
Menu



For allergens and additives, please inform the staff.

Vegetarian Vegan

Starters

Minced meatballs, made from pork and beef, in a cheddar cheese 
sauce, served with bread.   

KEFTEDAKIA & CHEDDAR 11,90

Stuffed vine leaves with rice and herbs, in a homemade tomato 
sauce, served with bread.   

Grilled slices of bread with homemade dips, tomatoes, olives, 
cucumber, grilled peppers and olive oil. (5 pieces)

GREEK BRUSCHETTA 7,50

Grilled vegetables, feta, olives, tomatoes, peppers, stuffed grape 
leaves, mini pitas (cheese & spinach) and three homemade dips, 
served with bread.

STARTER PLATTER 19,90

Feta with olives, tomatoes, peppers, chillies and baked with olive oil, 
served with bread.

BAKED FETA 10,90

Tzatziki, chtipiti, tirokafteri and melitzanosalata, served with grilled 
pita bread.

TOTALLY DIPPED 13,90

Greek broad beans in a homemade tomato sauce, served with bread.
GIGANDES PLAKI 7,90

DOLMADAKIA 7,90



restaurant & bar
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Vegetarian Vegan

Greek Tapas

with spices and olive oil, served with bread.
OLIVES & FETA 7,90

with tomato slices and balsamic vinegar.
GRILLED HALOUMI 10,90

Breaded, with honey and sesame seeds.
FETASTICKS 8,90

Deep-fried, served with tzatziki.
CALAMARI RINGS 11,20

Aubergine, courgette, peppers served with tzatziki and bread.
GRILLED VEGETABLES 11,20

Greek spicy peppers with garlic oil and onions, served with bread.

with garlic and pepper butter and Gouda cheese.
GARLIC BREAD 7,50

Yoghurt dip with cucumber, garlic, olive oil and herbs.
TZATZIKI 5,90

Bell pepper and feta dip.
CHTIPITI 5,90

Spicy peppers and feta dip.
TIROKAFTERI 5,90

Grilled aubergine dip.
MELITZANOSALATA 5,90

Mayonnaise, ketchup and mustard with curry spices.

grilled and seasoned. 
PITA BREAD 4,90

LOFT DIP 1,90

BREAD BASKET 2,90

GRILLED PEPPERS 7,90



For allergens and additives, please inform the staff.

Vegetarian Vegan

Soups

Salads

Additional Portions

Soup with potatoes, courgettes, carrots, onions and celery, served 
with bread.

VEGETABLE SOUP VELOUTÉ 7,20

with bread.
TOMATO SOUP 6,90

Tomatoes, cucumbers, onions, peppers, olives, feta and authentic 
Greek olive oil, served with bread.

GREEK FARMER’S SALAD 13,20

Greek farmer‘s salad, with grilled chicken breast fillet, served with 
bread.

CHICKEN & FETA SALAD 14,90

Green salad with grilled chicken, cherry tomatoes, sweetcorn, 
croutons, parmesan, Caesar dressing and balsamic vinegar.

CAESAR SALAD 15,90

LOFT FRIES WITH LOFT DIP 7,20

SWEET POTATO FRIES WITH LOFT DIP 8,20

with sweetcorn, peas and carrots
VEGETABLE RICE 7,20

Green salad, tomato, sweetcorn, with olive oil and spices

Tomato, cucumber, olives, peppers, with olive oil and spices

Mushroom, pepper, tomato, onion, cream and Metaxa Cognac

ROSEMARY POTATOES 8,20

SMALL MEDITERRANEAN SALAD 3,00

SMALL FARMER’S SALAD 4,20

METAXASAUCE 4,20
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Vegetarian Vegan

From the Grill

served with tzatziki, grilled pita bread and loft fries or rice. (5 pieces)
LAMB CHOPS 24,90

served with tzatziki, grilled pita bread and loft fries or rice.

served with tzatziki, grilled pita bread and loft fries or rice.

Swap side dish:
Sweet potato fries +1,50€ or Rosemary potatoes +1,50€

three chicken skewers, served with tzatziki, grilled pita bread and loft 
fries or rice. 

CHICKEN SOUVLAKI 18,90

three pork skewers, served with tzatziki, grilled pita bread and loft 
fries or rice.

PORK SOUVLAKI 18,90

served with onion slices, tzatziki, grilled pita bread and loft fries or 
rice.

