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MIMTAAKONI
Tou Mrtags

| w Koutepij mmepid oTo KdpPouvo PE PEOKD KpeLpLOaKT
Grilled hot pepper with green onion

‘= [latdTe MyavITES (e Keparotupy)
French fries (with kefalotyri cheese)

- KodoxuBdxa tpyavitd tpayavd pe owg yiaouptiol
Crispy fried zucchini with yogurt sauce
w Ofta Aadoplyavn
. Fela cheese of olive oil and oregano
= MeAir{tvee tyavités maomaAiopéves pe paivravo & oxopdaid
Fried eggplant with parsley and garlic sauce
w [limepid PAwplvng otn aydpa pe eAaibAado
~ Roasted red pepper with olive oil
= OfTa YU
Grilled feta cheese
== KOQOEPOKPOKETES
- Kaseri cheese balls
w [lardrec tnyavités «MmaAkovi Tou pmadé» pe kpépa ydAaktog, pavitdpla kat nappe{ava
French fries “Baxe balcony” with cream, mushrooms and parmesan
= KolokuBokeptédeg omutikol pe ows yiaouptiod
Handmade Zucchini balls with yogurt sauce
= KepadoypaBiépa tyavitrj
Fried kefalograviera cheese
w Ota yawiri] pe péAl kat pmokdro
Fried feta cheese with honey and biscuit
Ta ynuj yeptotrj e didpopa tupld
stuffed potato with mix cheese

Y nj'pz rromta wpwv& rraommuopémm:mpdo
/ prinkled ;
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MMAAKONI

tou Mrtaée
AAT 5
w0 Xopta £y P 9‘“‘!""5;’ %
Sgason greens with olive 0l |
w (oAl 6 TTeplroes & OEAVD s
Politiki with peppers & celery » 3
povioydTa IE KOEUHUOL Ka EALES '
. gmber- Tomato salad with onion and olives
w Yyt Aayavikd TaOTIOAIOEVA JIE {IUpWOLKG Ka xgépa unalodyiko 8%
Grilled vegetables sprinkled with herbs and balsamic cream
 Xupidtust pe ayyoUpt, VIoudta, Koeppuol, EALES, Eta, mumepLd 10upor, mmeptd dAupivyg 9.9
Greek Salad with cucumber, tomalo, onion, olives, feta cheese, pickled pepper, florin pepper
« [Nowilla fpaotiiv Aaxavixiv emoxrig ie eAatdAado oig
Variety of boiled seasonal vegetables with olive oil
% PoKa, papoul, mappeldva pe topativia & kpéua pmaAodyixo 99

Rocket, lettuce, parmesan, cherry tomatoes and balsamic cream

w JoAdra Kordoudou «Mnadkdv tou Mnase» pe ootapiopéva puetdra KotémouAo, Adyavo Asuxd

Kal kGrvo, HapouAl Asukd Kt Kdkwivo, Kapoto, omavdxi,
Chicken Salad “Baxe Baleon " with sautéed chicken fillets,

lettuce, carrots, spinach and garnished with oriental sauce

Vapvipiouévn pe adAtaa Opievrdd e
white and red cabbage, white and red

14,90




TEZINOYPOMEZEAEX - TSIPOUROMEZEDES

NAPAAOEIAKEE XEIPOMOIHTEE AAOIOEE - TRADITIONAL HANDMADE DIPS




MITAAKONI
Tou Mmtagg

= MUOLOL € KEAUPOS ayYVIOT@ JIE AELIOVL & TUTEPIES
" Steamed shell mussels with lemon & peppers

-« Mddia tnyavitd maoTaAlopEva e paiviave

* Fried mussels sprinkled with parsley

w KaAaquapdkia yavitd 0AkANpa e Lupwdikd
" Fried whole squid with herbs

w MakaAidpog Tnyavitog e xeiponolntn oxopdaAid

Fried cod with handmade garlic dip

= MUdia oayavadxi, KOKKIVO € 0dATOr PpEoKag ToudTas Kkat ETa I AEukG pe
~ youatdpoa, Aeyovi kat péta

Saganaki mussels, red with fresh tomato sauce and feta cheese or white with
‘mustard, lemon and feta cheese

= KaAapdpt wito oxdpag pe paiviavo kat devopoAlBavo
Grilled squid with parsley and rosemary
= XTamoot ynto aydpag e akopdoAéuovo kat aiviavo
lled octopus with garlic lemon and parsiey
(opakapovada pe Atyxoulvi kat Ywpldtikn odAtoa
ﬁmp linguine with domestic sauce
(6a tyavitrf 1f ynuf pe pupwdixd
| or grilled shrimp with herbs
(b «MaAkdvi o Mrtagé» payeipeuévi pe Aeukrj adAtoa kau
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36,00

