FOOD
FOR
YOUR
SENSES

At Gioma, eat like the Greeks, together !
All our dishes are served fresh, straight
from the kitchen, ready to be shared at
the table so you can enjoy more flavors.
Good food is pleasure... and pleasure is
meant to be shared !



Handmade leaven bread per person

Grilled small pita breads
with oregano and olive oil

Cheese croquettes
with lemon thyme
and ripe tomato marmalade

French fries
in their skin

Fried graviera cheese “Saganaki”
wrapped in phyllo
with thyme honey & nuts

Homemade pie (Sfakiani)
with chicken, graviera cheese
cream and caramelised onions

Mushroom stew (giouvetsi)

with galeni cream cheese, oyster

mushrooms, Shimeji mushrooms,
Shiitake mushrooms

Blue crab
with carrot, cucumber, capers,
chili garlic mayonnaise in crispy tacos

Skioufihta

(traditional homemade Cretan pasta)
with apaki (traditional cured pork),
stakovoutiro (fresh cream butter),
anthotiro cheese

Roasted and pickled
beetroots

goat milk cream cheese
and pistachios

Rice wraps with shrimps
spinach, sesame seeds kimchi and
lime sauce with spearmint

Handgemachtes Sauerbrot pro Person

Gegrillte Pitabrotchen
mit Oregano und Salz

Kasekroketten
mit Zitronenthymian
and Marmelade von reifen Tomaten

Pommes frites
mit der Schale

Frittierte Greyerzer Kase (Saganaki)
in Blatterteig mit Thymianhonig
und Nissen

Hahnchen in Pastete aus Sfakia
Greyerzer-Creme
und karamellisierte Zwiebeln

Reisnudeln mit Pilzen
Galeni-Kdse, Austern-, Shimeji-
und Sitake Pilzen

Blaue Krabbe

mit Karotte, Gurke, Kapern und
Chili-Knoblauch-Mayonnaise in
knusprigen Tacos

Skioufichta-Nudeln

mit Apaki-Wurst, Stakovoutiro
(traditionelle frische Butter aus
Kreta) und Frischkase

Gebratene Rote Bete
und Gurke, Ziegenkdsecreme
und Pistazien

Reispasteten mit Garnelen
spinat, LimettensoRe mit Minze
und Sesam Kimchi
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PyuHol 3anmBHow xneb ¢ yenoseka

MWHW-NUTBI Ha rpune, HaTEPTble Ha
YesnoBeKa OJIVIBKOBbIM Mac/1oOM,
operaHo 1 conbto

CbipHble KPpOKeTbl
aApOMaTU3INPOBaHHbIE JINMOHHbIM
TUMbAHOM, C YaTHW N3 CNeJibiIX TOMaTOB

Kaptodenb ¢ppun
C KOXuLen

MKapeHbiii cbip rpaBbepa
B KOHBEPTE U3 TeCTa
C TUMbAHOBbLIM MeJOM 1 opexamMmun

Kypuua B nute cpakunaHu
C KpemMOM U3 Cbipa rpaebepa
1 KAPaMENM3NPOBAHHbIM JIYKOM

Fpu6HOeE IoBeun
BelleHKN, WwnmMmenxm n Wwnntake,
TyWeEeHHble C CbIPOM raneHun

XpycTawume Tako

c rony6bim Kpabom, MOPKOBbIO,
orypuamu 1 Kanepcamu. Mpunpaensetca
MalnilOHe30M C YECHOKOM 1 Ynnu

MNacra ckiopuxTa

CO CBUHVHOW anaku,
6apaHbV|M CIMBOYHbIM MacC/iOM
N TBOPOrom aHTOTUPO

CBéKna - 3aneyéHHaa n
MapVHOBaHHas -

C KPEMOM 13 KO3bero cbipa
N STMHCKNMIN ¢VICTaLIJKaMI/I

MuHU-NNTbLI N3 PNCOBOIN MYKN
LnuHaT, KyHXYT, KUMYmM 1
NaMOBO-MATHBIN COYC

Ru¢ni radovi lis¢eni kruh po osobi

Pains pita grillés
huile d'olive, origan, sel

Croquettes de fromage
au thym citron
et confiture de tomates mares

Pommes de terre frites
dans leur peau

“Saganaki”
Fromage graviera frit, pate phyllo fourrée,
miel de thym et noix

Tarte faite maison
(recette de Sfakia, Créte) au poulet, créme
de fromage graviera, oignons caramélisés

