panorama

DiActo Opokou Mapivaptopévou favpou 7,50  Marinated Fresh Anchovies
Awyaiou NeAayous
Mapadooiakod Tlatlikt 6,50 Tzatziki, A Refreshing Yogurt Dip
with dill, cucumber and garlic
Kanvioth MeAwtlavooaddta 8,00  Authentic Handmade Eggplant Salad
with smoked eggplant
Xeponointn Tapapooaddta 8,00 Smooth White Fish Roe Salad
ano AEUKO tapapa
Tupokautepn 7,50 Greek Spicy Cheese Dip
ue Bapendiowa peEta, Katikt Aopokou with feta cheese R chili flakes
Kat nineptes @Awpivns
NtoAuaddkia MNadavt{i 7,50 Stuffed Vine Leaves
ue ppEoka aunefdpuina, pudl with rice and herbs
Kat HUPpwWOLKA
Myavtes MAaki 7.00 Greek Giant Baked Beans
ue ppEoKla oantoa viopatas
Kal peAwEVA KPEUHUOLA
®d&Ba Mavipepévn 7,50  Traditional Greek Fava Puree
LE Kanapn, KpElJ[JUﬁéKl Kat €€tpa paired with onions and capers
napBévo enatonado
OAGwpeoka Moditika MUGia lepotd 13,00 Homemade Stuffed Mussels
ue Joupepd pUTL Kat peAwHEVA KPEPUDLA, with aromatic rice
otagides Kal Koukouvapl
Axwvooaddta 20,00 Sea Urchin
auyd and @pETKous axivous HE 8Tpa with olive oil and lemon juice
napBévo eAaidiado Kat AgpovL
Toipos 7,50 Smoked Mackerel Fillets
KAnvLoto OKOUKNPL with fresh dill
uE PPETKO YIAOKOpHEVO avnBo
Aaképba 13,00 Lakerda
noAitikos wapopelés pe AadaKL a pickled bonito dish
Kal NnePLESs Ttoupat
MNapabootaké Bpaoté Xtanodakt® Ti6dto 17,50 Boiled Octopus™ in Vinegar
ABnvaikn 12,00 Athinaiki .
ppEoko BPactd YapL HE ONLTUKN payloveda fresh fish with homemade mayonnaise
Opéoka otpeiblatux 5,00  Freshoysters per piece
Wwpi kat'dtopo 1,50 Bread per person




Napadoaiakn Xwpiatikn Zadata
e Kpitapo kat é§tpa napBevo eAaldAado
[Navopapa

noAUXpwiN oaAdta ENOXAS PE VIoRAata, ayyoupt,

kapdto, panavakl, MinepLEs toupal Kat ows podilou

MNavopapa Bpaotn
Bpaotd xopta enoxns, kodokuBakia
kat okopdata navr{apla

Poka Me Ntopativia kat MNappelava
edadiodo kal Banoauiko

2 adata MnAe KaBoupt
ue ppéoko kaBoupt Bopeiou Atyaiou, noAUXpwia
Aaxavika Kat Kpoutov

Xopta Enoxns
Bpaotd KorlokuBla / Zkopbdarta lNavtdapta

2andta Tou Kaioapa
e yapibes, PPETKOKOPHEVO HaPOUAL, KPOUTOV,
nappedava Kat ows tou Kaioapa

Kadapdpt* Tnyavnto
®peoko Kadapapt Tnyavnto
Di€to Lapdénas Xtn Ixapa

Opéokia Mapida/ ABepiva
®péoko MapLdakt
D1Agto MNavpou Tnyavntd

MeBuopéva Axviota Mubla
pe efa@pU Gpwpa NNeEPLAs
KalL okopbou

Opéoka Mubla Tnyavnta
Xtanédt* Wnté tn Ixapa

KapaBibowwxa* Tnyavntn
ouvobeudpevn and npdoivn oandrta
KOl OWS KOKTELA

[apibes® Ztn Ixapa
["apibes* Layavakl

HE PETO KOl PPEOKIA VIONATa

LNitkes KonokuBoKpoKETES
HE PETa Kal pupwdLIKa

| TupOoKpPOKETES
ano notkiAia KitpLvwy tupLwy

MNofiukn MNita Kaloapeias
HE NAOToUpUA, KaoEpL Kal viopata

Opéoxkies Matdres Tnyavntés

11,00

14,00

14,00

15,00

20,00

8,00
7,50
18,50

13,50

19,00
13,00

11,00
12,00

13,00
15,00

14,00

20,00
20,00

17,50
17,50

8,50

9,50

11,50

o0

Traditional Greek Salad
topped with feta cheese, oregano and olive oil

Panorama Salad

colorful seasonal salad with tomato, cucumber

carrot, radish and pomegranate sauce

Panorama Boiled Salad
greens, boiled zucchini and beat roots

Rocket Salad with Baby Tomato

and Parmesan
olive oil and balsamic vinegar

Blue Crab Salad

with fresh crab from the Aegean Sea, fresh
vegetables and crouton

Greens

Boiled Zucchini / Beetroots

Caesar Salad
flakes parmesan cheese and Caesar dressing
with shrimps, fresh garden lettuce, crouton

