MOYZ2ZEIO
AKPOTIOAHZXZ

ACROPOLIS
MUSEUM

MENOY
MENU

To peonuepiavo ogpPiperal HeTA TIC 12:00, pWTAOTE TO TTPOCWTTIKO VA
OaG UTTOOEICEI TOV XWPEO TOU £CTIATOPIOU
Lunch is served after 12:00, ask the staff to show you the way to the
restaurant area



OPEKTIKA
APPETIZERS

JTUTIKO UUWTO Pwii He OUVOSEUTIKA, aVA ATOUO
Homemade bread with dip, per person

Kotooourna aByolépovo pe Aoyovikd kat pull (GF/LF)
Chicken egg lemon soup with vegetables and rice

NtoApadakia pe apmeAdoduilo, pUlL kot pupwdikd, AadoAepovo kat ylaouptt (VEG/GF)
Stuffed vine leaves, rice and herbs, lemon-olive oil dressing and yoghurt

Mousse AgUKNG TOPAPOCAAATOC LE TpOyaVA TITaKLa (LF)
White tarama mousse with crispy pita chips

KohokuBokedtédeg pe ppéoka pupwdika, péta kot yloouptt e avnbo (VEG)
Zucchini fritters with fresh herbs, feta and dill yoghurt

KaAapdapts Pntoé otn oxapa pe AadoAépovo BacthikoU, kKpépa daBag kal caAdta pe
Haivtavo kat KpepuUstL (LF)
Grilled calamari*, basil and olive oil lemon sauce, fava cream and parsley onion salad

Wntd Aoavikd pe xahoUpL otn oxdpa, kKpépa Pnthig topdtac, Balodptko kat poka (VEG/GF)
Grilled vegetables with halloumi, roasted tomato balsamic cream and rocket salad

Matdteg tnyavntg pe ppeokia topdra, dip pétag kat piyavn (VEG/GF)
Fried potatoes with fresh tomato, feta cheese dip and oregano

TCatliki pe mita (VEG)
Tzatziki with pita

2,80€

13,50€

14,50€

11,00€

11,00€

16,00€

14,00€

9,00€

9,50€



2ANATEZ
SALADS

ZaAdta papoUAL pe PnTo KOTOMouAo, XoLpLvo amdkl KpRtng, ypaBLépa, mpAaoLveg eALEG,

OGATOO LUPWALKWY Kal croutons amo xapounoywo

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

EAANVIKA caAdta e mousse GETAG, TOUATA, ayyoupl, TIMEPLA, Kpitapo, maslpuadt,
KPEUMUSL, eALEC KL plyavn

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

JaAdta MPAGCLVN AVAUELKTN e PNTO pavolpl, viopativia, ¢Lotikt Ayivng, AlaoTr TOUATA, TTOPTOKAAL
Kal vinaigrette xapoumnopeho (VEG)

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

Kpntwn caAdta “vtakog” pe topdta, avBotupo, eALES, KATUTAPN KAl TIKAVTLKN pOKOL
pe ehatdado kat Ei6L (VEG)

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

Meooyelakn oaldata pe peBibia tabbouleh, hummus pe munepld QAwpivng, ppgoka pupwdika,
nipdotvo punAo kat vinaigrette otapulousio (VEGAN/GF)

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

15,00€

14,00€

14,00€

13,00€

13,00€



ZYMAPIKA| RISOTTO
PASTA |RISOTTO

KplBapodto pe yapidec, kpépa bisque pe papabo kat viopativia
Orzo with shrimps*, fennel bisque cream and cherry tomatoes

Spaghetti pe keptedaKkia KOKKIVLOTA, BAcIAKO Kal ypafLépa
Spaghetti with stewed meatballs, basil and graviera cheese

Risotto pe pavitapla, kpépua kohokuBac, kale kat ElvopuliOpa (VEG/GF)
Mushroom risotto with pumpkin cream, kale and xinomyzithra cheese

Linguini pe KotomouAo, KOAOKUBL, TIIEPLEG KAl KPEUWONEG oAATo e KpOKo Kolavng
Linguini with chicken, zucchini, peppers and creamy saffron sauce

Mévveg xwpic YAouTevn pe payol paviTapLwy, oravakt kot ¢putiko tupt (VEGAN/GF)
Gluten free penne with mushroom ragu, spinach and plant based cheese

KYPIQZ MIATA
MAIN COURSES

NaBpakt dAéTo sautéed pe odATo KaKABLAG, AXAVIKA KOL TTOUPE TTOOTLVAKL (GF)
Sautéed sea bass fillet with kakavia-style sauce, vegetables and parsnip purée