Ragout de champignons (giouvetsi)
au fromage galeni, pleurotes,
champignons Shimeji,

champignons Shiitake

Crabe bleu

carotte, concombre, capres,
mayonnaise au piment rouge et a lail,
servis dans des tacos croustillants

Skioufihta

(pates crétoises traditionnelles faites
maison), apaki (porc fumé traditionnel),
stakovoutiro (beurre de creme fraiche),
fromage anthotiro

Betteraves roties et marinées
fromage frais au lait
de chévre et pistaches

Feuilles de riz aux crevettes
Epinards, sauce citron vert,
menthe verte et graines de sésame kimchi
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Shrimps from Koilada

(region in the Peloponnese) with potato
chips, smoked tarama (traditional fish roe

spread) and bottarga powder

Ceviche of fresh fish of the day
in lemon juice with jalapefio pepper,
olive oil and spiny chicor

Fresh fish of the day Carpaccio
with pollen, samphire, chilli, lime,
fleur du sel and olive oil

Marinated anchovies
with pickled okra and
aromatic herb oil

Tuna carpaccio

with white tarama (traditional fish
roe spread), pickled cucumber,
radishes, soya dressing and lemon

Beef carpaccio

with smoked mayonnaise,
parmesan gnocchi, mustard seeds
and mustard leaves

Fava (split pea spread)
with sun-dried tomatoes
and spring onions

Aubergine spread
with fresh yoghurt

Smoked white tarama
traditional fish roe spread

Tirokafteri
(spicy feta cheese spread) with
roasted pepper jam and chilli

Tzatziki

Garnelen aus Koilada
mit Kartoffelchips, gerduchertem
Tarama und Rogenpulver

Ceviche vom Fisch des Tages
in Zitronensaft mit Jalapeno-Pfeffer,
Wegwarten und Olivendl

Carpaccio vom Fisch des Tages
pollen, Queller, Chili, Limette,
Fleur de Sel und Olivendl

Marinierte Anchovis
mit eingelegter Okra und
frischem Krauterol

Carpaccio von Thunfisch
mit weillem Taramas, Gurken,
Radieschen und Sojadressing,
Zitrone

Rindercarpaccio

mit gerducherter Mayonnaise,
Parmesangnocchi, Senfkérnern
und Senfblattern

Fava (Platterbsenpiiree)
mit sonnengetrocknete Tomaten
und Friihlingszwiebeln

Auberginensalat
mit frischem Joghurt

Geraucherte wei3er Taramas
(Fischrogenpaste)

Pikanter Kasedip
mit gerosteter
Paprikamarmelade und Chili

Tzatziki
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KpeBeTKa Kunapgoc nogaetcs
C KapTodesibHbIMY YnMCamMm, KOMUYeHbIM
TapamacoMm v Nyapoit n3 6oTTapru

CeBuye 13 pbi6bl
AHEBHOrO yNnoBa B IMMOHHOM COKY
cnepuem XxananeHbo, ynkopmnem n
OJINBKOBbIM MacCJIOM

Kapnauuo pbi6bl cerogHsLIHero
lMbinbua, KPUTMYM, YK, NANMOM, MENIKOW
MOPCKOW COMbIO 1 ONIMBKOBBIM MAac/iOM

MapuHOBaHHbIN aHY0YC
C MapVHOBaHHbIMU GamrAMY MOg,
Mac/IoM C JyLUMNCTON 3eNeHblo

Kapnaqqo N3 TyHUa

C HaMa3Kol 13 TPeCKOBOW UKPbI,
MapVIHOBaHHbIM OFypLIOM, PEANCKON 1
[PeCcCVHIOM 13 COEBOrO COyCa C JIMMOHOM

