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MOYXIEIO AKPOMOAHEL
ACROPOLIS MUSEUM

AEINMNO
DINNER




OPEKTIKA
APPETIZERS

ZYMQTO OPEXKO WQOMI AIMO THN KOYZINA MAX 2,00€

FRESH DAILY BREAD FROM OUR BAKERY

YAPAEAEX IXAPAX

Me otapvaykd6i n aApipa,

Kp€pa and Aeukd tapapd kai relish topdras
GRILLED SARDINES

Served with stamnagathi or almyra (sasola),
white fish roe mousse and tomato relish

XAAOYMI THTANHTO
Me pehitlavooaldta, Yyntés ninepi€s kalr KOUKOUVApPI

FRIED CHALOUMI CHEESE
With eggplant salad, roast peppers and pine seeds

@ABA AINMO TON ®ENEO
Me kalapdp! otn couPAa, caldp Agukados
Kal paivtavooaldrta

SPLIT PEAS FROM FENEOS
With calamari on the scewer, salami from Lefkada
and parsley salad

XTAMOAI (CARPACCIO) ZYAATO
Me Miaoth viopdra, ehies, passion fruit kai taili

OCTOPUS (CARPACCIO) WITH VINEGAR
With sun dried tomatoes, olives,
passion fruit and chilli pepper

MAPINAPIXMENO WAPI HMEPAX
Me eonepidoeidn, natfapi kai koUp Kouat

MARINATED FISH (DAILY CATCH)
With citrus fruits, red beetroot and kumquat

AGHNATKH WAPOIAAATA OMNQX MAAIA
Me auyotdpaxo xaBidpi kar Aadi oxoivénpaco

VINTAGE ATHENIAN FISH SALAD
With botargo caviar and chives flavored oil

YOYMNA HMEPAL
SOUP OF THE DAY

11,00€

10,50€

9,00€

16,00€

14,00€

17,00€

7,50€

YAAATEL
SALADS

MAPOYAOZAAATA
Me eAAnvikS papoUAl, yntd koténoulo, Kpoutdv

ané xapoundywpo, Npacives eAi€s, andki kal pUpwSikd

LETTUCE SALAD

11,50€

With Greek lettuce, grilled chicken, carob bread croutons,

green olives, smoked apaki and herbs

XQPIATIKH ZAAATA

Me vtopativia, na§ipadi, pous pétas kai kpitapo
CREEK SALAD

With cherry tomatoes, rusks, feta cheese mousse
and sea fennel (Crithmum)

OLIMPIOZAAATA
Me Aaxavikd kai pupwikd, §epd olka, xéNI kanviotd
kal okévn and auyotdpaxo

LEGUME SALAD
With vegetables and herbs, dried figs, smoked eel
and special fish roe (botargo) powder

NTAKOZXL

Me tpippévn topdra, §ivopulnBpa kai ppAaoules
HE oaldta HIKpoPpUANWV

“‘DAKOS”

With fresh grated tomato, sour mizithra cheese,
strawberries and baby leaves salad

WHTA AAXANIKA (MIA®EIT)
Me MetooBiuko kanviotd tupi
ka1 §pooepn caldta tapnoulé pe Sudopo

CRILLED VECETABLES (MILLE-FEUILLE)
With smoked cheese from Metsovo
and fresh tabbouleh salad with spearmint

MPAZINH XAAATA

Me Sidpopa pUANAa, ppéoka pupwdikd, viopativia,
panavdki, utpes kal kpépa afokavio

EniAé€te tnv pe tévo Alovvhcou

GREEN SALAD

With a variety of leaves, fresh herbs, cherry tomatoes,
radishes, green sprouts and avocado cream

Enjoy it with tuna fish fillets from Alonissos

9,80€

11,50€

9,80€

10,00€

9,00€

14,00€



KYPIQZL MNIATA
MAIN COURSES

NMOYBETZI ME TAPIAEL 17,00€
YBnopéves pe oulo, onavdki

Kal poupvioth pEta

SHRIMP “GIOUVETSI”

Shrimps sauteed with ouzo, spinach

and feta baked in the oven

PIZOTO NEMILTA 14,00€
Me kov@i viopativia, pupwSikd ppéoka

Kal pouUs ¢p€tas HE Koukouvdapi kal otapides

“STUFFED TOMATO” RISOTTO

With cherry tomatoes confit, fresh herbs,

feta cheese mousse with pine seeds and raisins

XYAOMITAKI 16,00€
ME MMNOYKIELZ KOTOIMOYAO

Me onapdyyia

kal Aegovdtn ylaouptocaAdta

“CHYLOPITTAKI” PASTA

WITH CHICKEN BITES
With green asparagus
and lemon flavored yoghurt salad

KOTA XQPIATIKH X THOOX 18,00€
Me mAde1 ka1 Aaxavikd auyoAépovo

COUNTRY FARMED CHICKEN BREAST
With rice pilaf and vegetables
with lemon end egg white sauce