41,00

43,00

45,00

62,00

85,00

100,00



MITAAKONI

Tov Mrtaég
« [atpog Ty 10 pE pupwoIKd 8,90
" Fried anchovy with heros
JSapbéAa aydpag youva avouxtj pe Aaddoxopdo, Aepovi kat patviavd 8.90
' Grilled sardine open fillets with garlic olive ofl, lemon and parsley
o [aiéos gayavaxt ji€ AeukT) GGATOQ Kat praxapikd 10,90
" Galleon saganaki with white sauce and herbs
« /lodtoog oydpag youva avoyTj Aadoakopdo, Aepovt kat pawvrave 14,00
Grilled Pike fish open fillet with garllic olive oil, lemon and parsley
i « Mmaxakiaparia myavitd pe patviavo 15,00
Fried cods with parsley
"« Koutoopodpes TNYaiTé pe paiviavi 16,00
Fried Striped mullets with parsley
= [Awooes myavités pe paivravo 17.00
Fried Flatfishes with parsiey
« OuAéto waptav «MmaAkdvi tou Mradé» avolytris BaAdoong mavaptapéva o Aadbakopdo e Asukd
MUTEDL, TNYaVIOUEVa TE YUAG, GUVOOEUGEVA i€ OKOPOaALG ame mavi{dpt 19,00

Open sea fish fillets “Baxe balcony” ground in gariic olive oil with white pepper, fried in porridge and

accompanied by beet gariic dip
w Mmapymoivia Tnyavitd 1j wntd pe pupwoikd 18,00
Fried or grilled Striped red mullet with herbs

= zIplac puAéTo «MnaAkdvi Tou Mradé» yapviplopévos
Ve adAraa pavirapuov kau {upapikd Atykoulvi pe Gompn adAtoa 35,00
- Sword fish fillet “Baxe balcony” with mushroom's sauce and linguine pasta with white sauce

00, Agpove kat paivavo
55,00
0, Aggiov Kat patvrav
65,00
Aguéwt kat palveavo
arsley 75,00
85,00
Kat palvravo
ley 95,00




KPEATIKA - MEATS

"OAa 1o kpearia ouvoBedovial ané -
ai ano kapapeAwpéva Aayavikd ion 06 :
*All meats a - : HE pavpn {axapn kai Aaddow adi ;
"6 Gccompanied by caramelized vegetables with brown sugar, garic ofive oi withmmocnt: gais




MMAAKONI
oL Mnagg

9,90 18,90

990 1890

10,90 20,90

10,90 20,90

10,90 20,90

10.90 20.90

10,90 20,90

1290 24,90

1290 24,9

§é» yeuLoTo e viopdta Kat up! 129 249
tomato and cheese

ouatdpda & pupwdikd 1390 27,90

1490 2890
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MNYPEE - BEERS




MIMAAKONI
™oL Mragg

] Tuovdou ToIMoUpo € yAuxdvioo (BumAric andatagng) 200m|

w 1 Topt 9 Timavou tsipouro with anise (double distillation) 200m| bottle

33 suapod Tupvapou roimoupo ywpls yAuxavioo (GimAng andataéne) 200mi
naferismou Timavou Isipouro without anise (double distillation) 200ml bottle

Totmoupo Maxedoviag e yAukdvioo 200ml
Papatzim Tsipouro Makedonias with anise 200ml bottle

w Acxapdw Tolmoupo TupvdBou Ywpls yAukdvioo jovomowiAiaxd 200ml
rowaala Poditeng 1 MaAayou(td 1 Mooxtto)
Dekaraki Tsipouro Tirnavou without anise, single varietal grapes 200ml bottle
(Roditis or Malagouzia or Moschato grapes variety)

« «Everapiapod TupvaBous AguKd xdua 500ml
“Sineterismou Timavou” white 500ml barrel

= «ZuvetaipopoU TupvdBou» Polé xupa 500m/
“Sineterismou Tirmavou” rose 500ml barre/

= «Zuvetaipopol TupvaBou» Kokkwvo yopa 500ml

: “Sineterismou Timavou” Red 500ml barrel
= «Zuveraipiayou TupvdBou» HulyAuko xdpa 500ml

“Sineterismou Tirnavou” semi-sweet 500m barrel

S\,

7,90

8,90

8,90

&

&

4,50

5,50



