MEZE - APERITIVE RECI / COLD APETIZERS

1 Masline kalameon 1s0g 14.00 ron
masline wel creganc / kalamon ofives with oregano and ofive oil

2 Tyrokafteri 1s0g 14.00 ron
pasta gsoriats de branzetun cu bois de ardei f micc of cheese with chili pepper

3 Melitzanosalata — salata de vinete 1s0g 14.00 ron
vinete cospte ceaps maionezs / oven baked eggplant with mayonnaise and onicn

4 Humus 1s0g 14.00 ron
pasts de paut usturgd / mashed chickpeas, garlic flavored

s Tzatziki 1509 14.00 ron
laurt cstravete wstuegd f yoghurt, garlic and cucumber

& Feta portie 1209 14.00 ron
Branza fets patur cu wlei de mashing si cregano f fets cheese with olive il and cregano

7 Taramosalata — salata de icre 1209 14.00 ron
icre wlel cesps suc de lamaie f fish eggs. onicn, lemon juice and clive oil

g Patatosalata — salata de cartofi 1s0g 14.00 ron
cartofl mustar cespa suc de lamaie / potatoes, mustard, lemon juice and olive oil

5 Regga kapnisti — Macrou afumat 1209 14.00 ron
File macrou sfumat garni / smocked mackerel

10 Antzougia - gayros marinatos wog 14.00 ron
File anchois in ulei garni / anchois file in ofive oil

11 Mini ntakos (bruschete cu rosii si feta) 1209 14.00 ron
Bruschete feli rosii fets, basilicum / tomato |, feta cheese basilicum bruschetis

12 Riganada - traditional greek bruscheta 1s0g 14.00 ron
Paine la grill cu ptet oregano,rgsi 5 fets / grilled bread with cregano,tomato and feta

12 Vinete cu sos tomat si feta 1s0g 19.00 ron
feli vinete cu =05 tomat si feta / eggplants shices with tomato sauce & fets

14 Octopus xidato (in otet) 75g @ 19.00 ron
Caracatits mannats in giet /mannated occtopus in vinegar

15 Platou meze colectie 3 alifii ip0g 30.00 ron
s3lats vinete tyrokafter humus f eggplant salsd, feroksfien humus plate

16 Platou meze colectie 4 alifii 400g 40.00 ron
ssl3t3 vinete herpkafterd humus fava f eggplant sslad, teroksfied favs humus plate

17 Meze ole’ - platou degustation (pentru 2-3 pers). 400g 45.00 ron
selectie meze degustare (10 felur)

12 Platou meze ouzo ptr 2-3 pers. ssog  60.00 ron

macrou sfumst rosii castravete masling fets, salsts jore peste maringt £ mi: plate ouzo meze
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MEZE - APERITIVE CALDE / HOT APETIZERS

1 Fava pantremeni ( fava maritata ) 180 g

pasts de mEzsre uscsts usturg . sos capere f dry green peas  pasta garlic flavored sauce

2 Keftedakia kokinista — Chiftelute sos 120 g
chiftelute in sos tomat picant f spicy tomato sauce cooked mest balls

2 Placinta zilei 200 g
placints din foi cu umpluturs / day's receipt pie

4 Ardei florinis umpluti cu feta 150 g
argel mannat] umplutl cu feta / stuffed peppers with feta

5 GQraviera saganaki, (specialitate branza) 120 g
Specislitste de branzs s figsie / fried graviers type cheese

& Feta saganaki - la cuptor 140 g
Fets cu mircdeni s cuptor / oven baked fets with herbs

7 Halloumi la gratar cu legume coapte 120 g

cpecishtati de branzs s gratar cu legume cospte / grilled haloumi with grilled vegetables

g Spetzofai 120 g
carnati cu rosi 51 ardel s cuptor f oven baked sausages with tomato 8 hot chilli

s Bougiourdi (greek fondy) 120 g
feta cu rosi 51 ardei jute s cuptor f oven baked fets mioc with tomato & peppers

