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kastelorizo

KaAwg npBate oto KaoteAdpilo!

To OVoUA POG TIPOEPXETAL OO TO AVATOALKOTEPO VNGOl TNG EAAASOC, yVWOoTO yla TO EVETLIKO TOU
KAOTPO, TOL VEOKAQOLKA TOU OTIiTLa KoL TN payeutikn Fadadia ZnnAwd. Evag and toug Adyoug
ETUAOYNG TOU OVOUOTOC HOC ATAV KOL CUVALOONUATIKOG: BEAOULE VO 0OG LETODEPOULIE TNV

dlaitepn avpa kot TNV auBevtikn dphofevia oUTOU TOU POVASLKOU TOTIOU, WOTE KABE oG
eMiokePn va yivel Eva pLKpO TagidL pe YeUOELG KAl OTLYHEC TTOU JEVOUV OTNV KapdLa.

Welcome to Kastelorizo!

Our name comes from Greece’s easternmost island, renowned for its Venetian castle,
neoclassical houses, and the magical Blue Cave. One of the reasons we chose this name was
also sentimental: we wanted to bring you the unique spirit and genuine hospitality of this
special place, so that every visit becomes a small journey filled with flavors and moments that
stay in your heart.

U kastelorizo
| qroup est 1981

Bpeite pag eniong: NAatavwyv 2, Kndiowd
Find us also at: 2 Platanon Street, Kifisia
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Set Menu

ApTog
Bread

%k %k %k ok

Xwptatikn Bouillabaisse KaoteAopilo
DOpéoka metpoPapa e Aaxavikd & GpeCKOTPLUUEVO TILTEPL
Kastelorizo Country-made Bouillabaisse
Fresh rock-fishes with vegetables & freshly ground pepper
sk kK k
TaAata «KaoteAopl{o» Ue MoLKIAia PPECKOKOUUEVWY AQXAVIKWY, TOUPOL,
KarapounAa & maAatwpévo Eudt
“Kastelorizo” salad with a variety of fresh-cut vegetables, pickles,
caper berries & aged vinegar
3k kK 3k
KplBapoto pe yopidec*

“Kritharoto” with shrimp*
3k kK 3k

@O¢ta PapL otn oxapa pe Bpactd Aoxovikd
Grilled Slice fish with boiled vegetables
sk kK sk
Erudoprmio / Emidoyr) amnd tov katdAoyo

Dessert / Choice from main menu
sk kK sk

% GLAAN Aeuko | epuBpo house wine

% bottle of white or red house wine
3k kK 3k

T Katd dtopo 45,00€
Price per person 45,00€

EmtiAéyovrac to napanavw UEVOU, amoAaUBAVETAL TPOVOULOKY EKTTTWOT).
By choosing the above menu, you benefit from a preferential discount.

*loxVeL amo 2 dtopa €wg 12 dtopa
*Ta npoiovta pe tnv évdelén * eival Babudg kataduéng
*3e meplntwon mov elote aAAEPYLKOL OE KATIOLO CUOTATIKO MAPAKAAOUE EVNLEPWOTE TO GEPPRLTOPO CaG

*The offer is valid from 2 up to 12 people
*Products with the indication * are deep freezing
*If you are allergic to any ingredient, please inform our waiter
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Menu

Aptoc / Bread
Aptog 2,50€
Bread
JUOKeUOOUEVO AASL 2,00€
Olive oil 100ml

souna / Soup
Wapooouma pe Aaxavika & GppeCKOTPLUUEVO TILTEPL 12,50€

Fish soup with vegetables and freshly grounded pepper

MNna to Ywui / Spreads

TCatliku 5,50€
Tzatziki (yogurt dip with garlic and cucumber)

TupoKauTePN PE YAUKLA TTATIPLKA 7,50€
Spicy cheese spread with sweet paprika

Tapapag ue flakes apuydaiou 7,50€
Fish roe salad with almond flakes

Oapa pe ppeokia viopata & KPEUUUSAKL 6,50€
Fava (split peas puree) with fresh tomato & onions

