&%e Medici

Authentic Italian Restaurant

Welcome to De Medici

Inspired by the elegance of Italian heritage
and refined hospitality, De Medici offers a
dining experience where tradition meets
modern sophistication.

Begin your journey with a handpicked
selection of aperitifs and our signature
cocktails - the perfect way to set the tone
for an unforgettable evening.

Buon appetito!

KaAwg nnpOate oto De Medici

EUTIVEUGPEVO OTIO TNV ITOALKN (PIVETOO

Kat T Siaxpovikn @iAogevia, To De Medici
TIPOOPEPEL HIO EPUTIEIPIO OTIOU N Tapadoan
OUVOVTA TN oUYXPOVN KOUWOTNTO.

ZeKIVIOTE TO TOEIS1 0aG PE Eva aTEPITIP
N €va omo Ta signature KOKTEIA pag - n
15aviKn apxn o€ pila agExaotn Bpadial

KaAn opegn!




ALLERGENS

IN OUR KITCHEN WE ARE USING
THE FOLLOWING ALLERGENS:

- cereals containing gluten

- seafood (e.g. shellfish, crabs, shrimps, etc.)
* nuts (e.g. peanuts, almonds, walnuts, etc.)
. soy

+ milk (including lactose)

. eggs

- vegetables (e.g. celery, garlic, etc.)

» sesame seeds

« fish

» molluscs

» mustard

« sulfur dioxide and sulphites (502)

PLEASE INFORM OUR STAFF FOR
ANY ALLERGIES DURING YOUR ORDER!

AANEPTIOTONA

2THN KOYZINA MAZ XPHZIMOITOIOYME
TA AKONOYOA ANNEPTTIOIONA:

* dNUNTPIOKA TIOU TIEPIEXOUV YAOUTEVN

* BoAaoowva (.. ooTpakodeppa, kapolpla, yapideg, K.AT)
+ ENpoug kopmoUG (LY. YIoTiKIa, apUydaAa, KapUSia, K.ATT)
- goyla

« yaAa (oupmepidapBavopévng Tng Aaktolng)

. auya

« Aaxavikd (1. To géAivo, To okOpdo, K.A.TT)

* oOUOaL

s papta

* poAaxia

s povoTapda

» 510&¢i610 TOU Beiou kat Ta Beiwdn (SO2)

MAPAKAAEIZTE NA ENHMEPQZETE TO MPOZQMIKO MAX
A OMOIEZAHMNOTE AAAEPTIEZ KATA THN NAPAITEAIA 2A%!




APERITIFS | anepimio

PROSECCO BY THE GLASS 15cl 6.50
Italian sparkling wine
ITaAiko Appwdeg Kpaai

PROSECCO VILLA JOLANDA 20cl 8.50
Italian sparkling wine | bottle 20cl
ITaAko Appwdeg Kpaai | pmmoukait 20cl

PROSECCO COCKTAIL 7.80
Brown sugar, brandy, angostura bitters & prosecco.
Maupn {axopr, UTIPAVTL, AVYKOOTOUPO & TIPOGEKO.

KIR ROYALE 7.80
Prosecco & créeme de cassis.
Mpooéko & AIKEP BATOUOUPOU.

BELLINI 7.80
Blended peaches with prosecco.
ANeopEva POSAKIVO PE TIPOTEKO.

ROSSINI 7.80
Blended strawberries with prosecco.
ANECPEVEG (PPAOUAEG E TIPOTEKO.

ITALIAN SPRITZER 8.50
Prosecco, Aperol, orange slice & ice.
Mpoaéko, Aperol, PéTa TOPTOKOAIOU & TIAYOG.

MARTINI COCKTAIL 7.50
Dry gin, dry martini & fresh lemon juice.
TQwv, EnpO MapTivl & PPECKOG XUHOG ApovioU.

NEGRONI 8.50
Gin, Campari bitter & Martini Rosso.
Tqlv, Campari bitter & Martini Rosso.

CAMPARI WITH ORANGE JUICE OR SODA 8.50
Campari pe Xuuo mopTtokaAiol f 0oda.
BLOODY MARY 8.50

Vodka, tomato juice, Worcestershire sauce,
Tabasco, salt, pepper & lemon juice.

BOTKa, XUpOG vTopaTag, owg Worcestershire,
TOUTIAOKO, OAGTL, TUTIEPL & XUUOG AepiovioU.

BRANDY SOUR 7.50
Brandy, lemon squash, angostura bitters & soda.
Koviak, Aepovada, avykootoupa & 0oda.




