Ta pvpwdika eivat pviran
Kotoavaxkia amxo Siapopa
pvta (ppéokan aronpauéva),
TA 0Tl Y P COTOLOVVTAL OTI)
HAYELPIKT), YIA VA TPOTIDTOVY
Yevon oto aynto.

e

Ot Chef tov Avépouéda
Yvwpilovue mota pupwdixa
TALPLAGOVV UE TTOLO PAYTTO KAl
WS UWITOPOVLUE VA

Ta ovvévaoovue, yia va
eEaopaiioovue 1o
KAAVTEPO YEVOTIKO
QTOTEAEOUA YIA TOVGS
TEAATEG HAG.

ExXTt0g TOV 0Tl TPOTPEPOVV
YEVOTIKT) TOAVTAOKOTITA KAl
aAvadekvoovy ta Hayepeuata, ta
HUPWS A TIPOOPEPOVY TLONC TOLKIAA
opein omyv avlpwavn vyeia.

Herbs are leaves or stalks of various plants

(fresh or dried) used in cooking to add fla-
vor to the food.

The Chefs of Andromeda know which herb
matches what food and how to combine
them, to ensure the best flavor results for
our clients.

Besides offering a complex taste and high-
lighting the cooking, herbs also offer a
variety of benefits to human health.



LACTOSE FREE Q VEGETARIAN



BREAD / WYQMI MEPIAA

Starters

GRAVLAX SALMON TARTAR

with avocado, mango & small salad on the side

GRAVLAX XTOAQMOZX TAPTAP

HE APOKAVTO, UAVYKO & HIKPN TTPACIVN CAAATA

BEEF FILLET CARPACCIO

with sea salf, pine nuts & Parmesan flakes

CARPACCIO AIMO DIAETO MOXZXAPIOY

pEe avBo aAaTiol, kovkoLvapl & @Aoide Mapueldvag

SHRIMPS WRAPPED IN “KATAIFI” PASTRY

stuffed with creamy cheese & crab

FAPIAEX IE ®DYAAO KANTAIODI
YEUIOTEC PE KpEpa TOPI & KaRoLPI

SHRIMPS “SAGANAKI"”

with fresh tomato sauce flavored with Quzo & feta cheese

FAPIAEX XATANAKI

HE PPECKIA VTOUATA & QETA, APWUATIOUEVES e OOLO

SHRIMPS AL OLIO

flavored with rosmarin & garlic

FAPIAEX YQTE

APWUATIOUEVES PE SEVTPOAIRAVO & okOPE0

STEAMED FRESH MUSSELS

with Rosmarin & white wine

MYAIA AXNIZTA

pe SevTpoAiRaAvVo & AeLKO KPAOI

TRADITIONAL ZUCCHINI BALLS

with feta cheese, mint & yogurt dip

MAPAAOZXIAKOI KOAOKYOOKEDTEAEL

HE PETa, SLOCPO & dip yIaoLETIOL

VARIETY OF GRILLED VEGETABLES

1.30

15.10

15.80

9.80(2ps/teu) - 18.50(4ps/Tep)

13.90

12.20

8.50

7.50

8.50

with balsamic glaze, Cyprian Halumi cheece & Parmesan flakes

MOIKIAIA WHTQN AAXANIKQN
HE KoEUA PAATANIKOL XaAoLul & pAoidec Mapueldvag

CHICKEN “ BOUREKAKI"

Tender pieces of chicken with spices wrapped in filo pastry

MIMOYPEKAKI KOTOMNMOYAO

6.50

KoppaTdaKIa KOTOTTOLAOL E PTTAXAPIKS TOAIYUEVA TE POAAO KPOLOTAC

COUNTRY STYLE FRENCH FRIES
XQPIATIKEX THTANHTEL MATATEL ME TH ®AOYAA

4.80



Cheese Lovers

FETA CHEESE 4.50
with extra virgin olive oil & oregano

DETA Nadopiyavn

FETA CHEESE WRAPPED WITH CRISPY PASTRY 7.90

with bio arbutus honey & black sesame

OETA LE ODYAAO KPOYITAX

HE PIOAOYIKO PEAI KOLUIAPIAC & PALPO COLTAUI

“BOUGIOURDI" 7.20

spicy baked Feta cheese with tomato & pepper flakes in clay pot

“®ETA MMNOYTIOYPNTI"

