


seafood restaurant

MIAAKONI

Tov Mrtace

H mrootnta eivat kdtt mou 1o aéifouue 6AoL.
OAa ta mdra pag sivat mapadootakd XELPOmoinTa Kat auto onuaivel
UTTOUOVI) KQL QVauovr) yia ToUG TEAATES Lag OTOV XPOVO TTapaywyris Toug.

YY€l0VOuLKOS YTIELOUVOG
Kookepidng ©e6dwpog

TG TIEG TIEpLAauBavovTaL:
®.MN.A. EAEZMATQON 13%
®.NMN.A. NOTQN & PO®HMATQN 24%
AHMOTIKOZ ®OPOz 0,5%
MOZOZTA ZEPBITOPQN 13%
APTOZ 1,30 gvpw/dtopo

2TNV TIAPACKEUT TWV EDECUATWY XPNOLUOTIOIOUNE EAANVIKO TIapOEVO eAadAado Kal
OTO TNYAVIoUO EEALPETIKO PElypa nAEAALOU Kal BapBakeAdlou
To katdotnua utoxpeolTal va SLaBETEL EVILTIO QUAAO dlapaptupiag

To eTUdOPTILO Eival ELXOPLOTIPLA TIPOCPOPA TOU KATACTAUATOS TIPOG TOUG TIEAATEG.
H etuyeipnon dev uttoxpeoutal o YEYAAO QOPTO EpYACiag AUTAG TNS TIPOCPOPAC.



MIAAKONI

Touv Mraée

v Kautepr) mmeptd ato kdpfouvo LIE PPEKO KPEULUOAKL

Grilled hot pepper with green onion

v [latdres tyavites (e kepaiotipt)

French fries (with kefalotyri cheese)

KoAokuBakia tnyavitd tpayavd [E aws yiaouptLou
Crispy fried zucchini with yogurt sauce

Oéra Aadopiyav

Feta cheese of olive oil and oregano

MeAit{dves tnyavités maomaAlopeves pe paiviavd & okopdaAd
Fried eggplant with parsley and garlic sauce
Mimepid CAwpivis otn aydpa pe eAaiAado
Roasted red pepper with olive oil

Octa yntrj

Grilled feta cheese

v KaOEPOKPOKETES

Kaseri cheese balls

v [latdreg tnyaviteés «MmaAkove Tou pmadén e kpépia yaAaktog, pavitdpla kat mappe(ava

French fries “Baxe balcony” with cream, mushrooms and parmesan
KoAoKuBoKeQTEDEC OTITIKOL LIE OWS YIQOUPTIOU

Handmade Zucchini balls with yogurt sauce

KepadoypaBiépa tyavitr

Fried kefalograviera cheese

v QETa TNyavitr) pe PEAL kat UTTokoTo

Fried feta cheese with honey and biscuit

lNatdra ynty yeptot) pe dldpopa tupld

Grilled stuffed potato with mix cheese

MeAirlava wntij ue mowiAia tuptwv & maomadiouévn e akopdo
Stuffed eqgplant with varieties of cheese & sprinkled with garlic

v Mmovyloupvtl ye ppéokia vropdra & pupwdikd

Bougiourdi with fresh tomato and herbs
Kepredeg e ppéaka Badaaaiva kat ows Acukol Tapaud
Seafood balls with white fish roe dip

w Mmouyoupvii «MraAkdvtt tov Mraée» pe kpéua ydAaktog, pokpdp, mapueldva & pupwolKd

“Baxe Balcony” bougiourdi with cream, rockfort, parmesan & herbs

¥ Mawvitdpla mAcupwTous aydpag maomaAloueva pe mapue{dva

Grilled plevrotus mushrooms sprinkled with parmesan
Mavitdpia «MmaAkéve tou Mraéey» mépto MméAdo podpvou yeuatd e 4 tupld & pupwitkd
Mushrooms “Baxe balcony” oven Porto bello stuffed with 4 cheese and herbs

2,20
3,90
4,40
4,40
4,60
4,90
4,90
4,90
4,90
4,90
4,90
2,90
5,90
5,90
6,90
590
6,90
7,90

