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Bread and butter
© Garlic bread
© Garlic bread with cheese
@) Garlic bread with tomato,

feta and oregano
¥ Garlic bread

SOUP

Chicken soup
Y Vegetables soup

SALADS

) Greek salad
(lettuce, cucumber, onion,
pepper, tomato, feta cheese,
olives, mint)

©Rocket & parmiggiano
(lettuce, rocket, tomato,
parmiggiano, balsamic vinegar)
© Green salad
(lettuce, dill,

fresh onion, rocket)

Chicken salad

with honey - mustard sauce
(lettuce, rocket,

walnuts, green apple

with honey-mustard sauce)
Caesar salad

(iceberg, chicken,

croutons, parmiggiano,
caesar’s sauce)

Grilled Halloumi salad
(iceberg, baby rocket, tomato,
halloumi, prosciutto,

orange sauce)

Hawaii salad

(chicken, pineapple,

lettuce, tomato, cucumber)

¥ COVER

1.50
2.00
2.50
3.50

3.50

1.00

8.00
7.50

9.00

8.00

6.50

10.00

10.00

10.00

10.00

GEDECK @@

Brot mit butter
Knoblauchbrot
Knoblauchbrot mit kase
Knoblauchbrot mit tomaten,
feta-kdse, oregano
Knoblauchbrot mit kdse und
raucherschinken

Pita-brot

SUPPE

Hiuhnersuppe
Gemiisesuppe

SALATE

Griechischer salat

(mit kopfsalat, gurke, zwiebel,
pfeffer, tomaten, feta-kase,
oliven, minze)

Rucola & parmesan

(mit Kopfsalat, rucola, tomate,
parmesan, balsamico)

Griner salat

(mit kopfsalat, dill,
schnittlauch und rucola)
Hahnchen salat

mit senf-honig-sauce
(kopfsalat, rucola,

walnusse, saurer apfel

in senf-honig-sauce)
Caesar-salat

(mit Eisbergsalat, Hahnchen,
Croutons, Parmesan,
Caesars-Dressing)

Halloumi Salat -

(mit iceberg, rucola, tomate,
gegrilltem halloumi, prosciutto,
orangensauce)

Hawaii-salat

(mit hahnchen & ananas,
kopfsalat, tomate und gurke)



Shrimps
Saganaki =

Caesar salad

Garlic bread with
tomato, feta & oregano

it



&% APPETIZERS

7 GREEK MEZE

j Cheese spread with pita

<®> Tarama with pita
(fish roe salad)

© Oven baked feta cheese
(with tomato, pepper,

oil, oregano)

Feta cheese roll
(wrapped in phyllo,

with honey and sesame)

@) Grilled halloumi
(tomato, balsamic)

Mussels in wine sauce
Shrimps saganaki

with feta cheese & tomato
Shrimps with olive oil & garlic
Shrimps with garlic

and heavy cream

Calamari (squid) fried

Grilled octopus

Fried fish (small)

Meat balls

“Dolmadakia”

stuffed vine leaves with meat
Chicken wings

© Fried potatoes
©) “Pitaroudia”
chickpea and herbs fritters
Mushrooms

a la cream with garlic

© Mushrooms
with garlic and olive oil
© Zucchini sticks
@ Olives

Greek meze

for 2 persons

(cheese balls, meat balls,
dolmadakia, tarama,

tzatziki, spice cheese spread,
tomato, cucumber,

pita, zucchini sticks)

5.00
5.00
5.00
5.00

6.50
7.00
6.50

7.50

7.00

14.00

9.00

9.00
9.00

13.50
18.00
9.00

7.50
7.50

10.00

5.00
7.50

7.50
7.00

7.00
5.00

25.00

VORSPEISEN @@
GRIECHISCHES MEZE

Scharfe kasecreme mit Pita-Brot
Hummus-aufstrich mit Pita-Brot
Tzatziki mit Pita-Brot

Tarama mit Pita-Brot

(paste aus fischrogen)

“Saganaki” (gebratener kase)
Kasekroketten

Feta-kase im ofen gebacken
(mit Tomate, Paprika,

Ol, Oregano)

Feta-kaseroll

(im filoteig mit

honig und sesam)

Gegrillter Halloumi

(Tomate, Balsamico)

