OANAZXZINA /SEAFOOD

OIAETO AAYPAKI

(pe yAukonardra & noupé aBokdvro)

OIAETO ZOAOMOY

(pe noupé apakd & Biveykpér Aepoviod)

O®IAETO TONOY "TERIYAK]"

(soya sauce, péNi, coucdpl,

1CiviCep, noupég nardrag)

FAPIAEY WHTEX
(pe Biveykpér Aepoviot, padpo 1Carliki,

noupé apakd, oakdra aBokdvro)

KAAAMAP| THTANHTO

(pe natdreg kar patpo 1Carliki)

MNAATO OAAAZZINQN TIA 2
(yapibeg wnrég, piNéTo ppéokou wapioy,
kaAapdpl, x1anddi, yapideg cayavdki,

néotpoga )

19,00

19,00

19,00

19,50

15,00

60,00

SALMON FILLET cF r

(with peas puree & lemon vinaigrette)

TUNA FILLET "TERIYAKI" &k

(soya sauce, honey, sesame,

ginger, potato puree)

GRILLED SHRIMPS cF

(with lemon vinaigrette, black tzatziki,

peas puree, avocado salad)

FRIED CALAMARES

(with potatoes and black tzatziki)

SEAFOOD PLATE FOR 2

(grilled shrimps, fresh fish fillet, calamares,
octopus, shrimps saganaki,

trout)

/SWEETS-DESSERTS

L\ IMITIKH MHAOMITA

(pe naywtd)

ZOYMEPO ZOYOAE ZTOKOAATAL

i (e naywd)

AOOQAKI SUNSET

("creme brulee" pe poSdkivo, avavé

kai pniokéto red velvet )

r MPO®ITEPOA MINOYENO
g ME AYO EIAH ZOKOAATAL

MIMAKAABAL ME VEGANMATQTO

FAOQYPTI ME MEAI
FNAOYPTI ME OPOYTA
ATOMIKH OPOYTOZAAATA

OPOYTOZAAATA METAAH

GF \"

Glouten free  Vegetarian

Ayopavoukag urietBuvog: Maviag Baoiing
YEpBIg: 13%, 0. M. A2 17%, A. ©.:0,5%
To katGotpa umoxpeoUtat oty €kd0am avaAUTIKOV
anode{&ewv pnxavng Bewpnuévwv amv appddia A. 0. Y.

8,00

9,00

8,50

8,50

8,00

HOMEMADE APPLE PIE

(with ice cream)

E

e

JUICY CHOCOLATE SOUFFLE""“*-J

(with ice-cream) ‘IT|

LOFAKI SUNSET

(‘creme brulee™ with peach, pineapple

and red velvet biscuit)

BUENO PROFITEROLES WITH
TWO TYPES OF CHOCOLATE

BAKLAVA WITH VEGAN ICE CR.EAM

7,00 YOGURT WITH HONEY GF v=v"
6,50  YOGURT WITH FRUITS GF v=v
1
6,50  FRUIT SALAD (SMALL) VeganGF
12,00 FRUIT SALAD (LARGE) VegenGF 8
V=V : g
Vegetarian that can be Yegan i
1 s g
: =
b
5 Th <§(
=
O

Market police accountable: Manias Vassilis
The premises is subject to market police control.
Service: 13% TaxA: 17% Tax B: 0,5%

MW

OPEKTIKA/APETTIZERS

KQTIKO XAAOYMI EIXAPAL

(pe mikGvTikn papperdda )

OOQAIEZ OETAY ME MEAI-ZOYZAMI

MOIKIAIA TOMIKQN TYPION

(kpacotipi, ypaBiépa, kepalotipl,
KOTIKO XxaAoUpI, MIKGVTIKN papperdda, Eepd olka)

XEIPOMOIHTO TZATZIKI
XOYMOYX ME ABOKANTO

TPIAOTIA OPEKTIKQN ME MITA

(rCarCiki, naviapocaldra pe kariki,

xoUpoug pe aBokdvro)

:KAPHATZlO MOZXXAPIZIOY OIAETOY
(pe eNiég, kénapn, Adip kai flakes @érag)

b

KEOTEAAKIA

(pe Budopo kal oog yAukidg minepidg)

(5"
_,/\ YKANIKO MAYPOY XOIPOY ME

. MANITAPIA & APOMA TPOYOAL
(pe noupé yAukidg minepidg)

PEBYOOKEDTEAEX
(pe oog yiaolpT kKapidag)

MANITAPIA «<AODAKI»

(nappeCdva, pnéikov, cog appddn oivou)

WHTA AAXANIKA
ME TAPMEZANA

o

i}

TAPIAELZ YATANAKI

(tupl pe peNGvI counidg, pETa, KpEpa yapidag -
* BpaBeupévn ouvrayn and tov oep A. Kouhhid)

XTATIOAI XTH IXAPA
Y (pe pdBa & kapapelopéva kpeppidia)

TAPTAP ®PEZKOY XOAOMOY

ME ABOKANTO

(ue odNioa 6dyiag, ppéoko kpeppldi,
yAuké 1oiNi, Sudopio, 1Civilep)

KAPHATZlO TONOY
1-1.18 VTp&YlVYK ecnsp|60z:|8mv & oog wasabi)

R IR

= s

_-_I'_u"_l_','u'.'
.'__-_.

