STYLEOF STREET FOOD

CRISPY FRIED CHICKEN FINGERS
WITH HONEY AND LIME | 9,50€
Awpideq KOTOTIOLUAOU TIAVAPLOUEVEG UE
PEAL odyla Kal AdLY EPACHEVEG ATIO
(oUPVO Kal Thyavt. ZepBipovTal oe xwvi
JE TMATATEG TNYAVNTEG OKETIACUEVEG UE
PEVUOTH KPEPA TLUPLOV TOEVTAP.

Breaded strips of chicken with honey,
soy sauce and lime, served with

French fries.

BBQ POP CORN CHICKEN | 9,00€

MOAU PLKPA KOUPATAKLA AT PIAETO
KOTOTIOUAO, O€ PEyeBOG pop corn,
BouTnyuéva og bbg cog mavaplopéva
Kal poupvLoTd, EEpoTnyavioyeva.
YepBipovTal pe matdTeg TnyavnTES Kat
dpooepr 00¢ yLaoupTLOoL.

Popcorn sized pieces of chicken
tenders dipped in BBQ sauce, coated in
breadcrumbs and baked in the oven,
dry-fried. Served with French fries and
a refreshing yogurt dressing.

FRIED SQUID & CHIPS | 13,00€
KaAaudpt TnyaviZeTat kat oepBipeTal
JE 00OC TAPTAP, MATATEG TNYAVNTES
Kal ETEG Aepoviou.

Fried squid served with tartar sauce,
French fries and lemon slices.

HOT COCO BEEF NOODLES | 13,00€
MikdvTika AclaTikd VOUVTAG auvyou

Je yaha kapudag, kapu, Aaxavikd

Kal HooXdpL GLAETO.

Spicy Asian egg noodles with coconut
milk, curry, beef fillet and vegetables.

HOT COCO SEAFOOD NOODLES | 16,00€
MKAvTIKa ACLATIKA VOUVTAG auyou

pe yaha kapudag, Kapu, Aaxavikd,
KaAapdptl, XTanody, pudia kat yapideg.
Spicy Asian egg noodles with coconut
milk, curry, squid, octopus, mussels,
shrimp, and vegetables.

CHICKEN NOODLES | 12,00€
ACLATIKA VOUVTAC auyoU e Aaxavikd
Kal KOTOTIOLAO.

Asian egg noodles with chicken

and vegetables.

SHRIMP FRIED RICE | 12,00€
ACLATIKR cuvTayr TnyavnTou pulov
pe Aaxavikd kat yapideg.

Asian fried rice with shrimp

and vegetables.

TASTY TORTILLAS

MEXICAN STYLE CHICKEN | 6,00€
TopTiyla e Awpideg and PIAETO
KOTOTIOUAOU Pe MeELkAvikn odAToa
KAl Kpepa TupLoL pe aBoKAvTOo.
Tortilla with chicken fillet,

Mexican sauce and cream cheese
with avocado

BREAKFAST TORTILLA | 6,00€

Ye CeoTn TopTiyla aAeipoupe KOKTEIA
00G, TOTIOBETOUUE TNV OUEAETQ,
OTPWOELG TUPLOU eVTay, EAANVIKO
Zaumév Kal Crispy PTELKOV.

Warm tortilla spread with cocktail
sauce, omelette, layers of edam cheese,
Greek ham and crispy bacon.

OAeg ot TopTiyieg wrivovTal, ykparivdpovTal kat oepBipovTal e PpETKLA apivapLopevn oadra.
All tortillas are toasted, broiled and gerved with fresh marinated salad.