Miesmuschel in der weinsof3e
Garnelen-Saganaki

mit Feta-Kase und Tomaten
Garnelen mit Ol & Knoblauch
Garnelen mit knoblauch

und sahnesauce

Tintenfisch fritierter
Gegrillter Oktopus
Gebratener Kleinfisch

Hackfleischballchen
“Ntolmadakia”

gefilite weinblatter mit Fleisch
Hiihnerflligel

Pommes frites
Pitaroudia

mit Kichererbsen
Pilze a la‘Sahne

mit Knoblauch :
Pilze g

mit Knoblauch und Ol
Zucchini-Sticks
Oliven

Griechisches Meze

fur 2 Personen -

(Kaseballchen, Fleischballchen,
Dolmadakia - gefiillte Weiblatter,
Tarama, Tsatsiki,

scharfe Fetacreme, Tomate,
Gurke, Pita-Brot, Zucchini-Sticks)



Feta cheese
roll with honey g

Mushrooms a la
cream with garlic

Chicken wings

it



GREEK TRADITIONAL —
8%  CUISINE

_ Mousaka

(eggplant, potato, minced beef,
bechamel, cheese)
©) Vegetable Mousaka
(eggplant, potato, zucchini,
bechamel, cheese,

feta cheese, tomato sauce)
- Pastitsio

(pasta, minced beef,
bechamel, cheese)
“Soutzoukakia”

with French fries & rice
(minced beef, cumin,
tomato sauce)

“Gemista” stuffed tomato &
pepper with meat & rice(served
with oven baked potatoes)
Veal “giouvetsi”

(veal,'orzo pasta, cheese,
cumin, tomato sauce)

Veal casserole “stifado”

with French fries & rice
(veal, onion,

tomato sauce)

Lamb “Kleftiko”

(with kefalotyri, feta cheese
and baked potatoes)

Greek Platter

(giouvetsi, stifado,

pastitsio, mousaka,
soutzoukakia, veal, gemista)

LAMB

Lamb chops

Kleftiko

(with lamb & kefalotyri cheese,
feta cheese & baked potatoes)

12.00

12.00

12.00

12.00

12.00

14.00

14.00

18.00

19.00

17.00
18.00

GRIECHISCE
SPEZIALITATEN @@

Moussaka

(Aubergine, Kartoffel, Hackfleisch,
Béchamelsauce, Kase).
Gemiise-moussaka
(Aubergine, Kartoffel, Zucchini,
Tomatensauce, Béchamelsauce,
Kase und Feta - Kase)

Pastitsio

(Nudeln, Hackfleisch,
Béchamelsauce, Kase)
“Soutzoukakia”

mit Pommes frites & Reis
(Hackfleisch, Kreuzkiimmel,
Tomatensauce)

“Gemista” gefillite Tomaten &
Paprika mit Fleisch und Reis
(serviert mit Ofenkartoffeln)
“Giouvetsi” mit kalbfleisch
(Gerstennudeln Kreuzkiimmel,
Kase, Tomatensauce)

“Stifado” mit kalbfleisch

mit Pommes frites & reis
(Kalbfleisch, Zwiebel,
Tomatensauce)

Lamm “Kleftiko”

(mit Kefalotyri-Kase, Feta - Kase
und gebackene kartoffeln)
Griechisches Platte

(giouvetsi, stifado, pastitsio,
moussaka, soutzoukakia,
kalbfleisch, gemista)

LAMM

Lammkotelett

Kleftiko mit Lamm

(mit Kefalotyri-Kase, Feta - Kase
& gebackene artoffeln)



«» GRILLED
¥ PORK

*Served with French fries
or oven-baked potatoes
*Garnishes may

change daily

Gyros special homemade
Mix grill for 1 person

Mix grill for 2 persons

(pork souvlaki,

chicken, lamb chops,

veal, burger patty, sausage)

Spare Ribs pe BBQ sauce

Pork filet souvlaki

Pork chop

Pork chop XXL

Pork steak with pepper sauce
Pork steak

with mexican sauce

Pork steak a la creme

with mushrooms

SCHNITZEL
PORK

Schnitzel breaded & deep fried
Schnitzel with pepper sauce
Schnitzel a la creme

with mushrooms

j Schnitzel

with mexican sauce

(onion, pepper, mushrooms,
tomato, hot sauce)

13.00
19.00
37.00

19.00

14.00
14.00
16.00
14.00
14.00

14.00

14.00
14.00
14.00

14.00

SCHWEINEFLEISCHgg
VOM GRILL

*Serviert mit Pommes Frites
oder Ofenkartoffeln
*Garnierungen konnen sich
taglich andern

