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COLD APPETIZERS

FAVA ©

with caramelized onions
TZATZIKI @
AUBERGINE SALAD O

SPICY CHEESE DIP @

served with garlic bread, oregano

HOT APPETIZERS

GREENS PIE WITH ‘XINOMIZITHRA CHEESE @ @
mountain greens, ‘xinimizithra® cheese,
handmade (raditional dough from organic (lour

FLORINA PEPPERS ©

stulfed with cheese and baked

COURGETTE CROQUETTES ©

with yoghurt dip

GRILLED FETA CHEESE ©

with tomato, pepper, oregano, chilli, olive oil

SPETZOFAI FROM VOLOS

a Volos specially with sausage, peppers, onion, garlic, spicy
MARINATED ROASTED VEGETABLES WITH TALAGANI CHEESE @

CHEESE CROQUETTE ©

tomato jam

@ zero carbon footprint dish

local producers | organic ingredients | zero waste in preparation

@ vegetarian



SALADS

MEDITERRANEAN @
fresh spinach, fresh mushroom, walnuts
sun-dried tomalo, feta cheese, balsamic vinegar

GREEK SALAD ©
fresh tomato, onion, scallions, feta cheese,
olives, oregano, vinegar, olive oil

SCANDAFLIA (RHODES SPECIALITY) @

green beans, garlic, lemon, olive oil

MAIN DISHES

ROASTED LAMB WITH SPICES

rice
TRADITIONAL MOUSSAKA

SEA BREEM (WHOLE)

glazed cherry tomatoes, fennel

SAUTEED FILLET OF SEA BASS

sauléed spinach, garlic aioli

BEEF STEW WITH ONIONS

mashed potatoes

ORZO RISOTTO

shrimp, mussels, squid, saffron

CHICKEN SOUVLAKI

cabbage salad, sautéed baby potaloes, mustard sauce

PORK SHORT RIBS

beeltrootl salad, walnuts, green apple, pita chips, sautéed baby potatoes

PORK CHOPS

hot potato salad

@ vegetarian



FOR VEGETARTANS

ORZO RISOTTO WITH VEGETABLES

SAUTEED MUSHROOMS

with onion, scallions, garlic, balsamic vinegar

VEGETABLE MOUSSAKA

DESERTS
BAKLAVA
with vanilla ice cream
EKMEK KATAIFI @

YOGHURT

with honey, walnuts
SEASONAL FRUIT

ICE CREAM

@ vegetarian



KPYA OPEKTIKA

oABA O
KapapeAwpéva kpeppudia

TZATZIKI @
MEAITZANOSZAAATA @

TYPOKAYTEPH @

ouvodelovtal pe OKopSéquJpo, piyavn

ZEXYTA OPEKTIKA

XOPTOMITA ME ZINOMYZHOPA @ O
x6pta tou Pouvoy, Eivopuliibpa, xerpomointo xwpiduko puALo
ané alevpt Prodoyikns kalhiépyetas

MINEPIA OAQPINHE @

YERLOTA IE TUPLA GTO GOUPVO

KOAOKYOOKEDTEAESY @

tnyavntof pe viim yiaouptiou

WHTH ®ETA STH ZXAPA ©

topdra, mmeptd, piyavn, kautepd, ehaidrado

2MENTZODAI BOAIQTIKO

Aoukdviko, mepiés, Kpeppidl, okGpdo, Kautepo
MAPINAPISMENA WHTA AAXANIKA ME TAAATANI @

TYPOKPOKETA ©
pappeldda topdras

@ nidTo pe undevikd anoTunwua dvBpaka

Tonikol napaywyoi | Brohoyikd UAIKda | undevikd andBAnTa katd Tnv NPoeTolpacia

@ xopTopayikd maTo



YAANATEX

MEZOlEIAKH @
ppéoko oavaki, ppéoKo pavitdpt, Kapt’]&q,
AMaoti topdra, géta, farodpiko

XQPIATIKH @

Pppéokia topdra, Lepd Kar ppéoko Kpeppudy,
Péta, eliés, piyavn, §udL, eAaiérado

SKANTADAIA (POAITIKH) @

acoldxia, ok6pdo, Aepévi, ehaidAado

KYPIOY TITATA

APNI WHTO ME MYPQAIKA XTON ®OYPNO
puli

MOY2ZAKAZ MAPAAOZIAKOZ

TZINMOYPA (OAOKAHPH)