GYROS 18,20

two minced steaks (pork and beef) stuffed with feta, served with 
tzatziki, grilled pita bread and loft fries or rice.

BIFTEKI 19,90

served with tzatziki, grilled pita bread and loft fries or rice.
LAMB FILLET 24,90

PORK FILLET 21,90

CHICKEN FILLET 18,90



For allergens and additives, please inform the staff.

Vegetarian Vegan

House Variations

Gyros, souvlaki (chicken and pork), served with tzatziki, grilled pita 
bread and loft fries or rice.

Chicken breast fillet, pork fillet and lamb fillet, served with tzatziki, 
grilled pita bread and rosemary potatoes.  

Authentic Greek farmer‘s sausage, gyros and bifteki, served with 
tzatziki, grilled pita bread and loft fries or rice.

FILLET VARIATION 25,90

CLASSIC GRILL VARIATION for one 21,90
for two 38,90

RUSTIC VARIATION for one 23,90
for two 40,90

Bifteki, grilled halloumi, cheddar cheese and tzatziki, served with loft 
fries and loft dip.

ZEUS BURGER 17,90

Breaded chicken breast fillet, bacon, cheddar cheese and The Loft 
Dip, served with Loft fries and Loft Dip.

HERMES BURGER 16,90

Homemade vegetable patty with gouda and cheddar cheese, served 
with loft fries and loft dip.

Burgers of the House

Swap side dish:
Sweet potato fries +1,50€

Swap side dish:
Sweet potato fries +1,50€ oder Rosmary potatoes +1,50€

APHRODITE BURGER 17,90
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Vegetarian Vegan

Specialties of the Chef

Gyros in Metaxa sauce gratinated with Gouda and Parmesan cheese, 
served with grilled pita bread.

GYROS GRATIN 22,90

Grilled aubergines, courgettes and peppers in Metaxa sauce 
gratinated with Gouda and Parmesan, served with grilled pita bread.

Layered casserole with aubergines, courgettes, potatoes, ragout and 
béchamel sauce, traditionally baked in the oven.

Mix of stuffed pastries with spinach, herbs and feta and with just feta, 
served with a small farmer‘s salad and tzatziki. (8 pieces)

Grilled chicken breast fillet coated with a mushroom cream sauce, 
served with loft fries or rice.

CHICKEN CHAMPIGNON 18,90

Gyros in metaxa sauce, served with grilled pita bread.
GYROS PAN 21,90

grilled lamb fillet in a metaxa sauce, served with grilled pita bread.
LAMB FILLET PAN 25,90

Grilled pork fillet in a metaxa sauce, served with grilled pita bread.
PORK FILLET PAN 22,90

Grilled bifteki in metaxa sauce gratinated with gouda and parmesan, 
served with grilled pita bread.

BIFTEKI GRATIN 22,90

HOMEMADE MOUSSAKA 18,90

HOMEMADE PITA MIX 14,90

VEGGIES GRATIN 18,90



For allergens and additives, please inform the staff.

Vegetarian Vegan

Seafood

Bowls

Grilled salmon, gilthead and tiger prawns, coated with garlic-
lemon-olive oil, served with tzatziki, grilled vegetables and rosemary 
potatoes.

GRILLED SEAFOOD 26,90

Prawns sautéed with ouzo, gratinated in tomato sauce with bell 
peppers, olives, gouda and feta, served with bread

OUZO-PRAWNS AU GRATIN 22,90

coated with garlic-lemon-olive oil, served with tzatziki, grilled 
vegetables and rosemary potatoes.

GRILLED SALMON FILLET 23,90

coated with garlic-lemon-olive oil, served with tzatziki, grilled 
vegetables and rosemary potatoes.

GRILLED GILTHEAD FILLETS 23,90

Deep-fried calamari, prawn skewers, served with tzatziki, grilled 
vegetables and rosemary potatoes.

SEAFOOD PLATTER 21,90

Vegetable rice with carrots, sweetcorn, cherry tomatoes, cucumber, 
green olives, feta and bell pepper, served with 2 chicken skewers and 
Caesar dressing.

CHICKEN BOWL 16,20

Vegetable rice with carrots, sweetcorn, cherry tomatoes, cucumber, 
green olives and peppers, served with avocado and olive oil.

