Eggs & Breakfast

Super Bowl 7.50

strained greek yogurt with granola ,honey,seasonal onal fruits &nuts
Super bowl
OTQAYYLOTO YLLOVQTL UE YRQAVOAML,UEN, PQOVTA ETTOYNG ROl ENEOVS RAQITOVC

Acai Bowl 9.50
with ,granola, fresh fruits,chia seeds & peanut butter

UE YRQAVOAX ,pQOVTA ETTOYTG,0TOQOVS,TOLA KO GUOTIXOPOVTNEO

Pancakes 7.50

with local Honey or Hazelnut Praline or Maple syrup or fresh seasonal fruit. (Also served with your
choice of Ice Cream)
Tyyoviteg
ue PEM 1) meakiva pouvtourtol 1) olpom adévOauov 1) Gpeéona GpeolTa ETOYTGC.
(Zeofioovtal zou pe mTorymTd ETMAOYNG

English Breakfast 9.50

Eggs fried, boiled, poached or scrambled, or an omelet or egg white omelett, with English bacon,
English sausage, English beans,hashbrown tomatoes, mushrooms, & orange juice
Ayyhuod Tomivo
Me avya tnyovitd 1 wooé 1 fEaoTd 1) oxQAWITA 1) OUEAETA 1) AeVRT) OUEAETA,UE CYYARO
WITELROV, OyYAOL Aovravira,ayyhina ¢acoiahashbrowns \pnteg viopdteg LavitdQLo&yvo
TOQTOXRAM

Eggs with Avocado on Brioche 7.50
Avya pe APoravto o€ Ppwu brioche

Eggs Benedict with Ham or Bacon 7.50
poached eggs on brioche with hollandaise sauce
Avyd Benedict pe Capmov n puréwnov
ue mooé avyd og Pl brioiche pe ohavdeta omg
Croque Madame 8.50
Brioche bread with smoked ham, sauce from graviera greek cheece, egg & chives oil
Croque Madame
Me Yol umolog,xamvioto Cowtov, poytovelo,cohtoo amd Tuel yoofeoa, avyod xow Mo
Chives

Club Sandwich 8.00

ham, cheese, bacon, tomato, lettuce, maxonnaise and chips (French fries)
ue Couwmov, Tul, UTEWMOV, VIOUATO, LOQOVAL, LOYLOVELO ROl TTATATES TNYAVITES

Omelett 5.00
Avocado, bacon, ham, tomato, and peppers are added at an extra cost
Ouehéta
eETQa 0eWON YLo. ABOXRAVTO,UITELROV,LAUTTOV,VTOLOLTOL JIULTIEQLES

Paninis 5.00
with cheese tomato & mayo
you can add with extra 1.50 bacon,tuna,sausage.ham,avocado.fried egg & beans server with salad
garnish & homemade coleslaw



Appetizers

OpekTikd

Grilled Garlic Bread 5.50
With thyme flavored butter and gouda cheese
Zxopdoympo oxapag
Me apopatiké footopo anod Bopapt kat topt ykobvta

Hummus With Pita Bread 6.50 (vegan)
chickpeas,tahini,garlic,lemon juice,olive oil & paprika

Tzatziki. 5.50
With yogurt, cucumber, garlic and mini tortillas
TCatCikt
Me ytaovptt ,ayyoopt ,0kopdo Kat toptiyta

Grilled Halloumi Cheese 7.50
With strawberry homemade marmalade sauce
Xalovpt otn oxdpa
Me omrtiki) owg pappeddag ppaovag

Steamed Mussels. 9.50
Sautéed flavored with white wine and fresh herbs

Modia ayxviota
2®Te OPnopevVa pe AEDKO KPAOL KAl PPEOKA POPDIKA

Chicken Fingers Buttermilk 8.50
With sesame,honey sauce and salad
KOTOIIODAO
Me oovoapt honey sauce kat cadta

Feta Cheese Saganaki 7.00
With sesame and honey
Topt @éta ocayavaxt
Me covodipt xat péAt



Appetizers
OEXTIRA

Potato Twisters 7.50
Fresh fried potatoes, cut into very thin slices.
Pour over with cheddar cheese sauce and sour cream . They are garnished with pico de gallo