Gyros spezial hausgemacht
Grillplatte fiir 1 person
Grillplatte fiir 2 personen
(Souvlaki-Spief3e, Hahnchen,
Lammrippchen, Kalbfleisch,
Frikadelle, Bauernwurst)

Spareribs mit BBQ-Sauce

Schweinefilet Souvlaki
Schweinekotelett
Schweinekotelett XXL
Schweinesteak in pfeffersauce
Schweinesteak

in mexikanischer sauce
Schweinesteak in sahnesauce
mit pilzen

SCHWEINE
SCHNITZEL

Schnitzel paniert

Schnitzel in pfeffersauce
Schnitzel in sahnesauce

mit pilzen

Schnitzel in mexikanischer
sauce

(zwiebel, pfeffer, champignons,

‘tomate, scharfe Sof3e)



* &% GRILLED
" VEAL

*Served with French fries
or oven-baked potatoes
*Garnishes may

change daily

} Sirloin steak with pepper sauce
Sirloin steak with

Jack Daniel’s sauce

Sirloin steak

with bearnaise sauce

Sirloin steak with

mexican sauce

(onion, pepper, mushrooms,
tomato, hot sauce)

Sirloin steak a la creme

with mushrooms

Sirloin steak

with fried egg and onions

) Fillet with pepper sauce
Fillet with mexican sauce

(onion, pepper, mushrooms,
tomato, hot sauce)

Fillet a la creme with mushrooms
Fillet with bearnaise sauce

Fillet with jack daniel’s sauce

Ribeye Black Angus 300gr
Tomahawk 1100+ gr

BEEF PATTIES

Beef patty portion

Beef patty

with Mexican sauce

(onion, pepper, mushrooms,
tomato, hot sauce)

©) Vegan patties portion

24.50
24.50

24.50

24.50

24.50

24.50

29.50
29.50

29.50
29.50
29.50

45.00
70.00

12.50
13.50

14.00

KALBFLEISCH @@
VOM GRILL

*Serviert mit Pommes Frites
oder Ofenkartoffeln
*Garnierungen konnen
sich taglich andern

Steak in pfeffersauce
Steak mit

Jack Daniel’s sauce
Steak in béarnaise-sauce

Steak in

mexikanischer sauce

(zwiebel, pfeffer, champignons,
tomate, scharfe Sof3e)

Steak in sahnesauce

mit pilzen

Steak mit

spiegelei & zwiebeln

Filet in pfeffersauce

Filet in mexikanischer sauce
(zwiebel, pfeffer, champignons,
tomate, scharfe Sof3e)

Filet in sahnesauce mit pilzen
Filet in béarnaise-sauce

Filet in jack-daniels-sauce

Ribeye Black Angus 300gr
Tomahawk 1100+ gr

HACKSTEAKS

Hacksteak portion

Hacksteak

mit mexikanischer Sauce
(zwiebel, pfeffer, champignons,
tomate, scharfe Sof3e)

Vegan Hacksteak portion



¥ CHICKEN

*Served with French fries
or oven-baked potatoes
*Garnishes may

change daily

Souvlaki chicken
Fillet chicken
Chicken a la creme
with mushrooms
j Chicken Mexican
(onion, pepper,
mushrooms,
tomato, hot sauce)

Chicken with pepper sauce
Chicken with bearnaise sauce
Chicken with Greek sauce
(with pepper, feta cheese,
onion, fresh tomato,

creme fraiche)

j Spicy chicken wings
Barbeque chicken wings

Crispy fried Chicken pieces
(with pepper
or sweet chili sauce)

14.00
14.00
14.00

14.00

14.00
14.00
14.00

14.00
14.00

14.00

HAHNCHEN @@

*Serviert mit Pommes Frites
oder Ofenkartoffeln
*Garnierungen konnen
sich taglich andern

Hahnchen-souvlaki
Hahnchenfilet

Hahnchen in sahnesauce
mit pilzen

Hahnchen in

mexikanischer sauce
(zwiebel, pfeffer,
champignons,

tomate, scharfe Sofde)
Hahnchen in pfeffersauce
Hanchen in béarnaise-sauce
Hahnchen nach der
griechischen art

(mit paprikaschoten,
feta-kase, zwiebeln,
frischen tomaten,
sahnesauce)

Scharfe chicken wings
Hahnchenfliigel in bbg-sauce

Knuspriges Hahnchen
(paniert mit Pfeffersof3e oder
Sweet-Chili-Sof3e)