ANTIPASTI | opexTikA

<7 BURRATA MOZZARELLA 12.50
Served with fresh & marinated cherry tomatoes,
aged balsamico & fresh basil.
Kpepwdng HoToapEAD PE PPECKD & POPIVAPIOHEVA VTOHATIVIA,
TIOAQLWHEVO BOACAUIKO & PPETKO BAGIAIKO.

SWEET MELON WITH PROSCIUTTO 10.50
Memovt e ITaAIKO TTPOCOUTO.

MUSSELS 12.50
Cooked with white wine, fresh tomato sauce, garlic & fresh herbs.

MUOS1a payEIPEPEVO PE AEUKO KPODT, (PPECKIO OAATON VTOHATAG,

oKOP60 & PHUPWAIKA.

* DEEP FRIED CALAMARI 11.50
KaAapdpt TnyavnTo.

<7 CREAMY MUSHROOMS ON TOASTED BREAD 9.50
MaviTaplo o€ KPEPWSN CAATOO TIAVW OE PPUYAVIOHEVO PWHI.

* KING PRAWNS IN CREAMY GARLIC SAUCE 10.50
BaOIAIKEG YOPI&EG O€ KPEUWON OAATON GKOPSOU.

* BEEF CARPACCIO, ROCKET & PARMESAN FLAKES 16.50
MooX0apiolo KAPTIATOLO HE POKO & VIPAdEG TTapECAVAG.

<7 ROASTED BEETROOTS CARPACCIO 9.50
With orange, goat cheese, aged balsamico & roasted hazelnuts.
WnTd movTt{apla PE TOPTOKAAL, KOTOIKIOIO TUPI,
TOAIWHEVO BaACAPIKO & KaBoupdiopéva @ouvToUKIa.

<7 BAKED FETA CHEESE 9.50
Served with pear, grapes, pistachios, honey & thyme.
WnTn wETa pe axAadl, oTa@uAla, QUOTIKLO, HEAL & Bupapl.

SMOKED SALMON & AVOCADO TARTAR 11.50
Served with dill sauce.

KamvioTdg 0oAOpOG & TAPTAP 0BOKAVTO,

oepBipeTal pe ocdAtoa avnoou.

GpVegetarian k\ Spicy  * Frozen
All prices are in Euro (€) and include all applicable taxes




ANTIPASTI | opexTikA

ANTIPASTO MISTO ITALIANO | for 2 persons
Selection of Italian cured meats & cheeses.
EmAoyn amo (TaAikd oAAaVTIKG & Tuptd (yia 2 atopa).

<7 RAVIOLI STUFFED WITH SPINACH & RICOTTA CHEESE
PaB1OAI pe omavakt & Tupi pIKOTa.

PROSCIUTTO WITH BURRATA MOZARELLA
ITaAIKO TIPOOOUTO PE KPEPWSONG HOTOUPEAQ.

</ SEARED HALLOUMI CHEESE WITH CHILLI HONEY,
CARAMELISED ONIONS & MINT

WNTO XOAAOUL PE TIUKAVTIKO PEAL, KOPAUEAWUEVD KPEPPUSIA & Suoapo.

* CRISPY PRAWNS WITH GARLIC AIOLI
Tpayaveg yapideg e okopdatn paylovela

<7 AVOCADO TZATZIKI WITH SEMI-DRIED TOMATO BRUSCHETTA
T¢atdikl pe aBokavto, oepPipETAL PE PTIPOUCKETO VTOUATOG.

<7 WRAPPED FETA CHEESE IN FILO PASTRY
Baked & served with thyme honey & roasted sesame.
@ETA TUAYHEVN O PUANO KPOUOTOG, WnUEVN & oEpPIplopévn
ue Bupapioto péAL & KaBoupdiopévo couoayl.

* JUMBO PRAWNS & AVOCADO
Jumbo prawns served with avocado & rich mayonnaise.
rapideg yiyovreg pe afokavto & mAoUGIO payloveQQ.

<7 ITALIAN DAKOS SALAD
Semi-dried tomatoes, olives, red onion, oregano,
crispy pita bread, feta cheese & olive oil.
NTopoTivia nUi§NPa, EANESG, KPEPMULSL, piyavn,
TPAyOVN TiTa, PETA & eAatoAado.

<7 RAVIOLI PORCINI
Ravioli stuffed with porcini mushrooms,
served with creamy sauce.
POBIOAI YEUIOTA PE HAVITAPLO TIOPTAIVI,
oepPIplopéva Pe KPEPWSN oGATOO.