TIKAVTIKN WNTA OETA PE VTOUATA & TTTTEPI OE TIHAIVO

CRISPY “SAGANAKI" GRAVIERA CHEESE 8.50
TPATANH 'PABIEPA TATANAKI

Homemade 5peads served with pita bread

TRADITIONAL TZATZIKI 4.50
TZATZIKI
AUBERGINE SALAD 6.00

spread with peppers, garlic, vinegar & parsley
MEAITZANOZAAATA ATIQPEITIKH

HE TTITTEQIEC & PAIVTAVO

HUMMUS 5.50
XOYMOYX



F rom our Garde'n,,

TRADITIONAL GREEK SALAD WITH CAROB RUSKS 92.20
XQPIATIKH TAAATA ME MAZIMAAIA XAPOYTIIOY

CAESAR SALAD 11.00

with chicken fillet strips corn, bacon, Parmesan & original Caesar dressing

IAAATA TOY KAIZAPA

HE PIAETIVIA KOTOTTOLAOL, KAAAUTTOKI, UTTéEIKOV, Mapueldva & avBevTikd Caesar dressing

NEST OF PARMESAN 10.50
with spinach - rocket, pine nuts, caramelized figs & honey - balsamic dressing

DOQAIA MAPMEZANAL

HE OTTAVAKI - POKA, KOLKOLVAPI, KAPAUEAWUEVA oLKA & 0fLUEAO dressing

VARIETY OF GREEN SALADS WITH MANOURI CHEESE 11.50

roasted nuts, orange & raspberry dressing
MOIKIAIA TIPAZINQN YAAATIKON ME WHTO MANOYPI

kaRovpdiouévoLs ENPOLS KAPTTOLCS, TTOPTOKAAI, & dressing PaAToUoLPO

SPINACH - ESCAROLE — ROCKET SALAD 11.80
WITH GORGONZOLA CHEESE

pear, grape, walnuts & Dijon mustard - honey dressing

IITANAKI - EXKAPOA - POKA ME GORGONZOLA

axAadl, ota@ULAI, kapLdia & dressing povoTdpdac Dijon - pEA

CAPRESE SALAD 12.50

with Burrata & rocket
YAAATA KATPEZE

uE poToapéAa Burrata & poka

WATERMELON WITH FETA 12.00

& mint - lime dressing

KAPTOYZI ME ®ETA

& pevta - lime dressing



fasta & Risotto

MUSHROOM RISOTTO

flavored with white truffle oil

PIZOTO MANITAPIQN

APWUATIOUEVO e AASI AoTTPNG TEOLYPAG

RISOTTO “GEMISTA"

with tomato sauce, vegetables, raisins, pine nuts & herbs

PIZOTO “rEMIZTA"

HE PPECKIA CAATOA VTOUATAG, AXAVIKA, OTAPISES, KOLKOLVAPI & HLPWSIKA

“MARINARA" RISOTTO

with shrimps, mussels & king scallop

PIZOTO MAPINAPA
HE YAPISES, HOSIA & BATIAIKO XTEVI

PENNE WITH CHICKEN

sun dried tomato, spring onion, basil & milk cream
MNMENEL ME KOTOIMOYAO

NQOTA VTOUATA, PPECKO KPEUPLEAKI, BACIAIKO & KOEUA YOAOKTOG

GARGANELLI PASTA WITH BEEF FILLET STRIPS

fresh mushrooms, gravy sauce flavored with white fruffle butter & milk cream

GARGANELLI ME DIAETINIA MOXZXAPIOY
HE PPECKA PAVITAPIA, O CAATOA APWUATICUEVN HE POOLTLPO AELKAG TPOLPAG
& KPEUA YAATKTOG