10 Feta pane cu susan miere si ardei iute * 180 g
feta pane Cu sUssnN cu miere s grdel iute / fried fets with sesame, chill and honey

11 Rulou din vanata, branza de capra si prosciuto * 200 g

rwioy din vinata branza de capra s prosciuto

19.00 ron
19.00 ron
19.00 ron
22.00 ron
22.00 ron
22.00 ron
22.00 ron
24.00 ron
24.00 ron
24.00 ron

24.00 ron
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SALATE DE ACCOMPANIAMENT / SIDE SALADS

1 Salata mixta

=>alats verde rosicastravet] srdei’ green ss
2 Salata verde

salats verde Ceapas marsr lamaie ylel / greek sessoned green salsd
3 Salata de varza

varzs alba . vams rosie/morcoy 55 ceaps mursta ladolemons £ cabbage and
4 Salata de rosii si branza rasa

T e e e

S3lats rosi fets rasg” tomato and fets sslsd
5 Salata de sfecla rosie si scordalia

e e e e

secls rosie scordalis otetulel f beet salad and scordalis

SALATE APERITIV / APETIZER SALADS

1 Horiatiki salata - Salata greceasca

rosil grdel castravete cesps masing fets / traditionsl greek salsd
2 Salata caprese

rosil mazarels busuicc capere ulei f tomato, mozzarels basilicum capers
3 Rucola, parmezan, prosciuto, rosii uscate

150 g

sd, tomato peper snd cucumber salsd

1M g

180 g

camrot sslad

150 g

150 g

350 g

250 g

250 g

[ucols parmversn. prosciuto. rosi uscate £ rocket salsd prosciutc. psmiessn tomatoes

4 Salata tricolore

muc: din salats verde rsdichic sntive si dressing f mics of coloured ss
5 Salata cu roquefort si nuci

s3lats iceberg cu roguefort 51 pugl S iceberg green salad, Blue cheese, and nuts
6 Salata verde cu pui

mic: salate piept pul mar sl dresing mic of salads, baked chicken and dresing
7 Salata de ton

salats verde ton, porumb crutcane sisgs lamaie MEYONETS
g8 Ceasar salad

salats verde bacon Crocant parMErsn Cruton Sis0s CRSEST
3 Salata mediteranea

mix de salste smoching branzs de caprs 51 prosciuto sos de rodil
10 Tortuga spicy ntakos

250 g

lzds with dressing

220 g

250 g

250 g

250 g

250 g

300 g

Paine crocanta rosi usturcl busyioc fetamirpdent / tofdugs tuned kietan niskos

11 Salata marinara ( salata cu fructe de mare )

250 g

M s3lats verde cu fructe de mare sos f iceberg sslad, with sesfood 100 islands ssuce

12.00 ron
12.00 ron
12.00 ron
14.00 ron

14.00 ron

24.00 ron
24.00 ron
24.00 ron
24.00 ron
24.00 ron
24.00 ron
24.00 ron
28.00 ron
28.00 ron
28.00 ron

39.00 ron
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PREPARATE DIN CARNE GATITE TRADITIONAL / COOKED MEAT

1 Mousaka 350 g
vinete cantofi bolognese beschamel la cuptor / baked eggplants, potatoes bolognese

2 Soutzoukakia smirneika cu garnitura 350 g
mititel grecesti din carne condimentst in 505 tomat J Greek spiced sauce mestballs

3 Kreatopita * 350 g
PBlzcinta tradiionals din came de miel ls cuptor / lamb mest traditional pie

4 Kokinisto ( vitel ) cu garnitura 250 g
carne vitel sos tomat condimentst cu garnitursd veal meat in tomato spiced sauce

5 Ladorigani ( miel ) cu orez 250 g
il gatit in sos de oreqano . garniturs S cooked lamb meat in cregano sauce

& Lagoto cu orez* 300 g
el gatit in sos de mstar si mircdens S cooked lamb meat in mustsrd ssuce and herbs