Karviotn peAt{ava pe peta EAAnvikou Apkadiag & BaAodapiko 9,00€
Smoked eggplant with feta cheese from Arcadia & balsamic

Tapapag pe flakes apvydalou: Eva miato pe povadikn, otabepn cuvtayr], mou kepSilel amo tnv
npwtn otyun. H kpepwdng Baon tou cuvdualetal pe Aemtemidenta flakes apuydaiou,
Pooh£POVTOC Lo EVXAPLOTN, TPAyavr udn. H évtaon Kal n ppeokada tng BaAaocoag
avadelkvUouV TNV auBevTIKOTNTA KaL TNV apddoaon Tou TILAToU.

Fish roe salad with almond flakes: A dish with a unique, time-tested recipe that delights from the
very first bite. Its creamy base is paired with delicate almond flakes, offering a pleasant, crunchy
texture. The intensity and freshness of the sea bring out the authenticity and long-standing
tradition of this classic Greek dish.
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JoaAdteg / Salads

YaAata «KaoteAopllo» e ToKIAia GPECKOKOUUEVWY AQXOVIKWYV, TOUPOTL, 9,50€
KamapounAa & maAalwpévo EVLSL

“Kastelorizo” salad with a variety of fresh-cut vegetables, pickles, caper berries &

aged vinegar

Mavdatoia Aaxavikwy pe oBokAvto, cUKA, KOUKOUVAPL & BLVEYKPET TIOPTOKAALOU 14,00€
Mixed green salad with avocado, figs, pine nuts & orange vinaigrette

JaAdta poka pe mapueldava, ALaoTr) VTopATa Kot BLVEYKPET amo BaAcALKO 12,00€
Rocket salad with parmesan, sun-dried tomatoes, and balsamic vinaigrette

AVAUEIKTN COAATA KNTMEUTIKWYV UE KaBoupdlopévo apvydalo, dAEkG mapuelavag &  13,00€
BLveyKpET amo podL
Mixed greens with browned almonds, parmesan flakes & vinaigrette of pomegranate

JaAata pe kamnviotn néotpoda, mumepteg GAwpivng kat vtopativia 12,50€
Salad with smoked trout, peppers from Florina and cherry tomatoes

MoAltikn cOAATA PE HAPLVOPLOUEVO AdXaVO, OKOPSO KOl KAUTEPN TILITEPLA 8,00€
Politiki salad with pickled cabbage, garlic, and hot pepper

MNapadoolakr xwplatikn coAata pe péta EAAnvikoU Apkadiag 11,00€
Traditional Greek salad with feta cheese from Arcadia

Kpntikdg vidkog pe poka, eALES, péta EAANVIKoL Apkadiag & dppéokia piyavn 9,50€
Cretan-style barley rusk with arugula, olives, Arcadia feta & fresh oregano

Bpaota Aayavika / Boiled vegetables

Xopta enoxng | KoAokuBakLa 8,00€
Seasonal greens or zucchinis

AAuUpa 1} otapvaykat 9,50€
Wild greens

MowAia Bpaotwy AaxoviKwv 10,00€
Mixed boiled vegetables

H ZaAdta KaoteAopilo Eekivnoe to 1981 oto mpwTo pog Kataotnua otig TUtiidLég. Tote, ol
oOAATEC IOV yvwpLlope ATtay To PLNOKOUUEVO HapoUAL LE PPECKO KPEUMUSAKL, TO AQXOVO — KAPOTO
KoL N XwpLatikn. Me ta xpovia, ol caldteg e€eAlxBnkav kot aAAagav, aAAA aUTH TTOPELELVE
otabepn kal Staxpovik, SlatnpwvTog TN YeUON OV ayaniBnke amo TNV mpwtn oTyun.

