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Wwpi, eAég kal ykaondatoo
Bread, olives and gazpacho

OPEKTIKA e STARTERS

Tnyavntég podéAeg KpeppUdLOU, ogpBipovtal pe 600 oaAtoeg
Homemade onion rings, served with two sauces

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

Heaiotelo, nikdvitkn géta oayavakl e odAtoa viopdrtag
Volcano, spicy feta cheese saganaki with tomato sauce

TopBog wntwv Aaxavikwy pe potoapéAa, BaAoduiko Kat n€oto BaotAtkou
Tower of roasted vegetables with mozzarella, balsamic and basil pesto
Ipay, kapé peht{aveg ooté pe oAATtoa VIOoPATag Kat 0wg ylaouptiou
“Imam” sautéed aubergines with tomato sauce and yogurt sauce
Ntdkog pe Kpntiké na§lpadt kaw pulhBpa

“Dakos” traditional cretan rusk topped with tomato and mizithra cheese
KoAokuBdkia tnyavntd

Deep fried courgettes

Mavutdpla pe owg taptap

Mushrooms with tartare sauce

KoAokuBoketébeg pe pavoupl Kat pEta
Zucchini meatballs with manouri and feta cheese

Noukavika (pAapné) pe nanpka kat ouo

Sausages (flambé) with paprika and ouzo

Mnpouokéteg pe papvaplopévo goAopd, tupi Kpépa Kat curd Agpoviou
Bruschettas with marinated salmon, cream cheese and lemon curd

MUbia axviotd pe pnoukoBo
Spicy steamed mussels



SANATEZ e SALADS

LaAdta Kotonoulo
npdaowvn caAdta pe ayyoUpt, toudta, nineptd, KPEUPUOL Kal owg ylaouptioU

Chicken salad

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

Kpntuikh caAdta

ME ayyoupt, Topdta, KpePpUdL, pulhBpa kat Kpntiké nagiuddt
Cretan salad

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

P6ka nappelava
npdowvn caAdta pe nappeldva, poka, KPoutdv, Alaath Topdta, Koukouvapt
Katdressing péAL - pouatdpda

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

LaAdta tou Kaioapa pe pnékov
npdotvn caAdta pe Pnékov, Kpoutdy, dressing caesar Kat IpLupévn napueddva

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

Wnt6 navtdapt
pE Kapuddyixa, kannapn, KpEPa BaAaduiko Kal Katatkiolo tupi

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

TapnouAé
dpoaepn aaAdta nAyoUpl pe paupn atapida, dudopo, Enpolg kKapnoug,
NoptoKAAL PIAE Kal owg eonepLdoeldwv

Tabbouleh

oatmeal salad with black currant, mint, nuts, orange slices and citrus sauce
Xtanébt pe paupopdtika
NOAUXpwUEG NNEPLEG, ENEG Kal baby poka

Octopus with black eyed beans
colorful peppers, olives and baby rocket



ANOIQEZ « CREAMS

TCat(ikiL pe ayyoupdkia toupoi kKat apipdtoa
“Tzatziki” with pickled cucumbers and sriracha

“Mnapnaykavoug” pe wntn peAt{dva, okopdo, KUHLVO Kat taxivt

“Babaganous” with roasted eggplant, garlic, cumin and tahini

Mikavukn pappeAada gntng nineplag

Spicy roasted pepper jam

fouakapoAe
Guacamole

Tupokautepn

“Tirokafteri”, spicy appetiser, consisting of cheese

@®aBa pe ninepd OAwpivng Kat kapapeAwpéva KpePPUdLa
“Fava” (yellow split pea puree) with Florinis pepper and caramelized onions