S TREET-FRIES /POUTINE

BREAKFAST POUTINE | 6,50€ MASALA CHICKEN POUTINE | 8,00€
MnaTdreg EepoTNYAVICUEVEC, NaTdreg EepOTNYAVICUEVEG,
TOMOBETNUEVES OE XAPTLVO OKEVOG TOMOBETNUEVEC OE XAPTLVO OKEVOG
KAl AQVaKaTEPEVEG PE auyd ThyavnTd JE TIAVAPLOPEVO EEPOTNYAVIOUEVO
KL Crispy TEPAXLOUEVO UTIELKOVY, KAl TEPAXLOPEVO KOTOTIOUAO, KPEUUUAL
pavitdpla oxdpag, Kpeupuudl coTE OOTE, Crispy UTELKOV Kal VTouaTivia,
KAl OKETIACUEVEC e eOTN OKETAOWEVO e peLoTH Caesar 0og
KpEUa TuUpLOL TOEVTAP. Kal vipadeg mappelavag.

French fries and eggs combined French fries with strips of breaded
with crispy strips of bacon, grilled chicken, spring onions, crispy bacon
mushrooms and spring onions, and cherry tomatoes, all covered

all topped with creamy cheddar with Caesar sauce and flakes
cheese sauce. of parmesan cheese.

GREEK GUSTO POUTINE | 7,50€
MNaTdTeg EepOTNYAVICUEVEC,
TOMoBETNUEVEC OE XAPTLVO OKEVOG LE
WAOKOUHEVN XOLPLVT HTIPLZOAA
nepacpevn and Tnv oxdpa pe £epd
KPEUPLOL 0OTE Kal PPETKO KPEUPLIL
KOl OKETIAOUEVEC UE 0OG YLAOLPTLOV
HE HEAL PETA, AALY KAl APWHATLOPEVO
ehatdhado.

French fries with strips of pork grilled
with onion and spring onions and
topped with a yogurt sauce made
with honey, feta cheese and flavored
extra virgin olive oil.

Ia TIG ppEOKIEG OCANATES XPNOLHOTOLELTAL HOVO eNadAAdO. Ma TO TNYAVIOUA XPNOLOTOLELTAL GOYLEAALO.

Ta kpg€aTa Kat Ta Aaxavikd Twy Kupiwv edecpdTwy eivat ppéoka. Ta Aaxavikd yla Tig oaAdTeg elval ppeoKa.

OLnardreg TnyavnTeg eivat McCain. XpnotgoroteiTal anmokAeLoTIKA EAANVIKO Tupl pETa yia TIG CANATEG.

Only olive oil is used in salads. Soy bean oil is used for frying. The meat and vegetables used for the main dishes are fresh.
All vegetables used in salads are fresh. All French fries are McCain. Only Greek Feta cheese is used in salads.

2TIG TIWEG oupmephapBavovTat AnpoTiko Tehog kat ®.M.A. Katnyopia moAuteleiag.
Service charge and V.A.T. included. Luxury class.

Ayopavoptkog YretBuvog: O AleuBuvTrG Tou =evodoxeiou.
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SANDWICHES & PANINI

FARMER'S BREAKFAST | 7,00€

Y& PHEYANEG PPLYAVIOUEVEG PETEG

TOOT, aAelpoupe 0og paylovelag Kat
HouoTAPdAC, TOTOBETOUE OTPWOELG ATO
HapLvapLoPévn VTOUATa, HapoUAL, poka,
KATVIOTO auTov, Tupt EUEVTAN, Auyo JdTt
TNyavnTo Kal UELKOV 0XApag TO Omolo To
oLVOOEVOUE UE TIATATEG TNYAVNTEG.
Large slices of toast covered with

a mayo-mustard spread, marinated
tomatoes, lettuce, arugula, smoked
ham, emmental cheese and grilled
bacon topped with a sunny side up egg.
Served with french fries.

MINI BRIOCHE WITH

SMOKED SALMON | 4,00€

MiVL UTpLOG E KAMVIOTO GOAOUO,
0pocepd HAPOULAL AvnBo, PAOLDEG
ayyoupLlol, KpEpa TUPLOL APWHATIOUEVN
pe ALY, pPEOKO TUMEPL KAl OAATOQ
YAUKLAG pouoTdpdag.