The Kastelorizo Salad was first introduced in 1981 at our original restaurant in Tzitzifies. Back then,
salads were simply finely chopped lettuce with fresh spring onions, cabbage and carrot, and the
traditional Greek salad. Over the years, salads have evolved and changed, but this one has remained
consistent and timeless, preserving the flavor that was loved from the very first bite.
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Opektika / Appetizers

FrapPog LapPLVATOG
Marinated anchovy

Tolpog KamvLoTOG Ye Tiunepitoeg & kpitapo
Smoked dried mackerel with peppers & samphire

MTtaKoALAPAKL KOTTVLIOTO UE KAUTEPEG TILMEPITOEG
Smoked codfish with spicy peppers

ITUTIKEC TNYAVNTEC TTATATEC
Homemade french fries

KoAokuBadkia Tnyavntd
Fried zucchinis

XoAouutL Pntod e amoénpapéva oUka, SUOCHUO & GPECKOTPLUUEVO TILTEPL
Grilled «haloumi» cheese with sun-dry figs, mint & freshly grated pepper
Fapibeg * cayavakl pe dpEokia oaitoa viopdatog & peta

Shrimps* cooked in fresh tomato & feta cheese

MUbLa axviotd o apwUaTiko Lwuo Aaxavikwy & aypla piyavn
Mussels simmered in flavored vegetable broth & wild origan

Wixa kapafidac* ehadpld mavaplopévn oe aheupl KaAapmokloU pe owg cocktail
Crayfish* lightly coated in cornmeal with cocktail sauce

KaAapapdkia* tnyavnta

Fried small squids*

WG PapdkL EMOXAG OTO TyAVL
Small fried fish in season
ZapbeAeg PAETAPLOUEVEG OXAPAG
Grilled deboned sardines
Xtanodi* oxapag

Grilled octopus*

Mikdvtikog xtamodopelec™
Spicy octopus* meze

FrapldakL ZupLako

Baby shrimp from Symi island

MmakaAldpoc* pe ehadppla okopSaAld
Codfish* with light garlic sauce

ABya axwou pe dressing lime

Sea urchin eggs with lime dressing

Kudwvia XaAkidag, {wvtava
Cockles from Chalkida

8,00€

8,00€

8,50€

6,50€

7,00€

9,00€

15,00€

15,00€

21,50€

14,50€

10,00€

10,50€

16,00€

16,50€

23,00€

16,50€

22,00€

22,00€
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Pwloto & Zupapika / Risotto & Pasta

ApwpaTiko PIZoto pe yopidec*, tlivtlep & pooxoAépovo 18,50€
Flavored Risotto with shrimps*, ginger & lime

KplBapoto ue yapidec* 18,50€
Orzo with shrimp*

Awykouivt pe yopidec* & ppéokia viopdta 18,50€
Linguini with shrimps* & fresh tomato

Aykouivt «Kaotedoplo» pe Bahaoova* os caAToa GpEOKLOC TOUATAC 19,00€
Linguini «Kastelorizo» with seafood* in tomato sauce

Frapldopakapovada pe Alykouivt 89,00€ / kg
Linguini with shrimps

KapaBidopakapovada pe Alykouivt 115,00€ / kg
Linguini with crayfish

Acotakopokapovada 185,00€ / kg
Lobster linguini

Wapla & Oalaocowva / Fish & Seafood

WapL nuépag (paykpi, ouvaypida, opupida, toutovpa, y\wooa-dover, capyog)  93,00€ / kg
Fish of the day (sea-bream, pike, white grouper, bream, sole-dover, scup)

Mrapumouvia / Red mullets 73,00€ / kg
Mulokoru / Croaker 54,00€ / kg
Mayoulo / Cheeks 54,00€ / kg
Toutoupa yBuotpodeilov / Farm-raised bream 42,00€ / kg
KaAapdapt* Aépou 68,00€ / kg
Squid* from the island of Leros

KaAapapt* Aépou YEULOTO pe ypaBLépa 70,00€ / kg
Squid* from the island of Leros stuffed with gruyere