Fried Squid*
Fresh Fried Squid
Grilled Sardines Fillet

Fresh Whitebait
Fresh Small Shrimps Fried

Anchovies Fillet Fried

Steamed Drunk Mussels
in a garlic white wine sauce

Fresh Fried Mussels
Grilled Octopus®
Fried Crayfish*

paired with green salad ‘& cocktail sauce

Grilled Shrimps*
Greek Shrimp* Saganaki

with feta cheese

Handmade Zucchini Balls
with a variety of fresh herbs

Fried Cheese Balls

Pastrami Pie |
with cheese, tomato and pastrami

Fresh Fried Potatoes

Meooyelakn Wapooouna
pe Zkopniva n Zpupiba

Pil6to pe Napides®
Kal APWHATIKA PPEOKLT
odAdtoa viopatas

Atykouivt pe Mapibes®
KOl OPWHATIKA PPETKLO
odAtoa viopatas

DAéto AaBpdkt Ltn Zxapa

pe Bpaotd Aaxavika

®Aéto ZoAopou Ltn Ixapa

pe Bpaotd Aaxavika

Dpéokia Townoupa

IxBuokaAAilépyelas Ltn Ixapa
ye Bpaotd Aaxavika

DAéto Tadpuplopévou Mnakadidpou
HE appdtn okopdanid

ZouPBAdkt Ané Wapoveppl

UE (PPECKOKOHHEVES TNYAVNTES NATATES

Mnuptékt Ané EAAnviké Moox. Kipa
UE (PPECKOKOHHEVES TNYAVNTES NATATES

DA€to Koténouno Xtn Ixapa
HE (PPECKOKOKMEVES TNYAVNTES NATATES

Mooxapiowa Mnpt{éna T-Bone
"anaktos 500yp

wnpévn atn oxdpa HE tTnyavntés Natates

DOpéoko Wapt HuéEpas
anod us EAAnvikés Banaooes/Kg

Mnappunouvia, @aykpi, Zuvaypida, Zeupida
MAwooaq, Townoupa MNeAdyous

WapL Octa /Kg
Y pup(ba, Zuvaypiba, Paykpl

[Mapides* No 0 Jumbo /Kg
["apidbes yaunapn /Kg
KapaBides /Kg
KapaBides Taptap /Kg
DOpeoko Kadauapt /Kg
Aotakos /Kg

Aotakopakapovada /Kg

KapaBibopakapovada /Kg

14,00

20,00

20,00

20,00

19,50

19,00

16,00

16,50

15,00

15,00

35,00

86,00

105,00

90,00
85,00
90,00
95,00
65,00

125,00
135,00

105,00

Fish Soup

with Grouper or Scorpion fish

Risotto with Shrimps*

Mediterranean Shrimp* Linguine

Grilled Sea Bass Fillet

with boiled vegetables

Grilled Salmon Fillet

with boiled vegetables

Grilled Sea Farm Dorade
with boiled vegetables

Fried Cod Fish Fillet

with skordalia (Greek garlic spread)

Pork Souvlaki

paired with fresh fried potatoes

Biftekia. Grilled Meatball Beef Burgers

paired with fresh fried potatoes

Chicken Fillet

with fresh fried potatoes

T-Bone Veal Steak 500gr

paired with fresh fried potatoes

Fresh Fish, Day's Catch

in the Aegean Sea/Kg

Red Mullet, Red Snapper, Grouper,
Sole, Sea bass, Dorade

Fish Fillet /Kg
Grouper, Red Snapper

Shrimps* No 0 Jumbo /Kg
Fresh Shrimps /Kg

Cray Fish /Kg

Cray Fish Tartare /Kg
Fresh Squid /Kg

Lobster /Kg

Linguine with Lobster /Kg

Linguine with Cray Fish /Kg




MnakAaBa / Lekép Mapé 5,00 Baklava/Seker Pare

YouA¢ YokoAdras /Moptokadt 8,00 Chocolate / Orange Souffle

Mnpdouvt /MnAdntta /Tdpta XokoAdtas 8,00 Brownie/ Apple Pie / Chocolate Tart

MndAa Maywtd 3,00 lce cream Scoop

®pouta Enoxns 5,00 Seasonal Fruits

s,
Ma entdoyés nidtwy “Vegan” kat nidtwy xwpis yAoutevn, Options for Vegan or gluten free courses.
evnuepwBeite ano tov oepPLidpo oas. Consult your waiter.
MapakadoUpE EVNUEPWOTE TO NPOCWILKO TNS ENXEIPNONS Please inform the staff of the business about
yla tuxov andepyies n duoaveies nou EXeTe. any allergies or intolerances you have.
To pevou pas pnopei va nepléxel anAePYLOYOVES OUTIES N Our menu may contain allergic substances
(Xvn autwv. or traces thereof.
Y Tls oaddtes xpnolgonotloupe £€tpa napBevo edalonabdo. On salads we use extra virgin Greek olive oil.
Ta tnyavntd napaokeuadovtal He nAtEfato. On fried dishes we use sunflower oil.
To katdotnpa unoxpeoutal va dtaBetel €viuna dedtia yla The restaurant is obliged to have printed documents
Slatunwon onolacdnnote dlapaptuplias. for setting out any complaints.
Y TS TUES oupneptiapPavovial 0fes ot VOUIHES Prices include all taxes
enBapuvoets, Mooootd Ynnpeaoias 13%,OMNA 13% kat 247% and VAT 13% and 24%.
Anpotikds ®opos 0,5%.
Ayopavopikos YneuBuvos: Price Control.
Meipdpoynou Anpntpa Meimaroglou Dimitra

*KateyuypHEvo *Frozen




