MENU



MOYIEIO AKPOMOAHEL
ACROPOLIS MUSEUM

To peonpepiavéd oepBipetar 12:00 - 19:30
Lunch is served 12:00 - 19:30




OPEKTIKA
APPETIZERS

KAAAGI ME WOMIA

(kaBnpepivé yavoups LUPwTd PPECKo Ywpi

otov poUpvo pas Ye xapouni, otapévio kai kpibivo
e kapUSia kar eNid)

ouvodeUSHEVO HE HapIvapICHEVES €MIEs,

e€aipeuikd napOévo ehaidhado kai BoUtupo Kepkipas
BREAD BASKET

(every day we prepare fresh sourdough breads

in our bakery)

Variety of white, carob and barley

with walnuts and olives bread.

Served with marinated olives, extra virgin olive oil
and Corfu butter

YOYINA HMEPAL
SOUP OF THE DAY

MITA HMEPAL
PIE OF THE DAY

@®ABA AINMO TON ®ENEO
Me kalapdp! otn coUPAa, caldp Agukados
Kal gaivtavooaldta

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

QETA AOYKOYMAX

Yaldta pupwSIK®V HE copuné

kokkivns ningpids @PAwpivns kai Aadi BaciAikol
‘LOUKOUMAS” FETA CHEESE

Served with herb salad, red “Florina” pepper sorbet
and basil flavored oil

2,00€

7,50€

7,50€

9,00€

12,00€

OPEKTIKA

APPETIZERS
LAPAEAEY XXAPAX 11,00€
Me otapvaykdi h ahpipa,
kp€pa and Aeuko tapapd kai relish topdras
GRILLED SARDINES
Served with stamnagathi or almyra (sasola),
white fish roe mousse and tomato relish
XAAOYMI THTANHTO 10,50€
Me pehit{avooaldra, Yntés ninepiés
Kdl Koukouvapi
FRIED CHALOUMI CHEESE
With eggplant salad, roast peppers
and pine seeds
TAPAMOZXAAATA AEYKH MOYL 7,00€

Kpoutdv ané xwpidtiko ywpi

Kal Hapivapiopéves eNI€s

FISH ROE SALAD

With rustic bread croutons and marinated olives

MATATEX THTANHTEXZ NA=OY
Me topdra ka1 ypaBiépa

FRIES FROM NAXOS POTATOES
With tomato and gruyere

6,50€



YAAATEL
SALADS

MAPOYAOZAAATA 11,50€
Me eAAnvikS papoUAi, yntd koténoulo,

Kpoutov and xapoundywpo, npdoives eAIgs,

andki ka1 pupwSikd

LETTUCE SALAD

With Creek lettuce, grilled chicken,

carob bread croutons, green olives,

smoked apaki and herbs

XQPIATIKH ZAAATA 9,80€
Me vtopativia, na§ipad,

Hous ¢£tas kal Kpitapo

CREEK SALAD

With cherry tomatoes, rusks,

feta cheese mousse

and sea fennel (Crithmum)

OLIMPIOZAAATA 11,50€
Me Aaxavikd kai pupwdikd, §epd olka,

x€NI kanviotd kal okévn and auyotdpaxo

LEGUME SALAD

With vegetables and herbs, dried figs, smoked eel

and special fish roe (botargo) powder

YAAATEL
SALADS

NTAKOZX 9,80€
Me tpigpévn topdra, §ivopulhBpa kal ppdoules

HE oaldta pIKpoPpUANWV

‘DAKOS”

With fresh grated tomato, sour mizithra cheese,

strawberries and baby leaves salad

WHTA AAXANIKA (MIA®EIT) 10,00€
Me MetooBiuko kanvioté tupi
ka1 §pooepn caldta tapnoulé pe Sudopo

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

MPAZINH XAAATA 9,00€
Me Sidpopa pUNAa, ppéoka pupwdikd,

viopativia, panavdki, PUIpEs

kal kpépa aBokdvto

EniAé€te tnv pe tévo Alovvhcou 14,00€
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



KYPIQZL MNIATA
MAIN COURSES

LKIOYOHXTA MAKAPONIA

Me kokkivioté pooxapi, eph pulhBpa kai otdka
‘SKIOUFICHTA” PASTA

With veal in tomato sauce, aged mizithra cheese
and Cretan “staka”

MATZATA @OAETANAPOY
Me kepteddkia og apwpatikh KOKKIvh cdAtoa,
Baoihikd kai nekopivo

‘MATSATA” FROM FOLEGANDROS
With meat balls in fragrant tomato sauce,
basil and pecorino cheese