Fapidec* oxapag 72,00€ / kg
Grilled shrimp*

Fapida ApBpakikol 88,00€ / kg
Amvrakikos Gulf shrimp

KapaBidec / Crayfish 105,00€ / kg

Aotakog / Lobster 175,00€ / kg
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Kpéag / Meat

DW\ETo KOTOTOUAO™* OXAPAG |LE TPUTAOUOYELPEUEVEG TIATATEG 14,00€
Grilled chicken* fillet with triple-cooked potatoes

MrudTtékla* oxapog e TPUTAOUAYELPEUEVES TIATATEG 14,00€
Grilled hamburgers* triple-cooked potatoes

Emiéopria / Desserts

NAOUKOUUASEC PE TTOYWTO 5,50€
Honey dumplings with ice cream

MnAomuta pe maywto 5,50€
Apple pie with ice cream

IMOOUEVO UADELY PE TTAYWTO 5,50€
Crushed puff pastry with ice cream

Amobdounuévog umakAoBag pe maywto Bavidia 6,50€
Deconstructed baklava with vanilla ice cream

Ze0oTO KEIK OOKOAATAC [LE TIOYWTO 6,50€
Chocolate cake-soufflé with ice cream

Naywta / Ice cream

levoelg 6,50€
BaviAla, cokoAdta, Kaipdkl, ypavita Aepovy, ypavita ¢pdouAa, mapde KpEQ,

napdé cokoAdta

Flavors

Vanilla, chocolate, kaimaki, lemon sorbet, strawberry sorbet, vanilla parfait, chocolate

parfait

‘Eva amoyeupa, o W6pUTAG Tou opiAou pag, Bplokdtav oto PnAotepo onueio Tng ABrvag yla
YEUOTIKN SOKLUA YAUKWV LLE TOV TIPOOWTTILKO Tou ¢pido Kot oed, MNavvn Fkilvtn. Ekel Sokipaoe yla
Mpwtn ¢opd To ZNacpévo MAdELy e TNV Lovadikn KPEUA TTOU GTLAXVEL O (610¢ — Kal Tov KEpSLoe
opéowg! Amo tote, Katéxel Eexwplotr) B€on og OAa OC T KATAOTAMOTO.

One afternoon, our group’s founder, was at the highest point in Athens for a dessert tasting with his
close friend and chef, Giannis Gilntis. There, he tried the Crushed puff pastry for the first time, with
the unique cream made by the chef himself — and he loved it immediately! Since then, it has held a
special place in all our venues.
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Nevka Kpaowa / White Wines

Motrpt house wine, KaoteAdptlo / Malayoulla
Glass of house wine, Kastelorizo / Malagouzia

House wine, KaoteAoptlo 500ml / MaAayoulld
House wine, Kastelorizo 500ml / Malagouzia

Mavrtwveia, Ktiua ToeAémou 750ml / Mooxodilepo
Mantinia, Tselepos Estate 750ml / Moschofilero

Mooyxodilepo, Ktipa Mmoutdpn, O.M.A.M. Mavtweia 750ml / Mooxodilepo
Moschofilero, Mpoutaris Estate, O.P.A.P. Mantinia 750ml / Moschofilero

Kaotehoplo 750ml / Sauvignon Blanc, AcUpTtiko
Kastelorizo 750ml / Sauvignon Blanc, Asirtiko

Ktua BiBAia Xwpa, T.0. Nayyaiov 750ml / Sauvignon Blanc, AcUptiko
Vivlia Chora Estate, Regional Wine of Pageon 750ml / Sauvignon Blanc, Asirtiko

Owoyéveolg Oeyyiteg / Sauvignon Blanc, AcUpTtiko
Oinogenesis Feggites / Sauvignon Blanc, Assyrtiko

Tapaponetpa, Kup Mavvn, T.0. ®Awpwvag 750ml / Sauvignon Blanc, Poditng
Samaropetra Kir Gianni, Regional Wine of Florina 750ml / Sauvignon Blanc, Roditis

