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 PWHL LE CUVOBEUTIKA, AVA ATOWO

Homemade bread with dip, per person

Kotooouma aByoAéuovo pe Aaxavika kot pult

Egg lemon chicken soup with vegetables and rice

NtoApaddakia aprneAdodulo, Aadolépovo kat yiaouptt (Vegetarian/GF)

Stuffed vine leaves, olive oil lemon sauce and yoghurt (Vegetarian/GF)

TapapoocaAdta pe yapldakL: tnyavnto (LF)

Taramosalata with fried shrimps~* (LF)

Xtanddu+ otn oxdpa pe Aylopeitikn peittlavooaidra (GF/LF)

Grilled octopus* with Agioritiki eggplant salad (GF/LF)

KoAokuBokeptedeg e Pppeoka LUPWBELKE, XaAoU UL Kal ylaoUpTL e avnbo (Vegetarian)

Zucchini patties with fresh herbs, haloumi cheese and dill yoghurt dip (Vegetarian)

KaAapapts Ynto pe papa, kpeppudooaidra, relish topdrtag kat kamnmapn (LF)

Grilled calamari* with fava, onion salad, tomato relish and caper (LF)

Wnta Aayavika millefeuille pe petoofove kat kpépa Pntng topdrtag pe Parodpuiko (Vegetarian/GF)

Grilled vegetables millefeuille with metsovone cheese and grilled tomato cream with balsamic (Vegetarian/GF)

Matdtecg tnyavnTEG Le dpéokia topdta kat d£ta (Vegetarian/GF)

French fries with fresh tomato and feta cheese (Vegetarian/GF)

2,80€

13,50€

12,50€

14,00€

18,00€

12,00€

17,00€

15,00€

9,00€



OPEKTIKA
APPETIZERS

NAOUKOUUASEG UTTAKOALAPOU* UE OKOPSAALA

Cod* loukoumades with skordalia

TKOTEAITIKN TUPOTILTA IE TIPAGLVN CAAATA Kal YLoUpTL HE pUpwdLIKA (Vegetarian)

Skopelitiki cheese pie with green salad and yoghurt with herbs (Vegetarian)

TCatliki pe mita kat ayyoupooalata (Vegetarian)

Tzatziki dip with pita bread and cucumber salad (Vegetarian)

Tapbéleg polpvou Aadopiyavn oe dpuyaviopévo Pwil pe Pntd viopativia

Oven baked sardines with olive oil and oregano on roasted bread with grilled cherry tomatoes

Xoptomnuita oxapag pe ypaPLépa kat péta (Vegetarian)

Grilled mixed green pie with graviera and feta cheese (Vegetarian)

14,50€

12,00€

9,50€

16,00€

15,00€



ZANATEZ

SALADS

JaAdta papoUAL pe Pnto kotomouldo, anakl KpAtng, ypaBLlépa, mpAaolveg EALEG, CAATOO LUPWELKWV 14,00€
KOlL croutons oo XapouTioYP wio

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

and carob bread croutons

EAANVLKA caAdta He mousse GETOC, TOUATA, ayyoUpL, TITEPLA, KPLTapOo, TaELUadL, KpEUUUSL, EALEG 13,00€
kot pityavn (Vegetarian)

Greek salad with feta cheese mousse, tomatoes, cucumber, pepper, sea fennel, rusk, onion

and oregano (Vegetarian)

JoAdTa MPAcLVN OVAUELKTN HE PNTO povoupl, VIOUOTVLA, GLoTikt Alyivng, AlaoTr) TOUATA, TTOPTOKAAL 14,00€
Kal vinaigrette yapounoueho (Vegetarian/GF)

Mixed green salad with grilled manouri cheese, cherry tomatoes, pistachio, sun dried tomato, orange and carob
honey vinaigrette (Vegetarian/GF)

