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OF GREEK
SOUL FOOD




SALADS

XWPELATLKN GAAATA PE TTOAUXPWHA TOHATIVLA,
TPACLVEG TITTEPLEG, EALEG KaAAUwVY, KPEUMUSL,
Ta§uadt ehatoAdadou, kartapodpuiia
Kat yaAotOpt Hrtelpou
Greek salad with colorful cherry tomatoes, green
peppers, Kalamata olives, onion, olive oil barley rusk,
caper leaves and Galotyri cheese from Epirus
15

AVAUELKTA CAAATLKA E KATOLKLOLO TUPL, axAasdt
TooE, ano§npapeva cOKa, KaBouvpdLouevo
apLydalo Kat caAtoa amod meTLHElL poSLloL

Mixed greens with goat cheese, poached pear,
dried figs, roasted almonds and pomegranate
molasses dressing
16

Mpdown caAdta e TTETOVL, ALACTEG VTOMATEG,
TPAyavo tpocolTo OpAKNG, TILKAVTLKN ypaBLépa
Kal cAAtoa atmod apwHaTIKO Baloapiko LSt
Green salad with melon, sun-dried tomatoes, crispy
Thracian prosciutto, spicy graviera cheese and
aromatic balsamic vinaigrette
17

AQYAVLKA ETTOXNG OTOV ATHO UE TILKAVTLKO
AaSoAEpovo, pouvtoUKL Kat Aouvta
Steamed seasonal vegetables with spicy lemon-olive
oil dressing, hazelnuts and lemon verbena

13



APPETIZERS

XTamoddAkL PnTo pe Katvioty peAtt{avoocaldata
KAl GAATOA UE HOCYXOAEUOVO
Grilled octopus with smoked eggplant salad
and lime sauce
22

Toumolpa HAPLVAPLOMEVN HE EOTIEPLEOELST)
Kal apWHATIKA
Sea bream marinated with citrus fruits and herbs
20

NTOMATOKEPTESEG HE aPPO ATIO TIUKAVTLKN PETA
kat crumble amoé eAieg Kaapwy
Tomato fritters with spicy feta mousse
and Kalamata olive crumble
14

Napadoolakd KepTedAKLa LE CANTOA PNTAG
vtopdtag Kat aveBato MpeBevwv
Traditional meatballs with roasted tomato sauce
and “Anevato” cheese from Grevena
17

NtoApadakia e apumeA6puAlo, pOIL, ApWHATIKA
Botava, pmaxapato yltaolpTL Kat avio
Vine leaves stuffed with rice, aromatic herbs,
spiced yogurt and dill

AwaBéoipo kal Vegan / Vegan option available
13



PASTA-RISOTTO

PW{OTO UE OTLAVAKL, HUPWSELKA, AXUPOTIPACOU
KaL ayplopapabo
Risotto with spinach, fresh herbs, leek straw
and wild fennel

20

PwloTo pe ppeoKeg yapideg, papabopila,
omapayyLa kat Kpoko Kolavng
Risotto with fresh shrimp, fennel root, asparagus
and saffron from Kozani
25

KOoKopag KOKKLVLOTOG TtaoTitoada
Traditional slow-cooked rooster pastitsada with pasta
17

KplBapwTto oALkNG AAEONG HE AAXAVLKA ETTOXNG,
TOLTG amo plleg Kal KPEUA apaKa
Whole grain orzo with seasonal vegetables, root
vegetable chips and pea cream
®
17



FISH

Wntd KaAapdpl HE XOUHOUG KATIVLOTNG
pueAttavag Kat caltoa Aspoviol
Grilled calamari with smoked eggplant
hummusand lemon sauce
26

AAUPAKL 0T OXAPA HE XOPTA ETTOXNG PPLKACE
Crilled sea bass with seasonal greens fricassee
28

Dpeokla YAwooa cotTE o BOUTUPO UE KPEUA
oeAwvopL{ag, OTIAVAKL KAl HOGXOAELOVO
Sautéed fresh sole in butter with celery root cream,
spinach and lime
38



MEAT

Yout{oukakLa Ttpofativag Le YAUKOKAUTEPY) VIOMATA,
TILTA KAL SPOCLOTIKO YLAOUPTL HE MUPWELKA
Ground lamb sausages with sweet-spicy tomato sauce,
pita bread, and refreshing herb yogurt
21

Mooyapiola ortaloputtpt{OAA PE TPAYAVES TNYAVLITES
TIATATEG KAL CAATOA APWHATLKNG HOLOTAPSAG
Beef ribeye steak with crispy French fries
and aromatic mustard sauce
48

