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Lenu

OPEKTIKA
ExAeKTOG CUHWTOC APTOQ 24wWPNGS wpinavong 3€
[Matarteg yaviteg ppeokeg 5,5€+ 3 avya kal cout{ovkl 9€
[Tatateg nyaviteg Bpaxakia e caAtoa bacon 7€
deta yavitr) oe GUANO e oulopEeNO Kal couodul 8€
Mavoupl Ttave e NALIOoTIoOPOo Kal ocaAtoa cuko 10€
Avya Kaylava pe ¢peta 7€
Xtamodl pe daBa 16€
KolhokuBokedptedeg 7,5€
Xoptorita otpldtn e Tipdoco o dUANO Bepyag 10€
[MTaotouppadorita os dUANO Bepyac 10€
20UT{OUKAKIA OXAPAQ O TITA, KPEUHULIL Eep0O, UTTOUKORBO Kal owe yliaouptiov 12€
ZUKWTL HOOXApPIolo e Kpeppudla 12€
AOUKAVIKO TIPORELO e VILTT povotapdag 9€
Kedtedeg pupwdatol 10€
Tolme pavitaplwy pe okopdatn cwe 10€
Xolptvn tyavia pe ¢peta 11€

AANOIPEX
TZattikL 6€
daBa pe PYnto kpeppvdl 7€
Tupokautepn 7€
MeAit¢avooahata Aylopeitikn 7€

ZAANATEZ

EAN\NVIKN caAdta e viopdTd, ayyoupl, KPeHUAL, Karrapen, eAlEg, piyavn, ¢eta 10€
Ntakog pe viopativia, Pnuevo Kpeuudl, papabo, xapouTttornaiudado, toaladoutt 12€
Strouga mpdoctvn caldra pe poka, kKapudl, axAadl, TiPOCOUTO TIPORELO,
TTaAalWPEVN YpaBlEpa ZUpov Kal vinaigrette Baloduiko 12€
Xopta Tolyaplacta pe viopata kat ivopuinbpa 11€
[ToAitikn caAdrta pe Aaxavo, Kapoto, oeAepl, okopdo, £Udl Kal eAatoAado 10€
[MTatatocaAdra e KPeHUAL Kal XPWUATIOTEG TiTIEPIEG 7€

THZ QPAZ

Mrudrtekt pooxapiolo 270gr 15€ ["eloTo pe ykouvia Katl caAtoa bacon 19€
DINETO PUTTOVUTI KOTOTIOVAO 13€
MrnpiloAaxkia xolpiva Aatpov oe paptvada A/O 300gr / 0,5kg / 1kg — 12€/ 12,5€ / 25€
Mooxapiola urptloAa eAAnvikn pooxida 600gr 32€
[Taidakia apviola mAevpa 0,5kg / 1kg — 23€/ 46€
d\eto TpoPartivag 0,5kg / 1kg — 21€/ 39€
Keurmar apviolo pe Yntn VIopdtd, KpeUpudl Katl Tiutaxt 14€
IMaovpT AoV e TIKAVIIKN oaAToa vioudtag 15€
Toiumeeepykep, dIMAO smash urigtekt Black Angus, povotapda,
KETOATT, TIKAEG, JITIAO cheddar pe matarteg tnyaviteg 14€
Strouga ureegpykep TpoRartivag, UTidTeKL TipoRartivag, VIopdTd, KATVIOTO TUPL UETOOROVE,
KAPAUEAWMEVO KPEUMUAL, OWG Strouga pe TIAaTtATeg TNYAVITEG 14€

KOIIEZ

Rib eye Apegpikng Black Angus 52€
Striploin Apepikng Black Angus tagliata 42€
Tomahawk Black Angus 1.100g 115€

MATEIPEYTA - ZYMAPIKA

Kotol Xolplvo e OAATOA HAVITAPLWY Kdl TIoupe 23€
KaTtolkakl Tolyaplacto e atareg tyavnieg 19€
ApVakl KAEPTIKO 0T AAdOKOAAA e Aaxavika Kal ypaBlepa 23€
Kokopag nactitoada pe pakapouveg kat Eivopulnbpa 17€
Maxkapovia pe Kipa 12€
Mouoakdag atoulkog o TnALvo 14€
Kapurovdpad e auyo, TIEKOPIVO, CUYKALVO Kal UTTEIKoV 14€
«Tou BookoU» OKIOUDIKTA LE VIOoUATIVIA, HupwVla Kal Enpo avBotupo 12€
Tag KEUTIATT LOCXAPIOLO [E TIOUPE KATIVIOTNG peAlt¢avag kal ypaBlepa 18€
Wapovedpl pe KATITIAPN KaAl Aepovatn caAtoa 14€

I'AYKA
PaBavi pe maywto Kaipdkl Kal YAUKO kKoutaAlou Bucolvo 10€
Mi\dely (oav al\wrte...) 10€
IMaovpTl YAUKO KouTtaAlou 6€
Mwoaiko 7€
[TpooditepoA 16€ (2-3 atopa)