Metpaia ' Agukog, Owornoteio Apuvtag, M.M.E. DAwpva 750ml / Sauvignon Blanc,
Zwouaupo
Petraia Gi White, Amyntas Winery, PGl Florina 750ml / Sauvignon Blanc, Xinomavro

Maywko Bouvo N. Aalapidn, T.0. Apapag 750ml / Sauvignon Blanc
Magic Mountain N. Lazaridis, Regional Wine of Drama 750ml / Sauvignon Blanc

ApgbBuotog K. Aalapidn, T.O. Apapag 750ml / Sauvignon Blanc
Amethystos K. Lazaridis, Regional Wine of Drama 750ml / Sauvignon Blanc

Ktiua AAda Sauvignon Blanc, T.0.OAwpwvag 750ml / Sauvignon Blanc
Alpha Estate Sauvignon Blanc, Regional Wine of Florina / Sauvignon Blanc

Santo Wines, T.0. Zavtopivng 750ml / AcUptiko
Santo Wines, Regional Wine of Santorini 750ml / Asirtiko

'OBnAog BifAta Xwpa, M.I.E. Nayyaiov 750ml / Semillon, AcUptiko
Ovilos Vivlia Chora Estate, P.G.I of Pageon 750ml / Semillon, Asirtiko

Ktua Frepofacileiou, T.0. Emavoung 750ml / Acuptiko, Malayoulla
Gerovasiliou Estate, Regional Wine of Epanomi 750ml / Asirtiko, Malagouzia

MoaAayoulld, Ktijpa repoBacteiouv, M.I.E. Emavoung 750ml / MaAayoulld
Malagouzia, Gerovasiliou Estate, P.G.| Epanomi 750ml / Malagouzia

4,50€

9,50€

26,00€

28,00€

22,00€

38,00€

31,00€

31,00€

35,00€

45,00€

38,00€

45,00€

59,00€

59,00€

38,00€

43,00€
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Nevka Kpaoia / White Wines

Eleana MaAayoulld, Mikpootvoroleio EpiBwAog ®BOia, M.I.E POwwtida 750ml / 36,00€
MaAayoulla
Eleana Malagouzia, Erivolos Fthia Microwinery, PGl Fthiotida 750ml / Malagouzia
4 Aipveg Kup Mavvn T. 0. ®Awpwvag 750ml / Chardonnay, Gewurztraminer, Poditng, 39,00€
Zwopaupo
4 Limnes Kir Gianni, Florina Regional 750ml / Chardonnay, Gewurztraminer, Rodlitis,
Xinomavro
Ktiua Mepkoupn MoAon / Viognier, Poditng 27,00€
Merkouris Estate Foloi / Viognier, Roditis
Ktiua MepkoUpn Albarino / Albarino 47,00€
Merkouris Estate Albarino / Albarino
AS0AN Mg, Ktua AvtwvorouAou 750ml / Aompoudt, AayopBt, Chardonnay 30,00€
Adoli Gis, Antonopoulos Estate 750ml / Asproudi, Lagorthi, Chardonnay
Mupyoc louAla, Chardonnay Apuog, K. Aaapidn, T.O. Apdpoag 750ml / Chardonnay 38,00€
Chéteau Julia, Oaked Chardonnay, K. Lazaridis, Regional Wine of Drama 750ml /
Chardonnay
Avag, Chardonnay, AuneAwveg Avtwvomnoulog, T.0. Axaiag 750ml / Chardonnay 89,00€
Anax, Chardonnay, Antonopoulos Estate, Regional wine of Achaia 750ml /
Chardonnay

