES of the house

All dishes are served with french fries or red rice.
Choose your salad at the salad bar.

40.

42,

43.

44,

46.

47.

48.

50.

Calf liver in metaxa sauce

Minced meat rolls in cream sauce

Chicken breast fillet in cream sauce

Rump steak and pork steak in metaxa sauce

Pork fillet in metaxa sauce

Pork steak in metaxa sauce

Lamb fillet in metaxa sauce

Turkey breast fillet in cream sauce

BEEF SPECIALTIES from the grill

All dishes are served with french fries or red rice.
Choose your salad at the salad bar.

58.

59.
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Rump steak 200g
with herb butter or onions
Rump steak 300g

with herb butter or onions

20,50

16,90

17,90

29,80

19,50

17,30

29,80

18,80

28,20

32,20
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'L: LAMB SPECIALTIES I
2l £
= i
[ i | ]
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= E
I 62. Lamb fillet with vegetables 27,90 |[
|L: 64. Lamb chop with vegetables 22,40 }
= 2
= [=
(2 =
= [=
- l
— [ =
|{_; FROM THE OVEN |

- [ 3
E =
[~ |
|L. j:_ 72. Minced meat rolls in metaxa sauce and 17,60 {—
I‘ topped with cheese (in the pan) };f
[: 73. Suflaki topped with cheese 17,30 : ;
{f 75. Gyros in metaxa sauce and topped with cheese (in the pan) 17,50 I :
|{. 79. Chicken breast fillet in metaxa sauce and 17,90 : :
[. 1] |_I_
[l topped with cheese (in the pan) B
[= [=
E 80. Calf liver with onions and topped with feta cheese 21,80 &l
[= (=
E 81. Farmer’s Skewer Suflaki with onions and 18,60 =
(= |
IL— topped with feta cheese I[
] E
|: [ =}
:
|f_- VEGETARIAN DISHES I
g =
] 2
5 623. Vegetarian Pan 16,20 =
t: Various vegetables topped with feta cheese |[—
5 624. Zucchini fritters with tzatziki 15,80 5
l[f 626. Farmer's Omelette with vegetables and 15,50 I ‘
|[ﬁ topped with cheese } 3
(= (=
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FROM THE GRILL

Gyros finely seasoned, thinly sliced meat from the skewer
Suflaki tender, lean pieces of meat on a skewer

Suzuki minced meat rolls with spicy paste

Turkey stripes with creamy mushrooms sauce

Turkey steak with coconut curry sauce or devil's sauce
Chicken breast fillet grilled

Grilled chicken breast with red feta cheese sauce
Aphrodite-Plate suflaki, suzukaki, pork steak
Xenia-Plate gyros and chicken breast fillet

Kreta-Plate gyros and calf liver

Bifteki minced meat filled with feta cheese and spicy paste
Calf liver with onions

Odysseus-Plate bifteki and gyros

Troja-Plate pork steak, suzuki, calf liver

Hermes-Plate 1 suflaki, gyros

Herren-Plate 2 suzuki, gyros

Hellas-Plate pork steak, 1 suzuki, gyros

Plaka-Plate lamb fillet, suzuki, gyros

Ouzo-Plate 2 suzuki, suflaki, gyros and 1 Ouzo

Achilles-Plate rump steak, pork steak, suzuki and gyros

Homemade spicy paste available upon request
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16,30
15,80
16,50
17,80
17,80
16,20
17,90

16,20
16,90

17,50
17,40
19,50
16,90
17,30
16,20
16,20
16,80
19,20
20,90
22,80
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PLATES

B ol §

121. Delphi-Plate
2 Rump steaks, 2 pork steaks, 2 suflaki, gyros

1§ Bt § |

124. Akropolis-Plate
2 Lamb fillets, 2 lamb chops, 2 suzuki, gyros

| § Bl § Al § Gl § ke

| Senll 31

PASTA DISHES

637. Spaghetti with salmon in cream mushroom sauce

|} ol § l] f Eu

638. Green ribbon noodles with shrimps in tarragon sauce

| Bt s

621. Green ribbon noodles with shrimps in white wine sauce

625. Spaghetti with turkey stripes in cream mushroom sauce

627. Green ribbon noodles with vegetables in coconut curry
sauce

632. Spaghetti with shrimps in tomato sauce and

18 Lo 1 Ll § Baud  fiad  Bnd

mediterranean vegetables

JEEESE

633. Spaghetti with feta cheese and spinach sauce

639. Spaghetti with metaxa sauce and topped with cheese

BREADED DISHES

I} Sl fonat  funa

1) el § el $ Bone

130. Breaded pork schnitzel with cream mushroom sauce

132. Breaded chicken breast fillet with cream mushroom

i

sauce
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48,00

54,60

16,90

16,20

16,20

16,50

16,20

16,20

15,90

15,20

15,50
15,50
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[% FISH SPECIALTIES F_
f_"% Choose your salad at the salad bar. é
[= [=
% 134. Breaded calamari with tzatziki and french fries 21,90 l.”%
[L% 137. Grilled salmon with rice and vegetables 22,60 %
[LS 138. Green ribbon noodles with salmon and feta cheese sauce 22,60 %
% 140. Grilled pike perch with rice and vegetables 19,30 E
% £
B E
B :
. : =