7,90



MIMAAKONI
Touv Mrttaée

w2 XOpta emoyric e eAatdAado
Season greens with olive oil

w2 [loAltikn pe mimepitoes & oeAvo
Politiki with peppers & celery

w2 AyyoupovTopdaTa pe KpEUUUOL Kat EALES
Cucumber-Tomato salad with onion and olives

¥ Yntd Aayavika maoraAiopéva [e pupwOIKa kat Kpéua pmaAodyiko
Grilled vegetables sprinkled with herbs and balsamic cream

w2 XWoLATIKIj pe ayyoupl, VIoudta, koeuuuol, EALES, PETa, TLITEQLG Toupal, mimeptd PAwpivne
Greek Salad with cucumber, tomato, onion, olives, feta cheese, pickled pepper, florin pepper

w [lowiAla Bpaotwv Aayavikwv emoxric e eEAatdAado
Variety of boiled seasonal vegetables with olive oil

v POKa, papoUAl, mappelava pe topativia & kpéua pmaioduiko
Rocket, lettuce, parmesan, cherry tomatoes and balsamic cream

x JaAdra Kotémoudou «MmaAkdve tov Mmaéé» e aotaplopéva QUETaKIa kotémouAo, Adyavo Acukd
Kat KOKK1vo, apoUAL AEUKO Kat KOKKIVO, KapOTo, OTTavVAKL, yapviplauév e odAtaa OptevrdA
Chicken Salad “Baxe Balcony” with sautéed chicken fillets, white and red cabbage, white and red
lettuce, carrots, spinach and garnished with oriental sauce

w JoAdra Gadagowvwv «Mmakéve tov Mitadéx» pe yapides, pudia kéAupog, Adyavo Acukd kat
KOKKIVO, LIapOUAL AEUKG Kal KOKKIVO, KQpOTO, OTTaVAKL, yapviplauévn e adAtoa OptevidA
Seafood Salad “Baxe Balcony” with shell mussels, shrimps, white and red cabbage, white and red
lettuce, carrots, spinach and garnished with oriental sauce

w Pul6ro pavitapiwv «MmaAkévi tou Mradé»
UE TAEUpWTOUS, oaumVIOV, TOPTO uméAo, mapue(ava kat apnauevo e Asuko kpaol
Mushroom risotto “Baxe balcony” with pleurotus, champignon, porto bello, parmesan
and sautéed with white wine

v PL{0t0 pe yapldeceMmaikove tov Mmadé»
LQYEIPEUEVO UE PPETKIES yapliOes, mapueldva, Lupwlikd kat afnouevo Le Asukd kpaol
Risotto with shrimp "Baxe balcony"
cooked with fresh shrimps, parmesan, herbs and sautéed with white wine