Polé Kpaolwa / Rose Wines
KaoteAopilo, HuiyAuko 500ml 10,50€
Kastelorizo, Semi sweet 500ml
Nymphaea, Owornoteio Apvvtag, M.0.M. Apdvtawo 750ml / Zwvopaupo 33,00€
Nymphaea, Amyntas Winery, PDO Amyntaion 750ml / Xinomavro
Ktpo MepkoUpn Aaumadiog / Syrah, Aywwpyitiko 30,00€
Merkouris Estate / Syrah, Agiorgitiko
Porto Carras, Blohoywkn¢ lrewpyiag, T.0. Zi8wviag 750ml / Cabernet Franc, Syrah 44,00€

Porto Carras, Organic Farming, Regional Wine of Sithonia 750ml / Cabernet Franc,
Syrah
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Kokkwva Kpaoia / Red Wines

Motrpt house wine, Aadalavng / Cabernet
Glass of house wine, Lafazanis / Cabernet

House wine, Aadalavng 500ml / Cabernet
House wine, Lafazanis 500ml / Cabernet

Kaotehoptlo 750ml / Cabernet Sauvignon, Merlot ,Syrah
Kastelorizo 750ml / Cabernet Sauvignon, Merlot, Syrah

Mkpootvoroleio EpifwAog Achilleas / Syrah
Micro-winery Erivos Achilleas / Syrah

Apuvtag Apuvtaiov NOM / Zwvopaupo, Syrah
Amyntas Amyntaio PDO / Xinomavro, Syrah

Magnus Baccata 2010, NMépto Kappag, BloAoyikng Mlrewpylag, T.0. Z1IBwvia 750ml /

Cabernet Sauvignon, Syrah

Magnus Baccata 2010, Porto Carras, Organic Farming, Regional Wine of Sithonia

750ml / Cabernet Sauvignon, Syrah

4,50€

7,50€

22,00€

35,00€

29,00€

42,00€

Zapnavieg & Adpwdelg Oivol / Champagnes & Sparkling Wines

Motrpt Prosecco / Glera
Glass of Prosecco / Glera

Motrpt Bava, Moscato d’Asti 750ml / Mooxdto
Glass of Bava, Moscato d’Asti 750ml / Moscato

Prosecco 750ml / Glera

Bava, Moscato d’Asti 750ml / Mooxdto
Bava, Moscato d’Asti 750ml / Moscato

Cair, Emery Rodos 750 ml / ABrpt
Cair, Emery Rodos 750 ml / Athiri

Moét & Chandon 750ml / Chardonnay, Pinot Noir

Dom Pérignon 750 ml / Pinot Noir, Chardonnay

6,00€

6,00€

28,00€

37,00€

36,00€

120,00€

380,00€
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Antootayparta / Distilled Spirits

Toiroupo 200ml / Tsipouro 200ml

Tol\l\ ApBoupyou

Tsilili Amvourgo

Mapo Pobdo

Mavro rodo

AylovépL

Agioneri

Mmapmotlip

Babatzim

HowvLKO

Idoniko

TupvaBou

Tyrnavou

Tol\A\R

Tsilili

Askapakt MovormotkiAtakd Mooyxdto
Dekaraki Single-Varietal Muscat

ATMOGTOAAKN
Apostolaki

OuZo 200ml / Ouzo 200ml

Mitoadn

Pitsilidi

Mivt

Mini

BapBayldvvn nmpdacwvo / umhe
Varvagiannis green / blue
NAwpapiou lowbwpou ApBavitou
Plomariou Isidorou Arvanitou
Kalavioto

Kazanisto

Mmapmrotlip

Babatzim

AnaAapiva

Apalarina

Aavaog

Danaos

Aavaog motnpt

Glass of Danaos

18,00€

18,00€

17,00€

12,00€

12,00€

12,00€

12,00€

12,00€

12,00€

19,50€

12,00€

12,00€

12,00€

12,00€

12,00€

12,00€

8,00€

3,00€
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Antootaypata / Distilled Spirits