IMatareg twisters o
€ TOEVTAP O®G sour cream Kat yapvitodpa amo pico de gallo

Greek Village Sausage on the grill 6.00

X®p1atiko AOVKAVIKO OXAPAG
Beer Battered Onion Rings 5.50

KpeppdOLa podéleg o KOLPKOLTL MmOpag

Breaded Mozzarella Sticks 7.50
21k Motoapelag pe apopatiko Boutnpo Kat Tpayavi) Kpoootd

FRIES

Country Style potatoes 4.00
French Fries 3.50

All The Above Dishes Served With These Sauces :Mustard Sauce,Garlic Sauce,Mayo
Sauce,Mayo Vegan sauce,White BBQ Sauce,Sweet Chilli Sauce,Hot Chilli
sauce,Guacamole sauce ,Ceasar sauce,Ketchup Sauce.Cheddar Sauce.With Extra Cost
1.50

PLEASE ADVISE YOUR SERVER IF YOU HAVE ANY ALLERGIES



Salads

Salateg

Carpe Diem Salad 12.00

mixed green salad with nuts,seasonal fruit and our fig secret sauce

Carpe Diem Salad
OVAUELLTT) TTIRAOLVY OAAATO,HPQOVTO ETTOYTC,HAQOUUEADUEVA GOVVTOVKRLA KO 1) Ol HOG
LUOTLAT) Sauce CUAOY

Caprese with fresh Buratta 13.00
cherry tomatoes and basil
Caprese ue ¢poéonia Buratta
VIOUOTIVIOL %O GQEOHO PaACIMKO

Caesar’s Salad 12.50
Lettuce, romaine, iceberg, grilled chicken,bacon,Caesar sauce, crispy croutons and
parmesan flakes
Talata Zilap
MapovAt romaine,alopnePyK, KOTOIIOVAO OYAPAS, HIIELKOV,00G
Caesar ,tpayava Kpovtov Kat QAelKg nappelavag,.

Greek 9.50
Tomato, cucumber, onion, peppers, olives, rusk, feta cheese, virgin olive oil and oregano
EMnvikn
VTOPATA,ayyoupLKpeppod, murepteg,eAteg, madipadt, topt geta,napbevo
eAaloAaodo Kat pryavn

Cretan Bandit 9.50
with Cretan rusk ,onion ,olives,red pepper cretan feta cheese and fresh oregano

Kpntikog Ntdikog
He viopata ragipadia KpAtng ,kpeudi,,eALEC , KOKKLVN TUEPLA , dETa KpATNG Kal piyavn



Risotto - Pasta

Mushrooms Risotto 13.50

Mushrooms mix with parmesan and truffle
PiCoto Mavitapiwv

Mt pavitapiov pe nappedava Kat Ipoo@a.

Shrimp Orzo 14.50
With parmesan
KpwBaporo yapidag
pe nappefava

Spaghetti Carbonara 14.50

With smoked pork,guanciale, herbs, parmesan, (you can choose sauce heavy cream or egg

yolk
LIAYYETL KAPPIOVAPA

Me xamvioto yoipwvo ,guanciale,popwOika mappelava ,(propette va emhedete
KPEPA YAAAKTOG 1) KPOKO CLYOD)

Spagetti Bolognese 12.50 (FN)
With minced meat & parmesan cheese
pe pooyaptoto kipa & topt nappefava

Seafood Linguini 19.00
With Scallops,Calamari, Shrimps, mussels, seafood broth
Awykoowvt Oalacoivov

Me ytévia,xkahapapt ,yapideg ,podia,{opo Hakacovev

Spanish Paella 19.00
With squid, chicken, mussels, chorizo sausage, pepper, peas, and Kozani saffron
Ionnavikn nmasywa
Me xalapapt, kotorovAo ,pddia ,Aovkaviko chorizo, muieptd,
ApaKd KAt Kpoko kofavng