KotomouAo otrBog PNntd, KOUG-KOUG UE LOVLTAPLA KoL OAATOO KATIVIOTOU TUPLOU
Grilled chicken breast, couscous with mushrooms and smoked cheese sauce

MapLvapLopévo KOTOMoUAo UmoUTL “yUpoc”, o€ TTEC KAAQUMOKLOU [E CAATOA YLAOUPTLOU, KPEUUUSL,
TUKAVTIKN OGATOO TOUATAG KOL TRYAVNTEC TaTateg (GF)
Marinated chicken thigh «gyros» in corn pitas with yogurt sauce, onion, spicy tomato sauce and fried potatoes

Mooyopiola taAldta pe oaAtoa pavitaplwy, Pntd Aayavika, moupé oeAvopliag kat baby motdartec (GF)
Beef tagliata with mushroom sauce, grilled vegetables, celeriac purée and baby potatoes

Mruuptékia pooyapiola otn oxdapa pe Pntn topdra, mita, tatlikl, KPEUUUSL KAl TYAVNTEG TTOTATEG
Grilled beef patties with roasted tomato, pita, tzatziki, onion and fried potatoes

Mooxapl maotitoada pe XUAOTTEG Kat pecorino Audiloyiag
Greek style “pastitsada” beef with hylopites and pecorino cheese from Amfilochia

19,50€

16,50€

17,00€

17,50€

16,00€

19,50€

18,00€

16,50€

22,00€

17,00€

18,50€



FAYKA | DESSERTS

MnAOTLTO* e Tpayavh YEULON amo dpéoka A Kal apuydala
Apple pie* with a crunchy filling of fresh apples and almonds

PaBavi olpomiaotd pe kpépa Lvdokdapudo Kal coulis KOKKVwWY dpolTwv
Syrupy semolina cake with coconut cream and red fruits coulis

Tapta* pe Kpgpa Aspovioy, apuySaha Kal KoukouvapLa
Lemon cream tart* with almonds and pine nuts

JokoAaTomita pe yYAAoo Halpng COKOAATAC KAl CAATON KOKKIVWY GpoUTwV
Chocolate cake with dark chocolate glaze and red fruit sauce

Kapudomita mapadooLakr Le oLpOTiL COKOAGTOC KOl APWHATIOUEVN KPEUD LE UTTOXAPLKA
Traditional walnut cake with chocolate syrup and spiced flavored cream

Mrmouyatoa {eoth pe Tpayavo GUANO, kKavéla kat {axapn axvn
Warm bougatsa with crispy phyllo, cinnamon and icing sugar

Moptokalorita pe GpUANO KpoUOTOC KL KPEUQ TTOPTOKAAL
Orange syrup pie with phyllo and orange cream

Ganache cokohdtag pe kpgpa kapudag, crumble and vidadeg kahapmoklol, apuydalo
kal coulis opgoupo (VEGAN/ GF/LF/SUGAR FREE)
Chocolate ganache with coconut cream, corn, almond flakes crumble and raspberry coulis

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

Mropeite va cuvBUAOoETE KATIOLA YAUKQ LIE TTOYWTO
Add a scoop of ice cream to any dessert

9,20€

8,50€

9,00€

9,50€

9,50€

9,00€

8,50€

9,50€

9,80€

3,00€



NapakaAw EVNUEPUWOTE KOG
yla TuXov aAAepyieg
O€ OUYKEKPLUEVA TPOPLUA yLa va oG KaBodnyooupe

KOLTA TNV ETUAOYH TWV TILATWV.

Please inform us for any allergies
so that our staff

may guide you through the menu.



Ayopavoptkog YrieUBuvog: Mewpylog Pifog

Manager in charge: George Rizos

OL TLHEG mepAaUBAVOUV OAEG TIC VOULUEG ETULBOPUVOELG

Prices include all legal charges

To kataotnua unoxpeouTal va StaBEtel évtuna Seltia o ldikr) Brkn dimAha otnv £€060,
yla omoladnnote dlapaptupia
The establishment is obliged to provide printed complaint

forms at a special location near the exit

*To ipoidvTa PUE AoTEPIOKO Elval KatepuypEva

*Frozen products

ZTLG COAATEC KOL OTO LOYELPEUTA XpNOoLponoloUpe EAANVIkO £€tpa mapBévo ehatodado

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

H déta elvat eAAnvikn

Our feta cheese is Greek

O nehdtng Sev £XEL TNV UTIOXPEWGT VA TIANPWOEL
€Av 6ev AABEL VOO TIOPAOTATIKO (amOSeLEn, TILOAGYLO)
Consumer is not obliged to pay

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