S SEAFOOD

*Served with French fries
or oven-baked potatoes
*Garnishes may change daily

All fish are fresh

Sea bream

“tsipoura” grilled

Sea bass fillet grilled
Fresh Tuna fillet grilled
Salmon grilled

King prawns grilled
“Kalamari” (squid) fried

Fish Mix for 1 person

Fish Mix for 2 persons

(sea bass, salmon, squid,
king prawns, mussels)
Lobster per kilo

(upon request | with pasta or
roasted)

17.00

18.00
23.00
19.00
24.00
16.00

27.00
52.00

90.00

MEERESFRUCHTE @@

*Serviert mit Pommes Frites
oder Ofenkartoffeln
*Garnierungen konnen sich
taglich andern

Alle Fische sind frisch

Goldbrasse

“tsipoura” vom gill

Seebarsch filet vom grill
Frisches Thunfischfilet vom gill
Lachs vom grill

Garnelen vom grill

Tintenfisch fritierter

Fischplatte fiir 1 person
Fischplatte fiir 2 personen
(Seebarsch, Lachs, Tintenfisch,
Garnelen, Muscheln)

Hummer per kilo

(auf Wunsch | mit Nudeln

oder gegrillt)




S PASTA
(Spaghetti / Penne)

Seafood

(mussels, shrimps,

tomato sauce)

Prawn pasta

(shrimps and tomato sauce)

Prawn pasta

.. (shrimps, cream, garlic)

. Orzo pasta with shrimps
Bolognese

Carbonara

(bacon, mushrooms, heavy cream)
¥ Napolitana
® Penne with 4 cheese sauce
Penne Mama Mia

(tomato, bacon, chicken,
mushrooms, creme fraiche,
tomato sauce)

Carrusel

(chicken, garlic, basil,

tomato sauce)

@ Arrabbiata spicy
(onion, mushrooms, pepper

and tomato sauce)

Greek

(feta cheese, onion, green peppetr,
mushrooms, tomato sauce)

@ Tortellini
(stuffed creme fraiche,
ricotta, heavy cream)
Tortellini carbonara

(stuffed with creme fraiche,
cheese, mushrooms & bacon)

16.00

16.00
16.00
16.00
11.00
12.00
9.00

11.00
12.00

12.00

11.00

11.00

14.00

PASTA @@ :
(Spaghetti / Penne)

Mit meeresfriichten
(Muscheln, Garnelen, °
Tomatensauce)

Pasta mit Garnelen

und Tomatensauce

Pasta mit Garnelen
(Garnelen, Sahne, Knoblauch)
Reisnudeln mit Garnelen
Bolognese

Carbonara

(Speck, Pilze, Rahm)

Napoli

Pennes mit 4 kdse

Pennes Mama Mia

(tomaten, speck, hdahnchen,
pilze, sahnesauce,
tomatensauce)

Karussel

(hahnchen, knoblauch,
basilikum, tomaten)
Arrabbiata scharf

(mit Zwiebeln, Pilzen,
Paprika und Tomatensauce)
Griechisch '
(fetakase, zwiebel, paprika,
pilze, frische tomate sahne)
Tortellini

(gefillt mit sahnesauce,
Ricotta und Rahm)

Tortellini carbonara

(gefiillt mit sahnesauce, kase
pilzen & speck)



¥  PIZZA

: for 1 person
¥ Margarita
(tomato, cheese)

Ham

(ham, cheese)

Special

(cheese, ham, bacon,
salami, pepper, mushrooms)
Salami

(salami, cheese)

Pepperoni

(cheese, peperoni)
Barbeque

(chicken, bacon,
mushrooms, bbq sauce)

© Greek
(feta cheese, olives,
onion, tomato,
pepper, mushrooms)
Hawaii

(ham, pineapple)
Italian

(prosciutto, rocket,
parmiggiano)

CHILDREN MENU

Pizza Margarita

Pizza ham-cheese

Pizza with salami
Spaghetti bolognese
Spaghetti napolitana
Chicken nuggets*

Fish nuggets*

* served with french fries

DESSERTS

Baklava

Baklava with ice cream

Ice cream simple

Ice cream special

with whipped cream and syrup
Chocolate souffle

Chocolate souffle

with ice cream

Yoghurt with honey & walnuts

9.50

10.50

10.50

10.50

10.50

11.50

10.50

10.50

11.50

7.50
8.00
8.00
71.50
6.50
8.00
8.00

6.00
6.50
6.00
8.00

71.50
8.00

7.00

PIZZA )
fir 1 Person

Margherita

(tomaten, kase)
Schinken

(schinken, kase)
Spezial

(kase, schinken, speck, salami,
paprikaschoten, pilze)
Mit salami

(salami, kase)
Peperoni

(mit Kase & Peperoni)
Barbecue
(hahnchen-speck,
pilze, bbq)