GF \"

Glouten free  Vegetarian

9,00

9,00

17,00

7,00

8,00

13,00

15,50

10,00

11,00

9,00

10,00

10,00

16,00

15,50

16,00

16,00

GRILLED HALOUMI FROM KOS Vv

(with spicy jam)

FETA NEST WITH HONEY-SESAME v

LOCAL CHEESE VARIETY  VGF

(wine cheese, gruyere, "kefalotiri",

kosnian haloumi, spicy jam, dried figs)

HANDMADE TZATZIKI v GF
AVOCADO HUMMUS GFVegan

GREEK STARTERS TRILOGY WITH PITAV,

(tzatziki, beetroot salad with cream cheese,

avocado hummus)

"
CARPACCIO WITH VEAL FILLET GF I'-"'
(with olives, caper, lime and feta flakes) y |)

i ?
MEATBALLS d A

with spearmint and sweet pepper's sauce
[with sp pepp

BLACK PIG SAUSAGE WITH GF
MUSHROOMS & TRUFFLE FLAVOR

(with sweet pepper's sauce)

T
i

FALAFEL Vegan

(with coconut yoghurt sauce)

MUSHROOMS "LOFAKI" GF -‘!

(parmesan, bacon, sparkling wine sauce)

GRILLED VEGETABLES GF.v=V
WITH PARMESAN

SHRIMPS SAGANAKI GF

(cheese with cuttlefish ink, feta, shrimp's bisque -
Chef D. Koullias awarded recipe)

GRILLED OCTOPUS  GF

(with split peas and caramelized onions)

FRESH SALMON TARTARE GF
WITHAVOCADO

(with soya sauce, fresh onions,

sweet chilly, mint, ginger)

TUNA CARPACCIO GF

(with citrus fruits dressing & wasabi sauce)

V=V

Vegetarian that can be Vegan



2ANATEXZ / SALADS

THXZ QPAY / ON THE GRILL

XQPIATIKH ZAAATA

TANATA KAIZAPA

(koténoulo, flakes nappeldvag,
Kal apwpariopéva kpoutdv)

YAAATA «<AOODOAKI»

(aBokdvio, nappeldva, auyd, Adxavo, oéhep,
paiviavég, kapdto, ppéoko Kpeppidi, paylovéCa)

KQTIKH
(kapnotCi, kpacotlpl, vioparivia,
8udopog, pdéka baby, na&iuddi)

8,50

9,50

10,00

9,50

GREEK SALAD GFv=v & &

CAESAR'S SALAD

(chicken, parmesan flakes
and flavored crouton) i

"LOFAKI" SALAD GF v

(avocado, parmesan, egg, cabbage, celery,
parsley, carrot, fresh onion, mayonnaise)

"KOS" SALAD  v=v

(water melon, wine cheese, cherry tomatoes,
spearmint, baby rocket, crisp)

ZYMAPIKA / PASTA

FRESH RAVIOLI WITH SPINACH v

(with ricotta & sweet pepper sauce)

OPEZKA PABIOAIA ME ZINANAKI
(pepikéTa & owg yAukidg minepidg)

OPEXKA PABIOAIA 4 TYPIA
L (pe potoapéha, ykopykot(SAa, Euevial,
pikéta & néoto Baoihikou)

KPIOAPOTO ME AAXANIKA

KPI©GAPOTO ME
tr_, FTAPIAEL & AAXANIKA

15,00

15,00

12,00

18,00

FRESH RAVIOLI 4 CHEESES vV

(with mozzarella, gorgonzola, emmental,
ricotta & basil pesto)

ORZO WITH VEGETABLES V

ORZO WITH -
SHRIMPS & VEGETABLES

L.

& EAAHNIKH KOYZINA / GREEK CUISINE

IMITIKOX MOYXAKAZL

APNAKI KAEDTIKO

(pe Tupi, Aaxavikd kar nardreg)

r I'YPOLZ XOIPINOX
(pe nardreg, Carliki
i kal poSitikn nita)

T'YPOZ T'A XOPTOQAITOYZ
(pe pavitdpia, nardreg, 1Carliki
kal poSitikn nita)

KEMIIAIM ME BOYBAAIZIO KPEAL

(pe nardreg Tnyavntég, cog yiaouptioy, nita)

FTEMIXTA THX ®POXQX
ME PYZI & MYPQAIKA

(pe oog yiaoupTiol kapidag -
Yuvraynh 1ng ouCldyou Tou 181okTATN )

MOYZXZAKAL AAXANIKQN

(pe cog vegan yiaouptiod)

GF \"

14,00

18,00

14,50

14,00

16,00

13,00

14,00

HOMEMADE MOUSAKA

LAMB "KLEFTIKO" GF

(with cheese, vegetables and potatoes)

