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Salads

Appetizers

 

PLEASE INFORM US
OF ANY FOOD ALLERGIESWe use high quality sunflower oil for frying and Greek extra virgin olive oil for salad dressings.

Greek Protected Designation of Origin (PDO) cheeses: feta & talagani. The indicated portions (gr) refer to gross product.

Papaioannou         small 10,00œ    large 15,00œ
Rocket leaves, lettuce hearts, romaine lettuce,
peeled tomatoes, olives, carrot, cucumber,
pickled peppers, dill, spring onion,
olive oil & vinegar dressing

Trout            18,00œ
Green salad, smoked trout fillet,
cherry tomatoes, pickled cucumber, rocket leaves,
Florina peppers, mustard & lemon vinaigrette

Cabbage salad          11,50œ
Cabbage, carrot, celery, cucumber, olives,
spring onion, Florina peppers, capers
& pickled peppers

Boiled vegetables          12,00œ
Greek salad             15,00œ
Double tomato            9,50œ
Boiled greens almyra          10,00œ
Cherry tomatoes           11,00œ
Cherry tomatoes           14,00œ
With xynomyzithra cheese 

Dolmadakia gialantzi   9,50œ
Vine leaves stuffed with rice &
zesty yogurt sauce

Split peas     7,00œ
With spring onion & chives

Feta cheese      9,00œ
With olive oil & oregano

Grilled feta cheese           10,50œ
With tomato, sweet & hot pepper

Eggplant salad    8,50œ
With smoked eggplant, Florina
peppers, garlic, olive oil & vinegar

"Taramosalata" fish roe dip  9,50œ

Spicy cheese dip          10,00œ

French fries      6,20œ

Dakos            11,20œ
Rusk topped with grated tomato, olives
xynomyzithra cheese, oregano & olive oil

Grilled talagani cheese          13,50œ
With pear & onion chutney

Mussels saganaki (400gr) 23,00œ
With mustard, hot pepper, garlic,

feta cheese, spring onion & fresh oregano

Shrimp saganaki (250gr) 33,00œ
With ouzo, fresh tomato sauce,

feta cheese & herbs

Squid (300gr) grilled or fried  23,00œ         

Octopus (300gr)   21,00œ

Shrimps grilled (250gr)  28,00œ

Crayfish (250gr)   32,00œ

   

Shrimp orzo (250gr)   34,00œ
With fresh tomato sauce,
herbs & fresh butter

Crayfish orzo (250gr)  38,00œ
With fresh tomato sauce,
herbs & parmesan cheese

Crayfish pappardelle (250gr) 38,00œ
With fresh tomato sauce,
herbs & fresh butter

Seafood Linguine (300gr)  40,00œ
With herbs, mussels, cockles
and shrimps

Semolina pudding     5,00œ
Mosaic cake     5,00œ
Orange pie    7,00œ   + ice cream 11,00œ
Yogourt with blueberrie jam 7,00œ
Panna cotta with chocolate
or caramel syrup    8,00œ
Ice cream (scoop)   7,00œ
Seasonal fruits (for 2 people)   7,00œ

MARINATED-SALTED 

SHELLS

CASSEROLES

Marinated anchovies (100gr) 13,00œ 
¹n white wine vinegar with garlic, rosemary 
cherry tomato, baby rocket, spring onion, 

black & pink pepper

Smoked mackerel (100gr) 16,00œ
With cucumber dices, Florina peppers 

& fresh herbs

Smoked eel fillet (100gr) 24,00œ
With black lentil salad,

Florina peppers & fresh herbs

Smoked trout (100gr) 15,60œ
With tomato dices, onion, basil 

& olive oil

Marinated sea bass (250gr) 18,00œ
In coarse salt & fresh lemon juice,

served with baby rocket leaves, radish, 
chicory, black & pink pepper

Steamed mussels (500gr) 19,00œ
With white wine, garlic, lemon & fresh herbs

SOUPS
Monkfish velout� soup 12,50œ

Shrimp velout� soup 15,80œ 
With sweet potato and gingerGrilled bread 4,00€

With olive oil, oregano & coarse salt
extra bread/ repetition  1,60œ

Extra virgin olive oil 100ml  4,00œ

Anchovy fillet (300gr) 13,00œ
fried

Sardine fillets (300gr) 15,00œ
grilled, with tomato dices,
olive oil & lemon dressing

Red mullet (250gr) 30,00œ
grilled or fried

Salmon skewer (280gr) 22,00œ

Sea bass fillet (500gr) 20,00œ
grilled

Fish of the day (kg) 105,00œ

Salted cod (300g)
with garlic dip "skordalia" 18,00œ

FRESH FISH

barbounakibypapaioannou barbounaki.gr barbounaki

RAW
Tuna Tartare 30,00œ

Amberjack tartare 30,00œ
Tuna Sashimi 30,00œ

Fish & Shrimp Ceviche 32,00œ

----------

by Papaioannouby Papaioannou
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BUBBLES

