e Artisan bread served with infused olive oif
«al Boaoovo oAdt o, 25 and sea sall

OPEKTIKA APPETIZERS

MRPOUOKETA e PNTEC oapbéAeq  ...A  Bruschetta with grilled sardines
viopdra, kanapn. torato, capers, pickled cucumber,

oil and lemon dressing

ayyoupaki Toupal, AQOOAENOVO

raupog TnyavnToq ). 99  Fried Anchovy

KaAapdpr oxapac 700 Grilled Squid

UE VIONaTa, KPEUPUOI, ENIEC, Kanapn, Qeta with tomato, onion, olives, capers, feta cheese

KaAapdpi Tnyavnto \“D,OJ Fried Squid

Mubia axviotd ’/‘(J Steamed Mussels

J€ 0KopOOPOUTUPO KaI HUPWOIKG with garlic butter and herbs

oo Saganaki Shrimp

[apibec oayavakl bl
ge gGAtoa viopdTag HE (PETa Kal ou(o in tomato sauce with feta and ouzo

rapidec Mavé .-~ Breaded Shrimp

ue Adip, T¢ividep Ka uayiovela pe PeAavl gounidc with lime, ginger and squid ink mayonnaise

Tounid oxdpac 2. Grilled Cuttlefish
UE onavax with spinach

Grilled Red Mullet Fillet
with potato and carrot salad

and marinated artichoke

(DiAéto Mnapunouvi Ynto \(n )
ue oaAdra nardrag kapotou

KaI JapIvapIoPéVNS ayKivapag

Bpaotd Aayavikd ‘4 oo Boiled Vegetables

UNpPOKoAo, kapdto, KoAokuBi, natdra broccoli. carrot, zucchini, potato

MeAit¢dva nanoutodk (.C-!,.S.C’ Eqgplant Papoutsak
HE 00ATOa viopdrac, pneoapé vpapiépac with tomato sauce, graviera béchamel

KQI T0INC KPEPPUOIOU and onion Crisps

Tupokpokétec \‘*’ o> (heese Croquettes
LE LETO ' . .
HEIOOROYE. yKo0VTO Ko HOPPEAGDT viopdrag with metsovone, gouda and tomato Jam

Xogm Dpuora qrgg‘? Boiled Greens

w .
apooouna pe wdpi nuépac |2 ) Fish Soup with fish of the day
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A

lNatdrec Bpaxakia 7, 0 Potatoes Rustic

[TatatooaAdrg HE xTanaob M( 00 Potato Salad with Octopus
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ANOIDE2. SPREADS

Tdadiki <. <°C  Tzatziki

Mouc Tapapa 1,20  Tarama (fish roe dip)

FANATEY. SALADS

XwpIAtikn oaAdra \20&) Greek Salad
VTopata, ayyoupl, Npaaivn minepig,

KPEUHUOL, €T, eNiEC, kAnapn

tomato, cucumber, green pepper,
onion, feta, olives, capers

:

Mavoupi oaAdra \4.(.,.99 Manouri Salad

AOAQ, onavdki baby, poka baby, kapubia, with lollo, baby spinach, baby rocket, walnuts,
apuyOdAo @IAE, otaida, PaAoduiko Piveykpért flaked almonds, raisins, balsamic vinaigrette

20Adta pe yapideg 19, oo Shrimp Salad

JE dressing yuzu, PPECKO KPEUPUOAKI, with yuzu dressing, fresh Spring onion,
KGAQuNOKI, viouartivia, avnBo corn, cherry tomatoes, dill

XtanobooaAdra ‘C{DU Octopus Salad
POKQ, KANapn, vIouativia, QIvOKIO, KPEUHUOI, piyavn

rocket, capers, cherry tomatoes, fennel, onion. oregano
Kaioapa S©.5©  Caesar

iceberg, AdAa, QAEIKC nappeldvac, Kpoutdv iceberq, lollo, parmesan flakes, croutons

/9MAPIKA PASTA

[Tanap6éAec pe ooAopd 9 oo Salmon Pappardelle

HE (PPEOKO KAl KAnvioTtd goAopo, with fresh and smoked salmon,
CEPO Kal (PPEOKO KPEPPUOI, POTKA onion, dry and fresh onion, vodka

Aivykouivi alle Vongole ?qﬁb Linquine alle Vongole
HE NPACO, KapoTo, GEAEPI, EOTPAYKOY, KUBWVIA

with leek, carrot, celery, tarragon, quince

lapibopakapovdba 2.2,..?0 Shrimp Pasta

’

5

Mubopakdpovo ', <> Mussel Pasta
HE MINEPIa TolAl, Bupdpi, paiviave, with chili pepper, thyme,
0KOPOO, (Uopa Aepovioy parsley, garlic, lemon zest

[TévveC kotonouAo l/’jf/oo Penne with Chicken . 2 N
HE NEato Paaihikoy, Aagrs viopdra kar napueldva with basil pesto, sun-dried tomato and p

PiZ6to pavitdpr ..L.<)  Mushroom Risotto - g
HE poraini, portobello, pwpubika kai Adb Tpou@ac with porcini, porto bello, herbs and fru
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DAéto Townoupag 250 Sea Bream Fillet
LE NOUPE OEAIVOPICAG, with celeriac purée,
xOpta kal odAtoa Adip greens and lime sauce
(DiA€ro ZoAopou 2xapacg L/..’.L.'. ...... " Grilled Salmon Fillet
JE PNTa Aayavikad, poka with grilled vegetables,
Kal PIVEYKPET AEHOVI rocket, lemon vinaigrette

Xoipiviy Tomahawk / 1229 Pork Tomahawk

e baby natareg with baby potatoes
Kal Yntd Aaxavikd and grilled vegetables
[apibeg Wnreg Q.ﬁ.a,. &5 Grilles Shrimps
UE NAyoupl, vioudra, with bulgur, tomato,
ayyoup! Kal OUOOWO cucumber, spearmint

Xtanodi ¥nto Q,.Q{.,,.uu Grilled Octopus
UE vioudra, kanapn, EAIEC with tomato, capers,
Kal (PPECKO KPEPHUOI olives, fresh onion

KoténouAo Sous Vide ~ 'w.cx>  Chicken Sous Vide
LE NMOUPE yAukonatdrag, odAtoa Aegoviou with sweet potato purée,
Kal 1IN KPEUPUOIoU lemon sauce and onion crisps

Picanha pooxapioia Tagliata $6.00 Picanha beef Tagliata

' 4

UE baby natdreg, Yntd Aaxavikd with baby potatoes, grilled vegetables
Kal 0GaAToa ToIgitooupl and chimichurri sauce

[TAIAIKO MENOY CHILDREN'S MENU

NanoAi .25 Napol

KOTOUMOUKIEC O Chicken Nuggets

Wapokpokéteq .20 Fish Croquettes

CITTAQPTTIA OWEETS

Aépov MNa 330 Lemon Pie

Opuyavia ... Frygania (Sweet Melba Toast]