KpnTikr oaAdta VvTaKog e Topdta, aveoTtupo, eALEC, KATAPN KAL TILKAVTLKN pOKa Ue eEAatoAado 12,50€
kot ELSL (Vegetarian)

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

Meooyelakn calata pe pepiBla tabbouleh, mousse afokavto, ppeéoka pupwSIKA, TPAcLVo URAo 13,50€
Kol vinaigrette otadpulopelo (Vegan/GF/LF)
Mediterranean salad with chickpea tabbouleh, avocado mousse, fresh herbs, green apple

and honey grape vinaigrette (Vegan/GF/LF)

Yahata BaAeplava pe Pnto xaloL L, mpdowvo hummus, pamavakl, Kpava Kal vinaigrette (Vegetarian/GF) 14,00€

Valerian salad with grilled halloumi cheese, green hummus, radish, cranberry and vinaigrette (Vegetarian/GF)

YoAdTa TpAcLvn KE parmavakl, ayyoupt, viopativia, aBokavto kal vinaigrette pooxoAépovo (Vegan/GF/LF) 12,00€

Green salad with radish, cucumber, cherry tomatoes, avocado and lime vinaigrette (Vegan/GF/LF)



ZYMAPIKA| RISOTTO
PASTA |RISOTTO
Linguini pe yapidec*, kpgpa bisque pe papabo kal viopotivia

Linguini with shrimps*, bisque cream with fennel and cherry tomatoes

KplBapoto pe amdkt Kpntng, pavitapta stir-fry, ypafLépa Kat mIKAVTLKN POKOL

Orzo with Cretan apaki, mushrooms stir-fry, graviera cheese and spicy rocket

Matodta pe HooXApL MACTIToASa KAl pecorino

Matsata with beef pastitsada and pecorino cheese

Spaghetti pe kepTedaKLa KOKKIVLOTA, BACIALKO Kal ypaBLépa

Spaghetti with meatballs in tomato sauce, basil and graviera cheese

TOALATEAEG UE KLU, OLYOLOYELPEUEVO OE TOUATA KOL UTTOXAPLKAL

Tagliatelle with minced meat slow cooked in tomato sauce with spices

Méveg pe kale, yAukomatdrta Kat pavitapla (Vegan)

Penne with kale, sweet potato and mushrooms (Vegan)

Risotto Aayavikwv «yeuiota» (Vegan/GF/LF)

Vegetable risotto, “gemista” flavor (Vegan/GF/LF)

MAAddL pe pUSLa og oAATod TOpATAG e 000, dpEoKO LUPWELKA Kot ETA

Mussels pilaf with tomato sauce, ouzo, fresh herbs and feta cheese

19,50€

17,50€

18,00€

16,50€

16,00€

16,00€

17,00€

18,00€



KYPIQZ NIATA
MAIN COURSES
NaBpaktL pLAéto sautéed pe caktoa KakaPLag, xopta, Aaxavika Kot TToupE TacTIVaKL (GF)

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

Tovoc* 0T oXApa UE TOPOTOCOAATO, EALEG KOl ASOVATO TTALYOUpL

Grilled tuna* with tomato salad, olives and lemony bulgur wheat

KotomnouAo otribog oto dpoupvo pe oGAToa HEAL, TTOPTOKAAL, pouotapda kal baby matdrteg

Oven roasted chicken breast with honey sauce, orange, mustard and baby potatoes

MoapLvapLopEVO KOTOTIOUAO UIOUTL yUPOC , OE TUTEG KAAOUITOKLOU e CAATOO YLOLOUPTLOU, TILKAVTLKN
KPEUMUSO0AAATA KOL TNYAVNTEG TATATEG

