


Wwpi, eMég kat ykaondtoo 1o GTopo / per person
Bread, olives and gazpacho

OPEKTIKA e STARTERS

Tnyavntég pobéAeg kpeppubLlou, aepBipovtal pe 600 odAtoeg
Homemade onion rings, served with two sauces

XaAoUpt atn oxdpa pe naté Alaothg viopdtag
Grilled halloumi cheese with sun-dried tomato paté

Heaiotelo, nikdviikn p€ta oayavdki ge gGAtoa viopdtag
Volcano, spicy feta cheese saganaki with tomato sauce

Layavakl
Deep fried cheese

Mavutdpla yntd
Gtilled mushrooms

TopBog yntwv Aaxavikawy pe potoapéAa, Bahodpiko kat n€oto BaotAikoU
Tower of roasted vegetables with mozzarella, balsamic and basil pesto
lpap, kapé peht{aveg ooté pe odAtoa viopdtag Kal owg ylaouptioU
“Imam” sautéed aubergines with tomato sauce and yogurt sauce
Mavitdpla pe owg taptap

Mushrooms with tartare sauce

KoAokuBoke@tédeg pe pavoupl Kat pEta

Zucchini balls with manouri and feta cheese

Mnpouokéteg pe papvaplopévo ooAopo, Tupi kKpépa kat curd AgpovioU
Bruschettas with marinated salmon, cream cheese and lemon curd

fapida kapnatolo
Shrimp carpaccio

Aaupadki oeBitoe
Sea bass ceviche



SANATEZ e SALADS

XaAdta Kotonoulo
npdowvn oaAdta pe ayyoupt, topdta, mnepid, KPEPPUOL Kat owg yltaouptioU

Chicken salad

green salad with cucumber, tomato, pepper, onion and yogurt sauce

Kpntkh caAdta

ME ayyoUpl, Topdta, KpePpUdL, pulnBpa Kat Kpntkd Nagluddt
Cretan salad

with cucumber, tomato, onion, mizithra cheese and cretan rusk

Péka nappelava
npdowvn oaAdta pe napueddva, poKa, KPOUToV, AlaoTh TopdTa, KOUKouvapL
Kat dressing péAL - pouotdpda

Rocket and parmesan salad
green salad with parmesan, arugula, croutons, sun-dried tomato, pine nuts
and honey-mustard dressing

YaAdta tou Kaioapa pe pnékov
npdotvn caAdta pe Pnétkov, kpoutdy, dressing caesar Kat iplupévn nappeldva

Bacon caesar salad
green leaf salad with bacon, croutons, caesar dressing and grated parmesan

Wnt6 navt{apt
pe Kapuddyixa, kdnnapn, kpépa BaAoduiko Kat Katalkiolo Tupl

Roasted beetroot
with walnuts, capers, balsamic cream and goat cheese

TapnouAé
dpooepn aaAdta nAtyoUpl pe pavpn atagida, dudapo, Enpolg kapnoug,
NOPTOKAAL PIAE KAl OwG E0MEPLOOEDWV

Tabbouleh

oatmeal salad with black currant, mint, nuts, orange slices and citrus sauce

MatatooaAdta
HE Haplvaplopévo ooAopd, pdka Kat owg AyLoAl

Potato salad
with marinated salmon, arugula and Aioli sauce



ANOIDEZ  CREAMS

Tat(iku
Tzatziki

louakapodAe
Guacamole

Tupokautepn
“Tirokafteri”, spicy appetiser, consisting of cheese

Tpthoyia alowpwv

pe t¢atdiki, youakapoAe Kal TupoKauteph

Trilogy of dips

with tzatziki, guacamole and “tirokafteri”

THZ QPAZ « FROM THE GRILL

Ol ZMEXIAANITE MAXZ HOUSE SPECIALTIES

Spare ribs
O0AOKANpa xolpvd naiddakia, aepBipovial pe TNyavntég NAtdreg,
odAtoa pndpuneKiou Kat 6dAtaa ylaouptioU pE HUPwOLKE

Spare ribs
whole rack of grilled pork ribs, served with fries, BBQ and herb yogurt sauce

KdBo Kpoko6bethog (2 atépwv)

o0AdKANpa xolpLva naibdakia, Pprepolyeq KOTGNouAou, XoLplvé GouBAdKL,

TNyavnta pavirdpla, Natateg tnyavntég, caAtoa pndppneKLou Kat odAtoa
ylaouptioU Pe HUpwBIKA

Cape Crocodile (for two)

whole rack of grilled pork ribs, served with fries, chicken wings, pork souvlaki,
fried mushroom, bbqg sauce and herb yogurt sauce