GYROS PORK

(fried potatoes, tzatziki
and "Rhodian" pita)

GYROS VEGETARIAN v=v

(mushrooms, fried potatoes, ."’

tzatziki and "Rhodian" pita) £ ll
I

KEBAB WITH BUFFALO MEAT =

(with fried potatoes, yogurt sauce, pital) I
i P

STUFFED VEGETABLES BY FROSO
WITH RICE & HERBS ~ ©FVegem

II'I
(with coconut yogurt sauce - L

Owner's wife recipe)

MOUSAKA WITH VEGETABLES

(with vegan yogurt sauce): Vegan

V=V

Glouten free  Vegetarian  Vegetarian that can be Vegan

© OPEZKA APNHZIA MATAAKIA

MOZXAPIZIA MIPIZOAA
MIMI®TEKI ZXAPAL

MMI®TEKI VEGAN

(pe npowteivn apakd )

MOIKIAIA KPEATQN TA AYO

(koténoulo, pnipTéki, apvioia naibdkia,
XOIPIVEG NAVOETEG, AOUKAVIKO XWPIATIKO,
nardreg, niteg, 1CarCiki)

14,50

18,00

12,00

12,00

35,00

FRESH LAMB CHOPS cr

BEEF STEAK GF
GRILLED BURGER

GRILLED VEGAN BURGER Vegan

(with pea protein)

MEAT VARIETY FOR TWO

(chicken, burger, lamb chops,
pork chops, greek sausage,
potatoes, pita, tzatziki)

KOTOINMOYAO - XOIPINO

CHICKEN - PORK

KOTOMOYAO AOQAKI

(yepioté pe pnéikov, peyydro kai
NavapioHéVo Pe PPEoKa pnaxapikd)

XOIPINO KOTZI
(cog péNI - pouotdpda &
noupé nardrag)

~. MOZXXAPI /BEEF i

el MEMEP XTEIK

(pe yAukonardra & Aaxavikd)

®IAETO TIEMEP (ue noupé
ﬂ.t‘:-;OUBIOVﬁQ nardrag & onapdyyia Bouripou)

=

I."‘I:-

[ OINETO «AODAKI»

(coucdpi, péN, pouotdpda, eotpaykdy
pe noupé nardrag)

OIAETO ME TPOY®EAAIO

(pavitdpia, noupég nepouBiavig nardrag
& onapdyyia Boutipou)

15,00

18,00

20,00

32,00

32,00

33,00

CHICKEN "LOFAKI"
(stuffed with bacon, regato cheese and

breaded with fresh herbs)

PORK SHANK i

(honey - mustard sauce &
potato puree)

N
PEPPER STEAK g

(with sweet potato & vegetables)

PEPPER FILLET (with Peruvian potato puree
& butter asparagus)

1
FILLET "LOFAKI" _'

(sesame, honey, mustard, estragon)
with potato pure)

FILLET WITH TRUFFLE OIL

(mushrooms, Peruvian potato puree
& butter asparagus) 1

REMIUM KPEAX / PREMIUM MEAT @&

RIB EYE
' BLACK ANGUS APFENTINHZ

1 (pe nardreg Tnyavntég, onapdyyia,
o payiovéCa Tpolpag & cog Aogdki)

- MOZXAPIZIA TAAIATA
BLACK ANGUS APTENTINHE

(pe noupé nardrag, onapdyyia,
payiovéCa Tpolpag & cog Aogdki)

& MOZXAPIZIA PICANHA
' BLACK ANGUS HINA

(pe yAukonardra, onapdyyia,
payiovéCa Tpolpag & cog Aogdki)

TOMAHAWK STEAK IZMANIAX
At (200 - 1100gr)

(pe mardreg tnyavnrég, onapdyyia,

G, payiovéCa Tpoigpag & oog Aopdki)

- WAGYU A5
i (Mooxdpt lanwviag150gr)
(pe moupé MepouBiavig nardrag, onapdyyiaq,
- sspnpayiovéCa 1pod@ag & Gog Aopdki)

GF \"

Glouten free  Vegetarian

32,00

25,00

34,00

60,00

120,00

RIB EYE
ARGENTINIAN BLACK ANGUS

(with fried potatoes, asparagus,
truffle mayonnaise & sauce lofaki)

BEEF TAGLIATA
ARGENTINIAN BLACK ANGUS

(with potato puree, asparagus,
truffle mayonnaise & sauce lofaki)

BEEF PICANHA
USA BLACK ANGUS

(with sweet potato, asparagus,
truffle mayonnaise & sauce lofaki)

TOMAHAWK SPANISH STEAK
(900 - 1100gr)

(with fried potatoes, asparagus,

truffle mayonnaise & sauce lofaki)

WAGYU A5

(Japanese quality beef150gr)
(with Peruvian potato puree, asparagus,
truffle mayonnaise & sauce lofaki)

V=V

Vegetarian that can be Vegan



