MOYZXZEIO
AKPOTOAHZ

ACROPOLIS
MUSEUM

MENOY
MENU

To peonuepiavo oepPiperal META TIC 12:00, pWTACTE TO TTPOCWTTIKO va O0AG
UTTOOEICEI TO XWPO TOU £CTIOTOPIOU
Lunch is served after 12:00, ask the staff to show you the way to the

restaurant area



OPEKTIKA
APPETIZERS
ZTUTIKO UPWTO Pwil pe ouvoSEUTIKA, ava dtopo 2,50€

Homemade bread with dip, per person

EAANVIKA Tplhoyia opekTikwv pe dpaBa, peAttiavoooddta kot t¢atlikl Le Tpayaveg miteg 11,00€

Greek appetizers trilogy with split pea, eggplant mousse and tzatziki dip with crispy pita bread

DAOYEPEG LOVLTAPLWV E OTIAVAKL KOL KPEUOL OTTO KATIVLOTO Tupl petooPfove 14,00€

Fried phyllo wraps with mushrooms, spinach and “Metsovone” smoked cheese cream

XoUpoug amo ylyavteg mAaki e AouKaviko «ometoodaty 14,00€

Butterbean hummus with “spentzofai” style sausage

AouKkoupadeg pmakaAldpou Ue aloAl, cadpav, mavtlapt kot xopta 13,00€

Cod fish “loukoumades” with aioli, saffron, beetroot and “chorta”

XaAoUuL otn oxapa pe Pnta Aoxavika, Bupapt, okopdo, Pntr topdta Kot méoto Suoopou 12,50€

Grilled chaloumi cheese with vegetables, thyme, garlic and grilled tomato sauce with spearmint pesto

Matateg Nagou Tnyavnteg, Ue Topata kat ypapLépa 9,00€

Fried potatoes from Naxos with tomato and graviera cheese

XopTomita oxapag Ue LUpwSLKA Kat ytaouptt 10,00€

Grilled collard green pie with herbs and yoghurt



2ANATEZ

SALADS

JaAdto HapoUAL e PNnTod KOTOmouAo, andkt KpAtng, ypaBLépa, mpAoiveg EALEG, CAATOA MUPWSLKWY KAl KPOUTOV
ano yapounoPpwpo 12,50€

Lettuce salad with grilled chicken, Cretan “apaki” smoked ham, graviera cheese, green olives, herb sauce and

carob bread croutons

EAANVIKA caAdta pe mousse GETAC, VTIoUATIvVLa, ayyoUupl, TIMEPLEG, Kpltapo, eAatdAado kat piyavn 11,50€
Greek salad with with feta cheese mousse, cherry tomatoes, cucumber, peppers, sea fennel, olive oil and

oregano

JaAdTa TPACLVN AVAMELKTN e PNTO HavoUpL, TTOPTOKAAL, ALaoTH TOUATA, GOUVTOUKL Kl BLVEYKPET amd
otadulopero

12,50€

Mixed green salad with grilled “manouri” cheese, orange, sun dried tomatoes, hazelnuts and grape honey

vinaigrette

Meooyelakn ocohdta pe peBibla, aBokavto, vropoativia, podl, HUPWEIKA HE BLVEYKPET LOOYXOAEHOVO Kol
npacwvo pnAo (Vegan) 12,00€
Mediterranean salad with chickpea, avocado, cherry tomato, pomegranate, herbs with green apple and lime

vinaigrette

JoAdta Adxavo «MoAlTikn» He KpEUa yLaoUpTL Batopoupo, otadideg kal koukouvapt 11,50€

“Politiki” cabbage salad with yoghurt berry cream, raisins and pine seeds



KYPIQZ NIATA
MAIN COURSES
PL{OTO povitaplwy Ue Kpépa KoAokUBag, apwHATIOPEVO e Bupdpl katl okopdo 15,50€

Mushroom risotto with pumpkin cream, flavored with thyme and garlic

Matodta QoAeyavdpou e LooXAPL OTN YAoTpa, PPETKA LUPWSLKA Kal prayapka 17,50€

Traditional pasta from Folegandros island “matsata” with Dutch oven pot roast beef, fresh herbs and spices

KplBapoto pe yapideg, oulo kal cdAtoa topdtac* 18,00€

Shrimp orzo with ouzo and tomato sauce*

Mévveg pe unmpokoAo, yAukomnatarta, Tupl vegan kat Yntr koAokuBa (Vegan) 16,00€

Penne with broccoli, yam, vegan cheese and grilled pumpkin

NoBpakt dAETO sautéed pe ocaAtoa KakaBLag, xopta, AoXavIKA Kal TIoupé maotivakt 19,00€

