SZNS:ZS

D I N N E R M E N U
15:30 —22:00
GR EN
OPEKTIKA APPETIZERS
Tolna Nuépag 8.00€ Soup of the day
®déta ot Ttpayavn Kpolota 8.50€ Feta cheese in a crispy crust
JaAtoa ano pavtaplvi, couodut Mandarin sauce, sesame
Kal KAPAUEAWUEVA QOUVTOUKIA and caramelized hazelnuts
TaAayavt yntd 8.00€  Grilled tagliatelle
Me papueiada touatac With tomato jam
Mavitdpla cwté 7.50€  Sautéed mushrooms
Me okopdo, Juuapt kat netiuedt With garlic, thyme and molasses
Dumplings e yapideg 8.50€ Dumplings with shrimps
Aaxavikd kal caAtoa coyiac Vegetables and soy sauce
MNatateg baby onaotég 8.50€ Baby potatoes
Me kpéua anod katoikiowo tupl, apwua With goat cheese cream, truffle essense
To0UQAac Kal Tpayavo neocolTo and crispy prosciutto
>AANATEZ SALADS
Xwptatikn caldta 9.50€  Greek salad
Me na&iuadt xapouniol, Toudtaq, With carob rusk, tomato, cucumber,
ayyoUpl, NNePLA, EAEC, KOEUMUL, bell pepper, olives, onion, Capers,
Kkanapounia, @eta feta cheese and basil vinaigrette
kat Biveykp&et BaotAikou
TaAdta tou kaicapa  11.50€  Caesar salad
Me iceberg, Yntod KOTOMOULAO, With iceberg lettuce, grilled chicken,
TOAYaAVO UMEIKOV, KAAQUMOKL, crispy bacon, corn, parmesan
vipadec napuelAvac Kat KooUuToOV flakes and croutons
ano npoluuévio Pwul
MNpdown caldta  11.50€ Green salad
Me blue cheese, uaptvaplouegvo With blue cheese, marinated
ouko, unlo, flakes auvydaiou fig, apple, almond flakes
kat dressing BaAoduikou and balsamic dressing
JaAdta avapelktn  13.00€ Mixed salad
Me navtdaptl, NOPTOKAAL, KOUKOUVAPL, With beetroot, orange, pine nuts,
MACTEAL, PNTO uavoupl pasteli, grilled manouri cheese
kat Biveykp£t e eoneptdoeidn and citrus vinaigrette
ZYMAPIKA PASTA
Inayyett vanoAttdva 9.00€  Spaghetti napolitana
Me cdAtoa ppéokiac vioudatac With fresh tomato sauce
kat UM a BaoiAikol and basic leaves
Inayyeti taptovdpo  12.00€ Spaghetti tartuffo
Me nowidla pavitaptay, Kpéua With a variety of mushrooms,
napuelavac kat Aadt Aeuknc teoleac parmesan cream and white truffle oil
Nanapd£Aeg pe Hooxapakt payol  16.00€  Pappardelle with veal ragu
Kat kpéua viBato And nivato cheese cream
PaPioAL e kotdénovho  14.00€  Ravioli with chicken
Me pavitapta kat kpeua napuelavac With mushrooms
and parmesan cream
Tahatéla pe cohopd  16.00€  Tagliatelle with salmon

Me kanapt, koeuuldtl, nnepLa
dAwplvne, Botka, apwua Aepoviod
Kal KpEUQ yAAQKTOC

With capers, onion, pepper, vodka,
lemon aroma and cream

* Ta dupapikd pac slvat xsioonolnta kat ppeoka.
* Our pasta is hand-crafted and fresh.

PIZOTO

P6To pavitaplwyv
Me apwpua aypiag tpolpac kat Suuapt

KYPIQZ MIATA

Kotonoulo oxdpag

Me noupé yAukonatdracg, caiata
TAUMOUAE KAl APWUATICUEVO
AadoAéuovo

Rib-eye pooxapiocto

Black Angus taAiata

Me noupé oesAwvopilac, papuerada
TOUATAC KAl MINEPATN OAATOA

MpoéBela nikavia

Me baby kapota, baby natdatec
Boutlpou kat owe HouoTapdac
UE UEAL

Xolpwvd PpLAetdKia owté
Me novpé Natatac-yAukonatartac
Kal OAATOa HQvItaplwy

®dAEto colopol oxapag
Me avaueiktn caAata, cAAtoa uAvyko
kat dressing eoneptdoeldwv