Pakn / Cretan Raki

Kaotpvakn 200ml 8,00€
Kastrinakis 200ml
Kaotplvakn motrpt 3,00€
Glass of Danaos Kastrinakis
Owonvevpatwdn / Spirits
AR ¢LdAn 750ml 80,00€
Regular bottle 750 m/
Premium ¢Lain 750ml 120,00€
Premium bottle 750 ml
AmAG moto o€ mothpPL 8,00€
Regular label by glass
Premium moto o€ motnpt 12,00€
Premium label by glass
ATIAOG TTOTO odpnvaKL 3,50€
Simple label shot
Premium moto opnvakt 4,50€
Premium label shot
Mnpeg / Beer
Amstel 500ml 4,50€
Amstel Radler 500ml 4,50€
Heineken 500ml 4,50€
Fischer 500ml 4,50€
Mamos 500ml 4,50€
AAda / Alfa 500ml 4,50€
AAda Free / Alfa Free 500ml 4,50€
Fix 500ml 4,50€
Kaizer 500ml 4,50€
Corona 330ml 5,50€
Stella Artois 330ml 5,50€

Stella Free 330ml

5,50€
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Avayuktika / Soft drinks

Coca Cola 250ml (regular, light, zero, zero sugar zero caffeine) 4,00€
Fanta 250ml (red, blue, lemon) 4,00€
Sprite 250ml 4,00€
Green Cola 250ml 4,00€
Schweppes 250ml (soda, pink grapefruit soda, Indian tonic) 4,00€
AvBpakoUxo dpuoLkO HETAAALKO VEPO ZoupwTh 250ml 4,00€
Souroti sparkling mineral water 250m|
AvBpakoUxo pucLko LETAAALKO vepO Zayopt 330ml 4,00€
Zagori sparkling mineral water 330m/
Zuvo vepo 750ml 7,00€
Xino nero 750ml
San Pellegrino 250ml 4,50€
QDuotkd PHeTaAALKO vepo 1lt 2,00€
Natural Mineral Water 11t
Kadedeg / Coffee

EAANVIKOG KadEG PNUEVOC OTO UMPIKL, CUVOSEUOUEVOG OO OTILTLKA UTLOKOTO 3,50€

Traditional Greek coffee with homemade cookies

Eompéoo 4,00€

Espresso

AuTAOG eompéco 5,00€

Double espresso

Karmoutoivo 5,00€

Cappuccino

Kadég pitpou 4,50€

Filter coffee

ITypaiog kapEg 4,50€

Instant coffee

Toat 4,50€

Tea

DuoLKOG XUUOG TOPTOKOALOU 5,50€

Fresh orange juice

OL TIHEG oupmephapBavouv Snuotiko ¢oépo, a€pPig, OMA.
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H d£ta givat NOIM kat to eAatdAado mou xpnaolpomnoloUue eival ayvo mapBbévo ehatdodado KpAtng.
Mo Tnyaviopa xpnotomnoloUe nALéAato.
Ta mpolovta pe tnv évdelén * eival Babiag katauéng.
To Kataotnua urtoxpeoutal va Slabétel évtuma deAtia mapanovwy kovta otnv eicodo.
J€ MEPIMTWON TIOU £l0TE AAEPYLKOL O€ KATIOLO CUCTATIKO MAPAKAAOULE EVNLEPWOTE TO CEPPLTOPO 0ag.
Ayopavoputkog YreuBuvog: Avtwvng Ztalpou
O KATANAAQTHZ AEN EXEI YIOXPEQ2H NA NMAHPQZEI EAN AEN AABEI TO NOMIMO NMAPAZTATIKO ZTOIXEIO
(ANOAEIZH-TIMOAOTIO)

All prices include municipal taxes, service, VAT.
Feta cheese as a PDO and the olive oil we use is pure olive oil of Crete.
For frying we use sunflower.
Products with the indication * is deep freezing.
The restaurant is obliged to provide complaint forms in a special location near the entrance.
If you are allergic to any ingredient, please, inform our waiter.
Market regulations responsible: Antonis Stavrou
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED
(RECEIPT — INVOICE)