5,90

6,90

6,90

7,90

850

8,50

8,50

11,40

12,50

12,90

15,90



MITAAKONI

Tou Mrtaée

¥ Avi{ouyies KaAoviig 6,90
Kalloni's anchovies

w JapoéAa papvaplouevn 6.90
Marinated sardines

w Peyya puA€To wntij /.90
Regga - Baked Herring fish

w JKoUuumpi kanviato 7.90
Skoubri - Smoked mackerel fish

v [opooaddra 7.90
Tsirosalata - Tsiros fish salad

v Naképda 7.90
Lakerda fish

v Tolmoupo e atopkd pevol pelédwy 10,90
Tsipouro with individual menu

v T{atdixt 4,90
Tzatziki — yogurt with cucumber and garlic

¥ [lavi{apooaAdta 540
Patzarosalata - Beetroot dip salad

w2 JKopOaAld e kapuol 5,40
Skordalia - Garlic dip salad with walnuts

w MeAit{avooaddra Ayiopeltikn 590
Melitzanosalata - Monastic eggplant dip salad

¥ TUpoKQUTEPI] 5,90
Tirokafteri — melted feta cheese with spicy pepper

% [latatocaAdta 5.90
Patatosalata — potato dip salad

w TapapooaAdra pe Auko tapaud 5,90
Taramosalata - Fish roe dip salad

w KaBoupooaAdta 6,90
Kavourosalata - Crab salad

¥ [ovogaAdta 6,90
Tonosalata — tune fish salad

w KotooaAdra 6,90

Kotosalata — Chicken salad






MINAAKONI

Tou Mrtaége

22 MU e KEAUQOS axvioTd e Agpovi & TITTEPIES
Steamed shell mussels with lemon & peppers

» Mudta tnyavitd maomaAiopéva pe paiviavo
Fried mussels sprinkled with parsley

x2 Kadapapdkia tyavitd oAdkAnpa pe pupwolka
Fried whole squid with herbs

w MmakaAtdpog tnyavitos e yelpomolntn akopdaAid
Fried cod with handmade garlic dip

xz MU0 oayavaki, KOkkivo pe adATaa Qpeéarias TOUATas Kat PETQA 1 AEUKO e
pouatdpda, Asuove kat pETa
Saganaki mussels, red with fresh tomato sauce and feta cheese or white with
mustard, lemon and feta cheese

w2 KaAapapt wnto axdpas pe paivravo kat devopoAiBfavo
Grilled squid with parsley and rosemary

¥ XTamoot ynto ayapag pe akopdoAéuovo kat paivravo
Grilled octopus with garlic lemon and parsley

~z [apidopakapovada pe Atykouivi kat YwpLdtikn adAtoa
Shrimp linguine with domestic sauce

2 [apida tyavith 1j yntij pe pupwoLKa
Fried or grilled shrimp with herbs

» [apida «MmaAkove tou Mradéy payelpeuévn pe Asukij adAtoa kat
KkotémouAo
Cooked shrimp “Baxe balcony” with white sauce and chicken

2 [apida oayavakt e adAtoa viopdras, PETa Kat JUpwoLka
Saganaki shrimp with fresh tomato sauce, feta cheese and herbs

w Makapovdda «MmaAkdvi tou Mmaééy e Atykouivi, xTamaol, puoL, kaAaudpt,
goumd, pudt kéAvpog, yapida
Seafood linquine pasta “Baxe balcony” with octopus, mussel,
squia, cuttlefish, shell mussel, shrimp

¥ Kapapioa
Crawfish

¥ Agtakog
Lobster

(90

7,90

7,90

7,90

8,90

9,90

9,90

16,00

18,50

19,50

20,50

26,00

14,90

14,90

14,90

14,90

16,90

18,90

18,90

30,00

35,00

37,00

39,00

50,00

75,00

85,00






MIMAAKONI
Tov MTtaée

lalpo¢ tnyavitoc pE Hupwolkd
Fried anchovy with herbs

e  20p06Aa aydpag youva avoiytij pe Aadoakopdo, AEovL kat patviavo

Grilled sardine open fillets with garlic olive oil, lemon and parsley

w [aA€o¢ oayavakt pe Asukij odAtoa kat prayapika

Galleon saganaki with white sauce and herbs

w Nodtgog aydpag youva avoixtrj e Aaddokopdo, Aspov kat patvtavo

Grilled Fike fish open fillet with garllic olive oil, lemon and parsiey

w  MnakaAiapdkia tnyavitd pe paiviavo

Fried cods with parsley
KoutaopoUpes tnyavités e paivravo
Fried Striped mullets with parsley

w [Awaoeg pyavites e paiviavo

Fried Flatfishes with parsley

OuéTo wapiwv «Mmakéve tov Mraé» avoiytric Badaong mavapiouéva ae Aaddokopdo e Acuko
TIUTEPL, THYAVIOUEVA O€ YUAG, auvodeudueva LI okopoaAld amé mavi{dpt

Open sea fish fillets “Baxe balcony” ground in garlic olive oil with white pepper, fried in porridge and
accompanied by beet garlic dip