MOYBETXI ME TAPIAEL

Y Bnopéves pe oulo, onavdki kai poupvioth péta
SHRIMP “GIOUVETSI”

Shrimps sauteed with ouzo, spinach

and feta baked in the oven

PYZI VEGAN

Me oehivépila kal pavitdpia,

kpoko Koldvns, §ivopnho kai Bupdpi

VECGAN RICE

With celery root (celeriac) and mushrooms

with saffron from Kozani, green apple and thyme

AAYPAKI QIAETO XQTE
Me odAtoa kakaBids, p0dia axviotd kalr Aaxavikd

SAUTEED SEA BASS FILLET
With kakavia fish soup sauce, steamed mussels
and vegetables

16,50€

16,00€

17,00€

14,00€

17,00€

KYPIQX MNIATA
MAIN COURSES

MMIPTEKIA MOZXAPIZIA ZTHN IXAPA

Me natdtes tnyavniés kai caldta HikpopUAwV
HE kpépa ypaBigpas

GRILLED VEAL BURGCERS

15,00€

With french fries and baby leaves salad with gruyere cream

KOTOMOYAO MIMOYTI MIKANTIKO
MAPINAPIZMENO AN IYPOXL

Me mitdkia kahapnokiol, odAtoa yiaouptiol,
Aaxavikd kai natdtes

SPICY CHICKEN THIGH MARINATED

"YEEROS/GIRO” STYLE
With mini corn tortillas, yoghurt sauce,
vegetables and potatoes

AIAOPATMA MOZXXAPIZIO ME MANITAPIA
Kpeppidia kapapeAwpéva kal natatoUAes

pe Bupdpi kal paiviavo

BUTCHER’S STEAK (BEEF SKIRT STEAK)

WITH MUSHROOMS
With caramelised onions and baby potatoes
with thyme and parsley

TAAIATA XOIPOY

Me pnpidp Aaxavikav, nAiyoUpl, viopativia
Kal poUs ¢pEtas

PORK TAGLIATA

With vegetable “briam”, wheat groats,
cherry tomatoes and feta cheese mousse

MATO HMEPAL

Ka®npepiva payeipedoupe yia éoas
napadoaciakés ENANVIkés cuvtayés

DISH OF THE DAY

Every day we prepare

traditional Greek recipes for you to enjoy

14,50€

16,00€

16,00€



EMIAOPTIIA
DESSERTS

OYAAO KANTAIDI

Me appdtn kpépa Bavihias, naywtd kaipdki

kal YAukS tou koutdAiou tpiavtdguilo
“KANTAYIF” PHYLLO PASTRY

With light vanilla cream, mastic flavored ice cream
and rose petals spoon sweet

TAPTA XOKOAATAX
Me kékkiva gppouta, kapapeAwpéva pouvtoulkia
Kdl naywtdé cokoAdta

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

AEMONOIITA

Me kpépa AepovioU, aépivo puUANO,
oavuyU pe pooxoAépovo kal SUoapo,
apuydalo kai Buoaivo

LEMON PIE

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

MOIKIAIA ME EAAHNIKA TYPIA NM.O.MN

lpaBiépa Nagou n Kphtns, kanvioté tupi MetodBou,

pavoUpl @eocoalias, Aadotipl MutiAavns,
katiki Aopokou, kacépt =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

19,00€

[MapakaA® evnuepwoTe pas
yla Tuxov aAhepyies
O€ OUYKEKPIPEVA TPOPIHA
yla va oas kabodnyncoupe

Katd tnv emNAoyN Twv Nidtwy.

Please inform us for any allergies
so that our staff
may guide you through the menu.

Ayopavopikds YnetBuvos: lNwpyos Pidos
Manager in charge: George Rizos

O1 upés nepiAapBavouv OAes s VOPIPES eniBaplvoels
Prices include all legal charges

To katdotnpa unoxpeoutal va Siabétel éviuna Seitia
oe €181kh Bnkn SinAa otnv €§0do, yia onoladnnote Siapaptupia
The establishment is obliged to provide printed complaint forms
at a special location near the exit

*Ta npoidvia pe aotepioko eival KatePuypéva
*Frozen products
Yus OQAdtes Kal ota Payelpeutd
xpnoiponoloUpe £5tpa napBévo eraidAado
We use extra virgin greek olive oil in salads and for cooking
H ¢éta eival eNnviknA
Our feta cheese is greek

O neldtns Sev €xel TNV UNOXPEWON VA MANPWOEI
edv Sev MdBel vopio napactatikéd (anddeign, THoASyIo)
Consumer is not obliged to pay
unless the notice of payment (receipt - invoice) has been presented