Kapnauyuyo n3 tenatTviHbl

C apOMaTHbIM KOMYEHbIM MalOHEe30M,
HbOKKM C MapMe3aHOM, CEMeHaMn U
JINCTBAMU ropYnLibl

fopoxoBoe niope
C BAJleHble Ha CONMHLEe NOMUAOPbI N
3eNEHbIM NTyYKOM

baknaxaHHasa nkpa
CO CBEXUM NOrypTOM

KonueHasn
6enas TpeCKoBasA nKpa

MukaHTHanA CbipHaA HaMa3Ka
C YaTHU 13 NeYEHOro nepua n Ynm

T3ar3nkn

Crevettes de Koilada

(région du Péloponnese) aux chips de
pommes de terre, tarama (créme d'ceufs de
poisson) fumée et poutargue

Ceviche de poisson

du jour au jus de citron avec piment
jalapeno, huile d'olive et stamnagkathi
(chicorée épineuse)

Carpaccio de poisson du jour
pollen, criste-marine piment,
citron vert, fleur du sel et huile d'olive

Anchois mariné
gombos marinés et huile d’herbes
aromatiques frais

Carpaccio de thon au tarama
(creme d'ceufs de poisson) blanc,
concombre mariné, radis,
vinaigrette au soja et limon

Carpaccio de boeuf

a la sauce mayonnaise fumée,
gnocchis au parmesan, graines

de moutarde et feuilles de moutarde

Fava (purée de pois cassés jaunes)
au tomates séchées
au soleil et oignons verts

Purée d’aubergine
au yaourt frais

Tarama
(créme d'ceufs de poisson) blanc fumé

Tirokafteri
(purée piquante au fromage feta),
marmelade de poivrons grillés et pimen

Tzatziki
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Burrata

(Italian cow’s milk cheese)

with cherry tomatoes, strawberries,
barley rusk, olive paste and
aromatic herb pesto sauce

Greek salad

with galeni cream cheese, cucumber,
tomato, pepper, onion, olives, rusk,
oregano and olive oil

Quinoa with tempura shrimps
cherry tomatoes, crab apple, manouri
cheese, tarama (traditional fish roe spread)
with avocado and herb-flavoured olive oil

Sautéed in-season greens
with warm lemon & olive oil
dressing, dittany and
galomyzithra cheese

Spinach

with radicchio, pasteli (traditional Greek
brittle), raisins, manouri cheese and
verjuice (unripe grape juice)

Grilled chicken leg
with French fries & oriental spices

Ravioli with coq
au vin aubergine and
graviera cheese

Crispy breaded black pig loin
chunky mashed potatoes, oregano
mayonnaise and honey dressing

Braised lamb* shank 500g
with sautéed greens & egg-lemon
dressing

Skewer veal Cretan black angus
rump steak
with mushrooms and sesame glaze

Beef skirt steak
with chimichurri sauce & baby potatoes

Beef rib eye steak 350g
(Cretan black angus) in beef bone
marrow sauce

Burrata

mit Kirschtomaten, Erdbeeren,
Gerstenzwieback, Olivenpaste
und Krauterpesto

Griechischer Salat

mit Galeni-Kase, Gurke, Tomate, Paprika,
Zwiebel, Oliven, Zwieback, Oregano,
Olivendl

Quinoa mit Garnelen Tempura
Kirschtomaten, griinem Apfel, Manou-
ri-Kase, Tarama, Avocado und

Olivendl mit Krdutern

Sautiertes Blattgemiise
der Saison

mit heiBem Zitronendl, Diptam
und Galomyzithra-Kase

Spinat mit Radicchio
Sesamkrokant, Rosinen,
Manouri-Kase und
saurem Traubensaft

Gegrillte Hahnchenkeule
mit Pommes Frites und
orientalischen Gewdirzen

Ravioli mit Hahn
in Weinsauce Aubergine und
Greyerzer-Creme

Schwarze Schweinelende

mit knuspriger Kruste, Kartoffelpiiree,
knuspriger Mayonnaise und
HonigsoRe

Geschmorte Lammkeule* 500g
mit gerOstetem Blattgemiise
und Ei-Zitronen-SoRe

KalbsspieB kretischen black angus
rump steak
mit Pilzen und Sesamglasur

Nierenzapfen
(Hanger Steak oder Onglet)
mit Chimichurri-So3e und Babykartoffeln

Rib-eye 350g
vom kretischen Black Angus Kalb
mit Kalbsmarksauce
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Byppara

