MOYZXZEIO
AKPOTOAHZ

ACROPOLIS
MUSEUM

MENOY
MENU

To peonuepiavo oepPiperal JETA TIG 12:00, pWTACTE TO TTPOCWTTIKO VA OAG
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
ITUTtIkO LUpWTO YWl He CUVOSEUTIKA, AvVA ATOUO 2,50€

Homemade bread with dip, per person

EAANVIKA TplAoyia opektikwy, peAt{avooaAdta, t{atlikl Kol TUPOKAUTEPN E TPOYAVA TITAKLOL (/] 11,00€

Greek appetizers trilogy, eggplant mousse, tzatziki and spicy cheese spread with tortilla chips

ZapSENEG LAPLVATEG «0ABOPO», PPUYAVIOUEVO XWPLATIKO PWHL KL TOPOUOCAAATA 14,50€

Marinated sardines “savoro”, toasted “choriatiko” bread and taramosalata

MavLtapormita oxapag Ue pavitdpla tou acoug, ypafLépa, Bupdpl kot mpaco (/) 15,00€

Grilled mushroom pie with forest mushrooms, graviera cheese, thyme and leek

Matdteg NAgou TnyavnTEG, e TOUATA Kal ypaBLépa (/] 9,00€

Fried potatoes from Naxos with tomato and graviera cheese

KoAokuBokepTedeg e Pppeoka LUPWBELKA, XaAOU L KOl YLaoUpTL pe avnBo (/] 11,50€

Zucchini patties with fresh herbs, haloumi cheese and yoghurt with dill

NtoApadadkia pe apmneAddulro, pull, papabo kot Aspovdtn caitoa (/] 12,50€

Dolma rolls with vine leaves, rice, fennel and lemon sauce

KaAapapt nto pe papa, kpeppudooaldra, relish topdtag Kat KAmmopn 16,50€

Grilled calamari with fava, onion salad, tomato relish and caper

Wntd Aaxovika og GUAAO KpoUOTAC, YAAOTUPL KL TIECTO HUPWSIKWY UE d)tot'tKLo 15,00€

Grilled vegetables wrapped in phyllo, galotyri and pistachio herb pesto

Kpok£ta pe pUTL Kal AaOVIKA, OTIAVAKL, GUTLKO TUPL KoL KPEUO KOUVOUTILSL Pe KUSWVL Kal podt @ 14,00€
Rice croquette with vegetables, spinach, plant based cheese and cauliflower cream with quince

and pomegranate



ZANATEZ

SALADS

JaAdta papoUAL pe Pnto kotomouldo, andkl Kpntng, ypaBLlépa, mpAoLveg EALEG, CAATOO LUPWELIKWVY
KOlL croutons armo XapouTioYP wio

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

and carob bread croutons

EAANVLIKA caAdta Le mousse GETOC, TOUATA, oyyoUpL, TITEPLA, KPLTAUO, TAELUASL, KPEUUUSL, EALEG
Ko plyavn (/]
Greek salad with feta cheese mousse, tomatoes, cucumber, pepper, sea fennel, rusk, onion

and oregano

ZoAdTa MpAcLvn QVAPELKTN HE PNTO pavoupl, VIOUOTVLa, GLoTikt Alyivng, AlaoTr) TOUATA, TTOPTOKAAL
Kol vinaigrette xapoumnopelo o
Mixed green salad with grilled manouri cheese, cherry tomatoes, pistachio, sun dried tomato,

orange and carob honey vinaigrette

KpnTikr oaAdta VvTakog pe Topdta, aveoTtupo, eALEC, KATIAPN KAl TILKAVTLKN pOKa e eAatoAado katl €6t (/]

Cretan ntakos salad with tomato, anthotyro cheese, olives, caper and spicy rocket with olive oil and vinegar

Meooyelakn oalata pe pepibla tabouleh, mousse afokdavto, ppéoka pUpwSLKA, TTPpACcLVO UNRAo
Kol vinaigrette otapulopeho
Mediterranean salad with chickpea tabouleh, avocado mousse, fresh herbs, green apple

and honey grape vinaigrette

Yahdata BaAeplava pe Pnto xalolL UL, mpdolvo hummus, pamavakl, Kpava Kal vinaigrette 0o

Valerian salad with grilled halloumi cheese, green hummus, radish, crana and vinaigrette

YoAdTa TpAcLvn LE paTiavAakL, ayyoupt, viopativia, ofokavto Kat vinaigrette pooxoAépovo

Green salad with radish, cucumber, cherry tomatoes, avocado and lime vinaigrette

12,50€

12,00€

12,50€

12,00€

12,00€

12,50€

10,50€



KYPIQZ NIATA
MAIN COURSES
Risotto pe omapdyyLa Kol apaKa, amakL, KpEUO YpoBLEPAC ApWHATIOUEVN He Kpoko Kolavng

Risotto with asparagus and pea, apaki, graviera cheese cream flavored with saffron

Martodta Qoleyavdpou He pooxapt otn yaotpa, Enpn nulnbpa, dpeoka HUPWSLKA KoL UITAXOPLKAL
Traditional pasta from Folegandros island matsata with Dutch oven pot roast beef, dried myzithra cheese,

fresh herbs and spices

KpBapoto pe yapideg*, o0To Kol CAATOO TOUATOG @

Shrimp* orzo with ouzo and tomato sauce

Linguini pe ragu pavitaplwy, poka Kot Tupt pecorino (/)