STARTERS

Selected 24-hour fermented artisan bread 3€
Fresh-cut French fries 5.5€ + 3 eggs and soutzouki 9€
Crispy rock-style French fries with bacon sauce 7€
Fried feta wrapped in filo pastry with ouzo-infused honey and sesame 8€
Breaded manouri cheese with sunflower seeds and fig sauce 10€
Kagianas eggs with feta 7€
Octopus with fava bean purée 16€
Zucchini fritters 7.5€
Spiral wild greens and leek pie in hand-rolled filo pastry 10€
Pastourma pie in hand-rolled filo pastry 10€
Grilled soutzoukakia in pita bread with onion, bukovo chilli flakes and yogurt sauce 12€
Beef liver with onions 12€
Sheep sausage with mustard dip 9€
Aromatic meatballs 10€
Crispy mushroom chips with garlic sauce 10€
Pan-fried pork with feta 11€

DIPS & SPREADS
Tzatziki 6€
Fava bean purée with roasted onion 7€
Spicy feta dip 7€
Mount Athos-style eggplant dip 7€

SALADS

Greek salad with tomato, cucumber, onion, capers, olives, oregano and feta 10€
Dakos with cherry tomatoes, roasted onion, fennel, carob rusk and tsalafouti cheese 12€
Strouga green salad with rocket, walnuts, pear, sheep prosciutto,
aged Syros graviera and balsamic vinaigrette 12€
Sautéed wild greens with tomato and xinomyzithra cheese 11€
Politiki salad with cabbage, carrot, celery, garlic, vinegar and olive oil 10€
Potato salad with onion and mixed peppers 7€

FROM THE GRILL
Beef burger patty 270g 15€ Stuffed with Gouda and bacon sauce 19€
Grilled chicken thigh fillet 13€
Marinated pork neck steaks 300g / 0.5kg / 1kg — 12€ / 12.5€ / 25€
Greek heifer beef steak 600g 32€
Lamb ribs 0.5kg / 1kg — 23€ / 46€
Ewe fillet 0.5kg / lkg — 21€ / 39€
Lamb kebab with roasted tomato, onion and pita bread 14€
Yogurtlu kebab with spicy tomato sauce 15€
Cheeseburger with double Black Angus smash patties, mustard,
ketchup, pickles, double cheddar and French fries 14€
Strouga ewe burger with ewe patty, tomato, smoked Metsovone cheese,
caramelized onion, Strouga sauce and French fries 14€

PREMIUM CUTS
U.S. Black Angus Ribeye 52€
U.S. Black Angus Striploin Tagliata 42€
Black Angus Tomahawk 1,100g 115€

COOKED DISHES & PASTA

Pork knuckle with mushroom sauce and mashed potatoes 23€
Braised goat with French fries 19€
Lamb kleftiko baked in parchment with vegetables and graviera cheese 23€
Rooster pastitsada with traditional pasta and xinomyzithra cheese 17€
Spaghetti Bolognese 12€
Individual moussaka baked in a clay pot 14€
Carbonara with egg, pecorino, syglino smoked pork and bacon 14€
“The Shepherd’s” skioufichta pasta with cherry tomatoes, chervil and aged anthotyro cheese 12€
Beef tas kebab with smoked eggplant purée and graviera cheese 18€
Pork tenderloin with capers and lemon sauce 14€

DESSERTS
Revani with kaimaki ice cream and sour cherry spoon sweet 10€
Mille-feuille (the old-fashioned way...) 10€
Greek yogurt with spoon sweet 6€

Chocolate mosaic 7€
Profiterole 16€ (serves 2—3)
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AT'OPANOMIKOX YIIEYOYNOZX: ZKOITIEAITH MAPIA PERSON RESPONSIBLE FOR MARKET REGULATIONS: MARIA SKOPELITI
Ol TIHEQ Lag eival og eupw Kal Ta Tpoiovra Tov eronuaivovrat Je Ol cuvTayeg pag evdexetal All prices are in euros and Products marked Our dishes may
TIEPIANABAVOUV TOV VOULLLO aotepioko (*) eival karepuyueva. va TIEPLEXOUV include applicable VAT and with an asterisk (*) contain allergens. If
@ITA kal tov Anpuotiko ©opo. AAANEPYLOYOVES OUOIEG. local taxes. are frozen. you have any food
To eAalOAado TIOU XPENOLLOTIOIOULE e Tepimtwon alAepyiag allergies or
1V €icodo Tou eival e€alpeniko napOevo N duoavefiag, A complaint form is We use extra virgin intolerances, please
KATAOTALATOG UTIAPXEL ehatoAado. I'ia 1o myaviopa TIAPAKAANOULE EVNIEPWOTE available at the entrance of olive oil. Sunflower oil inform a member of

JeATIO TIAPATIOVWV. XPNOLLOTIOIOUKE NALEAALO. TO TIPOCWTTIKO HAG. the restaurant. is used for frying.

our staff.