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

Mooyapiolo TAALATA e OAATOO LOVLITOPLWY, PNTA AaXQVIKA KL TToupE ceAvopllag

Beef tagliata with mushroom sauce, grilled vegetables and celeriac purée

XolpLvo PAETO TTaYLAP HE TIPAGCLVN CAAATO KOl OAATOQ TTOPTOKAAL

Pork fillet paillard with green salad and orange sauce

Mrudtékia pooyapiola otn oxdpa pe Pntr topdrta, nita, t¢atliki, kpeppudooaldta
KOLL TNYQVNTEC TTATATES

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

19,50€

18,00€

18,00€

17,00€

21,50€

19,00€

17,50€



FAYKA
DESSERTS

MnAomita* pe kapapeAwpéva pnAa kat crumble Boutupou (Vegetarian)

Apple pie* with caramelized apples and butter crumble (Vegetarian)

Aeuko Bulavtvo «paPavi» pe kpepa Baviliag (Vegetarian)

White Vlyzantino “ravani” with vanilla cream (Vegetarian)

Tapta* e cremeux AepOVL, HopEyKa Kal YAUKO Tou KoutaAlou Buaaowvo (Vegetarian)

Tartlet* with lemon cremeux, meringue and preserve sour cherry (Vegetarian)

ZokoAatomita e YAAoo paupng cokoAdtag kat olpomL Bucacwvo (Vegetarian)

Greek chocolate pie with dark chocolate glaze and sour cherry syrup (Vegetarian)

Kapudomnita pe odAtoa cokoAarag (Vegetarian)

Walnut pie with chocolate sauce (Vegetarian)

ToUpta apuyddalou pe bisquit apuydaro (Vegetarian)

Almond cake with almond bisquit (Vegetarian)

Mrmouyatoa (eotn pe tpayoavo dUMAo, kaveéRa kal Laxapn axvn (Vegetarian)

Warm bougatsa with crispy filo pastry, cinnamon and icing sugar(Vegetarian)

MoptokaAomita pe pUALO KpoUaTag Kol KpEpa TopTokdaAL (Vegetarian)

Greek orange pie with filo pastry and orange cream (Vegetarian)

MriakAaBag mapadocLakog pe olport peltov (Vegetarian)

Traditional baklavas with honey syrup (Vegetarian)

YokoAativax* pe kapapeAwpévo kumauat, coulis mango, passion fruit kat cavtiyi pooxoAépovo (Vegan)

Chocolate paste* with caramelized kumquat, mango and passion fruit coulis and lime whipped cream (Vegan)

EMNVLKO ylaoUpTL pe ppoutocaldta kal Bupapiolo puéAL (Vegetarian)

Greek traditional yoghurt with fresh fruit salad and thyme honey (Vegetarian)

Motkhia pe eMAnvika tupla (Vegetarian)
Greek cheese platter (Vegetarian)

Mrtopeite va cUVSUAOETE KATIOLO YAUKQ LIE TTAYWTO
We recommend you to combine some desserts with ice cream

9,00€

8,50€

9,00€

9,50€

9,00€

9,00€

8,50€

8,50€

9,50€

9,50€

9,60€

22,00€

3,00€



NopakaAw EVNHEPWOTE KOG
yla Tuxov aAAepyisg
O€ OUYKEKPLEVA TPOdLUA yia va oag kaBodnyooupue

KOTA TNV EMAOYN TWV TUATWV.

Please inform us for any allergies
so that our staff

may guide you through the menu.

VEGETARIAN %



Ayopavoulkog YnieUBuvog: Mewpylog Piog

Manager in charge: George Rizos

OL TLHEG TiEpLAAUBAVOUV OAEG TIG VOULUES ETULRAPUVOELG

Prices include all legal charges

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

forms at a special location near the exit

*Ta mpoidvta pe aotepioko sival katePpuypueva

*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 eNAnvikn

Our feta cheese is Greek

O meldtng Sev £XEL TNV UTIOXPEWOCH VO TTANPWOEL
£av 6gv AAdPeL vOULUO apaoTatikd (amodelen, TLHoAOyLO)
Consumer is not obliged to pay

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