LINGUINE BOLOGNESE
AITOYINI MMTOAQNEZ

LINGUINE WITH HOMEMADE BASIL PESTO
AITOYINI ME XEIPOMOIHTO MEZTO BAZIAIKOY

LINGUINE NORMA

with tomato sauce, vegetables & herbs

AIITOYINI NORMA

HE PPETKIA CAATOA VTOUATAC, AAXAVIKA & HLPWSIKA

SHRIMPS LINGUINE
TAPIAOMAKAPONAAA ME AIITOYINI

All pastas and risottos can be half a portion for children
OAa 1a {ouapikd kai Ta pIOTO UTTOPOVLY VA YiVOLY WIoT) UEQISA yia Ta TTaiSId

12.50

11.00

17.90

12.50

17.50

11.00

11.00

11.00

15.30




fot £ fan

TRADITIONAL GREEK MOUSAKA
baked in clay pot
NAPAAOIIAKOL MOYIAKAX

o€ TTHAIVO

TRADITIONAL VEGETARIAN GREEK MOUSAKA BAKED IN CLAY POT

with layers of potato, aubergines, zucchini & mushrooms ragout

MAPAAOZLXIAKOY VEGETARIAN MOYXAKAZL XE MHAINO

HE OTPWOEIG TTATATAG, HENITAVAG, KOAOKLOI & UavITApIa payoL

BEEF STEW “STIFADO"

in fomato sauce served with baby potatoes, onion pearls & mushrooms

MOZXAPAKI LTIGAAO
oepPipeTe Ue baby TTATATEG, TTEPAEC KOEUPDSIOL & paviTAplia

CHICKEN FILLET WRAPPED WITH PROSCIUTTO

stuffed with spinach - herbs, Parmesan risotto & Gorgonzola sauce

TYAIXTO ®IAETO KOTOMNOYAQY ME MNMPOXOYTO

YEUIOTO e OTTAVAKI - HLPWSIKA, PICoTO Mappeldvag & oaitoa Gorgonzola

PORK FILLET WITH SWEET POTATO PUREE

variety of mushrooms & sweet red wine sauce

WAPONEO®PI ME NMOYPE TAYKOIMATATAL

TTOIKINIQ JAVITAPIWV & CAATOA KOKKIVOL YALKOV KOATIOL

LAMP “KLEFTIKO”

with vegetables, potatoes, Graviera cheese, covered with homemade pita bread

APNAKI *KAE®PTIKO"

HE Aaxavika, TTATATES, YPAPRIEPA OKETTACUEVO HE XEIPOTTOITN TTiTA

CRISPY BITES OF COD FISH & FRENCH FRIES
TPATANEL MIMNOYKIEX MIMTAKAAIAPOY ME MNATATEX THTANHTEX

CHICKEN VERA CRUZ

chicken strips, mushrooms, onions, peppers, tequila, chili & gravy sauce

KOTOMNMOYAO VERA CRUZ

ADPISEC KOTOTTOLAO, UAVITAPIA, KOEUUVLSI, TIITTEPIES, TEKIAQ, TOIAI & gravy sauce

=4

11.50

10.50

13.80

14.90

15.10

16.50

14.50

14.50



On the Gridl

100% BLACK ANGUS BEEF BURGER 200gr 14.80

with bacon, country French fries & homemade bread
(cheddar cheese, pickled cucumber, caramelized onions, fresh letfuce, fomato, mayonnaise)

100% BLACK ANGUS MOZXAPIZIO BURGER 200gr
HE PTTEIKOV, XWPIATIKEG TNYAVNTEG TTATATEG & XEIPOTTOINTO WU
(Toévtap, ayyoLpdki TOLEOI, KAPAUEAWUEVA KOEUUDSIA, UAPOVLAI, VTOUATA, payiovela)

CHICKEN FILLET BURGER 14.80

with bacon country French fries & homemade bread
(cheddar cheese, pickled cucumber, caramelized onions, fresh lettuce,fomato, mayonnaise, mustard)

