MENOY

DpeoKOYNHEVO AASOYWHO KA LIAPIVAPICUEVES EAIEG - 3
TpiIhoyia amro aloipég (TapapocaldTa, T¢aTdiki, TOPOKALTEPN) He TPAYaVEC AadoTTeg - 11 VEG
IaAdra Topdrta & Toparivia pe EOYANO, THTTEPIES, THIKAG AyYOLPI, XAOLTTOTTASIUASa & eAAIOAQSO - 12 VEG
Wnrég KapdiEg HapoLAIoL pe caAtoa Caesar's, ypapiépa, gremolata kal caAdul Aeukadog - 11 GF
Fapida TapTdp cayavaki he KOEUA PETAC KAl KOAKEP PLOL e TTOLSPA TOUATAG - 18 GF
Xtamosi “kapmaroio”’ue caraTta ¢APag kal YALKOEIVN kOkkivn Tmepid - 17 GF
Mooxapioio kapmaroio “yiaoLETAOL" pe Tpayavh AadomTa kal aveo aAatioL - 14
Xopra oxdpag pe SLOCHO, pulNBpPa Kal ToudTa plyavada - 7 VEG, GF
Tnyavitég UTTANIES UE KOLOKOLTI, TTATTPIKA KAl KETOATT KAPOTOL e TOINI - 8,5 VEG
TopomITaKia TPiy®va Le KamvioTd MeTooPove, pETa, BLPAPICIO PN Kal covadpl - 12 VEG
LvitoeA uENITZAVAG e KOEUQA UTTOIA, YIAODPETI KAI KATIVIOTO TLPI - 14 VEG
Xelpotrointn open mita GoLPAAKI UE UAPIVAPIOUEVO XOIPIVO, ATkl KAl TOUATA - 14
Kepmram mpofariva pe Kpéua TOPATAG, YIAOLETI KAl XEIPOTTOINTN TTiTA - 14

WYapi nuépag mMAAKI e TTATATES, TOUATA KAl EACIOAQSO -16 GF

TipapiooL pe EAANVIKO KAE KAl TTAYWTO TRIAVTAPULAAO - 8
MoUG YIAOLPTIO e ALK COKOAATA, TTPACIVO UAAOC KAl SLOCHO - 9

TooLPEKI KAl KPEUA TOKOAATAG, [iE POLVTOVKI KAl TTAYWTO UACTIXA - 9

EAAHNIKA TYPIA & AAAANTIKA
YouvodebovTal ye Tpayava TITAKIA Kal chutney
Kaoépi KoZavng pe pacihopavitapo kai tpobpa (100yp) - 7,5
Owvoomepitng lov (100yp) -7.5
Mavobpl Aépog lMpePpevav (100yp) - 7,5
IaAdaui Mabvpn Namapodva (50yp) - 5
Naotpdaul ye mmépl (50yp) - 4,5

MpoéPeio TOYKAIvo Meoonviag (50yp) - 4,5

VEG: Vegetarian GF: Gluten free

TO
AOKAAI

cup. tae & tavern



MENU

Freshly baked olive oil bread with oregano and marinated olives - 3
Traditional spreads (fish roe tfaramosalata, tzatziki, spicy cream cheese) with crispy pita breads - 11 VEG

Tomato&cherry tomatoes salad with local creamy sour cheese, peppers, pickled cucumber,
carob rusks & olive oil - 12 VEG

Grilled lettuce hearts with Ceasar's sauce, gruyere, gremolata and salami from Lefkada - 11 GF
Shrimp tartare “saganaki’’ with feta cream & rice crackers with fomato powder -18 GF

Octopus carpaccio with fava beans salad, sweet & sour red pepper - 17 GF

Beef carpaccio ‘'giaourtiou’’ with crispy olive oil pita bread and fleur de sel - 14

Grilled seasonal greens with mint, grated local mizithra cheese & grated tomato riganada - 7 VEG,GF
Fried okra with batter, paprika and homemade spicy carrot ketchup - 8,5 VEG
Fried mini cheese pies with smoked Metsovone cheese, feta, thyme honey & sesame - 12 VEG
Eggplant “schnitzel” with vegetables briam cream, yogurt & smoked cheese - 14 VEG
Homemade open pita bread “souvlaki’’ with marinated pork, “tzatziki" & tfomato - 14
Mutton kebab with tomato cream, yogurt & homemade pita bread - 14

Fish of the day (plaki) with roasted potatoes, tomato & olive oil - 16 GF

Tiramisu with Greek coffee aroma and rose ice cream - 8
Yogurt mousse with white chocolate, green apple & mint - ¢

Tsoureki and chocolate cream, hazelnuts & mastic ice cream - 9

GREEK CHEESE AND CHARCUTERIE

Served with crispy pita bread & chutney

Kasseri from Kosani with king oyster mushroom & local truffle (100gr) - 7,5

Oinosperitis from los island (100gr) - 7,5
Manouri from Grevena (100gr) - 7,5
Spiced Salami from Drama (50gr) - 5

Beef Pastrami with black pepper (50gr) - 4,5
Sheep Siglino smoked cold cut from Messinia (50gr) - 4,5

VEG: Vegetarian GF: Gluten free
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