GpVegetarian i“\‘ Spicy  * Frozen
All prices are in Euro (€) and include all applicable taxes
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SOUPS | sovnes

<7 TOMATO SOUP 7.80
Classic tomato soup
NTopaTtdéoouTa

<7 MINESTRONE SOUP 7.80

Traditional Italian vegetable soup.
Moapadoaiakn ITOAIK COUTIA PE AAXOVIKG KOl HUPWOIKA

LOBSTER BISQUE SOUP & PRAWNS 13.50
Creamy lobster bisque served with prawns.
Kpepwdng oouma amod aoTako, oepBipeTal Pe yapideg.

BRUSCHETTA & FOCACCIA

MMPOYZKETEZ & ®OKATZIA

<7 BRUSCHETTA CLASSICA 6.00
Oven-baked Italian bread with fresh tomatoes & garlic.
KAOGIKI) UTIPOUCKETA [IE VTOUATESG & OKOPSO.

BRUSCHETTA CON PROSCIUTTO 7.00
Oven-baked Italian bread with cream cheese & prosciutto.
MTPOUOKETA pE TIPOCOUTO & KPEPWSES TUpI.

QUATTRO DI BRUSCHETTA 7.50
Selection of mixed bruschette.
MotKIAla OTIO PUTIPOUCKETEG.

<7 BRUSCHETTA CAPRESE 6.50
Oven-baked Italian bread rubbed with garlic,
topped with tomatoes, mozzarella cheese & oregano.
MTpouoKETA PE OKOPSO, VTOUATA, HoTOOpEAA & piyavn.

<7 ITALIAN GARLIC BREAD 7.80
Baked pizza dough with garlic & olive oil.
Z0un miToog pe okOpdo & eAaldoAado.

<7 ITALIAN GARLIC BREAD & MOZZARELLA CHEESE 8.50
Baked pizza dough with mozzarella cheese & garlic.
Z0un TiToog Pe potoapéha & okopdo.

<7 GRECO GARLIC BREAD 8.90
Baked pizza dough with tomato sauce, mozzarella cheese,
feta cheese, fresh tomatoes & garlic.
ZUpn TTOOG € OOATOO VTOPATOG, HOTOOPEAQ, PETOQ,
PPECKIO VTOUATO Kol GKOPSO.

<7 RUCOLA E MOZZARELLA 9.00
Baked pizza dough with tomato sauce, mozzarella cheese & rucola.
Z0un TTOOG € OGATOO VTOUATOG, HOTOOPEAD & (PPEOKIA POKO.

GpVegetarian "\ Spicy  * Frozen
All prices are in Euro (€) and include all applicable taxes




IN SALATE | sanates

CESARE CHICKEN SALAD 16.80
Chicken, crispy bacon & lettuce leaves, served with

parmesan & rich Caesar dressing.

TOAATO PE KOTOTIOUAO, TPOYAVO UTIEIKOV & PUAAG HaPOUAIOU,

oepPBipetal pe mopuelava & vipeatvyk Kaioopa.

PRAWNS CESARE SALAD 17.80
Prawns, lettuce, shaved parmesan & rich Caesar dressing.

TOAATO PE YOPIOEG, HOPOUAL, VIWAadeG TTOpPECAVOG

& vTpeatvyk Kailoapa.

<7 ROCKET SALAD 12.50
Rocket leaves with sundried tomatoes, roasted pine nuts,
pomegranate, parmesan flakes & balsamic dressing.
TOAATO POKOG E AIOOTEG VTOUATEG, KABOUPSIOUEVO KOUKOUVAPL,
pOSI, Vipadeg mapuelavag & BaAoApIKO.

* SEAFOOD SALAD WITH LEMON DRESSING 17.50
Mixed seafood salad with light lemon dressing.
TaAdta pe OaAaooiva & 6pooepO VTPEDIVYK AEpovIoU.

<7 GREEK SALAD 12.00
Mixed leaves, tomatoes, cucumber, onion, olives & feta cheese.
EAANVIKI OOAGTO PE VTOUOTEG, OYYOUPOKI, KpEPUUSL, EAIEG & ETO.

PROSCIUTTO SALAD 15.50
Mixed leaves, prosciutto, grilled pear, smoked cheese,

walnuts & balsamic glaze.

TOAATO PE QVAPEIKTO AXXAVIKG, TIPOCOOUTO, aXAGSI 0TNn oxapa,

KOTVIOTO Tupi, KapLdIO & BAACGpIKO.

