MENU



MOYLEIO AKPOMOAHL
ACROPOLIS MUSEUM

To peonpepiavéd oepBipetar 12:00 - 19:30
Lunch is served 12:00 - 19:30




OPEKTIKA
APPETIZERS

Zupwtd ppéoko Ywpi and tnv koudliva pas 2,00€
Fresh daily bread from our bakery ~ avd dtopo / per person

EAANnvikh tpidoyia opektikwv 10,00€
Tapapooaldra, pehit{avooaldra kai téatdiki

HE Tpayavés nites

Greek appetizers trilogy

Fish roe, eggplant, tzatziki dip with crispy pita bread

[adpos papivdros pe yntd kohoklO1, pnpouckéta 11,00€
XapoundYwHou kal mousse auyotdpaxo

Carob Bruschetti with marinated anchovies

grilled zucchini and roe

DdaBa Peveol pe kapapeAwHEVO KPEPHUSI, 9,50€
topdra, koukouvdpi kal ehaidAado

Split peas from Feneos with caramelized onion,

tomato, pine seeds and olive oil

@éta ynth pe kpépa minepids PAwpivns 12,00€
Kal YAUKQ vtopativia ge xapoundpeho

Feta cheese baked with “Florinis” red pepper cream

and sweet cherry tomatoes in carob honey

Kahapdpi yepioté pe nhiyolpi kai Aaxavikd 13,50€
otn oxdpa, xépta kal AadoAépovo pe pouotdpda

Grilled calamari stuffed with wheat groats

and vegetables, “chorta” green salad

and lemon oil with mustard

XaloUpi otn oxdpa pe yntd Aaxavikg, 12,00€
Bupdpi, oképdo kal cdAtoa Yntns topdras

pe néoto dudopou

Grilled “chaloumi” cheese with vegetables,

thyme, garlic and grilled tomato sauce

with spearmint pesto

Matdtes Nd§ou tnyavntés, pe topdra 9,00€
kal ypaBiépa

Fried potatoes from “Naxos” with tomato

and “graviera” cheese

LYAAATEL
SALADS

Yaldta papoUAl pe yntd koténoulo, 12,00€
andki Kpntns, ypaBiépa, npdcives eAiés,

odAtoa pupwdikwv Kkal kpoutdv and xapoundPywpo
Lettuce salad with grilled chicken,

Cretan “apaki” smoked ham, “graviera” cheese,

green olives, herb sauce and carob bread croutons

EMAnvikn oaldta pe mousse @étas, viopativia,  10,00€
ayyoupl, ninepiés, kpitapo, ehaidéAado kai piyavn

Greek salad with with feta cheese mousse,

cherry tomatoes, cucumber, peppers, sea fennel,

olive oil and oregano

Yaldta pe peBiBia, poddkivo, aBokavro, 12,00€
viopativia, pupwdikd kai Biveykpét HooxoAépovo
Chickpea salad with peach, avocado,

cherry tomatoes, fresh herbs and lime vinaigrette

Yaldta npdcivn avdapeiktn pe yntd pavoupl, 12,00€
noptokdAi, Aiaoth topdta kai Biveykpét

and otaPUAGHENO HE POUVTOUKI

Mixed green salad with grilled “manouri” cheese,

orange, sun dried tomatoes

and grape honey vinaigrette with hazelnuts

Ntdkos kpntikds pe na§ipdadi entalupo, 10,00€
ppéoko avOdtupo, tpippévn topdra,

viopativia kar péka

Cretan “dakos” with “eptazymo” rusk,

“anthotyro” cheese, grated tomato,

cherry tomatoes and rocket



KYPIQZL MNIATA
MAIN COURSES

Matodra Poléyavdpou pe KOKKIVIOTS KATOiKI
Kal nikdvtiko nekopivo Apgiloxias

“Matsata” pasta from “Folegandros”
with capretto in tomato sauce
and spicy pecorino cheese from “Amfilohia”

KpiBapodto pe yapides, péta polpvou,

oos topdras kai kpoko Koldvns

Orzo pasta with shrimps baked feta cheese,
bisque with tomato, and saffron from “Kozani”

Manap&éhes pe pavitdpia tou Sdoous,
Aaxavikd, onavdki kal kpéko Koldavns

Pappardelle with forest mushrooms,
vegetables, spinach and saffron from “Kozani”

Risotto pe navt{dpi, kataoikioio twpi,
onapdyyia, noptokdAi kai kapudoyixa

Risotto with beets, goat cheese,
asparagus, orange and walnuts

Yap&éAes Yntés pe topdra, AadoAépovo,
paivtavé kal KpEPHUSI

Crilled sardines with tomato, lemon oil,
parsley and onion

Aaupdki @iAéto sautéed pe odAtoa kakaPids,
x6pta, Aaxavikd kal noup€ Nactvaki

Sea bass fillet sautéed with “kakavia” sauce,
“chorta” vegetables and parsnip puree