C NOMVAOPAMM Yeppu, KIyOHUKON,
AYMEHHbIM CyXapéMm, NaLTeTom

13 MacsIViH 1 NecTo n3

OYLINCTON 3eneHn

peueckuin canart

C CbIPOM raneHu, orypLamu, MOM1opamm,
CcnagKkum nepuem, penyatbim JyKOM,
Mac/iMHamu, Cyxapém, operaHo u
ONIMBKOBbIM Mac/iomM

KvHoa c KpeBeTKaMu B Temnype
TOMaTaMu Yeppu, 3eN1EHbIM I6TOKOM,
CbIPOM MaHYpW 1 TapamacoM C aBOKago.
anHpaBnHETCH ONMBKOBbIM MacCJZiIoM C
3eNleHblo

MpunyuieHHan 3eneHb NO Ce30HY
C TEéNNOM MacNAHO-TIMMOHHON
3anpaBKoW, KPUTCKON AyLunLen

N MATKUM CbIpOM ranomusndpa

WWnuHat c yukopuem,
KYHXYTHbIM KO3/HaKW, N3IOMOM, CbIPOM
MaHypun n MaCsioM U3 He3peJibiX OJIMBOK

KypuHbiih OKOPOK Ha rpune
C KapTodpenem pu 1
BOCTOYHbIMWM Ccneumnammn

PaBnonu c netyxom B BUHe
6aKnaxaH u KpemMoMm 13 Cblpa rpaBbepa.

P&6pbIwKn 4épHoOro KabaHa

C XpYCTALLEN KOPOUKOWN, MoAatoTcA

C TONYEHBbIM KapTodenbHbIM MIope,
apOMaTHbIM MaliOHE30M C OperaHo 1
Me[OBbIM COYyCOM

TomneHbili 6apaHuin® okopok 500rp
C NPVINYLLEHHO 3eMEeHbIO 1
ANYHO-NIIMOHHOW 3anpaBKou

Llawnbik N3 TenATUHbI N3 KpUTCKOro
yepHoro aHryca rump steak
C rpmbamu 1 KYH>XXYTHO rNasypbio

Tenauba guadparma
C COYCOM YMMUNYYPPU 1 KapToLKol 6enbun

Tenaunii pubait 3 KpMTCKoro
yepHoro aHryca 350rp
nofaeTcAa ¢ COycomM M3 KOCTHOIo mo3ra

Burrata

aux tomates cerise, fraises,
biscotte d'orge crétoise,
pate d'olive et sauve pesto
aux herbes aromatiques

Salade grecque

au fromage galeni, concombre, tomate,
poivrons, oignons, olives, biscotte,
origan et huile d'olive

Quinoa aux crevettes tempura
tomates cerises, pomme sauvage,
fromage manouri, tarama,

avocat et huile d'olive aux herbes

Légumes verts de saison sautés,
vinaigrette chaude au citron et a
I'huile d'olive, dictame de Créte et
fromage galomyzithra

Epinards au radicchio

pasteli (croquant traditionnel au sésame),
raisins secs, fromage manouri et verjus
(jus de raisins verts)

Cuisse de poulet grillée
aux frites et épices orientales

Ravioli au coq au vin
aubergine et créme de fromage graviera

Longe de porc noir

en crolte croustillante aux pommes
de terre a la fourchette, mayonnaise
al'origan et sauce au miel

Gigot d’agneau* braisé 500g
avec légumes verts sautés et
vinaigrette ceuf-citron

Brochette de veau
Cretan black angus rump steak
aux champignons et glagage au sésame

Hampe de boeuf
sauce chimichurri et grenailles

Entrecéte de boeuf 350g
(Cretan black angus) sauce a la moelle
de boeuf
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Fresh steamed mussels
with cognac, leek and curry

Fried squid*
with green pepper aioli

Grilled octopus*
with mashed chickpeas, cherry tomatoes
and verjuice (unripe grape juice)

Grilled shrimps*
with basil, burrata cheese and
bouillabaisse sauce

Kakavia risotto
with fresh fish of the day (fillet)

Dusky grouper spaghetti
with fish fillets, bottarga and bourdeto
(traditional recipe from Corfu) sauce

Bianco (traditional recipe)
with filleted fish of the day
potato, garlic, lemon and olive oil