viopativia yAaoé, givokio

OINETO NAYPAKI ZOQTE

owTé omavdki, KpERa okGpdou

MOZXAPI ZTIGAAO

MIOUPES matdras

KPIOAPOTO ©OAANAZZINQON

yapides, padia, kakapdpy, oappdv

KOTOTMOYAO ZOYBAAKI

oaldra noiukn, matdtes baby owté, ows povotapdas

KONTOXZOYBAI XOIPINO

oaldra mavt{dpi, kapudia, {vépndo, mrdkia, matdres baby owté

XOIPINH MIMPIZONA

(eoth matatooaldra

@ xopTopayikd maTo



I'TA XOPTOOATOYX

KPIOAPOTO NAXANIKON

THIFANIA MANITAPIOQN
Kpeppudt Eepb & ppéoko, okopdo, falodpiko

MOYZAKAZ ANAXANIKQON

EITIAOPIITA

MMAKAABAY @

naymto Pavidia
EKMEK KATAI®I @

FAOYPTI
péL, kaptdia

OPOYTA EMNOXHZ

MATQTA

@ xopTopayikd maTo



KALTE VORSPEISEN

FavA ©

mit karamellisierten Zwiebeln
TZATZIKI O
AUBERGINENSALAT ©

PIKANTER KASE-DIP @

serviert mit Knoblauchbrot, Oregano

WARME VORSPEISEN

GRUNER TORTE MIT 'XINOMIZITHRA'-KASE @ O
berggriin, "Xinomizithra", handgemachtes dorfblatt
aus biologisch angebautem Mehl

FLORINA-PAPRIKA @

mil Kise geftallt und gebacken

ZUCCHINI - KROKETTEN @

mil Joghur(-Dip

GEGRILLTER FETA-KASE @

mit Tomale, Paprika, Oregano, Chili, Olivenol

SPETZOFAI AUS VOLOS
eine Spezialitit aus Volos mit Wurst,
Paprika, Zwicbel, Knoblauch, schar(

MARINIERTES GEROSTETES GEMUSE MIT TALAGANI-KASE @

KASE-KROKETTE @

Tomatenmarmelade

@ Gericht ohne CO2-FuBabdruck

okale Erzeuger | biologische Zutaten | null Abfall in Vorbereitung

@ vegetarisch



SALATE

MEDITERRAN @
frischer Spinat, [rische Champignons, Walnusse,
sonnengetrocknete Tomate, Feta-Kise, Balsamico-Essig

GRIECHISCHER SALAT @
[rische Tomalte, Zwiebel, Frahlingszwicbeln,

Feta Kise, Oliven, Oregano, Essig, Olivenol

SCANDAFLIA (SPEZIALITAT AUS RHODOS) @

griine Bohnen, Knoblauch, Zitrone, Olivenol

HAUPTGERICHTE

LAMMBRATEN MIT GEWURZEN

Reis
TRADITIONELLES MOUSSAKA

MEERBRASSE (GANZ)

glasicerte Kirschlomalen, Fenchel

SAUTIERTES SEEBARSCHFILET

saulierter Spinat, Knoblauch Aioli

RINDFLEISCH-EINTOPF MIT ZWIEBELN

Kartoffelbrei

GRIECHISCHE NUDELN NACH RISOTTO-ART

Garnelen, Muscheln. Tintenfisch, Safran

HAHNCHEN-SOUVLAKI

Krautsala(, sautierte Babykartoffeln, Senfsolse
SCHWEINERIPPCHEN
Rote Beete Salat, Walntisse, griner Aplel,

I'ladenbro(-Chips, sautierte Babykartoffeln

SCHWEINEKOTELETTS

warmer Kartoffelsalat

@ vegetarisch



FUR VEGETARIER
GRIECHISCHE NUDELN NACH RISOTTO-ART

MIT GEMUSE

SAUTIERTE CHAMPIGNONS

mit Zwiebel, Fruhlingszwicebeln, Knoblauch, Balsamico Essig

GEMUSE-MOUSSAKA

DESSERTS

BAKLAVA @

milt Vanilleeis
EKMEK KATAIFI @

JOGHURT

Mit Honig und Walntissen
OBST DER SAISON

EISCREME

© vegetarisch



ENTREES FROIDES

FEVES @

el oignons caramdlisés
TZATZIKI @
SALADE D'’AUBERGINES ©

TREMPETTE DE FROMAGE EPICEE ©

servie avec pain a I'ail, origan

ENTREES CHAUDES

TARTE VERTE AU FROMAGE 'XINOMIZITHRA' O @

legumes verts de montagne, [tomag

POIVRONS DE FLORINA @

[arcis au [romage el cuils au four

COURGETTE CROQUETTES ©

avec (rempetle au yaourt

FETA GRILLEE O

servie avece lomales, poivrons, origan, piment, huile d’olive

SPETZOFAI DE VOLOS

une spécialité ¢picée de Volos avec saucisse, poivrons, oignon, ail
LEGUMES ROTIS MARINES AU FROMAGE TALAGANI @