Griechisch

(feta-kase, oliven,
zwiebeln, tomaten,
paprikaschoten, pilze)
Hawaii

(schinken, ananas)
Italienisch
(rducherschinken,
rucola, parmesan)

KINDERMENU

Pizza Margherita

Pizza mit schinken — kase
Pizza mit salami
Spaghetti bolognese
Spaghetti napoli
Hahnchen-nuggets*
Fischtabchen*

* mit pommes frites

DESSERTS

Baklava

Baklava mit eis

Eis

Eis Spezial :

mit Schlagsahne und Sirup
Schokoladen-soufflé
Schokoladen-soufflé

mit eis___

Joghurt mit honig & walnusse



S BEERS

Greek draught 500ml
Greek draught 300ml
Beck’s 250ml

Amstel 500ml
Heineken 500ml
Mythos 500ml

Alfa 500ml

Weiss beer 500ml
Corona 330ml
Alcohol free 330ml

REFRESHMENTS

Coca Cola

Coca Cola Light

Coca Cola Zero

Fanta Lemonade
Fanta Orangeade
Sprite

Soda

Refreshment 500ml
coca cola, lemonade,
orangeade, sprite
Water 1 It

Water 0,5It

Sparkling Water 750ml|
Ice Tea

Orange Juice
Pineapple Juice
Apple Juice

Mixed Fruits Juice
Fresh Orange Juice
Milk-shake
strawberry, chocolate,
banana, vanilla

HOT & COLD
COFFEE & TEA

Espresso

Cappuccino

Greek coffee

Nescafe

Frape instant cold coffee
Coffee with ice cream
Irish coffee

Tea

4.50
3.50
4.00
4.50
5.50
4.50
4.50
5.50
5.00
3.50

3.00
3.00
3.00
3.00
3.00
3.00
3.00
5.50

2.00
1.00
5.00
3.50
3.50
3.50
3.50
3.50
4.50
4.50

2.50
4.00
2.50
3.00
3.00

- 4.00

6.00
3.00

BIER @@

Griechisches Fassbier 500ml|
Griechisches Fassbier 300ml|
Beck’'s 250ml

Amstel 500ml

Heineken 500ml

Mythos 500ml

Alfa 500ml

Weissbier 500ml

Corona 330ml

Alkoholfreies 330ml

ERFRISCHUNGS-
GETRANKE

Coca Cola

Coca Cola Light
Coca Cola Zero
Fanta Limonade
Fanta Orangeade
Sprite

Soda
Erfrischungsgetrank Grof3 500ml
coca cola, limonade,
orangeade, sprite
Wasser 1 L

Wasser 0,5 L
Mineralwasser 750ml
Eistee

Frischer Orangensaft
Ananas Saft
Orangen Saft
Apfelsaft Saft
Gemischter Saft
Milchshake
Erdbeere, Schokolade,
Banane, Vanille

WARME ODER
KALTE GETRANKE

Espresso
Cappuccino
Griechischer kaffee
Nescafe

Frappé

Kaffee mit eis

Irish kaffee

Tee



-

S WHITE WINE

House Wine 1It

House Wine "4 Lt

Wine Glass

-“Koryfi”, local variety Athiri
-“4 Limnes”

-“Psiles Korfes”
-Sauvignon blanc
-Chardonnay

-“Maestro” Cair, Semi dry
-Appalina

Chardonnay, alcohol free

RED WINE

House Wine 1It

House Wine "2 Lt

Wine Glass

-“Athlos”

local variety: Amorgiano
-Merlot

-Cabernet

-Syrah

-“Paragka”, Merlot, Syrah
-“Platoni” Cair, Semi sweet
-“Biblia Chora”
-“Appalina”

Cabernet, alcohol free
-Sangria "2 It

ROSE WINE

House Wine 1lt

House Wine "2 Lt

Wine Glass

-“Paragka”, Merlot

-Chateau de la galiniere, Bio
-Grenache Rouge
-“Maestro” Cair, Semi dry
-“Karpos”

local variety Amorgiano

SPARKLING WINE

-Moét & Chandon Brut 750mi
-Champagne Brut 750ml
-Prosecco Champagne 200ml
-Asti Martini Rosé 750ml