Mmapumoivia tnyavita 1j wnia pe pupwolkda
Fried or grilled Striped red mullet with herbs

zipiac puAeTo «MmaAkovi tou Mmaéé» yapviplopevog
e adAtoa pavitaplwy kat {Upaptkd Atykouivi e dompn odAtoa
Sword fish fillet “Baxe balcony” with mushroom’s sauce and linguine pasta with white sauce

¥ Aaupdkia yntd oAdkAnpa ij youva avoiytj pe Aadookopdo, Asuovi kat paivravo

Grilled whole sea bass or open fillets with garlic olive oil, lemon and parsley
Tawmodpa yntrj 0AdkAnpn 1j youva avoiytrj ue Aaddokopdo, Auovi kat paiviavo
Grilled whole gilt-head or open fillets with garlic olive oil, lemon and parsley
MuAokomt wnté 0AdkAnpo 1 youva avoutrj e Aaddakopdo, Aspovi kat paivravo
Grilled whole kingfish or open fillets with garlic olive oil, lemon and parsley
@aykpl wnto oAdkAnpo 1j youva avolytij e Aadbakopdo, Asudve kat paivravo
Grilled whole seabream or open fillet with garlic olive oil, lemon and parsley

¥ Juvaypida oA6kAnon wnti fj avolytij youva e Aadéakopdo, Auovi Kat paiviavo

Grilled whole dentex or open fillets with garlic olive oil, lemon and parsley

2,50

7,90

9,90

12,00

13,00

14,00

15,00

15,90

16,00

35,00

45,00

55,00

65,00

75,00

85,00



MIMAAKONI
Tou Mrmtaée

v [lavogta ayapag yolowrj

Grilled pork meat pancetta

20UPAdkt aydpag oo xelpomolnto
Grilled porkmeat homemade souviaki

Aoukaviko aydpag YwpLatiko
Grilled village sausage

Mnpt{oAdkia Aawwou axdpag «MmaAkovt tov Mraée» pe owg pavitapiwv
Grilled neck pork steak “Baxe balcony” with mushrooms sauce

v TNyavid Yolpwvrj QYEIPEEVI LIE JOVITAPLA, TILTTEQLES, LOUOTAPOa & LUPWOLKE

Fried pork meat with mushrooms, peppers, mustard and herbs

UKWt poayapioto aydpag
Grilled veal liver

BAdywn tyavid «MmaAkovi tou Mmaéé» e yolpive, KotémouAo,
AOUKGVIKO Kl OUKWTL
Fried village meat “Baxe balcony” with pork, chicken, sausage and liver

Zradounpl{oAa poayapiowa axdpag
Grilled rib steak

840

8,40

8,90

10,40

10,90

10,90

12,90

15,90

15,90

1590

16,90

19,90

20,90

20,90

24,90

29,90



MINAAKONI

Touv MTtage

Kepreddx aydpag yeipomointo
Grilled handmade meatball

v Jout{ouKdKl XelpoToinTo aydapag

Grilled handmade soutzoukaki

w  MmQTek xelpomointo aydpag

Grilled handmade burger

¥ JouPAdkt kotémouAo yelpomolnto aydpag

Grilled chicken souviaki

= QUETO Kotémoudo (otrjBog 1 umodty) aydpag

Grilled chicken fillet (chest or thigh)

Aoukdviko kotémouAo aydpag
Grilled chicken sausage

Mmiptéxt kotomouAo yelpomolnto ayapag
Grilled handmade chicken burger

Mmprext poayapioio 100% xewpomointo aydpag
Grilled handmade 100% veal burger

KotdmouAo pUAéTo «MmaAkévi Tou Mmadé» aAa kpep pe pavitdpia
Chicken fillet «Baxe balcony» with cream and mushrooms

Mmprekt aydpag xelporointo «MmaAkéve tou Mmacé» yeutoto pe vioudra kat tupl
Grilled handmade burger «Baxe balcony» stuffed with tomato and cheese