[E} Homemade fish sauce available upon request (=
l B
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141.
142.
143.
144,
145.
146.
147.
148.
149.
150.
151.
153.
154.
155.

156.
157.
159.
161.
162.
163.
164.

54,

FOR SENIORS AND LITTLE GUESTS

Suflaki

Gyros

Suzuki (Minced meat rolls)

Pork schnitzel breaded

Chicken breast fillet breaded

Turkey breast fillet breaded

Pork fillets in metaxa sauce (in the pan)

Gyros in metaxa sauce and topped with cheese (in the pan)
Chicken breast fillet in cream sauce (in the pan)

Bifteki minced meat filled with feta cheese and spicy paste
Calf liver in metaxa sauce (in the pan)

Spaghetti with tomato sauce or metaxa sauce

Pork steak with fried egg

Green ribbon noodles with tomato sauce or

metaxa sauce

ADDITIONAL SIDE DISHES AND SAUCES

Croquettes

French fries

Pita warm flatbread

Gigantes thick beans in tomato sauce
Portion of rice

Portion of vegetables

Metaxa sauce

. Cream mushroom sauce

Feta cheese sauce

. Cream sauce

77 7 0 0 7 7 0 2 0 [ [ P R

12,80
13,40
13,30
13,30
13,50
13,90
14,70
13,80
13,80
13,90
15,20
13,90
13,70
13,90

4,10
4,50
3,50
5,10
3,80
3,70
4,00
4,00
4,00
4,00
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165.
166.
167.
168.
169.
170.
171.
172.
173.
174.
175.
176.
177.
178.
179.
180.
181.
182.
183.
184.
185.
186.
187.
188.
189.
190.
191.
192.
193.
194.
195.
196.
198.
199.
200.
201.
202.

NON-ALCOHOLIC DRINKS

Blackcurrant Spritzer
Blackcurrant Spritzer

Apple Juice Spritzer

Apple Juice Spritzer

Orange Juice Spritzer

Orange Juice Spritzer

Grape Juice Spritzer

Grape Juice Spritzer

Grapefruit Juice Spritzer
Grapefruit Juice Spritzer

Bitter Lemon Spritzer (quinine) (2)
Bitter Lemon Spritzer (quinine) (2)
Spezi (caffeine) (1,2,5)

Spezi (caffeine) (1,2,5)

Coca Cola or Cola Light (caffeine) (1,2)
Coca Cola or Cola Light (caffeine) (1,2)
Fanta (1,5)

Fanta (1,5)

Sprite

Sprite

Blackcurrant Nectar
Blackcurrant Nectar

Apple Juice

Apple Juice

Orange Juice

Orange Juice

Grape Juice

Grape Juice

Grapefruit Juice

Grapefruit Juice

Bitter Lemon (quinine) (2)

Bitter Lemon (quinine) (2)

Mineral Water medium

Mineral Water still

Mineral Water medium

Mineral Water sitill

Mineral Water

0,21
0,41
0,21
0,41
0,21
0,41
0,21
0,41
0,21
0,41
0,21
0,41
0,21
0,41
0,21
0,41
0,21
0,41
0,21
0,41
0,21
0,41
0,21
0,41
0,21
0,41
0,21
0,41
0,21
0,41
0,21
0,41
Fl 0,251
Fl 0,251
Fl 0,751
FI 0,751

0,4 I

1. Dye 2. Antioxidants 3. Flavor Enhancer 4. Sulfurized 5. Sweeteners

2,90
4,20
2,90
4,20
2,90
4,20
2,90
4,20
2,90
4,20
2,90
4,20
2,80
4,10
2,80
4,10
2,80
4,10
2,80
4,10
3,00
4,40
3,00
4,40
3,00
4,40
3,00
4,40
3,00
4,40
2,90
4,40
2,60
2,60
4,90
4,90
3,50

