MOYZXZEIO
AKPOTMOAHZ

ACROPOLIS
MUSEUM

MENOY
MENU

To peonuepiavo oepPiperal META TIC 12:00, pWTHOTE TO TTPOCWTTIKS va
Oa¢ UTTOOEIEEI TO XWPO TOU E0TIATOPIOU
Lunch is served after 12:00, ask the staff to show you the way to the
restaurant area



OPEKTIKA
APPETIZERS

ZTUTLKO {UUWTO YWl LE oUVOSEUTIKA, avA ATOUO
Homemade bread with dip, per person

Kotooouna aByoArépovo pe Aaxavikd kat pult (GF/LF)
Chicken egg lemon soup with vegetables and rice

NtoApadakia pe aprmeAddullo,pUlL Kot pupwdikd, AadoAépovo kat ywaouptt (VEG/GF)
Stuffed vine leaves, rice and herbs, lemon-olive oil dressing and yoghurt

Mousse AEUKNG TOPAUOCAAATAC LLE TpayaVA TUTAKLA (LF)
White tarama mousse with crispy pita chips

Xtandbu+ otn oxdpa pe ¢papa kat relish topdrag (GF/LF)
Grilled octopus* with fava and tomato relish

KohokuBokeptedeg e Pppeoka HUpwSIKA, dETaA Kal yLoouptt pe avnbo (VEG)
Zucchini fritters with fresh herbs, feta and dill yoghurt

KaAapapts Pntod otn oxapa, {eoto mALyoUpL Ue Aaxavikd Kal Kpeppudooaldata (LF)
Grilled calamari*, warm bulgur with grilled vegetables and onion salad

Wntd Aayavikd pe xaAoUpt otn oxapa, Kpepa Pntig topdrag, Balodpiko kat poka (VEG/GF)

Grilled vegetables with halloumi, roasted tomato balsamic cream and rocket salad

Matdteg TNyavntég e ppeokia topdta peta Kat piyavn (VEG/GF)
Fried potatoes with fresh tomato, feta and oregano

YKOTIEALTIKN TUPOTILTA e TTPACLVN caAdTa, LEAL Kal couoapt (VEG)
Skopelitiki cheese pie with green salad, honey and sesame

TCatlike pe mita kat ayyoupooaldta (VEG)
Tzatziki with pita and cucumber salad

Fpidec* otn oxdpa Le cAAToa cayavakt kal Kpépa dEtag (GF)
Grilled shrimps* with “saganaki” sauce and feta cream

2,80€

13,50€

12,50€

11,00€

18,00€

12,00€

17,00€

15,00€

9,00€

12,00€

9,50€

18,00€



2ANATEZ
SALADS

JaAdta papoUAL pe Pnto kotomouldo, andkl Kpntng, ypaBLlépa, mpAaowveg EALEG, CAATOO LUPWELKWV
KOlL croutons oo XapouTioYP wio

Lettuce salad with grilled chicken, Cretan apaki, graviera cheese, green olives, herb dressing and
carob bread croutons

EAANVLKA caAdta He mousse GE£TOC, TOUATA, ayyoUpL, TIUTEPLA, Kpitapo, maltpadt,
KPEUMUBL, EALEC KaL plyavn

Greek salad with feta mousse, tomato, cucumber, pepper, kritamo, barley rusk, onion,
olives and oregano

JoAdTa MPAcLVn QVAUELKTN HE PNTO pHavoupl, viopativia, ¢Llotikt Alyivng, AlaoTr) TOUATa, TTOPTOKAAL
Kol vinaigrette xapounouelo (VEG)

Mixed green salad with grilled manouri, cherry tomatoes, pistachio, sun-dried tomato, orange and
carob honey vinaigrette

Kpntikn caAdta “vtdkog” e Topata, avBotupo, eALEC, KATUTAPN KOL TILKAVTLKN pOKQ
pe ehatddado kat EL6L (VEG)

Cretan “dakos” salad with tomato, anthotyro cheese, olives, capers and spicy rocket
with olive oil and vinegar

Meooyelakn oalata pe peBibla tabbouleh, hummus pe muneptad QAwpivng, dpéoka pUpwSLKA,
nipdowvo pARAo kat vinaigrette otapuAopeio (VEGAN/GF)

Mediterranean salad with chickpea tabbouleh, hummus with red pepper from Florina, fresh herbs,
green apple and grape molasses vinaigrette

YoAdta BaAeplava P KLVOO, pamovakt, ayyolpt, viopativia, Kpépa ofokavto, Gutikd Asuko tupl
Kal vinaigrette pooyxohéuovo (VEGAN/GF)

Valerian greens salad with quinoa, radish, cucumber, cherry tomatoes, avocado cream, plant-based
white cheese and lime vinaigrette

14,00€

14,00€

14,00€

13,50€

13,50€

14,00€



ZYMAPIKA| RISOTTO
PASTA |RISOTTO

KplBapoto pe yapideg, kpgpa bisque pe papabo kal vtopativia
Orzo with shrimps*, fennel bisque cream and cherry tomatoes

Spaghetti pe kedpredakia KOKKIVIOTA, BACIALKO Kal ypapLEpa
Spaghetti with stewed meatballs, basil and graviera cheese

TOALOTEANEG UE KIUA OLYOUOYELPEUEVO OE TOUATO KOLL UTTOYOLPLKEL
Tagliatelle with slow-cooked minced meat in tomato and spices