750ml 150ml 750ml 150mlWine List

 Distilates

Beers

ΤSIPOURO      200ml

 

OUZO       200ml 

Regular/Special                  
 

 8,00œ/10,00œ

COCA-COLA/ LIGHT/ ZERO/ZERO ZERO      2,50œ
THREE CENTS PINK GRAPEFRUIT SODA      4,00œ
SPRITE          2,50œ
FANTA BLUE         2,50œ
SCHWEPPES SODA WATER        2,50œ
VIKOS NATURAL MINERAL WATER (1L)      3,00œ
VIKOS SPARKLING (1LT)         4,50œ
XINO NERO FLORINAS (250ml)       3,00œ
XINO NERO FLORINAS (750ml)       5,20œ

 

     

Refreshments

Spirits

MAMOS 500ml         4,50œ
ÁIMFI  500ml         5,20œ
°LFA WITH SEA SALT DRAFT 300ml        4,00œ
HEINEKEN 500ml         5,00œ
FISCHER 500ml         5,20œ
HEINEKEN 0% 330ml        4,50œ
ALFA WEISS 500ml        4,00œ

PLOMARI, ISIDOROU ARVANITOU.      11,00œ
OUZO 12.       10,00œ
KAZANISTO STOUPAKI.       10,00œ
OUZO PSYCHIS.        10,00œ
OUZOB PILAVAS.        10,00œ
MINI.         10,00œ 
PITSILADI.        14,00œ
BABATZIM.        9,50œ
BARBAGIANNI GREEN.       11,00œ
BARBAGIANNI BLUE.       11,00œ

SKINOS MASTIHA SPIRIT 200ml             14,00œ

DEKARAKI MUSCAT.       12,00œ
DEKARAKI RODITIS.      12,00œ 
DEKARAKI MALAGOUZIA.      14,00œ 
METEORO WITHOUT ANISE.       12,00œ
KATOGI AVEROF.        12,50œ
TSIPOURO PILAVAS WITHOUT ANISE.      12,00œ
TSILILIS "AGIONERI", AGED.      13,00œ 
TSILILIS WITH OR WITHOUT ANISE.      11,00œ
TSILILIS DISTILLATE HAMBYRG MUSCAT.     18,00œ
TSIPOURO PSYCHIS.       12,50œ
IDONIKO WITH OR WITHOUT ANISE, DOMAINE COSTA LAZARIDIS. 12,50œ
BABATZIM WITH OR WITHOUT ANISE.     12,00œ
APOSTOLAKI.       12,00œ

"Vasilisses" Lyrarakis Winery.    30,00œ 
Vidiano. Crete. 
  
Savvatiano "Barreled". Papagiannakos Winery.   37,00œ  
Savvatiano. Spata.  
  
Asprolithi, Rouvalis Winery.     26,00œ 
Roditis. Aigialeia.  
  
Malagousia, Domaine Porto Carras.    48,00œ 
Malagousia. Chalkidiki.  
  
Malagousia, Ktima Alpha.     38,00œ
Malagousia. Florina.  
  
Mantineia. Ktima Semeli.     28,00œ 
Moschofilero. Mantineia.  
  
Robola, Sarris Winery.      42,00œ 
Robola. Kefalonia.  
  
Kidonitsa, Ktima Tselepos.     40,00œ 
Kidonitsa. Nemea.  
  
Lefkotsiknias, Ktima Vogiatzi.    35,00œ 
Assyrtiko. Macedonia.  
  
Assyrtiko, Ktima Moraitis.     42,00œ    9,00œ 
Assyrtiko. Paros.  
  
Terra Nera, Karamolegkos Winery.    42,00œ 
Assyrtiko. Santorini.  
  
Thalassitis, Gaia Estate.     74,00œ 
Assyrtiko. Santorini.  
  
Santorini, Mikra Thira.     84,00œ 
Assyrtiko. Santorini.  

"Ergo", Ktima Lantidis.    28,00œ 
Sauvignon Blanc. Peloponnese. 
 
Sauvignon Blanc, Alpha Estate.    48,00œ
Sauvignon Blanc. Florina. 
 
Sauvignon Blanc, Karipidis Estate.    34,00œ
Sauvignon Blanc. Thesalia. 
 
"Magic Mountain" White, Nico Lazaridi.   52,00œ
Sauvignon Blanc. Florina. 
 
Chardonnay "Chateau Julia", Domaine Costa Lazaridi. 37,00œ
Chardonnay. Drama. 
 