<7 CAPRESE SALAD 13.50
Mixed leaves, sundried & cherry tomatoes, burrata mozzarella
& rocket pesto.
TOAATO PE OVOHEIKTO AOXAVIKA, AIOOTEG & (PPETKESG VTOUATEG,
HOTOOPEA UTIOUPATO & TIEOTO POKOG.

SIDE DISHES | synoaeyTika

FRENCH FRIES 3.80
TNyavnTEG TTOTATEG

SEASONAL MIXED SALAD 4.50
TaAdTa EMOXNG

SEASONAL GREEN SALAD 4.50
MpAoivn caAGTO ETIOXNG

TOMATO & ONION SALAD 4.50
NTOHOTOCOAATO PE KPEUUUVOL

GRILLED VEGETABLES PLATTER 9.50

MotkiAia AOXOVIKWY OXAPOG

GﬁVegetarian b\ Spicy  * Frozen
All prices are in Euro (€) and include all applicable taxes




PIZZERIA

<7 PIZZA MARGHERITA 13.50
Tomato & mozzarella | NTopdta & potoapéla.
<7 PIZZA REGINA MARGHERITA 13.80

Tomatoes, cherry tomatoes, mozzarella & basil.
NTOHOTEG, VTOHOTIVIO, HOTOOPEAA & BOGIAIKOG.

P1ZZA SAN DANIELE 16.00
Tomato, mozzarella & prosciutto.
NTOpOTO, HOTOApPEAD & TIPOCOUTO.

PI1ZZA QUATTRO STAGIONI 16.00
Tomato, mozzarella, ham, mushrooms, olives & artichokes.
NTOpOTO, HOTOAPEND, JOUTIOV, HOVITAPLA, EALEG & OYKIVOPEG.

<7 PIZZA QUATTRO FORMAGGI 16.00
Mozzarella, Emmental, Gorgonzola & parmesan.
MoToapéAa, EPPEVTaA, YKOPYKOVT(OAa & Ttapuelava.

& PIZZA DIAVOLA 16.00
Tomato, mozzarella & spicy salami.
NTOHOTO, HOTOAPEAD & TIKAVTIKO GOAAL.

PIZZA ITALIANA 16.00
Tomato, cherry tomatoes, mozzarella, prosciutto & rocket.
NTOpATO, VTOHOTIVIO, HOTOOPEAT, TIPOCOUTO & POKO.

* PIZZA PESCATORA 16.00
Tomato, mozzarella & seafood.
NTOpOTO, HOoTOApPEAD & BOAACOIVA.

PI1ZZA CAPRICCIOSA 16.00
Tomatoes, mozzarella, ham, Italian sausage, artichokes & olives.
NTOHOTEG, poToapEAQ, {auTIOV, ITAAIKO AOUKAVIKO, OYKIVAPEG & EAIEG.

PIZZA ZINGARA 16.00
Tomato, mozzarella, ham & mushrooms.
NTOpATO, HOTOAPEAD, OUTIOV & HOVITAPLA.

PIZZA MAIALONA 16.00
Tomato, mozzarella, salami, ham & Italian sausage.
NTOpOTO, HOTOAPENQ, GAAGML, {AUTIOV & ITAAIKO AOUKAVIKO.

PIZZA TONNO E CIPOLLA 16.00
Tomato, mozzarella, tuna, onion, fine beans & olives.
NTOHOTO, HOTOAPEAD, TOVOG, KPEUHUDL, PACOAAKI & EAIEG.

PIZZA NAPOLETANA 16.00
Tomato, mozzarella, anchovies, olives, capers & oregano.
NTopaTa, poToapéAa, avt{oUyIEG, EAIEG, KATIOPN & piyavn.

P1ZZA PARMIGIANA 16.00
Tomato, mozzarella, spicy salami, aubergines & parmesan.
NTOUOTO, HOTOAPEAD, TIKAVTIKO OAAGHL, HEAT{OVEG & TTappElAva.

P1ZZA BOLOGNESE 16.00
Tomato, mozzarella & Bolognese sauce.
NTOHOTO, HOTOAPEND & OOATOO PUTTOAOVEC,

QpVegetarian k\ Spicy  * Frozen
All prices are in Euro (€) and include all applicable taxes




PIZZERIA

PIZZA CESARE 16.00
Tomato, mozzarella, chicken, bacon & mushrooms.
NTOHOTO, HOTOOPEAD, KOTOTIOUAO, UTIEIKOV & HOVITAPLA.