14.00€

14.00€

28.00€

23.50€

14.50€

18.50€

RISOTTO

Mushroom risotto
With wild truffle and thyme

MAIN DISHES

Grilled chicken

With sweet potato purée, tabbouleh
salad and flavored olive

oil-lemon dressing

Rib-eye Black Angus

beef tagliata

With celeriac purée, tomato jam
and peppery sauce

Lamb picanha
With baby carrots, buttered baby
potatoes and honey mustard sauce

Sautéed pork fillets
With potato-sweet potato purée
and mushroom sauce

Grilled salmon fillet
With mixed salad, mango sauce
and citrus dressing

COMFORT BITES

Burger Black Angus

Me Looxaploto UnIQTEKL, TOEVTAP,
Toudra, iceberg, KAPAUEAWUEVO
KPEUULUDL, MIKAEC, HnéKoV

kat paytovela. SepBipstal ue baby
NATATES TNYAVNTES

Motkhia aAAAVTIKWY KAl TUPLWV
(yia 2 dtopa)

Me anoénpauéva ppolta

kat kptrolvia: {aunov,calaut agpog,
kanviotrn yaionolAa, kanvioto tupl,
napuelava, ypaBiépa

Margarita Pinsa
JAaAtoa VIoUATac, HOTOaPEAQ,
BaoiAikog, touativia

Special Pinsa

JAaAtoa vIoudtac, HoToapEAQ, ykolvq,
LavItapLa, ninepLa, UnEKoV,

caAQut aépog

EMIAOPIIIA

MNpoditepodA

Me caAtoa cokoAdtacg

MNavakota yltaouptiol
Me aAuuen kapaugAa
Kal YnUEVO QOUVTOUKL

Yypo6 coudpAé cokoldtag
Me naywto Bavilia Madayaockdonc
Kal caAtoa @eoltwy

Tdpta uhAou
Me tpayavo crumple uniokotou
kat naywto Bavidia Madayaokapnc

MndAa naywtol

BaviAta Madayackapeng, cokoAata
N kaludkt. Supont Buootvo,
cokoAdta 1 aAuuen KapauéAa

Kal UMOKOTO 1) POUVTOUKL

16.00€

11.50€

9.50€

12.50€

8.00€

7.00€

8.50€

9.00€

3.00€

Black Angus beef burger

Black Angus beef burger with
cheddar, tomato, iceberg,
caramelized onion, pickles, bacon
and mayonnaise.

Served with crispy baby fries

Cold cuts and cheese platter
(for 2 persons)

With dried fruits and breadsticks:
ham, salami, smoked turkey,
smoked cheese, parmesan

and graviera

Margarita Pinsa
Tomato sauce, mozzarella, basil,
cherry tomatoes

Special Pinsa
Tomato sauce, mozzarella, gouda,
mushrooms, pepper, bacon, salami

DESSERTS

Profiteroles
With chocolate sauce

Yoghurt panna cotta
With salted caramel
and roasted hazelnuts

Chocolate souffle
With Madagascar vanilla ice cream
and fruit sauce

Apple tart
With a crunchy biscuit crumble
and Madagascar vanilla ice cream

Ice cream scoop
Madagascar vanilla, chocolate
or kaimaki. Cherry, chocolate
or salted caramel syrup

and biscuit or hazelnut

TSIKELI

METEORA

MapakaAoUUE EVNUELWOTE UAC YIA TUXOV SLATOPOPIKEC ANAITNOELC I) aMepyiec.

Please let us know if you have any dietary requirements or allergies.



SZNS:ZS

V.E G A N M E N U
15:30—22:00
GR EN

& VEGAN MIATA

Touna nuépag

MNpdoivn caldta

Me puapolAl, poka, KOAVUNEPLC,
unlo, flakes apvydaiou

kat dressing Baloduikou

TaAdta AVAUELKTN
Me navtddpt, NOPTOKAAL KOUKOUVAL
kat BiveykpET ue eoneptdoeldn

Mavitapla cwte
Me okopdo, Juuapt kat netiuélt

Wnta Aaxavika
Me xoluouc kat UnaAcAuIKo

& ENIAOPNIA

Napadoolakog
oydaléviog XaABag
Me Gpwpua noptokaAiou

8.00€

10.00€

11.00€

7.50€

8.50€

6.50€

METEORA

VEGAN DISHES &

Soup of the day

Green salad

with lettuce, rocket, cranberries,
apple, almond flakes

and balsamic dressing

Mixed salad
With beetroot, orange, pine nuts
and citrus vinaigrette

Sautéed mushrooms
With garlic, thyme and molasses

Grilled vegetables
With hummus and balsamic

DESSERTS &,

Traditional semolina halva
With orange flavor

TSIKELI

MapakaAoUUE EVNUELWOTE UAC yIA TUXOV SLATOOPIKEC ANAITNOELC I) aMepylec.