Sea bass fillet
with spinach and roasted
vegetables’ sauce

Shrimp* pasta
with tomato, lemon verbena
and basil pesto sauce

Grilled lobster* (Price per 500 gr)
with linguini or risotto, lobster bisque,
cherry tomatoes and dill oil

Grilled fresh fish of the day
(Price per kg)

with in-season greens, baby potatoes
and lemon and olive oil dressing

Premium Fresh fish of the day
(Price per kg)

with in-season greens, baby potatoes
and lemon and olive oil dressing

Frische Muscheln gediinstet
mit Cognac, Lauch und Curry

Gebratene Tintenfische*
mit griinem Pfeffer-Aioli

Gegrillter Krake*
mit Kichererbsenpliree, Kirschtomaten
und Agourida (Saft aus unreifen Trauben)

Gegrillte Garnelen*
mit Basilikum, Burrata und Bouilla-
baisse-Sauce

Fischsuppe-Risotto
mit Fischfilet des Tages

Zackenbarschpasta
mit Fischfilets, Rogen
und Bourdetto-Sauce

Bianco mit Tagesfischfilet,
Kartoffeln, Knoblauch, Zitrone
und Olivendl

Seebarschfilet
mit Spinat und SofBe aus
gegrilltem Gemise

Garnelenpasta*
mit Tomaten, Verbene
und Basilikumpesto

Gegrillter Hummer* (Preis pro 500 gr)
mit Linguini oder Risotto,

Hummerbisque,

Kirschtomaten und Dill6l

Gegrillter ganzer Fisch
des Tages (Preis pro Kilo)
mit Griinzeug der Saison,
Babykartoffeln und Zitronenol

Premium Frischer Fisch des Tages
(Preis pro Kilo)

mit Grlinzeug der Saison,
Babykartoffeln und Zitronenol
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CBexue mngun
npunyleHHble B KOHbAKE C
JIYKOM nopeem 1 Kappu

MKapeHble 636u-Kanbmapbl*
C anonn 13 3enéHoro nepua.

OcbmuHOr* rpunb
C rnope 13 HyTa, MOMUAOPaMn Yeppu 1
COyCOM 13 He3pesioro BMHorpaga

KpeBeTku* Ha rpune c 6asunmnkom
6yppatoii 1 coycom byiiabec

P1n3oTT0 Ha pbIGHOM GynboHe
C <]>|/|ne n3 pbl6bl cerogHAWHero ynoBa

Macta po¢pomakapoHaga
C IoMTMKamMu pbibHoro dune (rpynep),

60TTapro 1 NMKaHTHbIM COycoM B6ypAeTTo.

BbAHKO: ¢pune pbi6bl cerogHALWIHEro

ynoBa c KapTod)eneM, YECHOKOM,
JINMOHHbIM COYyCOM U ONNMBKOBbIM MaC/iIOM

®une cnbaca
CO WMMHATOM U COyCOM n3
3aneyeHHbIX OBOLI.I,EVI

CnaretTu c KpeBeTKammn®
TOMaTamu, IMMOHHOW BepbeHo
1 necTo u3 6asununka

Omap* Ha rpune (LleHa 3a 500rp)
CJTINHTYUHE NN pn3oTTo, OucK n3
oMapa, NoOMnAoPbI Yeppu n
apOMaTHOE MadJio C YKpOonom

Pbi6a cerogHsLIHero ynosa,
(Llena 3a Kr Beca)

Lenas TyluKa, Ha rpusie, NofgaéTcs ¢
CE30HHOW 3eJ1eHblo, KapTOLLKOW 6elbu
N PECCMHIOM 113 OIBKOBOIO Macna v
JIMMOHHOTO COKa

Mpemuym Pbi6a cerogHALHEro
ynosa, (LleHa 3a Kr Beca)

uenan TyLwKa, Ha rpune, Nofaaérca C
CE30HHOW 3eJ1eHblo, KapTOLLKOW 6elibn
N [PeCCUHIOM 13 OJINBKOBOIO Macsa 1
JIMMOHHOIO COKa

Moules fraiches a la vapeur
sauce au cognac, poireau et curry

Calamars* frits
avec aioli au poivron vert

Poulpe* grillé
avec purée de pois chiches, tomates
cerise et verjus (jus de raisins verts)