ﬂ*‘_

e

S




THZ QPAZ « FROM THE GRILL

XOIPINO PORK

Spare ribs
oAGKANpa xolpvd naiddkia, aepBipovial pe tTnyavntéG Natdteg

Spare ribs
whole rack of grilled pork ribs, served with French fries potatoes

Mevtaylév yapovéppl oth axdpa
pE odAtoa poKPOp Kat baby natdteg

Grilled sirloin medallions
with roquefort sauce, served with baby potatoes

Loppito QIAéto ooTE
pE ok6pbo Kal adAtoa paiviavou Kat noupé natdrag

Sauteed fillet sofrito
with garlic and parsley sauce and mashed potatoes

Xotpvh pnptldAa
pe anaAn gdAtoa pouotdpdag, oepBipovial pe tnyavntéEG Natdteg

Pork steak
with mild mustard sauce, served with French fries potatoes

LvitoeA ala Kpey
ME pavitdpla, pPECKLa KPEUA Kal Moupé natdtag

Schnitzel ala creme
with mushrooms, fresh cream and mashed potatoes

KOTOMNOYAO CHICKEN

Tpayavég piepolyeg KotdnouAou pe odAtoa BBQ
Crispy chicken wings with BBQ sauce

DW\éto goté pe odAtoa pod NnepLwy Kat pudL
Sauteed fillet with pink pepper sauce

Koténoulo caprese otn oxdpa

pe potoapéAa, topdra, mnepld @Awpivng kat n€oto BaolAkou

Grilled caprese chicken
with mozzarella, tomato, Florinis pepper and basil pesto

APNI LAMB

Tolyaplaotd @Aéto
ané pnoutt apvioU pe adAtoa Kpaatoy, Aouila Katl tnyavntég natdteq

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



MOZXAPI KOMNMEX BEEF CUTS

TaAwata

ano veapd pooxdpt kat cdAtoa talutooupt
Tagliata

from young beef tenderloin and chimichurri sauce
LUKWTL

ané veapd pooxdpt otn oxdpa pe devipoAiBavo

Grilled beef liver on the grill with rosemary

Mooxapiolo couBAdKL pe oaAtoa okdpdou
Beef “souvlaki” with garlic sauce

DW\éto pooxapt e odAtoa ningpLou
Beef fillet with pepper sauce

Rib Eye Black Angus Uruguay

Tomahawk

400gr /

350gr /

250gr /

350gr /
1700gr /

2YNOAEYTIKA SIDERS

Kpepwdeg onavakt pe oképdo Creamy spinach with garlic
LdaAtoa pokpop Roquefort sauce

LAAtoa nineplou Pepper sauce

LaAtoa pavitapuwyv Mushroom sauce

Tnyavntég natdteg pe pupwdika French fries with spices

WAPIA e FISH

D®péokog ooAopodG He apwpatiké pudl BaotAikou
Fresh salmon with aromatic basil rice

DW\éto AaBpakt ooté pe onavakl, Topativia Kat gatoa oAavié]

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




PIZOTO e RISOTTO

Me pavitdpla kat Aadt patpng tpoupag
With mushrooms and black truffle oil

KoténouAo pihavéC pe tpayavo pnélkov Kat cappav
Milanese chicken with crispy bacon and saffron

ITAZTA e PASTA

AwyKouivi pe pp€oko coAopo, Topativia kat oufo
Linguine with fresh salmon, cherry tomatoes and ouzo

PaBioAeg pe pikota, KapapeAwpEVo KpePHUBL Kat adAtoa BoutUpou
Ravioli with ricotta, caramelized onion and butter sauce

fapbopakapovdada* pe PnioK ootpakoeldwy
Shrimps* pasta with shellfish bisque

[AYKA & DESSERTS

Cheesecake

TPpévn Boutupévia BAon uniokdto pe Kpépa tuplou, Euopa Kat Xupd Ad
Cheesecake

grated butter biscuit base with cream cheese, zest and lime juice

Mpo@LrepoA

OMNTIKA ooudakLa yeplopéva e Kpépa Bavillag natioepi, kat enkaAuyn
Haupng h YAAaKToG gokoAdta

Profiterol

homemade choux pastry filled with vanilla patisserie cream

and topped with dark or milk chocolate

M\péy

Tpayavé @UAo opoAldtag pe oTpwoelg kpépag Bavilia natoepi
Kat eNtkdAuyn padpng 0oKoAdTag

Millefeuille

crispy puff pastry sheet with layers of vanilla patisserie cream
and topped with dark chocolate

MAUK6 npépag
Dessert of the day



Wwww.mene-jo.gr

MapakaAw evnpepwate pag yla uxov aMepyia n duoavetia oe
Kdnota tpo@n. e nepintwon kdnotag aMepyiag - duoavetiag,
PWTNOTE Pag Kal Ba 0ag evnePWOoUpE av pnopei va yivel kanota
aMayn xwpig va aAowwBel n cuvtayh 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 katavaAwTtng 6ev unoxpeoutal va NANpwael edv dev AdBel
T0 VOULHO Napaoctatiké (anédetgn n tipoAdyLo).

Consumer is not obliged to pay if the notice of payment has
not been received (receipt - invoice)
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ArOPANOMIKOX YTMEYBYNOX: FEQPTI0X YAPIKAKHE
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