Mini brioche with smoked salmon, fresh
lettuce, dill, sliced cucumbers, cream
cheese flavored with lime, fresh pepper
and sweet mustard sauce.

PEPPERONI PANINI

PIZZA | 6,00€

Y& AeUKO paAaKo6 Ywpi-panini
aAeipoupe Baolk odAToa vTopATag yia
MiTOQ, OTPUWVOUUE TUKAVTIKO GAAAML,
OKETAZOLE PUE TPLUPEVN HOTOAPEAT, TO
nepvdpe and Gpovpvo Kat To GEPRIpOLUE
Tomato pizza-sauce and spicy salami
spread on a soft white panini, covered
with grated mozzarella and baked.

ARTISTI ITALIAN CIABATTA

WITH A GREEK TOUCH | 6,50€

Mta navdatoia yeboewv Tou
SnuloupyeiTal anod Ta KAAOWKA tTaA KA
UALKA TNG PTIPOUOKETAC (PINOKOUPEVN
HAPLVAPLOPEVN VTOUATA e BACIALKO
Kal ok6pdo) g ouvoUACHO UE TNV
EAANVLKD, TUKAVTLKN, TRYAVNTH QETA PE
HEAL KAl AQLy.

A feast of flavours created with the
classic Italian ingredients of bruschetta
(chopped marinated tomato with basil
and garlic) combined with Greek spicy
breaded and fried feta with honey

and lime.




POWER STEAK SANDWICHES

GREEK MINUTE STEAK | 7,00€

Méoa oe TolandTa, UTpLoAd XoLpLwvn
WYAOKOPPEVN, ANATL, HaVPO TUTEPL,
ylaoULPTL, AdLy, payloveda, eAatdhado,
TPpLUPEVO Tupl PETQ, vTOpATA

KAl KpePpLILA oXAPag.

Ciabatta bread stuffed with strips of
pork steak, salt, black pepper, yogurt,
lime, mayonnaise, olive oil, grated feta
cheese, tomatoes and grilled onions.

CHACARERO FROM CHILE | 8,00€
Mahakn Tolandra - ot Xtktavol Tnv
yeuiZouy e YIANOKOUUEVO KOTOTIOUAO.
FapvipeTal ye vToudTa, TotAL
payloveda kat kanvioTo Tupt

- auTé OPWCE oL Kuplapxet elvat

Ta YLAoKoppEva mpdolva pacoAla

KAl TO YOUQKAPOAE.

Chilean soft Ciabatta sandwich made
with strips of chicken and garnished
with green beans, guacamole,
tomatoes, chili, mayonnaise

and smoked cheese.

HOLIDAY VITELO

TONATO STEAK | 8,50€

H amoyelwon Tng yevong dnutovpyeiTal
OTAV TO ClYOUAYELPEPEVO HOOXAPLOLO
KpEQag evwveTal de Tnv WdLaitepn Kat
dpooepr) cAAToa Tévou, og cuVOLACUO
HE PPEOKLA pOKA, POSENEG VTOUATAG,
baby kamnapn kat pAoideg mappelavag.
Taste takes off when the slow-cooked
beef is combined with our special,
refreshing tuna sauce, along with fresh
arugula, tomato slices, baby capers and
parmesan peels.

KING BURGER (250 gr)

WITH FRENCH FRIES | 9,50€
Zoupepd PTUPTEKL pe pooxapiolo kat
XOLPLVO KLud, Tupl TOEVTap, POOEANEG
VTOUATAG, HAPOUAL, UTIELKOV, OAATOA
YAUKOTUKAVTLIKNG HayloveZag Kal
TNyavnTEg MATATEG.

Beef and pork burger with bacon,
cheddar cheese, tomato, lettuce and
sweet and spicy mayonnaise sauce,
served with french fries.