¥ Tnyavid KOTOToUAO LayELpEEV LE HOVITAPLO, TILTIEPLES, HOUTTAPOa & LUPWOLKG

Fried chicken cooked with mushrooms, peppers, mustard and herbs

¥ Jout{oukdk yewpomointo «MmaAkovt tov Mmaéé» yeuoto pe 4 tupld

Grilled handmade soutzoukaki “Baxe balcony” stuffed with 4 types of cheese

7.90

7,90

8,90

8,90

8,90

8.90

9,90

10,90

10,90

10,90

11,90

12,90

14,90

14,90

16,90

16,90

16,90

16.90

18,90

20,90

20,90

20,90

22,90

24,90



MIMAAKONI

Tou MTtaée

Coca cola (zero-light) pudAn 250ml — Coca cola (zero-light) 250ml bottle
Sprite udAn 250ml — Sprite 250m bottle
lMoptokaAdda giaAn 250ml — Orangeade 250mi bottle

w Aguovdoa @udAn 250ml - Lemonade 250ml bottle

Zoupwtn @uaAn 250ml — Souroti sparkling water 250ml bottle

v Nepd Avpa supiadwpevo 11t — Mineral water 11t bottle

Nepo Avpa eupiarwpévo 0,51t — Mineral water 0,51t bottle

% AvBpakoUyo vepo Aupa gupradwpévo 330ml — Sparkling water 330m! bottle

w AApa draft fapehiowa 300ml - Alfa draft 300m!

v AApa @udAn 500mi — Alfa 500mi bottle

vz Amstel pudAn 500ml — Amstel 500m bottle

v AApa draft Bapediowa 500ml — Alfa draft 500ml bottle

Adpa Weiss puaAn 500ml - Alia Weiss 500ml bottle

Nduen eudAn 500ml — Nymfi 500ml bottle

AApa Free 0% alcohol giaAn 500ml — Alfa Free 0% alcohol 500ml bottle
Heineken @idAn 500ml - Heineken 500ml/ bottle

Amstel Raddler ptdAn 500ml — Amstel Raddler 500ml bottle

w Amstel Pilseer gtdAn 500ml - Amstel Pilsener 500m/ bottle

Amstel Free 0% alcohol tdAn 500ml — Amstel Free 0% alcohol 500m! bottle
Fischer @iaAn 500ml - Fischer 500ml bottle

Mduog @idAn 500ml — Mamos 500m/ bottle

Amstel dark gidAn 330ml — Amstel dark 330ml bottle

00do Mwudpn etdAn 200ml - Plomari Ouzo 200ml botile

w 00{o MatapéMn pudAn 200ml — Matarelli Ouzo 200ml bottle
» (00¢o AdoAo gidAn 200ml - Adollo Ouzo 200ml boltle

280
2,80
2,80
2,80
2,80
1,40
070
3,00

3,50
4,00
4,00
4,50
4,50
4,50
4,50
4,50
4.50
4,50
4,50
4,50
4,50
5,50

7,40
7,90
8,90



MIAAKONI

Tov MTtage
¥ Jyvetapiapou TupvdBou taimoupo pe yAukdvigo (OtrtAic améataéng) 200ml 7,90
Sineterismou Tirnavou tsipouro with anise (double distillation) 200m! bottle
w Juvetatptapod TupvdBou taimoupo xwpls yAukdwiao (OtmAng andataéng) 200ml 7,90

Sineterismou Tirnavou tsipouro without anise (double distillation) 200ml bottle

v [lamar{iy Taimoupo Makedoviag e yAukavioo 200ml 8,40
Papatzim Tsipouro Makedonias with anise 200m! bottle

v Aekapdkt Talmoupo TupvdBou ywpls yAukavioo povoroiiAiaké 200ml 8,40
(roukiAla Pooitng 1j MaAayou(id i Moaydro)
Dekaraki Tsipouro Tirnavou without anise, single varietal grapes 200ml bottle
(Rodltis or Malagouzia or Moschato grapes variety)

w «2uvetaipiapou TupvaBou» Aeukd ydua 500ml 6,50
“Sineterismou Tirnavou” white 500ml barrel
v «Zuvetalpapou TupvaBou» Polé xdua 500ml 6,50

