OpERTLHCI
EAAnvikn Mnpouokéta

UE PPETKIA VIOpdTa, ENIES, PETa,
eAaloAado

ltaAikn Mnpouokéta

ue MNappa, viopdrta, potoapeia, NéoTo

Baot\ikou

Mnpouokéta pe pikora,
Hotoapéla, Ynta viouativia, NECTo
BaaotAikoU

Mnpouokéta pe katiki Aopokou,
KoAoKUBAKI, pnpeldoAa

PoAdkia peAitdavag
Ue potoapéa, nappedava, vioudta
Kat néoto BactAikol

MowkiAia pavitapiwv
ue okopdo Kat kpaai

Wnto xahoUpt
ue pappeAdda viopdrag

MuU6ia axviotd
ue okopdo Kat kpaai

Opito pioto Bakacovav

KaAapdpt tnyavnto
Matdteg tnyavitég
IKopdOYwHo
IKopdOWwpo HE Tupi
Tqat{ik1 pe nita

Wwpi

gOVIES

DpéoKia ocouna npépag

Wapdoouna
e Aaxavikd

' aizs

#88 Greek bruschetta

with fresh tomato, olives, feta cheese,

i olive oil

Italian bruschetta
with prosciutto Parma, tomato, basil,

§ mozzarella, pesto

Bruschetta with ricotta,

@R ™\ 0zzarella, roast cherry

tomato, pesto

Bruschetta with katiki cheese,

| zucchini, bresaola

Eggplant rolls
with mozzarella, parmesan, tomato

§  sauce, pesto

Mushrooms

2 # with garlic and wine

4 | Grilled halloumi

with tomato jam

Steamed mussels

o B with garlic and wine

Fritto Misto

B (small fish, calamari, shrimps)
@8 Fried Calamari

® French fries

Garlic bread

Garlic bread with cheese
Tzatziki with pita bread
Bread

B soups

Fresh soup of the day

@ Fresh fish soup
B with vegetables




oaddles

Kanpéze
ue potoapéha Mndgalo, viopartivia,
néoto BaotAikou

ltaAkn

L€ POKa, VIopativia, JotoapéAa,
npooouto [ldppa, nappedava,
Bahodpiko

Mpaoivn calata
e YN0 Tupi, NaoTEAKI, MOPTOKAAL,
BiveykpeT eaneplooeldwy

LaAdta kanviotoU coAopioU
ue afokdvto, auyo, ayyoupl, paylovela
anod Adip afokavio

XaAdta pe ynto navidapt,

eAaPPLA KPEPA KATOLKIOIOU TUPLOU, XWHa

ano na€uadt xapounioU Kat kapudl,
podL, Biveykpet eaneptdoeidbwv

Kaicapa
HE KOTOnouAo, UNéIkov, pAoideg
napuedavag, Kpoutov

KotooaAdta
ue aBokavto, oEAepL, BIVEYKPET PEAL
Houotapba

E€wukn

ue npdatvn 0aAdta, HapIvapIOPEVES
yapideg, pdvyko, avavad, KaAapnox,
KOKTEIA 0wC

EANAnvikn Xwpidtikn

salads

Caprese

§ with mozzarella di bufala,
| cherry tomato, pesto

Italian salad

M with rocket, cherry tomato,
@ mozzarella, prosciutto Parma,
g parmesan

8 Green salad
i with grill cheese, citrus vinaigrette,

honey sesame seed bar

Smoked salmon salad
with avocado, egg, cucumber,

| lime-avocado mayonnaise

Grill beetroot salad

§ with goat cheese cream, carob nut,

walnut, pomegranate, citrus

{ vinaigrette

Caesar salad
with chicken, bacon, parmesan flakes,

S Crouton

Chicken salad

§ with avocado, celery, honey-mustard

vinaigrette

Exotic salad
with shrimps, mango, pineapple,

& sweet corn, dressing

Greek salad




traditional
greek

Moussaka

Kleftiko lamp at Casserole
with french fries

VIOKL

LaAtoa viopatag Kat BactAiko
Néoto BaatAikou

Mnéikov, pavitapia, KpEpa

el
neala

Madikn naota

HE viopdta M KIYa h KoténouAo
UEKPEUQ

Mniptékt pe tupi, kEtoan

Kal natdreg

Kotopnoukiég
He natdeg

eddnvina
L 1[telle]