Classic Lasagna 14.00

with traditional ragu bolognese,cheese and a creamy white bechamel sauce
Classic Lazagna
HE KIpd pooXapiolo ,Topid, KAt PIECAapeN
Penne With Vegetables. 13.00
With tomato , olives, peppers,onions,feta cheese and oregano
ITevveg pe Aayavika
Me vtopdita, eAég, murepleg, KPEPDOA ,PETA TOPL KAl PPEOKLA plyavn

Chicken Penne 15.50

fresh mushrooms and curry
ITévveg pe kotémovAo

PPEOKA Pavitdpla Kat Kapo

We Have Spagetti And Penne Gluten Free with extra cost 2.50 Ask The Waiter



SEAFOOD

Fried Squids. 12.50
Crispy slices of squid, herbs and light aioli sauce
Tnyavirta Kalapapaxia
Tpayaveg podeeg amo xkalapapt ,pop®@OIKA KAt AIIaAL) ayloAl 060G

Salmon Filet 17.50
With mixed rice and citrus sauce
dD\eTo XoNopoo
€ aVAPEKTO POl KAl 060G e0TIEPLOOEODV

Grilled Squid 17.50

With aioli sauce and French fries
Kalapapt oxapag
Me aytoAn owg Kat matateg Tyaviteg

Fresh Fish of the Day 16.50
With boiled vegetables

Dpeoko Yyapt npepag
Me Bpaota Aayavika

Grilled Shrimps 17.00
With green salad and honey mustard sauce
T'apdeg oxapag
pe mpdowvn calata Kat peit & povotdpda sauce

Seafood Platter for 2 persons 44.00

With fish of the day, squids, mussels, shrimps, salad and French fries

INowAia Balacowvev yua 2 aropa
Me yapt nuepag kalapapdaxia ,podia, yaptdeg, calata KAt Iatateg
T yaviteg



Main Course
Kupiwg ITwata

Pork souvlaki 13.50
With French fries, pita breads and tzatziki

ZouPAaxt yoipivo
Me natdareg myaviteg ,miteg kat t¢atdixt

Pork Gyros 13.50
with pita bread,salad, tzatziki and french fries
Xopwog I'vpog
L€ MTOLAEG oakdta,rgarﬁkl KAt IIATAateg Tyaviteg

ORGANIC Chicken (Halal) 15.00

with mashed sweet potatoes ,sauce of strawberry vinegarand parmesan flakes

BIOAOI'TKO K0TtOmovAo pHaplvaplopévo pe Iovpeg YADKOIIATATAS ,0aATOd AII0
raAatopevo Sudt ppdovag kat flakes mappelavag

Chicken Gyros 13.50
with pita bread,salad, tzatziki and french fries

KotomooAo I'tpog
e mitovAeg ,0alata, t¢atCikt Kat HATATeg Tyaviteg

Chicken Souvlaki 13.50
With French fries, pita breads and tzatziki

YoufAAKL KOTOIIOVAO
Me natdreg myaviteg, miteg kat t¢atdixt

Lamb shank 16.00
with honey and thyme
Apvi kotot
pe péAt kat Bopapt

Meat Platter for 2 Persons 43.00
With beef burger patties, pork souvlaki, chicken souvlaki, village sausage, lamb chops,
French fries, tzatziki and mini pita breads
INow\a Kpeatikev yua 2 atopa
Me pm@tekdkia pooyaplold,covPAaxt Yoiptvo,covPAakt
KOTOHODAO ,A0DKAVIKO X®@PATIKO,IAOAKIA apVviola, IAaTateg
myaviteg ,t¢atdikt Kat mrakia



Traditional

INapadooraxka

Traditional Moussaka 12.50
with ragu bolognese,aubergines,potatoes and white bechamel
Movoakdg
pe Kipd pooyapioo kipd natdteg ,peAttddveg Kat preoapé

Traditional Beef in Red Sauce 13.50
With French fries
Zaxov0ivo Mooxdpt KOKKIV1OTO
pe matdteg tyaviteg
Greek Traditional Lamb Kleftiko 13.50
with potatoes,carrots,green & red peppers,onions greek cheese graviera olive oil at the
oven
Apvi K\éptiko
pe matateg ,Ipdoveg & KOKKLVEG ITUIEPLEG,KPEPDOLA, TOPL YpaPépa vagoo ynpéva oto
povpvo
Mastihato chicken 13.00
chicken fillet served in kantaifi pastry nest with chios mastic sauce &bacon
Maotiyato KotorooAo
KOTOIIODAO PIAELTO 08 POALA KAVTALPLOD HE OMG XIWTIKNG PLAOTLYAG KAl PITIEKOV