Linguini with mushroom ragu, rocket and pecorino cheese

Mévveg e KoAokUBa Kol YAUKOTATATA, UIPOKoAo, GUTLKO Tupl, poka Kal SUOCHO

Penne with pumpkin and sweet potatoes, broccoli, plant based cheese, rocket and spearmint

ITaYYETL he KedTESAKLA, KOKKIVN OAATOA Kal ypaPLépa

Spaghetti pasta with meatballs, tomato sauce and graviera cheese

NaBpakt pLAETo sautéed pe oGAToO KAKABLAG, XOPTO, AOXOVLKA KOL TIOUPE TIAOTLVAKL

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

Mrudtékia pooyapiola otn oxdapa pe Pntr topdta, nita, tatlikl, Kpeppudooaata
KOLL TNYQVNTEC TIOTATEG

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

MopLvapLopéEVo KOTOTIOUAO UIoUTL yUPOCG , OE TITEC KAAQUITOKLOU e GAATOO YLOOUPTLOU,
TUKAVTIKN KPEUUUSOCAAATA KAl TNYAVNTEG TTATATES

Marinated gyros chicken thigh in corn tortillas with yoghurt sauce, spicy onion salad and fried potatoes

Wnto otboc KoTtomouAo e vinaigrette podt, mpaoivn COAATA KOL COUSCOUS LIE AToEnpapEVO Bepikoko,

KOUKOUVAPL KoL SUOCO

Grilled chicken breast with pomegranate vinaigrette, green salad and couscous with dried apricot, pine seed

and spearmint

Mooyapilolo TaALATa e OGAToO povitaplwy, Pntd Aaxavikd Kot toupé oeAvopLiag

Beef tagliata with mushroom sauce, grilled vegetables and celeriac puree

EmAé€te pennes xwpi¢ yYAouTévn, He emumAéov

Choose gluten free pennes, additional

17,00€

18,00€

19,00€

16,00€

16,00€

16,00€

19,00€

17,00€

16,00€

18,00€

21,00€

3,00€



FAYKA
DESSERTS

MnAomita* pe kapapeAwpeva pnia, crumble kal caAtoa kapapélog Boutlpou (/]

Apple pie* with caramelized apples, crumble and butterscotch sauce

Tapta* Pe KPEUA AEUOVLIOU, HOPEYKA Kal YAUKO Tou KoutaAloU Bucactvo /]

Lemon cream tart*, sweet meringue and sour cherry preserves

Zeoto fondant cokoAdtag*, cGAtoa KapopéAag Kal kpEpa Bavidiag /]

Warm chocolate fondant* with caramel sauce and vanilla flavored cream

MNapadoolakod pafavi pe olpomt BUoowvo kal kapuda (/]

Traditional ravani with sour cheery syrup and coconut

Kapudomita e cdAToa GOKOAATAG /]

Walnut pie with chocolate sauce

ZeoTn pumouyatoa pe KapapeAwpeva UAAa, kavela kal {axapn /]

Warm bugatsa cream with caramelized phyllo pastry, cinnamon and sugar

MrtakAaBag /]

Baklavas

YokoAativa pe yaha apuySaiou, KpEpa Kapldag Kal Ppwin @

Chocolate paste with almond milk, coconut cream and oatmeal

EANVLKO ylaoUpTL pe ppoutocaldta kat Bupapiolo péAL (/]

Greek yoghurt with fresh fruit salad and thyme honey

Mropeite va cUVSUAOETE KATIOLX YAUKA LIE TTAYWTO

We recommend you to combine some desserts with ice cream

MotkAia pe eAAnvika tuptd M.0.M FpaBiépa Nagou ) Kpntng, kamviotd tupi MetodPou, pavolpl Oscoaliag,

Aadotlpt MUTIARVNG, KOTIKL AOpoKOU, KOLOEPL ZAvOng (/)

8,50€

8,50€

9,50€

7,50€

8,50€

8,50€

9,50€

9,50€

9,50€

3,00€

21,00€

Greek D.O.P cheese platter: Graviera from Naxos or Crete, smoked cheese from Metsovo, manouri from Thessalia, ladotyri

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



MapakoAw EVNUEPWOTE LOG YL TUXOV aANEPYLES
O€ OUYKEKPLUEVA TPODLUA YL va cag KaBodnyrnooupe
KOTA TNV €TUAOYH TWV TILATWV.

Please inform us for any allergies so that our staff may

guide you through the menu.

NO DAIRY
INGREDIENTS

b

VEGETARIAN



Ayopavoulkog YrieUBuvog: Mewpylog Piog

Manager in charge: George Rizos

OL TLEG TEpAABAVOUV OAEC TLG VOULUEG ETILBAPUVOELS

Prices include all legal charges

To kataotnua umoxpeoutal va Slabétel évtuna Sehtia os eldikr Brkn 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 LAYELPEVUTA XpNOLUomoloUpe EAANVLIKO £€Tpa tapBEvo eAatdAado

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

H déta eivat eAAnvikn

Our feta cheese is Greek

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

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