XOIPINO PORK

Mevtaydv yapovéppl otn oxdpa

pe odAtoa poKPOp Kat baby natdteg

Grilled sirloin medallions

with roquefort sauce, served with baby potatoes

Logppito QIAéto ooTé
pe oképdo Kat gdAtoa paiviavou Kal noupé natatag

Sauteed fillet sofrito
with garlic and parsley sauce and mashed potatoes

Xotpvi pnpt{éAa

ME owg pouotdpdag n papivaplopévn pe akdpdo, paki

Kal TNyavntég Natateg

Pork steak

with mild mustard sauce, or marinated with garlic and raki,
and French fries

OW\éto ala Kpey

ME pavitapla, ppETKLa KpEUa Kal noupé natdrag

Fillet ala creme
with mushrooms, fresh cream and mashed potatoes

KOTOMOYAO CHICKEN

Tpayavég ptepoUyeg koténoulou pe odAtoa BBQ
Crispy chicken wings with BBQ sauce

DwW\éto goté pe odAtaa pol NunepLwyV Kat pudl

Sauteed fillet with pink pepper sauce

KoténouAo caprese otn oxdpa

pe potaapéAa, Topdta, mneptd ®Awpivng, néoto BaotAtkoU Kat pudL
Grilled caprese chicken

with mozzarella, tomato, Florinis pepper, basil pesto and rice

LvitoeA ala Kpéy
Schnitzel ala creme

APNI LAMB

TowyapLaoté giAéto
and pnoUtt apvioU pe odAtoa KpaatoU, Aouida Kat tnyavnté natdteg

“Tsigariasto” lamb leg fillet
with wine sauce, louiza and French fries



MOXLXAPI KOIMNEX BEEF CUTS

Mooxapiola pnpl{6Aa Kovipa
Striploin steak angus
LUKWTL

and veapd pooxdpt otn oxdpa pe devipoAiBavo
Kal Tnyavntég Natdreq

Grilled beef liver on the grill

with rosemary and French fries

Mooxapiolo gouBAdkL Picanha pe odAtoa ok6pbou
Kal Tnyavntég Natdreq

Beef Picanha “souvlaki” with garlic sauce

and French fries

DW\éto pooxdapt pe odAtaa ninepLou

Kal noupé natdrag

Beef tenderloin with pepper sauce

and mashed potatoes

Rib Eye Black Angus
pe baby natdteg / with baby potatoes

TaAwdta iron steak Angus

pe odAtoa taluitooUpt Kat baby natdreg
Tagliata iron steak Angus

with chimichurri sauce and baby potatoes

Tomahawk

300gr

350gr

250gr

350gr

550gr

1700gr

LYNOAEYTIKA SIDES
Kpepwdeg onavakt pe ok6pdo
Creamy spinach with garlic

LAAtoa pok@pop
Roquefort sauce

LAaAtoa ningplov
Pepper sauce

LdaAtoa pavitaplov
Mushroom sauce

Tnyavntég natdteg
French fries




VAPIA e FISH

®péoKog ooAopdG pe apwpatiké pudl BaotAikou
Fresh salmon with aromatic basil rice

DOW\éto AaBpakt 0oté pe onavaki, Topativia Kat oatoa oAaviéQ

Sautéed sea bass fillet with spinach, cherry tomatoes
and hollandaise sauce

MUbia axviotd pe pnoukoBo
Spicy steamed mussels

KaAapdapt yepioté otn oxdpa pe p£€ta, onavakt Kat pupwdika
Grilled squid stuffed with feta cheese, spinach and fresh herbs

PIZOTO e RISOTTO

Me pavitdpila kat Aadt patpng tpolpag
With mushrooms and black truffle oil

KoténouAo pe tpayavo pHnélkov
Chicken with crispy bacon

Mubonihago
Mussel risotto

TTAZTA e PASTA

AyKouivt pe pp€oko coAopd, Topativia kat ou{o
Linguine with fresh salmon, cherry tomatoes and ouzo

PaBioAeg pe pikota, KapapeAwpévo KpePHUOL Kat odAtoa BoutUpou
Ravioli with ricotta, caramelized onion and butter sauce

laplbopakapovdda* pe pnLoK ooTPaKoELdwV
Shrimps* pasta with shellfish bisque

[AYKO ® DESSERT

UKo npépag
Dessert of the day



Www.mene-jo.gr

MapakaAw evnpepwate pag yla Tuxov alepyia h Sucavegia oe
Kdnota tpo®n. Xe nepintwan kdnotag aMepyiag - duoavegiag,
PWTNOTE pag Kat Ba oag evnuepWooUpE av Pnopei va yivel kanota
aMayn xwpig va aMowwBei n ouvtayh pag.

Please let us know if you have any food allergies or intolerances.
In case of allergy - intolerance, ask us and we will inform you if any
change can be made without altering our recipe.

0 katavaAwtng dev unoxpeoutat va NANpwaoeL dv dev AdBel
10 VOUIHO Napaotatko (anddet§n n poAdyLo).

Consumer is not obliged to pay if the notice of payment has
not been received (receipt - invoice)
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* KATEWYIMENO * FROZEN
o

AT'OPANOMIKOZX YMEYBYNOZL: MEQPTI0X XAPIKAKHZ
MARKET REGULATOR: GIORGIOS SARIKAKIS
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