13.50
7.00
4.00

28.00

48.00

26.00

27.00

27.00

25.00

25.00

13.50
7.00
4.00

30.00

28.00
27.00
28.00
28.00
24.00
55.00
25.00

8.50

13.50
7.00
4.00

26.00

37,00

28.00

25.00

27.00

120.00
35.00
10.00
35.00

WEISS WEIN @@

Wein Yom Fass 1It
Wein Yom Fass "4 Lt
Wine Glas

“Koryfi”, lokale Weinsorte Athiri

“4 Limnes”

“Psiles Korfes”

Sauvignon blanc
Chardonnay

“Maestro” Cair, Halbtrockene
“Appalina”

Chardonnay, ohne Alkohol

ROT WEIN

Wein Yom Fass 1It

Wein Vom Fass "2 Lt
Wine Glas

“Athlos”

lokale Weinsorte: Amorgiano
Merlot

Cabernet

Syrah

“Paragka”, Merlot, Syrah
“Platoni” Cair, Halbsuf3
“Biblia Chora”
“Appalina”

Cabernet, ohne Alkohol
Sangria 2 It

ROSEWEIN

Wein Yom Fass 1It

Wein Yom Fass "2 Lt

Wine Glas

“Paragka”, Merlot

Chateau de la galiniere, Bio
Grenache Rouge

“Maestro” Cair, Halbtrockene
“Karpos”

lokale Weinsorte Amorgiano

SPARKLINGE WEINS

Moét & Chandon Brut 750ml
Champagne Brut 750ml
Prosecco Champagne 200mi
Asti Martini Rosé 750ml

-



S2 RETSINA

Cair 500ml

APERITIF

Ouzo glass

Ouzo (bottle) 200ml
Souma

Martini Bianco
Mastiha

Limoncello

Metaxa 3 *

Metaxa 5 *

SPIRITS & LONG DRINKS

Jack Daniel’s 10.00
Whiskey Cola 8.00
Vodka Lemon 8.00
Vodka Orange 8.00
Bacardi Cola 8.00
Campari Orange 8.00
Bailey’s 8.00
Gin Tonic 8.00
Gin Lemon 8.00
Malibu Pineapple 8.00
COCKTAILS

Mojito

Paloma

(Tequila, Pink Grapefruit,
Sparkling Water)

Sex on the Beach

(vodka, peach schnapps,
orange juice, cranberry juice)
Strawberry Daiquiri

(white rum, strawberry juice,
simple syrup, lime juice)

Mai Tai

(rum, Cointreau,

orgeat, lime juice)

7.00

3.50
11.00
4.00
7.00
4.00
7.00
6.00
8.00

9.00
9.00

9.00

9.00

9.00

RETSINA @@

Cair 500ml

APERITIF

Ouzo Glas

Ouzo (Flasche) 200mi
Souma

Martini Bianco
Mastiha

Limoncello

Metaxa 3 *

Metaxa 5 *

SPRITZ

Aperol Spritz 9.00
(Aperol, Prosecco,
sparkling water)

London Spritz

(gin, Aperol,

grapefruit sparkling water)
Limoncello Spritz
(Prosecco, Limoncello,

sparkling water)

9.00

9.00

COCKTAILS

Mojito

Paloma

(Tequila, Pink Grapeftruit,
Mineralwasser)

Sex on the Beach

(vodka, peach schnapps,
Orangensaft, Cranberrysaft)
Strawberry Daiquiri
(Weif3er Rum, Erdbeersaft,
Zuckersirup, Limettensaft)
Mai Tai

(Rum, Cointreau,
Orgeatsirup, Limettensaft)

-

The oil we use for frying pan is sunflower and for the food preparatign only extra virgin olive oil. VAT incuded.
The shop is obliged to issue certified receipts. Purchasing agent: Tselepis Tsampikos.
At the exit of our shop there is a complaint box. Smoking inside the shop is prohibited as well as alcohol consumption under 18 years of age.



OMELETTE

served with
french fries

© Omelette plain

© Omelette with cheese
Omelette with bacon
Omelette with ham

Omelette with ham & cheese
Omelette with mushrooms
© Omelette with vegetables
Omelette special

8.00
8.50
8.50
8.50
9.00
8.50
8.50
9.50

OMELETT

serviert mit
Pommes frites

Omelett normales

Omelett mit Kase

Omelett mit Speck
Omelett mit Schinken
Omelett mit Schinken-Kase
Omelett mit Champignons
Omelett mit Gemiise
Omelett spezielles