Napadoaiakog Moucakag

% Apvaki KAEQTIKO
W e Natdteg Tyaviteg

gnocchi

" Fresh tomato sauce and basil

§ Pesto Genovese

Bacon, mushroom, cream

= kids
 menu.
| Pasta

with tomato or Bolognese or chicken with
§ cream

.. Burger with cheese, ketchup
| and French fries

© Chicken nuggets
% with french fries

4 FOR.-: OBELLO|
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Tupapwa
TahatéAeg kotonouAo,

UNEKOVY, KPEUa

TaAwatéAeg Balaoaiva,
KpEUa, oappav

TahatéAeg goAopo Kanvioto,
KpEWa, onapayyla, Addiy

AykoUivi yapideg
e wntd vioyartivia, BactAikd

AykoUwvt axifadeg
ue okopdo, Ao, paiviavo

AykoUivi Balacotva

EHE

88 Tagliatelle with chicken,
: bacon, cream, parmesan

Tagliatelle seafood

™ ith cream, saffron

Tagliatelle with smoked salmon
8 cream, asparagus, lime

B Linguine shrimps

with cherry tomato & basil

Linguine with cockle,

¥ garlic, olive oil, parsley

Linguine seafood

ue odAtoa viopdtag, viopativia, paiviavo ¥ with tomato sauce, cherry tomato, parsley §

Nanap6éhec pe PiAetdkia koténouho, BEEEERER Pappardelle with chicken,
Yntd viopativia, kpEPa, néato BactAikou ; cherry tomato, cream and pesto sauce

Manapdéleg pe pnéikov,
yapideg, pnpokoho, kpéua

KaveAdvia
HE onavakl Kal pIkota

MAalavia aAd popdva

Kanné\t yepoto pe wpid,
0GAtoa viopdtag, BaciAikd

Inayy€u viopdta BactAiko
Inayyéu pnoAoved
Inayyéu néoto PactAikou
InayyEu Kappnovapa

LnayyEu pe pavitapia
Kal KPEHA YAAAKTOG

Pappardelle with bacon,

g shrimps, broccoli, cream

f2¢ | Cannelloni

with spinach and ricotta

Lasagne alla Romana

- Cappelletti stuffed with cheese,
| tomato sauce, basil

Spaghetti tomato & basil

| Spaghetti Bolognese

Spaghetti pesto Genovese

i Spaghetti carbonara

B9 Spaghetti with mushrooms
and cream




Mévveg t€ooepa tupid S Penne four cheese

Mévvec apapmdta | Penne arrabiata spicy

Névveg Népto MnéAho "= Penne Porto Bello
ue unoAoved, adAtoa vioudtag, s with Bolognese sauce, bacon,
UNEKOVY, pavITapla, KPEUa PEE R mushrooms, cream

Névveg Aaxavikwv ;’9 : Penne vegetable
L€ viopata, kohokuBi, pavitdpt, o ‘@ with tomato, zucchini, mushroom,
KPEUUUAL, nineptd @ onion, bell pepper

Mévveg apatpitoiava : T Penne amatriciana

HE vioudta, Pnékov, KpePPUAL, & with tomato, onion, bacon,
uaiviavo B parsley
Actakopakapovada yia 6o dropa iy i Lobster pasta for two
(xpdvog avapovng 30°) e (waiting time 30')

*Zupapikd xwpic yAoutévn : *Choose your pasta
n oAikri¢ ue adAtaa tng = Gluten free or whole meal
emAoyric oag S