®d\éto pooyapioto Black Angus otn oxdpa
LE TTOUPE ATIO TLACTLVAKL, OTIAPAyyLa YAAOE
Kal TUEPATN caAtoa
Grilled Black Angus beef fillet with parsnip purée,
glazed asparagus and pepper sauce
34

Wnto KATOLKAKL KATOAPOAAG
ME QPWHATLKA XOPTA, KPEUA ATIO TILTLEPLA
DAwplvng kat caitoa ané Malayoulia
Pot-roasted kid goat with aromatic greens,
Florina pepper cream and Malagousia wine sauce
29

Roulade kotomtoulo eAevOEpag Bookng
ME VDEG KAAAUTIOKLOU, KETCATT ALACTNG
vTopdtag Kat caAtoa Bupaplol
Free-range chicken roulade with corn textures,
sun-dried tomato ketchup and thyme sauce
25

Xolpwo Iberico* yaAAkn G KoTng
ME PNTA Aayxavika Kat Bupapiola caitoa
Iberico pork* French-cut steak
with grilled vegetables and thyme sauce
26



DESSERTS

TAQKTOUTIOUPEKO LE TTAYWTO KAVEAQ
(ywa 2 dtopa)
Galaktoboureko (custard pie) withcinnamon ice cream
(for 2 persons)
11

Moug cokoAdtag, crumble KAKAO APWHATIOHEVO
pe Botava, cdAtoa Bepikoko, Ttaywto t{avtolyla
Chocolate mousse with herb-infused cocoa crumble,
apricot sauce, and gianduja ice cream
11

ATtaA KPERA AEUKNG COKOAATAG
OPWHUATLOMEVN HE BACIALKO, KOVOOUE GPAOUAAG
Kal TtTaywTo yLaouptL
A light white chocolate cream scented
with basil, served with strawberry consomme
and yogurt ice cream
9

Moug cokoAdtag Ue raspberry,
COpPUTIE KapLSag Kal lime.
Chocolate mousse with raspberry,
coconut sorbet and lime

10



Oa BENAME VA 0AG EVIUEPWOOUME OTL OPLOMEVA ATIO TA
TIPOLOVTA EVSEXETAL VA TIEPLEXOLV AAAEPYLOYOVEG OULCLEG
N xvn auvtwv. Av exete KatoLa StatpodLkn allepylia,
Sucavefia 1) TPOTIUNON, TTAPAKAAOVUME EVILEPWOTE TO
TPOCWTILKO HaG, To oTtolo Oa Xapel va oag eEUTNPETNOEL.
Please note that some of these products may contain
allergens or traces thereof. If you have any food allergies,
intolerances, or dietary preferences, please inform our staff,
who will be more than happy to accommodate your needs.

Twég o€ €, cupmepthapBavouévwy SAwv
TWV Voulpwy eTtifaplvoswv.
Prices in €, all legal taxes inclusive.

To KatdoTnua VTIoXPEOUTAL GTNV £€KSoon
SutAotumiwy anodei§ewv Oswpnuevwy amoé t A.OLY.
This establishment is obliged by Greek law
to issue legalization checks.

O KaTtavaAwTng Sev £XEL UTIOXPEWOT VA TIANPWOEL,
£Av 5&v AABEL TO VOULUO TTAPACTATLKO
(aTtd8£LEn - TLHOAOYLO).

The guest is not obligated to pay if the notice of
payment has not been received (receipt - invoice).

H etiyeipnon ek&idel Seltia mapayyeAiag
amno E.AQ.ALY. pe onuavon omwg opldetal amo Tig
Statddelg tou K.O.A.L. Kat unoxpsthKd akoAouBsl
n sKSOGn atmtode§ng ALaviking TTWANoNG 1 TLLoAoylov,

otav o Katavaiwtng {ntrnostL Aoyaplaco.

The company issues the mandatory order ticket,
according to the law and then issues the notice of

payment (receipt - invoice), upon customer’s request.

XpnouotoloVue £€Tpa TtapBEévo eAatdAado
ota GpaynTtd pag Kat nALEAALO yla To TNYAvVIoHA.
We use extra virgin olive oil in our dishes
and sunflower oil for frying.

* »

*npoilov Badidg yla XopTtodpayoug vegan
Katapuéng vegetarian
*deep frozen
product

AyopavouLkog YTte0Ouvog: lwdvvng ASapavtomouAog
Market Inspection Representative: Yiannis Adamantopoulos