Burgers
Mnepykepg

Beef Burger Black Angus 13.50
With bacon cheddar cheese, caramelized onion, tomato, lettuce & white BBQ sauce
Muepykep Black Angus Mooyapioio
pe Topl Toevtap, pIéKov Kapapedopeva kpeppodia, viopatd, papovAt & white BBQ
sauce
Chicken Burger 13.50
chicken fillet, tomato, lettuce, bacon,cheddar cheese & cream cheese & guacamole sauce

Mmneoy=zeo Kotomovio

DLAETO HOTOTOVAO, VIOUOTA, LLQOVAL, YOUOXAUOAE sauce , ITELXOV,TUQL RQEUDL, & TUOL

TOEVTOQ

Pizza

Pizza Margarita 12.00

Pizza special 16.00
with pepperoni,bacon,ham,green peppers,mushrooms

Pizza Margarita Gluten Free 14.00
with extra cost 1.00 you can add:salami,bacon or turkey

_ Pizza Vegan 16.00
with vegan cheese, green peppers,onions & muchrooms

Pizza Halal 17.00
with cheese,tomato,soutzouki or salami



Steaks

Beef Steak 22.900z(650gr). 21.50
With French fries & green salad
Mupi(oAa pooyapiora
PE Tatdteg Tnyaviteg Kat mpaowvy oaldta

Lamb Chops 14.00
With French fries and oil and lemon sauce

INawakia apviowa
Me natateg myaviteg kat AadoAépovo

Grilled Chicken Patties 12.00
with organic oats and rice
Mmi@tekia KoTormooAo

pe Proloyir) Bpmun xat pol

Grilled Beef Burger Patties 13.00
With Rice and green salad

Mmgtekia oxapag
Me PO xat ipdotvy calkata

Lamb Kebab 12.50
With tzatziki, grilled tomato, mini pita breads and French fries
Kepnan apviolo
Me tCatdixt, ynti) VIOpATa, MTaKida Kat Iatdteg tyaviteg

T-Bone Black Angus (550gr)29.00
With country potatoes & onion rings
T Bon pmoilora
UE TTOTATES Y WOLATIXES & onion rings

Grilled Beef Skirt Fillet 90z(250gr) 29.00
with ,chimichourri sauce and country potatoes
TaMdra ano Sidppaypa
(To vooTipdtepo KOPHPATL TOL POOYAPLOV)
ot oxdpda pe TOIIToovPt sauce Kat IATATeG XMPLATIKEG

Our dishes served with extra cost 1.50 these sauces :

Peppercorn Sauce,Mustard Sauce,Mayo Sauce,BBQ Sauce,Sweet Chilli Sauce,Hot Chilli
sauce,Vegan Mayo Sauce,Ceasar sauce,Ketchup Sauce.Cheddar Sauce



Eat Green

Vegan Salad 12.50

mixed salad(lola,arugula,baby spinach,iceberg,radicchio)fresh onion,avocado,green apple
slices of strawberries ,vegan cheese and citrus sauce

Hummus With Pita Bread (Vegan). 6.50
chickpeas,t ahini, garlic, lemon juice, olive oil & paprika
Xovpovug pe mrakia

Vegan Tzatziki 6.50
Plant-based yogurt, garlic and cucumber
Vegan tCat(ixt
doTKd yraovpTt, oKopOO Kat ayyovpt

Vegan Gyros 16.00
with fries, pita bread, salad and tzatziki

Basil Pesto Veggie 13.00
With whole wheat spaghetti with basil pesto,pine nuts,cashews and herbs
ITeoto Baoi\ikov veggie
Me onayyett oAkng pe meoto BactAKon,KODKODVAPLKAOI00G KAl POP®OKA

Penne With Vegetables. 13.00
With tomato , olives, peppers,onions and oregano
ITevveg pe Aayavika
Me vropdta, eNiég, muepleg,Kpepvdd Kat PPEoKia plyavn