<7 PIZZA VEGETARIANA 16.00
Tomato, mozzarella, aubergine, courgettes, mushrooms,
bell peppers, artichoke hearts, black olives & cherry tomatoes
NTOpGTO, HOToapPEAD, HEAT{AvVA, KOAOKUO!, paviTapla,
TUTIEPLEG, OYKIVAPEG, EAIEG & VTOUATIVIAL.

<7 PIZZA GRECA 16.00
Tomato, mozzarella, feta cheese, black olives, aubergine,
peppers, onion, courgette & cherry tomatoes.
NTOHOGTO, HOTOOPEAQ, PETA, HOUPESG EALEG, PEAITLAVA,
TUTIEPLEG, KPEUUUBL, KOAOKUOI & vTopaTivia.

PIZZA PROSCIUTTO CON SCAMORZA 16.00
Tomato, mozzarella, prosciutto, grilled pear,

smoked cheese & walnuts.

NTOpGTO, HOTOOPEA, TIPOOOUTO, OXAGSI,

KATVIOTO TUpi & Kapudia.

PIZZA HAWAIIAN 16.00
Tomato, mozzarella, ham & pineapple.
NTOpGTO, HOToAPEAD, auTIOV & aVOVAG.

PIZZA CIPRIOTA 16.00
Tomato, mozzarella, halloumi cheese, smoked lountza,

cherry tomatoes & olives.

NTOpATO, HOTOOPEAQ, XOAAOU UL, KATVIOTH AoUVTLQ,

vTopaTivia & AIEG.

PI1ZZA SALAMINO 16.00
Tomato, mozzarella & salami.
NTOHGTO, HOTOOPEAD & CAAGL.

PIZZA CARBONARA 16.00
White creamy sauce with bacon, onion & mushrooms.
AEUKN KPEPWONG OAATOO PE UTIEIKOV, KPEUPUVDL & paviTapla.

CALZONE

Famous folded half moon pizza - H didonun yepiotn nitoa

CALZONE CLASSICO 16.00
Tomato, mozzarella & ham | NTopdTa, potoapéAa & (OUTIOV.
& CALZONE APERTO 16.00

Open calzone with mozzarella, tomato sauce, Italian sausage,
spicy salami & mushrooms.

MoToapéAQ, OOATOO VTOHATOG, ITAAIKO AOUKAVIKO,

TIKAVTIKO CAAGHL & PaVITApPLO.

<7 CALZONE VEGETARIANO 16.00
Vegetarian calzone with seasonal vegetables & mozzarella.
KOATOOVE yi0 XOPTOWAYOUG PE ETOXIKA AOXOVIKA & HOTOOPEAQ.

Extra Burrata Mozzarella +4.00 Additional toppings: +1.00
EmnAéov potoapéha burrata +4.00  EninAéov UAika: +1.00 avd ulikd




PRIMI PASTA | EKAEKTA ZYMAPIKA

PENNE AL MEDICI 17.50
Penne in tomato sauce with pancetta, flamed with vodka,

garnished with crispy beetroot & roasted pine nuts.

Névveg 0€ GOATON VTOUOTOG € TIOVOETA, OBNOHEVEG PE BOTKA,

YOPVIPIOPEVEG PE TPAYOVA TIAVTIAPLO & KaBoupdlopéva KOUKOUVApLa.

<7 PENNE ALL’ ARRABIATA 17.50
Penne with tomatoes, garlic, chilli, basil & oregano.
MEVVES PE VTOUATEG, okOpSOo, TaiAL, BaaiAiko & piyavn.

* PENNE ALFREDO GAMBERONI 19.50
Penne with prawns in creamy tomato sauce.
NeEvveg e yopideg o€ KPEPWON GAATOO VTOUATOG.

PENNE DI POLLO ALFREDO 18.50
Penne with chicken in white wine cream sauce.
MEVVEG PE KOTOTIOUAO O€ OAATOO KPEPOG & AEUKOU KPOGLoU.

<7 SPAGHETTI AL POMODORO 16.00
Spaghetti with tomato, garlic & basil.
STIAYYETL JE VTOUATA, OKOPSO & BAGIAIKO.

SPAGHETTI ALLA CARBONARA 16.80
Spaghetti with eggs, pancetta, parmesan & a dash of cream.
STIAYYETL JE OUYQ, TTOVOETA, TIAPHECAVA & KPEUD YOAOKTOG.