7 Miel la cuptor cu cartofi 200 g
el ls cuptor cu garniturs £ oven baked lamb mesat garnished

g Rulou din carne de miel umplut cu legume la cuptor * 300 g
Bulou de miel umplut cu legume la { oven baked lamb rolled meat with vegetables

g Kokoras krasatos cu macaroane * 200 g
cocos gatit in vin rosu si sos de rosi f

10 Miel cu vinete si feta la cuptor * 350 g
il gatit in sos tomat 5i fets ls cuptor £ cooked lamb mest in tomato sauce and feta

11 Stifado * 250 g
witel s3u jepure in 505 tomst condimentat / wesl or rabbit in tomato spicy sauce

12 Piept de rata cu legume la aburi * 250 g
piept de rats la cuptor cu sos de ghimbir 51 potocale * f baked duck bresst

13 Ficat de gasca pe pat rucola si parmezan 200 g
Ficat de gascs . rucols parmezan S duck fver recket sslad and parmigiano flakes

28.00 ron

34.00 ron
34.00 ron
39.00 ron
39.00 ron
43.00 ron
43.00 ron
43.00 ron
43.00 ron
52.00 ron
57.00 ron
52.00 ron

62.00 ron
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PREPARATE DIN PESTE / FISH DISHES

1 Hamsii prajite z00g 19.00 ron
hamsii prgjite in crusta de faing / fried anchowy

2 Filet de sardine la gratar cu sos de rosii si capere 72s0g 28.00 ron
sardine la gratar sos de capere / grlled ssrdines with Capere ssuce

3 Bakalaos skordalia 3sog 34.00 ron
cod prgit cu skordalia f fried cod fish with skordafis

4 Pastrav cu legume fierte in aburi 3o0g 34.00 ron
pastray pragt in unt pe pat de legume si caofi f fried beetroct with wegetables

5 Somon in pat de legume proaspete — cu orez 72s0g 43.00 ron
(timp preparsre 30 min

& Somon la gratar cu legume si sos ladolemono 2s0g 43.00 ron
spmon Ia gratar cu legume si 505 / grilled salmon with vegetables and sauce

7 Bibkan de mare la gratar (cat 300- 400) ip0g 55.00 ron
biban de mare la gratar £ cuptor / sesbgss griled or oven baked

g Dorada la gratar (cat 300-400) 300g 55.00 ron

dorada la gratar / cuptor / bream grilled or oven baked
s Synagrida la gratar (Dentex cat. 400- 600) garni * q00g 95.00 ron

dentex de mare la gratar / cuptor dentex grlled or oven baked
10 Dorada - biban de mare la gratar (peste 600 gr) garni* 1005 22.00 ron

dorsda-biban la gratar / cuptor f bream-segbass grilled or oven baked more than 500 gr
11 Pestele zilei 1500- 2400 gr la cuptor cu garnitura® 1w00g 25-30.00 ron

Milckopi palamds ton, ufsr cu canofi sau legume la cuptor

INTREEATI OSPATARUL DESPRE PREPARATELE ZILEI
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PREPARATE DIN FRUCTE DE MARE / SEAFOOD DISHES

1 Calamar prajit 220 g
calamar mic prait lamaie fried sguids with lemon

2 Calamar umplut cu branzeturi 250 g
calamar mare umplut cu branzetur / grilled sgquids with sauce

3 Calamar intreg la gratar 250 g
calamar intreg |s gravar’ fried sguids

4 Mydia saganaki 250 g
midh cu sos tomat i fets . mirgdenil / mussels in tomsto ssuce and feta cheese

5 Creveti saganaki 250 g
crevet] cu 505 tomat 5i fets, mirpdeni / shrimps in tomato ssuce and feta cheese

& Sepia cu rizotto cu cerneala din sepia * 250 g
sepia cu nsotto din cerneals de sepis / sepia with risottoc with pero di sepia