BURGER ME ®IAETO KOTOINOYAQY
UTTEIKOV, XWPEIATIKEG TNYAVNTES TTATATEG & XEIQOTTOINTO Wi
(ToévTap, ayyoLpEdKl TOLPGCI, KAPAUEAWUEVA KOEUULSIA, UAPOULAI, VTOUATA, payiovéld, JovoTdpdda)

FALAFEL BURGER 13.90
with tahini sauce grilled vegetables country French fries & homemade bread
(fresh lettuce, tomato, pickled cucumber)

FALAFEL BURGER
pe tahini sauce, yntd Aaxavikd, XWPEIATIKEG TNYAVNTEC TTATATEG & XEIPOTTOINTO W
(ppEcko LUAPOLAI, VTOUATA, AyyoLPAKI TOLEGI)

CHICKEN SOUVLAKI 13.50

with country French fries, pita bread, tzatziki & small salad

KOTOIMNOYAO OYBAAKI

HE XWPIATIKEC TNYAVNTEC TTATATES, TTiTA, TCATdKI & HIKPR OAAATA

PORK STEAK 12.50

with country French fries & grilled vegetables

MITPIZOAA XOIPINH

HE XWPIATIKEG TNYAVNTEG TTATATEG & WNTA AAXAVIKA

LAMB CHOES with country French fries 17.50
APNIZIA MAIAAKIA pe xoopiatikeg Tnyavntés TaTATEG

BEEF FILLET 29.90

with glazed variety of mushrooms & rosmarin baby potatoes

BIAETO MOLXAPI
HE TTOIKINIQ YAQOCQPIOHEVRV UAVITARIV & YAANIKES TTATATOVAEG
APWUATIOUEVES Pe SeVTPOAIBAVO

CALAMARI ON THE GRILL 15.90

with fava peas from Santorini Island
KAAAMAPI IXAPAYL Le paBa Tavropivng

CATCH OF THE DAY ON THE GRILL 300 - 350gr 17.90

served with small salad on the side (sea bass or sea bream or salmon)

WAPI HMEPAZX XTHN XXAPA 300 - 350gr
oeppipeTarl pe pikpr caAdTa (AaBpdki B ToImobEa r) ToAouoO)

Y



Kids Menu

Chicken nuggets with fries
MTTOULKIEC KOTOTTOLAOL HE TTATATEG

Crispy bites of cod fish with French fries
TPAYAVEG UTTOLKIEG UTTAKAAIGPOUL PE TTATATES TNYAVNTEC

Linguine Bolognese
AIYKOULIVI P KIS

Linguine Napoliten
AIYKOUIVI e KOKKIVN CAATOQ

Handmade Sweet Corner

Brownie with walnuts & vanilla ice cream
Brownie pe kapLdia & TTaywTo Ravihia

Creme BrOlée

Chocolate Soufflé with vanilla ice cream
YOLPAE COKOAATAG e TTAYWTO Pavihia

Tart with vanilla cream & fresh red fruits
TapTa Ye Kpepa PaviNiag & @pEoKA KOKKIVA GpoLTA

Pavlova with vanilla cream & fresh red fruits
MNapAoPa pe kKpEUa PaviAiag & ppEaka KOKKIVA ppoLTA

Millefeuille with cream & strawberries
MIAPEIY pE KOEUA & PPAOLAES

lce cream
MNaywTto

7.95

7.95

7.95

7.95

7.50

8.00

8.30
9.00

9.00

2.00

2.50



Prices include VAT 24% and municipal tax 0.5%.
The store is required to have printed forms
in a special case near the exit
for the expression of any compilaint.

General manager: K. Minetos

T —

ITIG TIMEG TTEPIAAUPBAvETal TO 24% £TTi TGOV TIHGOV
Kal SnHoTIKOG Ppopog 0,5%. To kardoTnua
LITOXPEOLTAI Va S1a0ETel EvTuTra SeATia
o¢ e8Ik ONkn oTnv £é§0d0 yia Tn Siatvmwon
orolaoSAMoTE SiapapTupiag.

Ayopavapikog bredOvvog: Mivéirog K.