CRISPY FRIED CHICKEN BURGER

(250 gr) WITH FRENCH FRIES | 10,50€
ZoupePOd TAVAPLOPEVO KOTOTIOUAO,
TIEPACHEVO ATO (POVUPVO KAl THYAVL
TIAvw 0€ YWHAKL ToL burger aAelppgvo
e Opooepr) 00G Ao paylovela,
HOLOTAPSA KAl TUKAVTIKO ayyOoUPAKL,
HE HAPLVAPLOPEVA AAXAVIKA ETIOXNAG

KAl 0TO TEAOG OKETACUEVO pE Tupl
TOEVTAP Kal UTEIKOV oXApag.

Juicy and flavorful breaded chicken
served in a burger bun and topped with
a mayo-mustard spread, relish, marinated
seasonal vegetables, cheddar cheese
and grilled bacon.

ALQAEETE pLa amod TIC MAPAKAT W
TULATEAEG, OEPPLPLOPEVEC OTO TPAMETL
0QG Je MaTdTeg TnyavnTeg, dlapopa
VTLTT KAL JAPLVAPLOPEVA AQXAVLKA.
Choose one of the following platters,
served with fresh french fries, various
dips and marinated vegetables.




SPECIAL CLUB SANDWICHES

DIET AND HEALTHY CLUB | 9,50¢€
MIKAVTLKO, YEUOTIKO KAQUTL GAVTOULTG e
XOUPOUG, KPEUWOESG ABOKAVTO, KOKKLVA
KpeppLALa Toupat, ayyoLpl, Aaxavikd
€TOXNG KAl OPOCLOTIKO EAANVLKO
YLaoVUPTL APWHATIOPEVO PE KAPU.
YepBipeTal e ppeoKLa oaldTa.

Spicy, tasty club sandwich with
hummus, creamy avocado, pickled red
onions, cucumber, seasonal vegetables
and refreshing Greek yogurt flavoured
with curry. Served with fresh salad.

SMOKED SALMON | 10,50€

deTeg and pavpo ywul, ppuyaviopeveg,
aAElPPEVEG PE TUPL KPEPQ, PPECKO
HAPOUVAL, OTPWOELG attd avyo BpacTod
KATIVIOTO COAOPO, PETEG ayyoupLou,
AavnBo, Xuud AdLp Kal VTpECLvyK anod
HoLOTAPSA Kal PEAL

YepBLpLOPEVO Pe PpeoKLa OaAdTa.
Toasted slices of rye bread, with cream
cheese spread, smoked salmon, boiled
eqgg, fresh lettuce, cucumber slices, dill,
lime juice and honey mustard dressing.
Served with fresh salad.

* 4 KING BURGERS
4 CRISPY FRIED CHICKEN BURGERS
* 4 CHILEAN-STYLE CHACAREROS

* 4 GREEK MINUTE STEAKS
* 4 HOLIDAY VITELO TONATO STEAK

SUPER CLASSIC | 9,50€

DETEG PPUYAVIOUEVEG, ANELPPEVES PE
00G and payloveda kat jovoTtapda pe
OTPWOELG and Paplvaplopevn vToudra,
HapPOUAL, YOAOTIOUAQ, KATIVIOTO ZauTiov,
Tupl EPUEVTAA, OUEAETA KAL PTIELKOV
0XAPAG. ZEPBLPLOPEVO UE TNYAVNTEG
TaTATEG.

Toasted slices of bread with a mayo-
mustard spread, turkey, smoked ham,
emmental cheese, omelette, marinated
tomatoes, lettuce and grilled bacon.
Served with french fries.

THE VIP CAESAR | 10,50€

DETEG PPUYAVIOUEVEG, AAELPPEVEG
pe oog Caesar, KIVEZLKO Adxavo, poka,
pOBEANEG VTOUATAG, OTPWOELG ATO
UTELKOV Kal KOTOTIOUAO TIEPACHEVA
and oxdpa, kat proideg nappeldvag.
YePPLPLOPEVO PE TNYAVNTEG TIATATEG.
Toasted slices of bread with Caesar
sauce spread, grilled chicken, grilled
bacon, Chinese cabbage, tomatoes,
arugula and parmesan flakes.