Crevettes* grillées
au basilic, fromage burrata et
sauce bouillabaisse

Risotto sauce kakavia
(soupe de poisson traditionnelle)
a base de poisson du jour (filet)

Spaghettis au mérou

filets de poisson, poutargue et sauce bour-

deto (recette traditionnelle de Corfou)

Bianco (recette traditionnelle)
au poisson du jour en filets, pommes de
terre, ail, citron et huile d'olive

Filet de bar
aux épinards et sauce aux
légumes rotis

Pates aux crevettes*
sauce tomate, verveine citronnée
et pesto au basilic

Homard* grillé (prix au 500 gr)
aux linguines ou risotto, bisque

de homard, tomates cerise et

huile d'aneth

Poisson du jour grillé (prix au kilo)
aux légumes verts de saison,

et grenailles, vinaigrette au citron et a
I'huile d'olive

Premium Poisson du jour

(prix au kilo)

aux légumes verts de saison,

et grenailles, vinaigrette au citron et a
I'huile d'olive
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Glass of wine Maragakis Winery
House wine 0.25L Maragakis Winery
House wine 0.75L Maragakis Winery
Retsina 0.5L Kechribari

Single carafe Koufakis distillery 100ml
Double carafe Koufakis distillery 200ml
Tsikoudia 35N Cretan destilery 100ml

Glass of ouzo

Ouzo 40% vol.
Plomariou Isidorou Arvanitou, Matarelli

Ouzo 42% vol. 35N Cretan destillery
Special ouzo Plomariou Adolo, Pitsiladi

MAMOS draught 0.30L | 0.40L
Estrella draught 0.22L | 0.40L

Alfa, Mamos, Nymfi, 0.5L
Alfa Seasalt Alfa (alcohol-free),
Erdinger, Fischer

Nissos All Day Organic 0.33L

Kasta Immortal IPA Cretan
Handcraft Beer

Amstel Radler 0.33L
Estrella Damn Inedit 0.75L

Still water 1L
Sparklingwater 0.75L

Various 0.25L

Coca cola (Zero, Regular, Zero Sugar, Zero
caffeine, Light) Fanta (orange, non-car-
bonated, lemon), Sprite, Schweppes (Pink
grapefruit, Tropical Fusion, Soda water)

Fresh orange juice

Espresso

Double espresso
Cappuccino
Greek coffee
Frappé

Glas Wein Maragakis Weingut
Hauswein 0,25It Maragakis Weingut
Hauswein 0,75It Maragakis Weingut
Retsina 0.5L Kechribari

Einzelkaraffe Koufakis Brennerei 100ml
Doppelkaraffe Koufakis Brennerei 200ml
Tsikoudia 35N Kretische Brennerei 100ml

Glas Ouzo

Ouzo 40% vol.
Plomariou Isidorou Arvanitou, Matarelli

Ouzo 42% vol. 35N Kretische Brennerei
Spezieller Ouzo Plomariou Adolo, Pitsiladi

MAMOS vom Fass 0.30L | 0.40L
Estrella vomFass 0.22L | 0.40L
Alfa, Mamos, Nymfi, 0.5L

Alfa Seasalt Alfa Alkoholfrei,
Erdinger, Fischer

Nissos All Day Organic 0.33L

Kasta Immortal IPA Kretisches
Handgebrautes Bier

Amstel Radler 0.33L
Estrella Damn Inedit 0.75L

Wasser 1lt
Sprudelwasser 0.75L

Verschiedenes 0.25L

Coca cola (Zero, Regular, Zero Sugar, Zero
caffeine, Light) Fanta (orange, non-car-
bonated, lemon), Sprite, Schweppes (Pink
grapefruit, Tropical Fusion, Soda water)

Frisch gepresster Orangensaft

Espresso
Doppelter Espresso
Cappucino
Griechischer Kaffee
Frappé (Eiskaffee)

4.5
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BuHo 60Kan Maragakis BuHogenbHs
BuHoBpoznuB 0.25n Maragakis BuHopenbHs
BuHoBpo3nuB 0.75n Maragakis BuHogenbHs
PeuwmHa 0.5n Kechribari