Mushrooms Risotto Veggie 14.00
Mushrooms mix with vegan parmesan and truffle
Piloto Mavitapiov Veggie
M1 pavitapiwv pe nappefava @uTiki Kat Tpovea

Green Oat Burger 14.00 (vegan)
with oat&vegetables and chilli cheese sauce
Mmepykep pe Bpopn,Aayavikd kat chilli cheese sauce



Desserts
Emdopma

Sticky Toffee Puding 6.00
Date cake with caramel syrup and vanilla ice cream

Kéw amo Xovouddeg
Ue OLQOTL RAQOUENS RO TTAYWTO Parvihial

Greek Baclava With Ice Cream 7.00
EMnvikog MnaxkAapag pe naymto

Chocolate Pie With Ice Cream 6.00
Y0oKONATOMLTA PE TAYMDTO

Strawberry Cheesecake. 6.00
Tol{ ke pe ppaovAa

White Chocolate Mousse 6.00
with strawberry and caramelized almonds
Movog Aevok1)g cOKOAATAG,.
HE PPAOLAA KAl KapapeA®peva apdyoala

Ice Cream 5.00
chocolate, vanilla or sorbets

INaywté cokoAdta,faviiia, ) coppmet



COCKTAILS

CARPE DIEM 13.00
VODKA ,LIME,SUGAR SYROP,PASSION PURE & BASIL LEAVES

MELON BALL 13.00
VODKA-PEACH SCHNAPPS-MELON LIQUER-ORANGE JUICE

STRAWBERRY WOO WOO 13.00
VODKA-STRAWBERRY PURE-PEACH SCHNAPPS-CRANBERRY

LADIES SPRITZ 13.00
APEROL-PINK GRAPEFRUIT SODA-PROSECCO

ESPRESSO MARTINI 12.50
VODKA ,KAHLUA ESPRESSO

RASPBERRY MULE 13.50
KETEL ONE VODKA, RASPBERRIES ,LIME JUICE,SUGAR SYROP, GINGER
BEER

ZOMBIE 15.00
BLENDS OF RUMS, PINEAPPLE PURE ,PASSION PURE,GINGER ,LIME &
GRENADINE

PINK LADY 9.50
GIN,EGGWHITE,LIME JUICE ,GRENADINE SYROP

ALL TIME CLASSICS

MOJITO (ALL FLAVOURS) 11.50
MARGARITA (ALL FLAVOURS). 11.50

DAIQUIRY (ALL FLAVOURS) 11.50
PORN STAR MARTINI 11.50

NEGRONI 14.00
PINA COLADA 11.50

TEQUILA SUNRISE 9.50



Yine List
SPARKLING WINES

MOSCATO D’ASTI 150ml 5.00
PROSECCO 150ml 6.00
PROSECCO 750ml 25.00

WHITE WINES
GLASS OF LOCAL WHITE DRY WINE 150ML 5.00
9 MUSES SAUVIGNON BLANC TREBBIANO ASSYRTIKO 700ML 26.00
SAUVIGNON BLANC EVAMPELOS 150ML 6.00 750ML29.50

CHARDONNAY EVAMPELOS 150ML/6.00- 750ML 29.50
MED-DRY MUSCAT BLANC JOKER 150ML/6.50- 750ML 28.00
RETSINA KEHRI AFROS 750ML 21.00

ROSE WINES

GLASS OF LOCAL ROSE DRY 5.00
GLASS OF LOCAL ROSE MEDIUM DRY 5.00

SEMI DRY BIO WINE VICTORIA 750ML 35.00
FEAST SEMELI DRY 750ML 16.00

PINK MEDIUM DRY 750 ML 17.50
IDYLLE D’ACHINOS GRENACHE,SYRAH,AGIORGIT. DRY 750ML 36.50

MIRAVAL PROVENCE DRY 750ML 54.00
RED WINES

GLASS OF LOCAL RED DRY WINE 5.00
GLASS SANGRIA 150ml 5.00

MAYROS KYKNOS AGIORGITIKO 750ML 17.50
MERLOT MEGA SPILAIO 150ML 5.50/750ML 23.00
SYRAH 150ML5.50/750ML 24.00
CABERNET SAUVIGNON 22.00
DESERT WINE