M _

=

|
|
|
|
|
|
|
|
|
|
|
[
|
|
I
|
|
|
|
|
|
|
|
|
|
|
[
[
|
|
|
|
|
|
=
[=
B
[
|
|
|
[
|
|
[
|
[
|
|
|
|
|
|
|
[
[
[
|
|
|
|
|
|
|
|
|
I

o | had | R

REREFpERREFRRRNE R R R R RERE R R PR RN RRRR PR R R R R R ;J ._



T 70 T o T R R R R R R

d | fnd § |

[ |

[ |

[ =
c BEER c
|l— 203. Bitburger 0,31 3,60 I

}_ 204. Bitburger 051 5,40 I

I 205. Hefeweizen 0,51 4,90 'r
}" 206. Kristallweizen 0,51 4,90 }

5 208. Non-Alcoholic Beer 0331 3,40 =
5 209. Radler 03I 3,50 -
= 210. Radler 051 5,10 2
|[~ 211. Hefeweizenradler 0,51 4,70 |l
|l 213. Hefeweizen non-alcoholic 0,51 4,90 {:
= 214. Colaweizen 051 4,70 E
|[ 215. Cola Beer 0,51 5,10 &
B 5
= |

E =
= GREEK OPEN WINES |

|[ 216. Mavrodafni delicious, sweet ligueur wine 6,10 |[_
|I 7 217. Imiglikos sweet, full-bodied and harmonious in taste 5,20 :

|l— 218. Imiglikos rose sweet, aromatic 5,20 |[
[= 219. Athos slightly dry 5,20 =
|l ] 220. Demestica dry 5,20 I 3
|[ _ 221. Naussa very dry, full and fruity taste 5,20 {:
5 222. Rose dry 5,20 5
[ |

o B
g GREEK OPEN WINES i
i 223. Liqueur Wine 590 I:
|~ 224. Imiglikos sweet, full-bodied 5,20 =
t 225. Makedonikos slightly dry 5,20 |[‘
|I— 226. Demestica dry 5,20 I -
[ 227. Rotonder very dry 5,20 B
[Qf 228. Retzina resinous 520 |l—
B 229. Wine Spritzer 0,251 3,20 |

|[ 230. Wine Spritzer 0,41 4,40 I_
|fl- 231. Glass of wine 1/8 1 2.90 [
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GREEK WINES IN BOTTLE  red 0,75l
232. Mavrodafni Liqueur wine 18,90
233. Imiglikos sweet 14,90
234. Imiglikos rose sweet 14,90
235. Athos slightly dry 14,90
236. Demestica dry 14,90
237. Naussa very dry, full and fruity taste 14,90
238. Rose dry 14,90
GREEK WINES IN BOTTLE white 0,75I
239. Liqueur Wine 18,90
240. Imiglikos sweet 14,90
241. Retzina resinous 14,90
242. Demestica dry 14,90
GREEK QUALITY WINES
243. Moshofilero white, dry 21,50
244. Grande Reserve red, dry 25,90
245. Cava Boutari red 19,90
SPARKLING WINE
248. Deutscher Markensekt 0,751 19,90
German brand sparkling wine
250. Piccolo 0,21 4,90
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WARM DRINKS

B ol §

|
L |
[ |
[ |
[ |
[ |
= |
|[ 251. Greek Mocca 2,80 I_
: 252. Greek Mocca double 4,20 I
I-j: 253. Cup of coffee 2,90 |[
|Z 254. Cappuccino with milk or cream 3,10 [2
[L: 255. Espresso 2,80 |[-
}f 256. Espresso double 4,20 I
5 257. Tea black 2,40 =
{'f 258. Tea peppermint 2,40 |["-
|{:: 259. Tea chamomile 2,40 |[f
|I 260. Tea green 2,40 I.__
a 261. Mulled Wine 3,60 =
e 2
& 263. Hot chocolate with cream 3,50 2
= =
2 309. Milk Coffee 3,80 -
= E
= 316. Latte Macchiato 3,80 =
[ =
B [=
E =
2 E
=] APERITIF B
= =
[= |
IL"—_ 207. Mojito with rum, cane sugar, lime and mint 6,90 [
e - . . . =
= 264. Aperol (dye, quinine) with sparkling wine 6,90 E
|r'f 265. Aperol (dye, quinine) with orange juice 6,60 |[_
|[ 266. Hugo (dye, quinine) with sparkling wine 6,90 I E
I 267. Ouzo with water and ice cubes 2,90 I[ :
2 268. Glass of sparkling wine 3,50 =
[l 269. Campari (dye) with orange juice 6,60 |[3
e =
E 270. Martini white, on ice 4,50 [
B 271. Martini red, on ice 4,50 [=
I =l
(= 273. Baileys onice 4,50 2
= : =
|[": 274. Ramazotti ki 4,50 } ‘
|f_; 275. Averna 4,50 |t
[ E
[2 7
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