dpeokoynpévo Aaddéfepo pe plyovn Kol popLvapLopéveg eALéc -3
Xépta emoxfg, &Uyoro, toudtoa, eALécg, kAmopn, nmoafluddL  yxopoumLoU -8
KolokrUOL wpd kpéua aforkd&vio, avbdtupo, vinaigrette &vnbou -8

Tnyoavntéq¢ POAPLEG € KOAOUIOKAAEUPO Kol KEToam KopdTou -6

KouvounidL tnyavntd, payLovélo pe xOALavdpo, KEpu kol lime -8

¥Yntf ODATATA e PUPLVAPLOUEVO YoUpo, XOPTX KOl TUPUUOCOA&TH -8

HNat&ta bravas pe kanvioth paylovéla xol mopuel{dvo -8

Kepnéan mpofativa, peAttlovoooddto, xpéua toudtac&yelponointeg miteg -10
Keptedakia pooxapioita ox&pag pe pmouyloupvil kol ynthy toudta —-10
Flatbread ues kxpépoa noatdtoag, pertocofdve xal pavitdpla -13

Flatbread ue¢ poplvoplopévo KotdmouAo, VYLIaoUpTl, kOALavdpo & lime -13
Fregola pe xpéua 1poU0acg, ToXLPC kol poviTdplo =12

Mini burger pe xpokéta unokoAldpou, tapapd, PEALT{oVOOAA&TH & Tou&To —-12
Neokavdpitoa pe XOpTo €mOXNC OWTE Kol Kpépa Asudvi —-20

Flap steak péoxou TtoAl&to pe tnyovntéc natdteg & dAtToo pouotdpdac -24
MiLod KOTOMOUAO g VYKPEUOAXTH & Kpéuo Asudvi -18

TiouPétoL mMLRKAVTLKO Ug yopidec KoL @péOKO KpeuuudL -18

EAAQViKR& Tupita 100yp € 7,50

JuvodeUovTal amd TpaAyavVd OHITAKLX Kol chutney
Naocitiko Tou ue okdOPd0 KUl £€0TPAYKOV
MavoUptL Aépog T'pePevav

Kanviot TpapLépa Tou

TO
ANOKAAI

cup, tae & tavern



EAAQV LKA AXAavTikra 50yvp. -4,50

JuvodeUovtal amd Tpayavd miLTAKiLx Kot chutney
Doaddpt pe mimépl, xkOALavdpo, pdpabo kol KESPO
MoptadéAa pe @LoTikL

HDootpdpt pe mLmépt

TAura -9
Expér pe xpéuo yLaoUpttl, ©LoTikl Alyivng & moaywtd AOUKOUUL TP LOAVIAQUAAO

Black forest, xpéua coxoAdtag, mavieomdvi roark&o, RBUooLvVo & naywtd
Batdpoupo

Banana split, xé.x unovéva, Tayewtd pnoavava & COKOAXTH, oovT Lyl

TO
ANOKAAI

cup, tae & tavern



Freshly baked olive oil bread with oregano and marinated olives -3

Seasonal greens, xigalo cheese, tomato, olives, capers, carob rusk -8
Zucchini salad, avocado cream, dill dressing, anthotiro cheese

Fried okra spicy carrot ketchup -6

Fried cauliflower with coriander mayonnaise, curry & lime -8

Roasted potatoes, marinated anchovies, wild greens & taramosalata -8
Crispy potatoes, smoked mayonnaise and parmesan -8

Mutton kebab, babaganoush, tomato cream & homemade pita bread -8
Grilled beef meatballs, tomato bougiourdi and roasted tomato
Flatbread with potato cream, smoked cheese and mushrooms -13
Flatbread with marinated chichen, yogurt, coriander, lime -13
Couscous with truffle cream, chives and mushrooms -12

Mini cod burger, taramosalata, eggplant dip & tomato -12

Half a chicken with gremolata and lemon cream -18

Beef Flap steak tagliata, potatoes and mustard sauce -24

Monkfish with sautéed seasonal greens and lemon cream

Orzo pasta with shrimps and spring onions -18

Greek Cheese 100gr -7,50
Served with crispy pita bread & chutney

Nasitiko from Ios island with garlic and estragon
Manouri from Grevena

Smoked gruyere from Ios island

TO
ANOKAAI

cup, tae & tavern



Greek Charcuterie 50gr. -4,5
Served with crispy pita bread & chutney

Salami with pepper, coriander and juniper
Mortadella with pistachio from Aegina island

Beef Pastrami with black pepper

Dessert -9
Ekmek, yogurt cream, Aegina pistachio and rose loukoumi ice cream

Black forest, chocolate cream, cocoa sponge cake, sour cherry and
blackberry ice cream NUTS

Banana split, walnuté&banana cake, banana & chocolate ice cream, whipped
cream

TO
ANOKAAI

cup, tae & tavern