"'Idisma Drios", Wine Art Estate.   44,00œ
Chardonnay. Drama. 
 
Chardonnay, Gerovassiliou Estate.    58,00œ
Chardonnay. Epanomi. 
 
Lenga, Ktima Avantis.      39,00œ 
Gewürtztraminer. Evoia.

Oreinos Helios White, Semeli.     26,00œ  
Sauvignon Blanc- Moschofilero. Peloponnese.  
    
"Apla White",Oenops.      34,00œ    8,00œ 
Malagousia- Assyrtiko- Vidiano. Drama.  
  
Armyra, Skouras Estate.    36,00œ  
Chardonnay- Malagousia. Peloponnese.  
  
Ktima Biblia Chora White.    38,00œ  
Sauvignon Blanc- Assyrtiko. Paggaio.  
  
Thema White, Ktima Pavlidis.    38,00œ  
Assyrtiko- Sauvignon Blanc. Drama.  
  
Ovilos White, Ktima Biblia Chora.    74,00œ  
Semillon- Assyrtiko. Kavala.  
  
"Dialogos" White, Dio Ipsi Estate.    39,00œ  
Asyrtiko- Kidonitsa. Ilia.  
  
Tesseris Limnes, Ktima Kir- Yianni.    40,00œ  
Gewürztraminer - Chardonnay. Florina.  
  
HELIOS WINES WHITE (MOSCHOFILERO-RODITIS)
CARAFE 250ml/500ml/1lt            4,50œ/7,00œ/11,00œ  
  

"Nautilus", La Tour Melas.     30,00œ 
Grenache- Agiortiko- Syrah.Fthiotida.  
  
Oreinos Helios Rose, Semeli.     27,00œ 
Agiorgitiko. Peloponnese.  
  
Alma, Pavlidis Estate.     42,00œ 
Syrah- Agiorgitiko. Drama.  
  
Apla Rose, Oenops.      36,00œ 
Xinomavro- Limniona- Mavroudi. Drama  
  
Alpha Estate Rose.      47,00œ 
Xinomavro. Amyntaio.  
  
"Driopi" Rose, Ktima Tselepos.    31,00œ   7,00œ
Agiorgitiko. Peloponnese.  
  
Magoutes Rose, Diamantis Winery.    47,00œ 
Moschomavro- Xinomavro. Macedonia.  
  
Darlin Rose, Eclectica.     44,00œ 
Syrah- Limniona. Evoia.  
  
Gris de Nuit, Ktima Tselepou.     39,00œ 
Moschofilero. Arkadia.  
  
Syrah- Limniona. Evoia.     42,00œ  
Syrah. Paggaio.  
 
HELIOS WINES ROSE (AGIORGITIKO-MOSCHOFILERO)
CARAFE 250ml/500ml/1lt                 4,50œ/7,00œ/11,00œ
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"Scaperdas Freres" Brut Blanc de Noirs, Ktima Kir-Yianni. 64,00œ
Xinomavro. Amintaio. 
 
Amalia Rose, Ktima Tselepos.      52,00œ
Agiorgitiko. Arkadia.

LARGE FORMATS 
 
Malagouzia, Ktima Gerovassiliou.     99,00œ
Malagouzia. Epanomi. 
 
Æhema White. Pavlidis Estate.      88,00œ
Asyrtiko- Sauvignon Blanc. Drama. 
 
Biblinos Rose. Ktima Biblia Chora.            110,00œ
Biblinos. Macedonia.  

Agiorgitiko, Gaia Estate.    31,00œ 
Agiorgitiko. Peloponnese.  
  
Nemea "Driopi", Tselepos.    30,00œ    7,00œ
Agiorgitiko. Nemea.  
  
Goumenissa, Ktima Hatzivariti.   45,00œ 
Xinomavro. Macedonia.  
  
Pinot Noir, Alpha Estate.    54,00œ 
Pinot Noir. Amintaio.  
  
Merlot "Chateau Julia", Domaine Costa Lazaridi.48,00œ 
Merlot. Drama.  
  
Syrah, Ktima Avantis.     34,00œ
Syrah. Evoia.  

MARKET INSPECTION MANAGER: THEOCHARIS VISSARITIS. PRICES INCLUDE VAT AND ALL LEGAL CHARGES.
THE RESTAURANT HAS CERTIFIED POINT OF SALES TERMINALS FOR CONTACTLESS PAYMENT WITH CARDS.
THE CONSUMER IS NOT OBLIGED TO PAY, IF THE NOTICE OF PAYMENT IS NOT RECEIVED (RECEIPT-INVOICE).
COMPLAINT SHEETS ARE AVAILABLE WITHIN A SPECIAL BOX AT THE RESTAURANT’S EXIT.

responsibledrinking.eu Responsible Drinking