KYPIQL MNIATA
MAIN COURSES

AAYPAKI WHTO ®IAETO 17,00€
Me vioApd yapidas, ocdAtoa kakaBids

kal yoUs auyotdpaxo

GRILLED SEA BASS FILLET

With shrimp “dolmas” rolls, kakavia fish sauce

and botargo mousse

MMAPMIMOYNI ZQTE 17,00€
Me kpépa aypiou paiviavou

kal oaldta pe papabdépila kai noptokdA

SAUTEED RED MULLET

With wild parsley cream

and salad with finocchio and orange

@IAETO MOXXAPIZIO 31,00€
Me kpouota ano guatiki Alyivns,

kapapeAwpéva kpeppUdia, cditoa Metaga

kal kapdto o€ duo UPes

VEAL FILLET

With Aeginean pistachios crust,

caramelised onions, Metaxa liqueur sauce

and two textures of carrot

APNAKI WHTO 29,00€
Me kpépa peBuBadas, cditoa ano tov {WHO ToU

kal pIApEly peNit{avas pe katoikiolo tupi

ROAST LAMB

With chickpeas cream, lamb gravy

and eggplant mille-feuille with goat cheese



EMIAOPMIA
DESSERTS

OYAAO KANTAI®I 8,00€
Me appdatn kpépa Bavilias, naywtd kaipdki

kal YAukS tou koutaAioU tpiavtdguio

“KANTAYIF” PHYLLO PASTRY

With light vanilla cream, mastic flavored ice cream

and rose petals spoon sweet

TAPTA ZOKOAATAX 8,50€
Me kékkiva ppouta, kapapeAwpéva pouvioukia
Kdl naywtdé cokoAdta

CHOCOLATE TART
With red fruits, caramelised walnuts
and chocolate ice cream

AEMONOIITA 8,00€
Me kpépa Aepoviou, aépivo pUANO,

oavtyly pe pooxoAépovo kal Sudopo,

apuydalo kai Bloaivo

LEMON PIE

With lemon cream, airy “phyllo” pastry,
lime and spearmint flavored whipped cream,
almonds and sour cherry spoon sweet

LOYIMNA OPAOYAAL 9,50€
Apwpatiopévn pe apunapopila kai Aepovéxopro,
ppoutocaldta kal naywtd

STRAWBERRY SOUP

Flavored with arbaroriza (pelargonium)

and lemongrass, fresh fruit salad and ice cream

MOIKIAIA ME EAAHNIKA TYPIA NM.O.MN
lpaBiépa Na&ou n Kphrns,

kanvioto tupi MetodBou,

pHavoUpl Oeocoalias,

Aadotipi Muuhvns,

katiki Aopokou, kacépi =avOns

GREEK D.O.P. CHEESE PLATTER

Variety of: Gruyere from Naxos or Crete,
smoked cheese from Metsovo,

manouri from Thessaly,

ladotyri from Mytilene,

katiki cream cheese from Domokos,
kasseri from Xanthi

EMIAOPMIA
DESSERTS

19,00€



[Mapakal® evnuepwoTe pas
yla tuxov aAhepyies
O€ OUYKEKPIPEVA TPOPIHA
yla va cas kabodnynooupe

Katd tnv eNAOYN Twv NIdTtwyv.

Please inform us for any allergies

so that our staff
may guide you through the menu.

Ayopavopikds YneuBuvos: lNwpyos Pidos
Manager in charge: George Rizos

O1 upés nepihapBavouv OAes Ts VOUIpES enBaplUvoels
Prices include all legal charges

To katdotnpa unoxpeoutal va Siabétel éviuna Sehtia
ot €161k Onkn SinAa otnv €§0do, yia onoladnnote Siapaptupia
The establishment is obliged to provide printed complaint forms
at a special location near the exit

*Ta npoidvta pe aotepioko eival KatePuypéva
*Frozen products
Yus OaNdtes kal ota payelpeutd
xpnoiponoloUpe £€5tpa napBévo eAaidAado
We use extra virgin greek olive oil in salads and for cooking
H ¢éta givar eN\nviknh
Our feta cheese is greek

O neldns Sev €xel TNV UNOXPEWON VA NANPWOEI
€dv ev AdBel vopipo napaotatikd (anddeign, THOASYIO)
Consumer is not obliged to pay
unless the notice of payment (receipt - invoice) has been presented