“Sineterismou Tirnavou” rose 500ml barrel

v «uvetawpLauou TupvdBou» Kokkwvo ydua 500ml 6,50
“Sineterismou Tirnavou” Red 500ml barrel

w «Quvetaiplapou TupvaBou» HuiyAuko youa 500ml 6,50
“Sineterismou Tirnavou” semi-sweet 500ml barrel

v «Ktrjua Pwpalion» Blooyiké kokkivo xoua 500ml 8,50
“Ktima Romalidi” red 500m/ barrel
w «Ktjua PwpaAidn» BroAoyié nulyAuko kékkivo xoua 500mi 8,50

“Ktima Romalidi” semi-sweet red 500m/ barrel

= Madauartiva petaiva eidAn 500ml 4,50
Malamatina retsina 500m/ bottle
v  Keypimapt petaiva guan 500mi 550

Kexribari retsina 500ml bottle

= Perowvdkt TupvdPou uaAn 500ml Q.0
Retsinaki Tirnavou retsina 500m/ barrel



Aiya Adyia yia v 11oAn pag...

Méxpt kat Tnv ArteAevBépwon tng Makedoviag to 1912 n mepioxrj mou kataAauBavel orjuepa o Arjuog Ogpuaikol
ritav peoudo evos Toupkou maod kat ovoualotav Mraxtoe Towplik (bahse Siflik, ota toupkikd). O VEOG OIKIOUOG TwV
EmpBaniaviv mpoopuywv onuloupyribnke othv TEPLOXT] TTou BolokeTav To BgpIvo OTIiTL Tou TTaod (ot idia Torrofe-
ola eivat KTIopevog orjuepa o vaog e Oaiag MNapaokeuric Tng EmmBatiavris, MNoAtouyou tng KWHOTTOAEWS).

2" gkelvn tnv tomoBeaia eykataatabnkay to 1923, uetd m AviaAiayri mAnBuouwy, 159 MPOoPUYIKEG OIKOYEVEIES
(631 droua), GAec mPoePXOLIEVES aTTO TNV KWwUOTToAN EmBdteg, mpodotio tng KwvotavtivouroAng Kat édwoav 1o
ovopa Néot EmBdteg, av kat Oev Emawe mote va gival oe xprion kat n 0eutepn ovouaaia Mraée TowpAiki, tooo amo
Toug EmPatiavous 00o Kat arto Toug TTaAlols OETOUAOVIKES.

Ot Néot EruBdreg ridn amo 1o 1928 amoteAovoav moAo EAENG mapaBéplong Twv OsooaloviKEwV. 2’ auto Sonbouoe
mdpa oAU 10 OTt Ot MPOCPUYES PPOVTIOAV QUECWS VA KAVOUV LIETA TNV EyKatdoTaorj Toug évav EUAivo Auéva kat n
TOKTIKI) ouyKolvwvia pe kapaBadkia (Ao toug N. EmBateg Katd tov JECOTTOAELIO éEKivouoay KaBnueptva 5 kapapia)

Few words about our town...

Until the Liberation of Macedonia in 1912 the area now occupied by the Municipality of Thermaikos was a fiefdom
of a Turkish Pasha and was called Bachse Ciflik (bahse Siflik, in Turkish). The new settlement of Epivatian refugees
was created in the area where Pasha's summer home was located (at the same site today the church of Osia
Paraskevi Epivatiani, Patriarch of the town). In 1923, after the Exchange of Population, 159 refugee families (631
persons), all coming from the Epivates town, a suburb of Constantinople, gave the name Neoi Epivates afthough
never ceased to be in use second name Baxe Tsifliki, both from the Epivates citizens and the old Thessaloniki citizens
too.

Neoi Epivates already 1928 were a holiday attraction for Thessaloniki. This was greatly helped by the fact that the
refugees were immediately provided with a wooden port after their installation and reqular boat transport ( 5 boats
were launched from Neoi Epivates daily during the interwar period).

MITAAKONI
10V Mmtage

T. 23920 -21888
f Sea Food Restaurant To Mpalkoni Tou Mpaxe

Kountouriotou 203 (ex 71), 57019 Neoi Epivates, Thessaloniki, Greece