Risotto pe pavitapia, kpéua kohokuBag, kale kat Ewvouuln6pa (VEG/GF)
Mushroom risotto with pumpkin cream, kale and xinomyzithra cheese

Méveg e Aoyavikd, BactAko, KpEpa ¢puTIKoU Tuplol kat ortavakl (VEGAN/GF)
Penne with vegetables, basil, plant-based cheese cream and spinach

KYPIQZ MIATA
MAIN COURSES

NaBpadxt pLAEto sautéed pe cahtoa KakaPLAg, Adaxavika Kot Ttoupé maotvakl (GF)
Sautéed sea bass fillet with kakavia-style sauce, vegetables and parsnip purée

ToutoUpa ¢pAéto oxdpag pe BArta, kohokuBakia kat AadoAépovo (GF/LF)
Grilled gilthead seabream fillet with wild greens, zucchini and lemon-olive oil dressing

KotomouAo otrifog Aspovarto pe povitapia Kot TihddL pue Aaxavika (GF/LF)
Lemon chicken breast with mushrooms and vegetable pilaf

MopLvapLopEVO KOTOMOUAO UImoUTL yUPOC, OF TITEC KAAQUTIOKLOU e OAATOA YLaoupTLOU,
TUKAVTIKN KPEUUUSOOOAATA KAl TNyovnTES TTaTtaTeS (GF)
Marinated chicken thigh gyro in corn pitas with yogurt sauce, spicy onion salad and fried potatoes

Mooyapiolo TaALdTa He OGAToO poavitaplwy, Pntd Aaxavikad, moups oeAvopliog kal baby natateg (GF)
Beef tagliata with mushroom sauce, grilled vegetables, celeriac purée and baby potatoes

Mruudtékia pooyapiola otn oxapa pe Pntr topdta, mito, tatlikl, KpEUUUSOOUAATA KOl TNYOVNTECG TTATATEG
Grilled beef patties with roasted tomato, pita, tzatziki, onion salad and fried potatoes

MooxapAKL KOKKLVLOTO HE TIOUPE TMATATAG KAl KOPOTAKLO YAOLOE
Braised beef in tomato sauce with mashed potatoes and glazed baby carrots

19,50€

16,50€

16,00€

17,00€

16,00€

19,50€

19,50€

18,00€

17,00€

21,50€

17,50€

18,00€



FAYKA | DESSERTS

MnAomuita* pe kopapeAwpéva unia kat crumble Boutlpou
Apple pie* with caramelized apples and butter crumble

PaBavi olpormiactod pe vdokdpudo Kot Houg ylaouptl
Syrupy semolina cake with coconut and yogurt mousse

Tapta* pHe cremeux AepOVL, HOpEYKA Kal YAUKO Tou KoutaAloU Bucctvo
Lemon cremeux tart with meringue and sour cherry spoon sweet

ZoKOAQTOMLTA e YAAOO LU pnG COKOAATAG KOl CAATOO KOKKIVWY GpoUTwv
Chocolate cake with dark chocolate glaze and red fruit sauce

Kapudomita mopadocLakr e GLPOTIL COKOAATAS
Traditional walnut cake with chocolate syrup

ToUpta apuyddAou pe bisquit apuydado kat kapauéAa foutlpou
Almond cake with almond biscuit and butter caramel

Mrmouydtoa leoth pe tpayoavo dUAAo, kaveAa kal {axapn axvn
Warm bougatsa with crispy phyllo, cinnamon and icing sugar

MoptokaAomita pe GUAAO KpoUoTag Kol COVTLY (L TTOPTOKAAL
Orange syrup pie with phyllo and orange whipped cream

YokoAativa pe Bpwun Kot kKpépa kapudag, coulis mango, passion fruit kot cavtiyl pooxoAéuovo (Vegan)
Oat and coconut cream chocolate cake with mango-passion fruit coulis and lime whipped cream

EMNVLKO ylaoUpTtL pe ppoutocaldta kat Bupapiolo péAL (GF)
Greek yogurt with fruit salad and thyme honey

Mropeite va cUVSUAOETE KATIOLX YAUKA HLE Ty WTO
Add a scoop of ice cream to any dessert

9,00€

8,50€

9,00€

9,50€

9,00€

9,00€

8,50€

8,50€

9,50€

9,60€

3,00€



NopakaAw EVNHEPWOTE KOG
yla Tuxov aAAepyisg
O€ OUYKEKPLEVA TPOPLUA yia va oag kaBodnyooupe

KOTA TNV EMAOYH TWV TUATWV.

Please inform us for any allergies
so that our staff

may guide you through the menu.



Ayopavoulkog YnieuBuvog: Mewpylog Piog

Manager in charge: George Rizos

OL TLHEG TiEpLAAUBAVOUV OAEG TIG VOULUES ETULBAPUVOELG

Prices include all legal charges

To kataotnua umoxpeoutal va Slabétel évtuna Seitia og ldikr Orikn Simha otnv €€0d0,
yla omoladnmote Stapaptupla
The establishment is obliged to provide printed complaint

forms at a special location near the exit

*Ta mpoidvta pe aotepioko sival katePpuyuéva

*Frozen products

2TIG OOAATEG KAl OTA LAYELPEVUTA XpNOLoToloU e EAANVLIKO £€Tpa tapBEvo eAaldAado

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 UTIOXPEWOCH VO TTANPWOEL
£av 6gv AAPeL VOULUO apaoTatiko (amodeLln, TLHoAOyLO)
Consumer is not obliged to pay

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