Swap Side Dish:
Sweat potato fries +1,50€ oder Rosmary potatoes +1,50€

VEGAN BOWL 14,90
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Vegetarian Vegan

For a light bite

with spinach, feta and herbs (3 pieces) and with feta (3 pieces), served 
with dip.

Pork or chicken schnitzel, served with loft fries and dip.
SCHNITZEL 8,20

grilled chicken breast fillet coated with a mushroom cream sauce, 
served with loft fries.

CHICKEN CHAMPIGNON 10,90

Meatballs made from pork and beef, served with loft fries and dip.
MEATBALLS 10,90

PITA MIX 9,90

Sweet Speacialties

Orange cake topped with orange syrup, served with a scoop of 
vanilla ice cream.

PORTOKALOPITA 8,20

Bowl with Greek yoghurt, seasonal fruit and honey.
YOGHURT BOWL WITH FRUIT 9.90

Bowl with Greek yoghurt, walnuts and honey.
YOGHURT BOWL WITH WALNUTS 8,90

Cheesecake flavoured with orange zest and sugar syrup on a baklava 
base made from filo pastry and walnuts.

BAKLAVA CHEESECAKE 7,20

Walnut cake covered with syrup, served with a scoop of chocolate ice 
cream.

KARIDOPITA 8,20

Three scoops of ice cream (vanilla, strawberry and chocolate) with 
syrup, biscuits and whipped cream. 

ICE BOWL 7,90



Non-alcoholic

MEZZO MIX 0,33L 4,70

COCA-COLA 0,33L 4,70

COCA-COLA ZERO 0,33L 4,70

FANTA 0,33L 4,70

SPRITE 0,33L 4,70

THOMAS HENRY GINGER ALE 0,2L 4,20

THOMAS HENRY BITTER LEMON 0,2L 4,20

THOMAS HENRY SPICY GINGER 0,2L 4,20

GEROLSTEINER 0,25L 3,90

THOMAS HENRY TONIC WATER 0,2L 4,20

GEROLSTEINER 0,75L 6,90

GRANINI JUICE AND NECTAR 4,90
Apple, banana, cherry, peach, pineapple, mango, passion fruit, 
orange, cranberry

Still or Sparkling

Still or Sparkling

Homemade

Monin Mango, homemade iced tea 
MANGO BREEZE 5.90

Monin basil, Monin cucumber, lime juice, soda
FRESH GRADEN LIMO 6,50

Monin raspberry, Monin mint, lime juice, soda
BERRY MINT 6,50

Monin vanilla, Monin passion fruit, lime juice, soda
PASSION TWIST 6,50

Monin Strawberry, Soda
ERDBEER-SPLASH 5,90

Monin raspberry, rose syrup, lime juice, soda, homemade iced tea
BERRY & BLOOM 6,50
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Hot Beverages

Greek Specials

Double espresso with frothed milk and ice cubes

Instant coffee shaken with ice cubes

Green, camomile, red fruits, peppermint, black

FREDDO CAPPUCCINO 5,50

CORTADO 4,20

ESPRESSO 2,90

GREEK MOCHA SINGLE 3,20

DOUBLE ESPRESSO 4,10

GREEK MOCHA DOUBLE 4,20

ESPRESSO MACCHIATO 3,20

Double espresso shaken with ice cubes
FREDDO ESPRESSO 4,50

AMERICANO 4,10

FRAPPÉ 4,50

CAPPUCCINO 4,50

LATTE MACCHIATO 4,50

HOT CHOCKOLATE 4,90

TEA 3,90



MYTHOS 0,33L 4,50

OUZO 40ML 5,00

FELDSCHLÖßCHEN PILS 5,204,10

0,5L0,3L

FELDSCHLÖßCHEN RUBIN 5,504,30

ERDINGER WHEAT BEER 5,20

RADLER 5,204,10

SCHWARZER STEIGER DARK BEER 0,5L 5,20

OUZO 20ML 3,00

ERDINGER WHEATBEER ALKOHOL-FREE 0,5L 5,20

METAXA 5 STARS 40ML 6,20

RADLER ALKOHOL-FREE 0,5L 5,20

METAXA 7 STARS 40ML 7,20

METAXA 12 STARS 40ML 8,20

Beer on Tap

Bottled Beer

Traditional Favourites