CROQUETTE AU FROMAGE @

confiture de tomates

@ plat sans empreinte carbone

producteurs locaux | ingrédients biologiques | zéro déchet en préparation

© végétarien



SALADES

MEDITERRANEE @
¢pinards [rais, champignons [rais, noix,
tlomales s¢ehées, [¢la, vinaigre balsamique

SALADE GRECQUE ©
tomates [raiches, oignons, ¢chalotes, [¢la,

olives, origan, vinaigre, huile d’olive

SCANDAFLIA (SPECIALITE DE RHODES) @

haricots verts, ail, citron, huile d’olive

PLATS PRINCIPAUX

AGNEAU ROTI AUX EPICES

I17
MOUSSAKA TRADITIONNELLE

DORADE ROSE (ENTIERE)

lomales cerises glacdes, fenouil

FILET DE BAR SAUTE

épinards poclés, aioli a I'ail

RAGOUT DE BEUF AUX OIGNONS

purcée de pommes de lerre

RISOTTO D'ORGE

crevelles, moules, calamars, salran

SOUVLAKI DE POULET

salade de choux, pommes grenailles sautées, moutarde

COTES DE PORC
salade de betteraves, noix, pomme verte,
chips de pita, pommes de terre sautées

COTELETTES DE PORC

salade chaude de pommes de (erre

© veégétarien



POUR LES VEGETARIENS

RISOTTO D’ORGE AUX LEGUMES

CHAMPIGNONS SAUTES

aux oignons, ¢chalotes, ail, vinaigre balsamique

MOUSSAKA VEGETALE

DESSERTS
BAKLAVA ©
avec glace a la vanille
EKMEK KATAIFI ©

YAOURT

au miel el aux noix
FRUITS DE SAISON

GLACE

© végétarien



XOAOAHBIE 3AKYCKU

KOHCKWE BOBbl @

C KapaMCAI/ISOBZlHHI)IM AYKOM
O3A03MKK @
CANAT N3 BAKJITAXKAHOB @

OCTPBIV CbIPHbIV OMn @

I1OAQCTCA C HCCHOYHDBIM XAC6OM, OPCI‘Q.HO

IF'OPAYME 3AKYCKH

3EJIEHBIV MUPOT C CbIPOM KCMHOMU3NTPA @@
TOPHbIE TPABDI, CHIP KCHHOMHM3HTPA,
TPAAMIIHOHHOC TCCTO PYUHOIT pabOTHI N3 OPraHNYCCKOI MyKH

MEPLbl ®TOPUHbI @

(l)apU_II/IPOBaHHbIC CI)IPOM 1 3aI1CYCHHBIC

KABAUYKOBBIE KPOKETHI @

AOMTHKH I_[yKI/IHI/I C I;IOFYPTOBbIM AUIIOM

MKAPEHbBIV CbIP «DETA» @

C HOMI/IAOPOM, CAAAKHM HCPIICM, OPCFQ.HO, YUAU, OAMBKOBbIM MAaCAOM

CMNELLO®AM N3 BOJTOCA

CIICOUAAUTCT BOAOCQ. C KOA6aCKaMI/I, HCPLICM, AyKOM, YCCHOKOM, CIICUMUAMMU

MAPUHOBAHHBIE XXAPEHBIE OBOLLM C CHIPOM «TANTATAHM» @

CbiPHbIN @

BaPCHbC 3 HOMI/IAOPOB

@ 6711000 C HYMIEBbIM YI1EPOAHBIM CIEO0M

MeCTHble npon3soanTeni | opraHmn4yeckune MHrpeaneHTbl ‘ HOJIb OTXOO0B MNP NPUroToBNEHNIN

@ BeretapmaHcknx 6mogax



CAAATDI

CPEOAV3EMHOMOPCKUW CANAT @
CBEKHI IITMHAT, CBEXUE IPUOBL, IPELKUE OPEXH,
BSIACHBIC TOMHAOPBL, CBIP «peTa>, DAAB3AMUYCCKUIT YKCYC

FPEYECKNW CAJTAT @
CBCJKHC HOMI/IAOpr, AyK, SCACHblI;I AyK, Cblp <<(l)CT3.>>,
OAUBKUH, OPCFaHO, yKCyC, OAMBKOBOC MaCAO

CKAHOADNUA (CNEUMANUTET O. POOOC) @

Cl'IaP)KCBQ.}I (l)aCOAb, YCCHOK, AMMOH, OAMBKOBOC MaCAO

OCHOBHBIE BAIOAA

MKAPEHAA BAPAHMHA CO CINEUMNAMM
puc

TPAONUNOHHAA MYCAKA

MOPCKOW KAPACH (LLEJTMKOM)

HOMI/IAOPI)I ‘XCPPI/I B 1‘Aa3ypn, (1)CHXCAI)