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

Mmudtékia pooxopiola otn oxapa pe Pntr toparta, mita, tatlikt kat kpeppudooaidta 16,00€

Grilled beef patties with grilled tomato on pita bread, tzatziki and onion salad

InayyETL pe kedptedakia, KOKKLVN oAAToa Kal Tupl mekopivo 16,00€

Spaghetti pasta with meatballs, tomato sauce and pecorino cheese

KOTOmMOUAO UmoUTL TUKAVTLKO, O€ TITO KOAQUTTOKLOU E OAATOQ YLAOUPTLOU KAl TNyoavnTEG matdateg 16,00€

Spicy chicken with corn tortillas in yoghurt sauce and fried potatoes

Aladpaypa pooxapiolo TOALATA Pe CAATOQ HaVITOPLWY, AaXOVIKA Kal TTou pé aeAvopilog 18,00€

Beef butcher’s tenderloin tagliata with mushroom sauce, vegetables and celeriac puree

EruAé€te QupapLka Evveg Xwpic YAouTévn, pe emumAéov 3,00€

Choose gluten free pasta, additional



FAYKA
DESSERTS
Zeot UNAOTILTA UE KapopeAwPEVA UAAa 8,50€

Warm apple pie pie with caramelized apples

Tapta pe KpEPo Aepovioy, papéyka Kot YAUKO KoutaAlou Buoaowvo 8,50€

Lemon cream tart, sweet meringue and sour cherry preserves

Zeot6 fondant ocokoAdrtag, odaAtoo KapapéAag kal kpépa Bavidiag 9,50€

Warm chocolate fondant with caramel sauce and vanilla flavored cream

MNapadoolako paBavi pe opomt tplaviaduAlo kat kapuda 7,50€

Traditional “Ravani” with rose petals syrup and coconut

Kapudormita pe cokolarta 8,00€

Walnut pie with chocolate

Zeotn ymouyartoa pe kavéla kat Zayapn 8,00€

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

MrmakAafag 8,50€

Baklavas

EAANVLKO yLaoUpTL pe ppoutocaddta kat Bupapiolo péAL 9,00€

Greek traditional yoghurt with fresh fruit salad and thyme honey

MowAla pe eAnvika tupld M.0.MN Mpafiépa Nagou A KpAtng, kamviotd tupl Metoofou, pavoupl Osooaliag,
Aadotupt MutiAAvng, Katikt AopokoU, kaoépL =avong 21,00€
Greek D.O.P. Cheese platter Variety of: Gruyere from Naxos or Crete, smoked cheese from Metsovo, manouri

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

Z0G POTEVOUE VA cUVOUACETE Ta YAUKA [LAG LLE TTAYWTO, UE eTLTAEOV 2,50€



We recommend our desserts with ice cream, additional

MapakoAw EVAUEPWOTE UOG YL TUXOV aAEPYLEC
O€ OUYKEKPLUEVA TPOdLUA Yo Vo cag KaBodnyrnooupe
KOTA TNV ETUAOYN TWV TULATWV.

Please inform us for any allergies so that our staff may

guide you through the menu.



Ayopavouikog YreuBuvog: MNwpyog Piog

Manager in charge: George Rizos

OL TLEG TepAaBAVOUV OAEC TLG VOULUEG ETILBAPUVOELS

Prices include all legal charges

To kataotnpa umoxpeoutal va SlabEtel évtuna Sehtia os ldikr Onkn Simha otnv €060,
yla omoladnmote Slapaptupla
The establishment is obliged to provide printed complaint

forms at a special location near the exit

*Ta mpoidvta pe aotepioko sival katePpuyuéva

*Frozen products

2TLG COAATEG KAl OTA LOYELPEVUTA XPNOLUOTIOLOUE £€Tpa tapBevo eAatoAado

We use extra virgin greek olive oil in salads and for cooking

H déta eivat eNAnvikn

Our feta cheese is Greek

O meldtng Sev £XEL TNV UTIOXPEWOCN VO TTANPWOEL
£av 6gv AAPEL VOULUO TTOpAOTATIKO (ATOSELEN, TIHOAOYLO)
Consumer is not obliged to pay

unless the notice of payment (receipt - invoice) has been presented



	Traditional pasta from Folegandros island “matsata” with Dutch oven pot roast beef, fresh herbs and spices