PICCOLO MONDO BLANC GLASS 150 ML 5.50/750 ML 19.00
PICCOLO MONDO RED GLASS 150 ML 5.50/ 750ML 19.00



Juices

Orange 3.50
Lemon 3.50

Pineapple 3.50
Cranberry 3.50
Peach 3.50
Apple 3.50
fresh orange juice 4.00 double/5.50
fresh mix fruit juice 4.50/double 5.50

Soft drinks

Pepsi Cola Light 3.50
Pepsi 3.50

Pepsi Max 3.50
7Up 3.50
Orange 3.50
Ivi Lemon 3.50
Soda / Tonic Water 3.00
Mineral Water Small 1.50
Mineral water big 3.50
Sparkling water small 3.00

Sparkling water big 4.00
Acqua Panna 750ml 5.00

Beers

Mythos draught small 4.00 big 6.00

Budweiser 6.00

Magners 6.50
Corona 335ml 6.00

Strongbow 6.00

Smirnoff ice 6.00

Alfa 5.00
Alfa free alchool 5.00
Peroni 6.00
Koppaberg Mix Fruit 6.00

Smirnoff ice 5.00



Ceffees

Greek Coffee 3.50
Amaretto Coffee 10.00

Baileys Coffee 11.00

Calypso Coffee 11.00

Irish coffee 11.00

Tia Maria Coffee 11.00
Espresso 3.00
Espresso Decaf 3.50

Macchiato 3.00
Cappuccino 4.50
Latte 4.00

Flat White 4.50
Americano 4.00

Freeddo Espresso 4.50
Freeddo Cappuccino 4.50

Frappe 3.50
Nescafe 3.50
Chocolate,Hot Or Cold 4.50
Cold Tea 4.00

Classic Hot Tea 3.00

Green Tea 3.00
Chamomile Tea 3.00

milkshake (ask for flavours) 6.00



Ouzo

Ouzo 60ml/7.00,200ml 12.00

Tsipouro 60ML 8.00

Tsipoyro Manifesto 700ml 35.00

CUTTY SHARK 8.00
FAMOUS GROUSE 8.00
JOHNNIE WALKER RED 8.00
TEACHERS 7.00
JACK DANIELS 9.00
CHIVAS RECAL 10.00
JOHNNIE WALKER BLACK
10.00
TALISKER 11.00
CARDHU 11.00
ABSOLUT VODKA 8.00
SMIRNOFF RED 8.00
BELVEDERE VODKA 10.00 /
70cl, 130.00
GREY GOOSE VODKA 10.00

/ 70cl, 130.00

CIROC 70CL 9.00/120.00
BACARDI RUM 8.00
HAVANA ANEJO RESERVA
9.00
SAILOR JERRY RUM 9.00

JOSE CUERVO GOLD 8.00
JOSE CUERVO SILVER 8.00
DON JULIO TEQUILA ANEJO
12.00

Market Inspection Officer: Theodoros Kapsaskis

Spirits

BOMBAY GIN 9.00
GORDONS 8.00
TANQUERAY GIN 9.00

METAXA BRANDY 5* 7.00
COURVOISIER V.S.O.P 9.00
HENNESSY COGNAC VS

11.00

AMARETTO DI SARONO
8.00
ARCHERS PEACH SCHNAPPS
8.00
BAILEYS 8.00

GRAND MARNIER RED 8.00
DRAMBUIE LIQUEUR 10.00
COINTREAU LIQUEUR 9.00
JAGERMEISTER LIQUEUR
8.00
LIMONCELLO LUXARDO
8.00
MALIBU 8.00

PASSOA LIQUEUR 8.00
APPLE SOURZ LIQUEUR 8.00
SKINOS MASTIHA SPIRIT
8.00
SOUTHERN COMFORT 8.00
TIA MARIA 8.00

THE CONSUMER HAS NO OBLIGATION TO PAY IF YOU DO
NOT RECEIVE THE LEGAL DOCUMENT ELEMENT (PROOF-INVOICE)