Served with french fries.

OAa Ta kAaum odvToulTg
wnvovTat
Kat ypartivdapovrai.

All club sandwiches
are toasted and broiled.




UNIQUE SALADS

AROMAS & COLOURS

OF GREECE | 8,50€

Me poka, omtavaki, Baieptdva, vToparivia,
yUPN AOLAOUBLWY, YKOTIL PTEpt Jadi
HE BPLPPATIOPEVN PETA, KANAUTIOKL,
MapadoolaKo MACTEAL KAl VTPECLVYK
ano e aloAado, PPeEcKo dVOCHO,

ALY Kal JeAL.

Arugula, spinach, valerian, cherry
tomatoes, pollen, goji berries

and crumled feta, corn with traditional
pasteli in an olive oil, mint, lime

and honey dressing.

BEEF STEAK & RICOTTA CHEESE
SALAD | 8,00€

Y€ BVEYKPET METIPELL AVAKATEVOUE
Tnv pdKa, TO oTavakL Kat Ta vTouarivia,
TomoBeTolpE and endvw MAOUCLES
OTPWOELG OLYOUaYELPEPEVOL
pooxapioou @AETOU, Tupl ricotta, baby
Kdmapn, KOLKOLVAPL KAl TEAOG, POSEAEG
TyavnTou KPEPPLALOU.

In a molasses vinaigrette, we mix
arugula, spinach and cherry tomatoes,
then place on top rich layers of
slowcooked beef fillet, ricotta cheese,
baby capers, pine nuts and top with
onion rings.

FRESH SALAD WITH FRIED HALLOUMI
CHEESE AND YOGURT | 8,50€

MAovoLla Aayavikd eMoxXNG WIAOKOUUEVQ,
HE VTOHATVLA, KAAQUTIOKL KAl aBOKAVTO
og odAToa and ylaovupTy, AddL, EVAL,
KiTpLvo Kdpu, pevta Kat duoapo.

Mdavw TomoBeTelTal TO TNYAVNTO
¥aAoUuL kat apaBikni mita ynuevn

OTOV (POUPVO KAL TEHAXLOUEVN.

Fresh seasonal vegetables, cherry
tomatoes, corn and avocado in a yogurt
sauce made with olive oil, vinegar, yellow
curry and mint, topped with fried
halloumi cheese and served with

baked Arabic pita bread.

SHRIMP AND AVOCADO

TACO SALAD | 10,50¢€

MapoUAL KAl KOKKLYO Adxavo, OTAMUAL,
aBoKAVTO, VvToPaTivid, COTApLOPEVES
yapideg, mpooouTO, KAl TOUT TOPTiyLAG
apwpaTLoPévVa e cAAToa Ano
KOALavOpo, ALy, eAatdhado, JEAL

Kal okovn YAUKOU TOIAL

Lettuce and red cabbage, grapes,
avocado, cherry tomatoes, sautéed
shrimp, prosciutto and tortilla chips in an
olive oil & honey sauce flavored

with coriander, lime and sweet chili.

GREEK GARDEN SALAD | 7,50€
dpeoka Aaxavikd ano Tov KAMO Yag
OTIWG VTOUATA, ayyoupl, KpeUPLdLa,
(PPECKO KPEPPLAL, TIPACLYN TUTEPL,

POKQ, HapoVLAL kat dudopo, Yali pe
TUIEePLA Toupat, Tupl PETA, EALEG Kal
APWUATIOPEVO EAANVIKO AADL CUVBETOLY
auTrV TNV UTEEPOXN CAAATAL

Fresh tomatoes, cucumber, onions,
spring onions, green peppers, arugula,
lettuce and mint, tossed with pickled
green peppers, feta cheese, olives and
flavored extra virgin olive oil make up
this delicious Greek salad.