16,00€

17,00€

14,00€

13,50€

15,00€

17,00€

KYPIQX MNIATA
MAIN COURSES

Mniptékia pooxapiolia otn oxdpa 15,00€
HE yntn topdra, nita, tatdiki

ka1 kpeppuSooaldrta

Grilled beef patties with grilled tomato

on pita bread, tzatziki and onion salad

Koténoulo pnodu nmikavtuko, 16,00€
o€ nita kaAapnokioU, cdAtoa yiaouptiol
Kal natdtes tnyavntés

Spicy chicken with corn tortillas, yoghurt sauce
and fried potatoes

Mooxapicio couBAdki otn oxdpa, 17,00€
HE odAtoa pavitapi®V, KAPAHEAWHEVO KPEHHUSI

Kal natdtes onaoctés

Grilled beef skewer with mushroom sauce,

caramelized onion and cruched baby potatoes

YLnayyéu pe kepteddkia, KOKKIvh odAtoa 16,00€
Kal tupi nekopivo

Spaghetti pasta with meatballs, tomato sauce
and pecorino cheese

Xoipivé @piAéto navé pe apwpatikd pud, 17,00€
npdoivn oaldta kail taptdp kdnapns

Breaded pork fillet with rice,
green salad and capers tartare

EniNé§te {upapikd xwpis yAoutévn, 3,00€
HE eninAéov
Choose gluten free pasta, additional
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EMIAOPMIA
DESSERTS

MnAdnita {eoth pe kapapeAwpéva pnia
Warm apple pie with caramelized apples

Tdpta pe kpépa Aepoviod, appdatn yAukid papéyka
kal YAuké tou koutaAiou Bucoivo

Lemon cream tart with light sweet meringue
and sour cherry preserves

Zeot6 fondant cokoAdtas pe odAtoa kapapéhas
Kal apwpatiopévn kpépa Bavilias

Warm chocolate fondant with caramel sauce

and vanilla cream

PaBavi napadooiakd pe cipdni tpiaviapuiro
Kal kapuda

Traditional “ravani” with rose petals syrup
and coconut

Kapuddnita pe cokoAdta
Walnut pie with chocolate

Zeoth kpépa pnouydtoas pe tpayavo pUANO
kal {axapn kavéha

Warm “bougatsa” cream with crispy phyllo
pastry and cinnamon sugar

YokoAativa pe ydAa apuySdiou,
kpépa kapUdas kai Bpwpn
Chocolate paste with almond milk,
coconut cream and oatmeal

Yas npoteivoupe va ouvdudoete ta yAukd pas
HE Naywtd, He eninAéov

8,00€

8,00€

9,00€

7,50€

8,00€

7,50€

9,00€

2,00€

We recommend our desserts with ice cream, additional

MoikiAia pe eENAnvika tupid M.0O.11

fpaBiépa Nda&ou h Kpntns, kanviotd wpi MetoéBou,

pHavoupi ©eoocalias, Aadotdpi Muulivns,
katiki Aopokou, kacépi =dvOns

Greek D.O.P. Cheese platter

Variety of: Gruyere from Naxos or Crete,

19,00€

smoked cheese from Metsovo, manouri from Thessaly,

ladotyri from Mytilene, katiki cream cheese
frorm Domokos, kasseri from Xanthi

[MapakaAw evNPEPWOTE pas
yla Tuxov alhepyies
O€ OUYKEKPIHEVA TPOPIPA
yla va oas kaBodnyncoupe

Katd tnv enAoyn Twv Mdatwv.

Please inform us for any allergies
so that our staff
may guide you through the menu.

© 0 6 ©

VEGAN VEGETARIAN GLUTEN FREE ~ LACTOSE FREE



Ayopavopikés YnedBuvos: MNwpyos Picos
Manager in charge: George Rizos

O1 upés nepiapBavouv OAes ts VOUIpES eniPaplivoels
Prices include all legal charges

To katdotnpa unoxpeoutal va Siabétel éviuna Sehtia
ot €161kh Bnkn SinAa otnv €§0do, yia onoiadnnote Siapaptupia
The establishment is obliged to provide printed complaint forms
at a special location near the exit

*Ta npoidvta pe actepioko eival katePuypéva
*Frozen products
Yus oahdtes kal ota payeipeutd
xpnolgonoloUpe €61pa napBévo eraidhado
We use extra virgin greek olive oil in salads and for cooking
H ¢péra gival eNinvikh
Our feta cheese is greek

O neldns Sev €xel TNV UNoxpEwon va NANPWOEI
edv Sev MdBel vopipo napactatikd (anddeign, tpoAdyio)
Consumer is not obliged to pay
unless the notice of payment (receipt - invoice) has been presented