SPAGHETTI BOLOGNESE 16.80
Spaghetti with minced meat & tomato sauce.
STIOYYETL HE OOATON VTOHOATOG & KIHA.

<7 PASTA CRUMBS RUSTICA 17.80
Spaghetti with breadcrumbs, sundried tomatoes,
garlic, basil leaves & burrata mozzarella.
ITIAYYETL JE (PPUYAVIA, AIOOTEG VTOUATES, OKOPSO,
UM\ BaciAikoU & potoapéAa burrata.

SUMMER SPAGHETTI WITH PROSCIUTTO 17.80
Spaghetti with prosciutto, asparagus, green beans,

broccoli, burrata mozzarella, rucola & basil pesto

KoAokaipivo omayyETl e TPoooUTO, OTIOPAYYIX, (PACOAAKIA,

UTIPOKOAO, poToapéAa burrata & méaTo pokag & BaaiAikoU.

<7 SPAGHETTI VEGETARIANI 16.00
Vegetarian spaghetti with fresh vegetables.
STIAYYETL YIO XOPTOWAYOUG PE PPETKA AQXAVIKA.

LASAGNE BOLOGNESE 16.50
Lasagne with Bolognese & béchamel sauce.
Aadavia pe 0AAToO PTIOAOVEL & PTIECAEA.

<7 RISOTTO AL FUNGHI SELVATICI 17.80
Risotto with wild mushrooms.
P1{0TO pe Aypla pavitaplo.

* RISOTTO NERO CON CALAMARI 19.80
Risotto with cuttlefish ink & calamari.
P1{0TO pe PEAAVI OOUTIIAG & KOAGHAPL.

* RISOTTO LOBSTER BISQUE 21.50
Risotto with lobster bisque sauce, crab meat & prawns.
P1{0TO pe 0AATOO aOTAKOU, KaBoupowixa & yopide.

QpVegetarian & Spicy  * Frozen
All prices are in Euro (€) and include all applicable taxes




PRIMI PASTA | EKAEKTA ZYMAPIKA

GERME DI GRANO LINGUINI ALLE VONGOLE 27.50
Wheat germ linguini with clams, white wine,

cherry tomatoes & olive oil.

Alvykouivi oo @UTpa o1Taplol pe axiBadeg, AeukO Kpaoi,

vTopoTivia & ghatdoAado.

* GERME DI GRANO LINGUINI CON GAMBERONI 23.50
Wheat germ linguini with prawns in a light creamy
tomato pesto sauce.
Alvykouivi oo @UTpa oITaplol UE yapideg oe eAawpla
KPEUWON OOATOO TIEOTO VTOHATOG.

* TAGLIATELLE NERO ALLA FRUTTI DI MARE 22.50
Black tagliatelle with mixed seafood.
MaUpeg TOAATEAEG pe BaAaoalva.

SALMONE TAGLIATELLE 22.50
Tagliatelle with fresh & smoked salmon.
TOMOTENEG PUE PPEOKO & KOTIVIOTO GOAOUO.

* FUNGHI PORCINI TAGLIATELLE 23.50
Porcini tagliatelle with beef fillet strips & creamy
porcini mushroom sauce.
ToAloTEAEG TIOPTOIVL E BOBIVO PIAETO OE KPEPWSN
OOATOO POVITAPIWY TIOPTOIVL.

<7 CREAMY TUSCAN GNOCCHI 17.50
Gnocchi in creamy sauce with sundried tomatoes,
spinach & mushrooms.
N1OKI O€ KPEPWSON CAATOO PE MOIOTESG VTOUATEG,
OTIOVOKI & pavITApPLQ.

PESCE | SEAFOOD | eanassina

SALMON PLANK STEAK 24.50
Salmon fillet with mashed potatoes, asparagus, bacon,

grilled tomato & béarnaise sauce.

DIAETO GOAOHOU PE TIOUPE TIOTATOG, OTIOPAYYLX, UTTEIKOV,

YNTN VIOUOTA & 0WG MTeapved,

GRILLED SEABREAM 24.50
Grilled whole seabream off the bone, with olive oil,

lemon & mustard dressing & capers.

OAOKANPN TOIMOUPQ XWPIG KOKOAA, Ue GAATOO AadoAEpoOvVoU,

pHouoTapda & KATAPN.

ROASTED FILLET OF SEABASS 23.50
Served with tomato sauce, sundried tomatoes,

black olives & capers.

WNn1o PIAETO AaBpaKkiol pe GAATON VTOUATAG,

AlOIOTEG VTOHGTEG, HOUPEG EALEG KO KATIOPT).