Please let us know if you have any dietary requirements or allergies.
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WINE MENU
GR EN
AEYKA KPAZXZIA WHITE WINES
Metéwpn M Aoclptiko -  24.00€  Meteori Gi Assyrtiko -
Kthua Atdkou Liakou Winery
750ml 750ml
Metéwpn M Chardonnay - 30.00€ Meteori Gi Chardonnay -
Kthua Atdkou Liakou Winery
750ml 750m/
Ktua Oednetpa 30.00€ Theopetra estate
MaAayoulia, Acovptiko 750ml Malagouzia, Asyrtiko 750ml
Ayovn Mpapur) 39.00€  Agoni grammi
Sauvignon blanc, Gewurztraminer, Sauvignon blanc, Gewurztraminer,
Chardonnay 750ml Chardonnay 750ml
Motpt Kpaot 5.50€  Wine by the glass
Znpo n nuiyAuvko 187ml dry or semi-sweet 187ml
POZE KPAZXZIA ROSE WINES
Adapdvtivog - Metéwpo  23.00€  Adamantinos - Meteoro Winery
Huiénpo 750ml Semi-dry 750ml
Metéwpn M - Kiua Atdkou  26.00€  Meteori Gi - Liakou Winery
Auvicova 75oml Limniona 750m/
Ktpa Oednetpa  32.00€ Theopetra estate
Zwvouauvpo 75oml Xinomauro 750ml
Idylle d'achinos  36.00€ Idylle d'achinos
Grenache, Syrah, Ayiwpyitiko 750ml Grenache, Syrah, Agiorgitiko 750ml
MNotnpt kpaot 5.50€  Wine by the glass
Znpo 187ml Dry 187ml
KOKKINA KPAXIA RED WINES
Ktpa Kapunidn  29.00€  Karipidis estate
Syrah 750ml Syrah 750ml
Metéwpn M - Kinua Atdkou  28.00€  Meteori Gi - Liakou Winery
Anuviwva, Merlot 750ml Limniona & Merlot 750ml
Ktua Oednetpa  38.00€ Theopetra estate
Cabernet Sauvignon - Syrah - Cabernet Sauvignon - Syrah -
Anuvicova 7soml Limniona 750ml
Kmua AAda  42.00€  Alfa estate
Pinot Noir 750ml Pinot Noir 750ml
Kthua Oednetpa 24 58.00€ Theopetra estate 24
Cabernet Sauvignon, Syrah 750ml Cabernet Sauvignon - Syrah 750ml
Mot pt Kpaoi 5.50€  Wine by the glass

Znpod n nuiyAuko 187ml 7soml

Dry or semi-sweet 187ml

TSIKELI

METEORA
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C O C K TAIL M E N U

AFTER 15:00

MARTINI 10%€
DRY/ESPRESSO

APEROL SPRITZ 10%€
NEGRONI 10%€
MOIJITO 10%€

MARGARITA 10€
DAIQUIRI 10%€

OLD FASHIONED 10%€

COSMOPOLITAN 10%€

PINA COLADA 10%€

SIGNATURE COCKTAILS

METEORA COCKTAIL 11€

Mnépunov, naiatwuévo Ttolnoupo, clpodnt Ue Kaveda, orange bitter
Bourbon whiskey, dark cave tsipouro, sugar-cinamon syrup, orange bitter

SPICY PASSION 11€

Polut, Aikép Mirabelle, A, olpont falernum, tlivtlep, ppolta tou nadoug
Rum, mirabelle liqueur, lime, falernum syrup, ginger, passion fruit

ELDER

FLOWER AND PINK
GRAPEF

RUIT GIN 11€

ApwHatikd gin, Aikép elderflower, pink grapefruit
Spicy gin, elderflower liqueur, pink grapefruit