He6onbLol rpaduH BuHokypHst Koufakis 100mn
60sbLuoin rpadpuH BurokypHs Koufakis 200mn
Linkyawnsa 35H Kputckuin cniuptsasog 100mn

Y30, cTakaH

Y30 40%vol
Plomariou Isidorou Arvanitou, Matarelli

Y30 42%vol 35H Kpuntckui cnvmpr3asop
KokTennb c y30 Plomariou Adolo, Pitsiladi

«MAMOC» 60oukoBoe 0.30n | 0.40n
Estrella 6oukoBoe 0.225 | 0.40n

Alfa, Mamos, Nymfi, 0.5n
Alfa Seasalt Alfa (6ezankoronbHbiii),
Erdinger, Fischer

Nissos All Day Organic 0.33n

Kasta Immortal IPA Kputckoe
NyBO Py4HOI1 pa6oTbl

Amstel Pagnep 0.33n
Estrella Damn Inedit 0.75n

Bopa 1n
Bopa rasmpoBaHHas 0.75n

PasHoe 0.25n

Coca cola (Zero, Regular, Zero Sugar, Zero
caffeine, Light) Fanta (orange, non-car-
bonated, lemon), Sprite, Schweppes (Pink
grapefruit, Tropical Fusion, Soda water)

CBexeBbhKaTblll anefibCUHOBbIN COK

Scnpacco
[BaiHom 3cnp3cco
KanyunHo
Mo-rpeueckn
Opans

Vin au verre Maragakis vignoble 3

Cuvée du patron 0.25L Maragakis vignoble
Cuvée du patron 0.75L Maragakis vignoble
Retsina 0.5L Kechribari

Carafon Distillerie Koufakis 100ml
Carafon double Distillerie Koufakis 200ml
Tsikoudia 35N Distillerie crétoise 100ml

Ouzo (verre)

Ouzo 40% vol.
Plomariou Isidorou Arvanitou, Matarelli

Ouzo 42% vol. 35H Kputckuii cnvpr3asog
Ouzo spécial Plomariou Adolo, Pitsiladi

MAMOS pression 0.30L | 0.40L
Estrella pression 0.22L | 0.40L

Alfa, Mamos, Nymfi, 0.5L
Alfa Seasalt Alfa (sans alcool),
Erdinger, Fischer

Nissos All Day Organic 0.33L

Kasta Immortal IPA Biére artisanale
crétoise

Amstel Radler 0.33L
Estrella Damn Inedit 0.75L

Eau plate 1L
Eau gazeuse 0.75L

Variées 0.25L

Coca cola (Zero, Regular, Zero Sugar, Zero
caffeine, Light) Fanta (orange, non-car-
bonated, lemon), Sprite, Schweppes (Pink
grapefruit, Tropical Fusion, Soda water)

Jus d’orange frais

Expresso
Double expresso
Cappuccino

Café grec
Nescafé frappé

4.5
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Please inform us of any food allergies.

I'Io>Kany|7|CTa, COO6LL|,I/ITE HaM B Ciiy4dae anneprnn Ha Kakne-nnbo NPOAYKTbI

We use olive oil for our recipes and sunflower oil for frying - Potatoes are
fresh - Feta cheese and all types of cheese are Greek - Responsible upon
market inspection: Koufakis Georgios - All prices include VAT and Municipal
Taxes - Complaint form available - (*) Frozen - Customers are not obliged to
pay if a legal proof of payment (receipt — invoice) has not been received

- Mpwv npurotoBneHUn 61104 Mbl CMOJNb3yeM OJIVIBKOBOE Macsio, a
LNA XapKn — nofconHeyHoe.- icnonb3yeTca ceexunii Kaptodenb.
- icnonb3yeTca deTa 1 gpyrve cbipbl rpeyeckoro Npon3BoACTBa.

- MeHepxep pectopaHa: Kydakuc leoprumoc. - YkasaHHble LieHbl
BkatovatoT HAC 1 myHMUMNanbHble NOWMHbL. 3aBefieHne pacnonaraeT
KHUromn »xanob. 113 3amoposku - MNotpebutenb He 0653aH nnaTuTb 6e3
npegbaABneHna oduLManbHOro JOKYMeHTa K orniate (Yek UM MHBOWC).

D fani batzaki