MODERN CHICKEN

CAESAR SALAD | 11,50€

AvakaTeVoupe Tpayavd JapoLALg,
Adxavo, poKa, TopaTtivia kat TPLKOAOPE
TUnepLEG o 0o¢ Caesar kal TornoBeToulE
and ndvw Praldkia anod Tupt JoToapeAa,
TOLMG MATATAG, AWPIOEG KOTOTIOLAO
navaplopevo, pAoideg nappeddvag Kat
Tplppa anod ppeoko KapoTo.

Crispy lettuce, cabbage, arugula,

cherry tomatoes and coloured peppers

in Caesar sauce, topped with mozzarella
balls, potato chips, strips of breaded
chicken, parmesan flakes

and carrot shavings.




MONGOLIAN BEEF,

SWEET AND FULL OF GARLIC

AND GINGER FLAVORS

| 14,00€

H yALKLA yeVon TNG okoUPAG KAOTAVAC
ZAxapng mou avaplyvueTal Y tnv
aApupr) odAToa ocoylag, T¢ivTZep Kat
okopdo elval anioTeuTa AMOAAUOTLIK.
YepBipeTal pe pudL.

In this dish, the sweet flavour of dark
brown sugar is mixed with a salty soy
sauce, ginger and garlic and served
with a satisfying amount of rice.

SEAFOOD AND SAFFRON

RISOTTO | 16,00€

Ta BaAaoowvd eival mapddoon edw
(kaAapdpt, xTanody, yudta kat yapideg),
nooo PAAAov av Tnv napadocn Thv
EVWVELG JE POVTEPVA LALKA, PPETKA
Aaxavikd kat pudL yia pLoTo.

Seafood is a tradition here

(squid, octopus, mussels and shrimp),
even more so when you marry tradition
with modern ingredients, fresh
vegetables and risotto rice.

TAGLIATELLE COOKED IN CHAMPAGNE
WITH SALMON FILLET | 18,00€
TahlaTENEG PUe PIAETO

(PPECKOL COAOHOU, HAYELPEHUEVEG HE
oaumavia Kat peAAvt coutidg.
Tagliatelle with fresh salmon fillet,
cooked in champagne and squid ink.

®pouTo emnoxng | 6,50€
Seasonal fruits

YoUoL vouTéAa Kal prntavava | 4,50€
Nutella and banana sushi-like dessert

MAUKO nuépag | 3,40€
Dessert of the day

VAIN DISHES

TAGLIATELLE WITH MUSSELS

AND VEGETABLES | 14,00€
TaAlaTENEG payelpelovTal e AEUKO
Kpaot kat tomaviko chorizo.
Tagliatelle with mussels, vegetables
and chorizo, cooked in white wine.

HEALTHY GRILLED CHICKEN | 13,00€
MapLvapLopEVo PLNETO KOTOTIOUAO,
OEPPBLPLOPEVO PUE HapUEAAdA VTOUATAG
Kal pUCL aTPoL e oTapideg

Kal KoukouvdapL.

Grilled marinated chicken fillet

served with tomato jam

and steamed rice with raisins

and pine nuts.

GRILLED BEEF FILLET | 22,00€
®INETO pooxapiolo oxdpag pe odAToa
KOKKLVOU Kpaclou Kat Cointreau,
oepBipeTal pe movpe KOAOKUBAG Kat
gaviTdpla o 0aATod Kpaolov.

Grilled beef fillet in red wine

and Cointreau sauce, served

with pumpkin purée and

mushrooms in wine sauce.

DESSERTS

MaywTo Nippava | 3,50€
Nirvana Ice cream Cookies and cream

MaywTo Nippava | 3,50€
Nirvana Ice cream Pralines and cream

MaywTo NipBava | 3,50€
Nirvana Ice cream Chocolate

/ and choco chips