TSIKELI

METEORA
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BAR MENU

KA®PEAEYX/PODOHMATA
COFFEE/BEVERAGES

EMNVIKOG KadEG 2.50€
Greek coffee

EMNVIKOG dnAOG 3.00€
Double Greek coffee

Espresso* 2.50€/3.00€
Movdéc/AnAog

Single/Double

Cappuccino* 3.00€/3.50€
Movoc/AnAog

Single/Double

Freddo espresso* 3.00€
Freddo cappuccino* 3.50€
Latte 3.50€
Apepikavo 3.00€
Americano

Neg kadé/Ppane* 3.00€
Nescafe/Frappe”*

Todau 3.00€
Tea

ZokoAdta 4.00€
Chocolate

KpVa 1) {eotn/Hot or cold
Milkshake 5.00€

* Entloyég o€ viekadewve
Decaf. choices

XYMOI
JUICES

DUOIKOG XUHOG NOPTOKAAL 5.00€
Fresh orange juice

MoptokaAt 3.00€
Orange

Avavag 3.00€
Pineapple

Kpavunept 3.00€
Cranberry

AVAUEIKTOG 3.00€
Mix juice

BEPMOYT

VERMOUTH

Martini bianco 7.00€
Martini rosso 7.00€
Noilly prat 7.00€
ANEPITIO®

APERITIFS

Aperol 7.50€
Campari 7.50€
PakoueAo 7.50€
Rakomelo / Greek raki

with honey

Oulo 6.00€
Ouzo

Toinoupo 6.00€
Tsipouro

TZIN

GIN

Gordon's 7.50€
Tanqueray 7.50€
Tanqueray 0.0% 7.50€
Alcohol free

Hendrick's 9.00€
Opihr - spiced 9.00€
TEKIAA

TEQUILA

Jose Cuervo white 7.50€
Jose Cuervo reposado 8.00€
POYMI

RUM

Havana 3 Y.O. 7.50€
Pampero blanco 7.50€
Sailor Jerry - spiced 8.00€
Diplomatico 10.00€

Reserva Exclusiva

SPARKLING WINE/
CHAMPAGE

Adpwdng olvog 8.00€
Sparkling wine 200ml

Aprillis rose 28.00€
Sparkling wine 750ml

Theopetra state

Moet & Chandon
Brut 750ml

120.00€

ANAWYKTIKA
SOFT DRINKS

Noptokaldada 3.00€
Orangeade

Agpovdada 3.00€
Lemonade

Coca Cola 3.00€
Original/Zero

2Ttk Aepovada 4.50€

Homemade lemonade

Me avSpakouxo vepd, uévta,
tdivtlep kat uEAL

With sparkling water, mint,
ginger & honey

Naywpuévo todl 3.00€
Iced tea
Sprite 3.00€
268a 3.00€
Soda water
Tovik 3.00€
Tonic water
AvBpakoUxo vepd 4.00€
Sparkling water 0,25/
Nepo 0.50€/1.50€
Still water 0.51/11
MNOYPEZX
BEERS/CIDERS
M0Bog 4.50€
Mythos 0,33/
Mapog 4.50€
Mamos 0,33/
AAda weiss 5.50€
Alfa weiss 0,5/
Fix Dark 5.00€
0,33l
Corona Extra 5.00€
0,33l
Fix Aveu 4.00€
Alcohol free 0,33/
MnAokAédtng 5.00€
Milokleftis Apple Cider 0,33/
MOEPMMNON
BOURBON
Jack Daniel's 10.00€
Jim Beam 10.00€
OYIXZKY
WHISKY
Johnnie Walker 8.00€
Red Label
Haig 8.00€
Jameson 9.00€
PREMIUM 12 Y.O.
Chivas Regal 9.00€
Johnnie Walker 9.50€
Black label
Cardhu 9.00€
Glenfiddich 12 Y.O. 10.00€
The Glenlivet 10.00€
Me avauktikd,/
Long drinks 0.50€
AIKEP
LIQUEURS
Maotixa 7.00€
Mastiha
Limoncello 7.00€
Amaretto 7.50€
Malibu 7.50€
Jagermeister 7.50€
Cointreau 7.00€
Kahlua 7.00€
Baileys 7.50€
Drambuie 10.00€
BOTKA
VODKA
Smirnoff Red 7.50€
Belvedere 10.00€
Grey Goose 11.00€

COGNAC/BRANDY

Metaxa 5* 7.00€
Metaxa 7* 8.00€
Courvoisier V.S.O.P. 10.00€
Dark Cave 10.00€

Aged Tsipouro

TSIKELI

METEORA