* GRILLED PRAWNS 22.50
Grilled prawns with herbs, garlic, olive oil, lemon juice,
tomato juice & lemon zest.
Mapideg otn oxapa pe pUPwWSEIKA, okOPSO, EAAIOASO,
XUHO AgpovioU, XUpO vTopdTtag & Euopa Aepoviou.

GpVegetarian b\ Spicy  * Frozen
All prices are in Euro (€) and include all applicable taxes




HOUSE SPECIALTIES | snesianiTe

CHICKEN MILANESE 18.50
Pan-fried breaded chicken breast served

with spaghetti pomodoro.

TnyavnTto oTr00G¢ KOTOTIOUAOU HE PPUYOVIA,

oepPBipeTal pe omayyETt & CAATON VIOUATOG.

STUFFED CHICKEN PARMA 19.50
Breaded chicken breast stuffed with prosciutto,

sundried tomatoes, mushrooms & mozzarella.

3TNO0G KOTOTIOUAOU OE (PPUYAVIA, YEUIOTO JE TIPOCOUTO,

AlOIOTEG VTOHOTEG, HOVITAPLO & POTOAPEA.

CHICKEN BREAST SPINACH 19.50
Chicken breast stuffed with spinach,

served with spinach risotto & red wine sauce.

¥TNO0G KOTOTIOUAOU YEHUIOTO UE OTIAVAKI, OEPPRipeTL

pe p1{oTo omaVAKIOU & OAATOO KOKKIVOU KPOaloU.

CRISPY CHICKEN CORDON BLEU 19.50
Stuffed breaded chicken with Italian ham & mozzarella,

served with Dijon mustard sauce & penne Genovese (basil pesto).

NMovOPIOPEVO KOTOTIOUAO YEUIOTO HE ITOAIKO (OUTIOV & HOTOPEAQ,

oepPBipeTal pe oaAtoa povotapdag Dijon & TEVVEG Pe TIEGTO BAGIAIKOU.

CREAMY CHICKEN & GNOCCHI 19.50
With broccoli, mushrooms, smoked paprika, garlic

& sundried tomatoes.

KOTOTIOUAO € VIOKI, UTIPOKOAO, HAVITAPLO, KOTIVIOT TIATIPLIKA,

oKOPS0 & AOOTEG VTOPATEG.

CHICKEN WITH RAVIOLI FLORENTINA 19.50

Ravioli stuffed with ricotta & sundried tomatoes, served with
chicken strips in creamy sauce with spinach & tomatoes.
PaBIOAL YEUIOTA e TUPL PIKOTO & AIOIOTEG VTOUATEG, oEpBipovTal
HE KOTOTIOUAO 0€ KPEUWEN CAATON LE OTIAVAKI & VTOUATEG.

* DUCK BREAST 23.50
Honey-roasted duck breast with honey mustard sauce.
¥TNO0G mATIOG YNUéVo Pe PéAL, oepBipeTal pe 0AATOO peALOV
& pouaoTapdag.

STUFFED PORK FILLET 21.50

Stuffed with bacon, mushrooms, tomatoes & mozzarella,
topped with Marsala wine sauce.

XO1pIVO PIAETO YEUIOTO PE PTIEIKOV, HOVITAPLA, VTOHUOTES
& potoapéda, oepPipeTal e GAATOO PHOPOAAQ.

BBQ PORK SPARE RIBS 16.80
Grilled pork ribs with BBQ sauce
XolpIva TaTdAKIO PE OOATOO PTIAPUTIEKIOU.

* GRILLED LAMB CHOPS 350¢g 18.50
With fresh tomato & mint sauce.
Apviola Tai6AKIO 0T OXAPA HE OCAATOO VTOPATAG & SUOGUOU.

* FRENCH RACK OF LAMB 31.50
Grilled & oven-baked rack of lamb with rosemary
& garlic sauce.
Apviola TaidaKia 0T oxapa & aTov YoUlpPvo
pe oGAtoa devrpoAifavou & okopdou.

GﬁVegetarian b\ Spicy  * Frozen
All prices are in Euro (€) and include all applicable taxes




HOUSE SPECIALTIES | snesianiTe

* BEEF FILLET STRIPS WITH BLUE CHEESE 31.50
Beef fillet strips in creamy blue cheese sauce.
AwpPideg BodIVOL PIAETOU pPE KPEPWSEN OAATOO POKPOP.

