MENU
A LA CARTE

—— RESTAURANT —
Available from 19:00h to 23:00

We welcome you to our eatery experience.
And we wish you a pleasant Gastronomical Journey.

STARTERS
Bread basket (per person) 2.00€

VEGE VEGAN GLUTEN
TARIA

Santo Shrimp 15.20€ ...
Shrimps with Fava beans balls and fish roe salad (tarama).

FISH CRUST GLUTEN

Guacamole 12.50€

We are preparing fresh guacamole in front of you as spiced as you like and we serve it with
pita bread. VEGAN GLUTEN

Baba Ganoush | | N 9.80€ E

A Lebanese eggplant salad with garlic and tahini. VEGAN  GLUTEN SESAME

| say Potato you say Chips 5.80€ m
Potato chips with truffle oil and parmesan cheese. VEGE  MILK

TARIAN
Greek meze Board 13.50€ IEE
Tzatziki, eggplant salad, avocado humus served with pita bread. VEGE GLUTEN MILK  SESAME
Grilled Calamari with Tabouleh salad 9.50€

Fresh tabouleh salad with parsley and grilled calamari. e GLuTEN

Grilled Haloumi 9.80€ m
Haloumi cheese served with grilled eggplant and fresh tomato, served with chimichurri

VEGE GLUTEN MILK

sauce and pita bread. TARIAN

Italian Caprese Spring Rolls 10.00€ m E
Fresh spring rolls filled with cherry tomatoes, mozzarella and basil leaves, served with a C

side of pesto dipping sauce. VEGE | MILKC NUTS

Gregk C.heese Tart ' | ~ 9.50€ m

Tart filled with feta cheese and white Cretan cheeses served with chutney of onions. CLUTEN MILKE  CGGS

KALI OREXI*

*ENJOY YOUR MEAL



MENU
A LA CARTE

— RESTAURANT —

SALADS & BOWLS
Greek Salad 9.50€ m

Tomato, cucumber, bell peppers, onions, olives, barley, rusk, feta cheese,
VEGE GLUTEN MILK

olive oil and kritamo. TARIAN
Tomato Dako Salad 8.20€ m
Chery tomato with olive oil, capers, rusk, goat creamy cheese and kritamo. VEGE  GLUTEN MiLK

Super Vegan Salad 11.00€
. : . . vG
Various greens with mushrooms, baby spinach, cherry tomato, avocado, and nuts with

. . HEALTHY VEGAN NUTS
citrus dressing. CHOICE

Shrimps Salad 16.50€ vy

Various green leaves, marinade shrimps, with avocado, cherry tomatoes, and fish row m
GLUTEN FISH CRUST
salad. causT.

RAW BAR

Ceviche of Salmon 19.00€
Fresh Salmon with avocado, chili peppers, lime ginger and olive oil

FISH S0YA

Beef Carpaccio 22.00€ m
Raw slices of first quality of beef marinated with olive oil, lemon, rucola and parmesan

GLUTEN MILK EGGS MUSTARD

cheese.
Beef Tartar 19.80€
Fine quality meat with onions, capers, Dijon mustard, served with county bread croutons. CLUTEN SOVA  MUSTARD

Vegan Tartar 8.40€
. . N . \"{ @
Avocado spring onions tomatoes bell peppers cucumber tsimituri sauce served with vegan

mayo and homemade pita bread. VEGAN TN e

KALI OREXI*

*ENJOY YOUR MEAL
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PASTA & RICE BOWL

Shrimps Coconut Curry Penne 15.50€

Penne pasta in a creamy coconut curry sauce with Thai red curry paste, shrimps, red bell
peppers, onions and broccoli.

White Night Linguine 10.20€
Linguine with feta cheese, cappers and Greek botanic yoghurt.
Chicken Pappardelle 12.00€

Pappardelle with sauté chicken fillet, mushrooms, cappers and olives, flavored with garlic
and topped with parmesan cheese and rucola.

MAIN COURSE

Grilled Beef Fillet 29.00€
Fine beef filet served with grilled sweet potato.
Beef Souvlaki 23.00€

Fine pieces of beef marinated with soya sauce and ginger, served with sticky rice, wafu
sauce wakame salad and black sesame.

Creamy Soya Salmon 27.00€

Salmon fillet with soya, cream, ginger, garlic, served with steamed rice and stir-fried
vegetables.

Med Chicken 12.80€

Chicken fillet with capers and lemon sauce served with seasonal greens and cherry tomato.

Sous Vide Pork Belly with Miso Glaze 13.00€

Pork belly cooked sous vide and then glazed with a mixture of miso paste, soy sauce, mirin,
and sugar, served with steamed rice.

Sea Bass with Greens 22.00€
Sea bass with greens and fresh aromatics in a light lemon sauce.
Cauliflower steak 9.50€

Oven roasted cauliflower seasoned with citrus dressing, cherry tomato confit and fresh
herbs.

Chicken Kontosouvli 13.00€

Fine pieces of chicken fillet marinated with yogurt and garlic served with pita bread and

KALI OREXI*

*ENJOY YOUR MEAL
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DESSERT

Double Chocolate Trouble 9.00€ pum
Butter biscuit tart filed with dark chocolate, ganache a second layer of milk chocolate [ $ @

ganache. VEGE GLUTEN MILK  EGGS
TARIAN

Sweet Pastry Sticks 9.50€ -
Filo pastry filled with walnuts cinnamon and sugar in light sugar syrop served with yoghurt A\ $

musse and berries sauce. VEGE  GLUTEN MILK  NUTS
TARIAN

Gelato Torre for 2 14.00€ pum
Vanilla and chocolate ice cream topped with Nutella praline, chocolate waffles, smarties, m E

chocolate sprinkles and almond flakes. VEGE GLUTEN MILK  NUTS

Market regulations:

- Our meats are fresh except of, the Pork Gyros which is frozen
- Our Sea-food is frozen

- Frozen Bakery and potatoes.

- The oil in salads is olive oil, Sun-flower oil is used for frying

The consumer has no obligation to pay if he does not receive the legal document
In prices all legal taxis are included (V.A.T. Municipal Tax)

KALI OREX

*ENJOY YOUR MEAL