COTE N3 ©WNJTE CUBACA

HPI/II‘IYLL[CHH})II;I LIMUHAT, Y¢CHOYHBIN aHOAU

TYWEHAA TOBALMNHA C JTYKOM

KapTO(l)CAbHOC H}(JPC

AYMEHHOE PN3OTTO

KPCBCTKI/I, MUANU, KaAbMap, macl)paH

CYBJ/IAKW KYPUHbIW

CAAQT U3 KaMyCThl, TPUITYINCHHDIN 6€61/I—K’<1PTOC1)CAb, TOPUMUHBIN COYC

CBMHOW PEBEPHbBIN KPAW
CAAAT U3 CBCKOABHBIX AMCTBEB, TPEIIKHE OPEXH, 3EACHOC SI0AOKO,
YMIICHI M3 TIUTBL, COTE M3 MOAOAOTO KapTodeas

CBUHbIE CTEMKM HA KOCTMK

TCHADIN Kap'roq)CAben?I caAar

@ BeretapmaHcknx 6mogax



AASI BETETAPUAHILIEB

AYMEHHOE PN3OTTO C OBOLWAMN

COTE N3 TPMBOB

C PC]’[‘-IaTbIM 1 3CACHBIM AyKOM, YCCHOKOM, 6&Ab3aMI/I‘-ICCKI/IM yKCyCOM

OBOWHAA MYCAKA

AECEPTBI

NAXJIABA O

C BAHUABHBIM MOPO)KCHI)IM
OCMEK KATAVOKM @

MOryPT

C MCAOM, TPELIKMMH OPEXaMHU
CE3OHHbBIE OPYKThI

MOPOXEHOE

@ seretapuaHckux Gnonax



ZIMNE PRZYSTAWKI

GROCH +tUSKANY @

7 cebula karmelizowang
TZATZIKI @
SALATKA Z BAKELAZANA @

PIKANTNY DIP SEROWY @

podawany 7 pieczywem czosnkowym, oregano

CIEPLE PRZYSTAWKI

CIASTO ZIELONE Z SEREM 'XINOMIZITHRA' @ @
zielen gorska, ser 'xinimizithra', recznie robione
(radycyjne ciasto z ekologicznej maki

PAPRYKA FLORINA @

faszerowana serem i zapickana

KROKIETY Z CUKINII @

7 dipem jogurtowym

GRILLOWANY SER FETA @

7z pomidorem, papryka, oregano, chili, oliwg z oliwek

SPETZOFAI ZVOLOS

specjalnosc¢ z Volos z kielbasa, papryka, cebula, czosnkiem, przyprawami
MARYNOWANE WARZYWA PIECZONE Z SEREMTALAGANI @

KROKIET SEROWY @

dzem pomidorowy

@ danie z zerowym $ladem weglowym

lokalni producenci | sktadniki organiczne | zero odpadéw w przygotowaniu

© danie wegetarianskie



SALATKI

SRODZIEMNOMORSKA @
Swiezy szpinak, picczarki, orzechy wloskie,
pomidory suszone, ser fela, ocel balsamiczny

SAKATKA GRECKA @
pomidor, cebula, mloda cebulka, ser feta,
oliwki, oregano, ocel, oliwa z oliwek

SCANDAFLIA (SPECJALNOSC RODOS) @

ziclona flasolka szparagowa, czosnek, cylryna, oliwa z oliwek

DANIA GLOWNE

PIECZONA JAGNIECINA Z PRZYPRAWAMI

Iyz
TRADYCYJNA MUSAKA

DORADA (W CALOSCI)

glazurowane pomidorki koktajlowe, fenkul

FILET Z OKONIA MORSKIEGO SAUTE

podsmazany szpinak, czosnkowe aioli

GULASZ WOLOWY Z CEBULA

tluczone ziemniaki

RISOTTO Z ORZO

krewetki, malze, kalamarnica, szalran

SOUVLAKI Z KURCZAKA

salatka z kapusly, podsmazane ziemniaki baby, sos musztardowy
ZEBERKA WIEPRZOWE
salatka z buraka, orzechy wloskie, zielone jablko,

czipsy 7z pily, podsmazane ziemniaki baby

KOTLETY WIEPRZOWE

satalka ziemniaczana na cieplo

© danie wegetarianskie



DLA WEGETARTAN

RISOTTO Z ORZO Z WARZYWAMI

PODSMAZANE PIECZARKI
z cebula, mtoda cebulka, czosnkiem, octem balsamicznym

MUSAKA WARZYWNA

DESERY

BAKLAWA ©
z lodami waniliowymi

FKMEK KATAIFI @

JOGURT
z miodem, orzechami wtoskimi

OWOCE SEZONOWE

LODY

© danie wegetarianskie



EAT  ENJOY LOVE