* FILLET MIGNON BLACK & WHITE 33.50
Beef fillet with béarnaise & red wine sauce.
Moox0piolo YIAETO pe GOATOO MTTEQPVE] & KOKKIVOU KPOGLOU.

&_* PEPPER STEAK 33.50
Grilled beef fillet in green peppercorn sauce.
Mooxapiclo QIAETO 0TN OXAPO PE CAATOO TIPACIVOU TUTIEPLOU.

* GARLIC STEAK 33.50
Grilled beef fillet with creamy garlic sauce.
Mooxapicolo QIAETO OTN OXAPO PE KPEPWSN OAATOO OKOPSOU.

* FILLET STEAK DIANA 33.50
Grilled beef fillet with mushroom sauce.
Mooxapiolo PIAETO OTN OXOPA PHE CAATAO HAVITOPIWY

* PLANK STEAK 33.50
Beef fillet with mashed potatoes, bacon, asparagus, mushrooms,
grilled tomato & béarnaise sauce.
Mooxapiclo PIAETO PE TTOUPE TIATATAG, PTIEIKOV, OTIOPAYYLX, HaVITAPLA,
WnTn VIopaTa & oGAToo Mmeapved,

FROM THE GRILL | stH sxapPa

* GRILLED BLACK ANGUS SIRLOIN 300g 28.50
Served with rocket salad & French fries.
Choice of Béarnaise | Pepper sauce | Mushroom sauce.
Kovtpa @IAETO Angus pe COAATA POKOG & TIOTATEG TNYOVNTES.
ETidoyr| amo oaAtoa Mmeapvel | SaAtoa Tumepiov | SaAtoa Mavitapiou.

* FILLET STEAK 220g 31.00
Grilled beef fillet | Mooxapiolo @IAéTo 0T oXapa.

* T-BONE STEAK 500g 35.50
Grilled T-bone beef steak | Mooyxapiota pmpi{oAa T-Bone otn oxdpa.
IBERICO PORK RIB EYE 25.50
Grilled Iberico pork rib-eye | Xoiptvr) omaAopmpi{oAa Iberico.
FRESH PREMIUM IRISH COWBOY RIB ON THE BONE 350g 32.50
®dpéokia IpAavIKr) omaAopTpi{oAa Cowboy pe To KOKaAO.
FRESH PREMIUM AUSTRALIAN PICANHA 300g 31.50
dpeoKIa TIKAVIO aTtO AUCTPOAIO.
FRESH PREMIUM AUSTRALIAN RIB EYE 300g 36.50

Served with a choice of Béarnaise, mushroom, pepper or Madeira sauce.
dpéokia auoTpaliavr) omaAopumpiloAa. TepPipeTal pe cGATo0 MTTEAPVET,
poviTaplou, TmepaTn n Madeira.

All dishes served with vegetables & potatoes
'OAa To TILGTO 0EPPBipOVTAL PE ADXAVIKG & TIATATES

EXTRA SAUCES +2.00
Pepper sauce | Mushroom sauce | Béarnaise sauce
YaAtoa mumeplol | SaAtoa pavitaplol | SaAtoa Mmeapve]




GLUTEN FREE PASTA

ZYMAPIKA XQPIZ TAOYTENH

GLUTEN
FREE

* PENNE ALFREDO GAMBERONI 19.50
Gluten free penne with prawns
in creamy tomato sauce.
Néveg XwpIig YAOUTEVN UE yapibeg
0€ KPEUWSON 0AATON VTOUATAG.

PENNE DI POLLO ALFREDO 18.50
Gluten free penne with chicken

in white wine cream sauce.

Méveg XwpPig YAOUTEVN PE KOTOTIOUAO

0€ OOATOO KPEPAG PE AEUKO KPOOi.

SPAGHETTI AL POMODORO 16.00
Gluten free spaghetti with tomato,

garlic & basil.

STIAYYET XWPIG YAOUTEVN HE VTOUATA,

oKOp&0 & BACIAIKO.

SPAGHETTI BOLOGNESE 16.50
Gluten free spaghetti with minced meat

& tomato sauce.

STIOYYETL XWPIG YAOUTEVN HE KIPG

& OOATOO VTOATOG.

SUMMER SPAGHETTI WITH PROSCIUTTO 17.80
Spaghetti with prosciutto, asparagus,

green beans, broccoli, burrata mozzarella,

rucola & basil pesto.

STIAYYETI YE TIPOOOUTO, OTIAPAYYLO, (POCOAAKIA,

UTIPOKOAO, poToapEAa burrata & TéoTo pokag

BaaiAiko.




