KASTR\&B\STRQ

SANTOYITE | SANDWICH

Avo brioche pe kanviotd cohopod, ayyovpt, Hovg apokavTo. Club sandwich pe ynto6 xotdmovo, unékov, Tupi Eupevtal, tartar owg,
Zvvodevetal pe mpaotvn cadta 11 HapoVUAL, vTopdTa. Zvvodebetal [e QPEOKIEG TIYAVITEG TaTATEG 17
Two brioches with smoked salmon, cucumber, avocado mousse. Club sandwich with roasted chicken, bacon, emmental cheese,
Served with green salad tartar sauce, lettuce, tomato. Served with homemade french fries
New York pe pooyxapiolo maotpdpt, Topi EPUEVTAA, ayyoLpaKL TooT pe Aevko Yyopi 1 ohikng dAeong, yalomovAa, Tupi.
Tovpoi, owg povoTapdag. Xvvodevetal e Tpaotvn caldta 14 Yvvodevetal pe mpaotvn caldta 8
New York with beef pastrami, emmental cheese, pickled Toast with white or whole grain bread, turkey, cheese.
cucumber, mustard sauce. Served with green salad Served with green salad

BRUNCH

ZepPipetan 11.00 - 14.00 | Served 11.00 - 14.00

Avya Benedict 16 Croque Madame pe mpdowvn caldta 16
Eggs Benedict Croque Madame with green salad
MnpovokETa pe KamvioTo golopo, avyd scramble kat oxovompaco 18 Bagla pe ppovta tov §doovg, opom ogevdapov,
Bruschetta with smoked salmon, scrambled eggs and chive HdAa TaywTd NG emhoyng oag 12

Waflle with forest fruits, maple syrup,

Aevkn opeAETa e YAAOTTOVAQ, TUPL, LOVITAPLA, KPEUUDOL KL TIUTTEPLA. ] ;
now HEY > TOPL I pi% Kot P ice cream scoop of your choice

Yvvodevetal pe mpaotvn ocaldta 14
Egg white omelet with turkey, cheese, mushrooms, onion and pepper.
Served with green salad

COMFORT FOOD

[Vpog pavitaplwy, pEcKLa VIOUATA, TITEG, [MowcAia SteBvarv kat EXNAnviK@V Tupldv Kat aAAQVTIKOV.
QPEOKLEG TNYAVITEG TTATATEG, guacamole @ 20 Zvvodevovtat and xelpomointeg pappuerddeg kal kpiroivia 18
Mushrooms gyros, fresh tomato, pitta bread, Variety of international and Greek cheeses and charcuterie.

homemade french fries, guacamole Served with homemade chutneys and bread sticks
[0pog KoTOTTOVAO, TriTEG, VTOUATA, KPEUULL, Poke bowl e p0{1, sashimi colopov, apokavto, @ukL wakame,
QPEOKLEG TNYAVITEG TTATATEG KAL VTLTT YLAOVPTLOV 22 ayyovpL, @acoiia edamame, KapOTO
Chicken gyros, pitta bread, tomato, onion, Kat 6d\toa ponzu «» 23
homemade french fries and yogurt dip Poke bowl with sushi rice, salmon sashimi, avocado,

wakame seaweeds, cucumber, edamame beans, carrot

Burger pe Hooyapiolo UTILOTEKL 0€ WWUAKL OAMKNC AAEONC, UTTELKOY,
ger e pooxap pmie You ne ne u and ponzu sauce

TUPL, VTOHATA, HapoVAL, owg povoTtdpdag 21
Beef burger with whole grain bread, bacon,
cheese, tomato, lettuce, mustard sauce

SAAATES | SALADS

Taldta e omavakt baby, mavtfapo@uiia, kamvioTn mavoeéta, EMN\nvikn codta e VIopdTa, Kpeppvdt, ayyovpt, TmepLA,
TPPEVO aYO, Ta&Lddt amd xapovmt kat PrveykpET Aepoviov 16 @ETa, eNLEG, KATTOPT Kol VTaKdKLa amo Xapovurt 14
Spinach salad with beetroot leaves, smoked Greek salad with tomato, onion, cucumber, pepper,
pancetta, gratted egg, carob rusk and lemon vinaigrette feta cheese, olives, capers and carob rusks
Caesar’s {Le KOTOTOLAO, APOKAVTO, KAAapuTOKL, Tapuelava. [Tpdovn caldta pe maotpapt black angus
YepPipetal o pwALd and TopTtiyta 15 Kat Brveykpét podiov 19
Caesar’s with chicken, avocado, corn, parmesan. Green salad with black angus beef pastrami