¢ ¥l
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niloa

Mapyapita
vioudta, JotoapéAa

EAAnvikn
(PPEOKIA vTopdta, eNEG, PETa, piyavn

Néato
viopativia, potoapeAa, neato Bactikou

Kanpitoi6da
{apnav, MINEPLEG, KPEUHUOL, pavitapla

B.B.Q kotonouAo, Pnéikov
Kotonoulo, pnéikov

Tovo
KPEUHUOL, ENEG, kanapn

XaBan
avavd, kotdnouho h {apnov

Mappa
LE PPEOKIA HOTOapPEA

Ye
npooouto lNdpua, poka, viopativia,
HotoapéAa, nappedava

MnpeldoAa
Ue unoupdta, poka, néato, nappedava

Mopto MnéAho
unekov, aunav, yavitdpla, NnepLE,
KPEUHUOL, auyo

Inavdta
HotoapéAa, spianatta caAdut kautepo,
YKOPYKOT(OAQ, nikAa nineptdg

Zapnov

Zapnov Mavutapia
Menepovt

LaAdpt

Téooepa Tupld

Bet{etaAe

pizza
Margarita

tomato, mozzarella

Greek
fresh tomato, olives, feta cheese, oregano

Pesto
cherry tomato, mozzarella, pesto sauce

Capricciosa

cheese, ham, peppers, onions, mushrooms

B.B.Q Chicken Bacon

Chicken Bacon

§ Tuna

onion, olives, capers

Hawaii
pineapple, chicken or ham

Prosciutto Parma
with mozzarella

Ala Chef
Parma prosciutto, rocket, cherry tomato,
mozzarella, parmesan

Bresaola
with burrata, rocket, pesto, parmesan

Porto Bello
bacon, ham, mushrooms,
peppers, onion, egg yolk

Spianatta
mozzarella, spianatta salami spice,
gorgonzola, bell pepper pickles

Ham

Ham Mushrooms
Pepperoni
Salami

Four cheese

Vegetable




PritTa
Aniel UiV

Xolpiva QIA€TdKia PE KOVIAK
Kat 3 mnépla

Xolpiva gietdkia pe péAL, jouotdpda
kal Bupapt

Kotonoulo @iAéto pe oaAtoa Acpoviol
Kal OevipoAiBavo

KotonouAo @iA€to pe pavitapia
Kal A€UKN oaAtoa

Mooxapiato @iAéto pe ninepatn oditoa |

Mooxapiato Mopto MnéAo
HE pavitapl KapapeAwUévo KpeppUdt
Kpéua devipoAifavo

Grilled

YouPAdkt Kotonoulo
' LouPAdkt Xoipvo

LouPAakt Apvioto

5 MOpog pepida

*0Aa ta Kpeatikd aepPipovral e nardreg
myaviteg tdat{iki nita vropdra Kpeppud!
uaivravo

{ leat fillet

L with sauces

Pork fillet with brandy

; and 3 peppers

Pork fillet with honey-mustard sauce

| and thyme

Chicken fillet with lemon sauce

% and rosemary

& Chicken fillet with mushrooms
| and cream

Beef fillet with pepper sauce

Beef fillet Porto Bello
with caramelized onions, mushroom

. and rosemary

¥ Crilled

Chicken Souvlaki

Pork Souvlaki

Lamp souvlaki

=~ Gyros plate

*Grill meat is served with french fries,
tzatziki, pita bread, tomato, onion,
parsley




Badacowva B seafood
AaBpakt ynté ota kapPouva ',_-.: B Grilled sea bass
e Aaxavikd Kat Natdteg tnyavnteg Yoy B8 with vegetables and french fries

ZoAopdg S Fresh salmon
He eAappla adAtoa pouatapdag @ \ith mustard sauce, green beans
(paooAdKIa Kat Natdteg foutupou SR and potatoes with butter

Yolop6g Wntog B Roasted salmon
apwuaTiopévog e Botava yntd e flavored with herbs, roasted vegetables,
Aaxavikd kat odAtaa ylaouptioU 4 B8 yogurt sauce

lapideg ota kapPouva P Grilled shrimps
e AaboAépovo natdteg yavnteg e with olive oil and lemon sauce, fries,
t¢atdiki kat cahdta SRR t7atziki, salad

lapibeg coupAakt B Shrimp souvlaki
0€ UNEIKOV TNYAVNTEG NATATES Kal PSR  in bacon with fries and spicy sauce
MIKAVIIKN 0WG o

enaopnta S desserts

Navakota sy # Panna cotta

MnakAadc n Kaviaiept B Baklava or Kadaif
UE Naywto SR \\ith ice cream

Iuko npépag B Dessert of the day

0i avaypapopeves upég eival oe Eupw kat nepthapBavouy. 6Aoug: wug voplpouc (6poug.
. Ayopavopnkog YaeuBuvog: @ihinnakog @ikinnog
- 0 nehdtng bev unoxpsoutul va nAnpmael av 6ev AdBel 10 Voo nupuutuulgo (unoSsnﬁn npo)\ovlo)
. Mapaka)6) evnpepcote pag yia uxov aA\epyieg kata tnv napayyehia 0ag.
H enixeipnon 61a8¢tel POS yia nAektpoviké nAnpwpEg. *
Prices are quotedin Eura and include all legal taxes.
“Responsible upon Market Inspechon Filippakos Filippos
Customer is not obliged to pay if he does not receivea legal notice of } payment (receipt- mvolce}
Please inform our staff for any allergies/dietary resctrictions ‘when ordering. - RS
Our establishment accepts POS debit/credit card paynients, . * 39401 ) LA ' WSy