Served in a tortilla crust and pomegranate vinaigrette



OPEKTIKA | APPETIZERS

Carpaccio pooxaptov pe poka kat mappelava 21 Zovma kapotov pe Evo Tpaxavd kat apwpatiopévo elatdodado 13
Beef carpaccio with rocket and parmesan cheese Carrot soup with sour traditional trahana and infused olive oil with herbs
Motoapéha buftalo pe mpooovto, poka kat yYAdoo pnalodkov 17 Kapafidec* tultypéveg pe noodles oe odAtoa armoricaine 24
Buffalo mozzarella with prosciutto, rocket and glazed balsamic Crayfish* wrapped with noodles in sauce armoricaine

ZYMAPIKA | PASTA

[Mamapdéleg pe pooyapioto payov kat radicchio rosso 18 [Tévveg pe vropata kat factiikd «» 15
Pappardelle with beef ragout and radicchio rosso Penne with tomato and basil

Dappdheg pe umpokoAo, avBoTvpo, Ataoth vropdta kat popwdikd @ 14
Farfalle with broccoli, “anthotiro” cheese, sun-dried tomato and fresh herbs

KYPIQZX ITIATA | MAIN DISHES

Apviota maiddkia* yohAkng komng pe matdrteg baby Zohopog oxapag pe ynra dayavikd kat AadoAépovo 31
Kat devopoAifavo 29 Grilled salmon with vegetables in lemon vinaigrette
Lamb* french cutlets, with baby potatoes and rosemary Entrecote black angus, natdrec baby
Schnitzel Milanesa pe onapdyyta owté 33 KAl ApWHATIKO BoVTVpO pe pupwdiid 44
Veal schnitzel Milanesa with sauteed asparagus Black angus entrecote, baby potatoes and herbed butter
KotomovAo paillard pe pi{oto al pesto 27 Xotptvr) tomahawk pe povotapda Dijon
Chicken paillard with risotto al pesto Kal Qpéokleg TNyavitég matdteg 30

Aavpéit owté e mardrec baby kat Aaxavicd 32 Pork tomahawk with Dijon mustard and homemade french fries

Sautéed sea bass with baby potatoes and vegetables

Xwptatiko Ywui, kptroivia, eAég, Aadt 3€/pepida
Traditional bread, bread sticks, olives and olive oil 3€/portion

EITIAOPIIIA | DESSERTS

[Taota pAwpa pe yevon Patopovpo 10 Tipapood 11
Pasta flora, traditional tart with raspberry jam Tiramisu
[Mavakota pe poptida @ 10 Movg ookohdtag bitter mavw
Panna cotta with blueberries oe Tpayavo crumble kavélag 12

Bitter chocolate mousse on a crispy cinnamon crumble

I[TAIAIKO MENOY | KIDS’ MENU

[Tévveg pue odAtoa Ppéokiag viopatag 9 Mivt burgers pe pooxapioto pmetékt 11
Penne with fresh tomato sauce Mini beef burgers

Kotopumovkiég* pe ppéokieg Tnyavitég matdareg 10
Chicken nuggets* with homemade french fries

[oapakalovpie evnep®OTe TO TPOoowTIKO eummpétnong oxetkd pe havég allepyieg oe Tpo@iua. Ot Tiuég eivar o evpw (€) kau oupmephapfavouy
OAovg Toug Popovs. To katdotnpa vioxpeovtat va Stabétet évruma Sektia yia ) Statdniwon omowacdiote Stapaptupiag ot ik Orjkn oTo XWpo elgdSov.
21 oahdreg xpnotpomotovpte EEtpa apBévo ehatdhado. Sra tnyavitd edéopiata xpnotpomotovpte nAéAato. *Kateyuypéveg pwreg VAEG.
Ayopavopikog vrevBuvog: Iwdvvng Opaykoylavvdkng

Kindly advise the service staff regarding any possible food allergies. Prices are in euro (€) and include all taxes. The outlet is required to
prominently display at its entrance printed questionnaires for customers’ comments/ complaints. We use virgin olive ol for our salads
and sunflower oil for our fried dishes. *Frozen items.

Market regulator: Ioannis Fragkogiannakis

= Vegetarian () = Vegan