7 Mycdopilafo - rizotto cu midii si creveti 300 g
orez. muidi creveti legume wnt Jf rice, shrimps, vegetables, butter

g Salata calda din spanac cu fructe de mare * 250 g
Salats ca3lds cu spanac fructe de mare, 5islge f Seafood and spinach warm salad

5 Octopus la gratar garni 200 g
Cargcatity la gratar cu sps de lamaie s verdetun  grilled octopus

10 Octopus stifado 250 g
Carscatita stifado oo sos rosy si srpsgic [/ traditional cooked octopus with cormichons

11 Creveti la gratar cu sos garni 200 g
creveti black tiger cu 505 de  ginger s usturgd

12 Platou grill cu fructe de mare ptr 2-3 pers. 750 g
crevetl calamar rgndele octopus sau sepie ls gratsr midi f vanous seafood grill mi;

34.00 ron
43.00 ron
43.00 ron
34.00 ron
43.00 ron
49.00 ron
43.00 ron
43.00 ron
55.00 ron
55.00 ron
55.00 ron

13000 ron



PREPARATE DIN FRUCTE DE MARE / SEAFOOD DISHES

1 Calamar prajit 220 g
calamar mic prait lamaie fried sguids with lemon

2 Calamar umplut cu branzeturi 250 g
calamar mare umplut cu branzetur / grilled sgquids with sauce

3 Calamar intreg la gratar 250 g
calamar intreg |s gravar’ fried sguids

4 Mydia saganaki 250 g
midh cu sos tomat i fets . mirgdenil / mussels in tomsto ssuce and feta cheese

5 Creveti saganaki 250 g
crevet] cu 505 tomat 5i fets, mirpdeni / shrimps in tomato ssuce and feta cheese

& Sepia cu rizotto cu cerneala din sepia * 250 g
sepia cu nsotto din cerneals de sepis / sepia with risottoc with pero di sepia

7 Mycdopilafo - rizotto cu midii si creveti 300 g
orez. muidi creveti legume wnt Jf rice, shrimps, vegetables, butter

g Salata calda din spanac cu fructe de mare * 250 g
Salats ca3lds cu spanac fructe de mare, 5islge f Seafood and spinach warm salad

5 Octopus la gratar garni 200 g
Cargcatity la gratar cu sps de lamaie s verdetun  grilled octopus

10 Octopus stifado 250 g
Carscatita stifado oo sos rosy si srpsgic [/ traditional cooked octopus with cormichons

11 Creveti la gratar cu sos garni 200 g
creveti black tiger cu 505 de  ginger s usturgd

12 Platou grill cu fructe de mare ptr 2-3 pers. 750 g
crevetl calamar rgndele octopus sau sepie ls gratsr midi f vanous seafood grill mi;

34.00 ron
43.00 ron
43.00 ron
34.00 ron
43.00 ron
49.00 ron
43.00 ron
43.00 ron
55.00 ron
55.00 ron
55.00 ron

13000 ron









PREPARATE DIN CARNE LA GRATAR / GRILLED MEAT

1 Frigarui de porc la gratar garni
cubur din ceafs porc marinsts la gratsr f pork meat skewers

2 Ceafa sau cotlet pork la gratar garni
ceafs sau cotlet porc la gratsr / pork steak

32 Muschiulet de porc la gratar cu sos mustar si orez
muschi de poic la gratar

4 Piept/ pulpa puila gratar cu garnitura

piept pulps pui la gratar / grilled boneless chicken breast or upper leg
5 Pui ala crem cu orez

piept de pui cu sos de ciuperc 5 crema [ grilled chicken breast with cream
& Piept de pui umplut cu feta si mirodenii

piept pul cu mirgdeni’ boneless chicken breast with herbs
7 Bifteki gratar sau cuptor, cu garnitura

carmne tocsts de vitel ou pesmet mirgdend £ griled meatball - cu garniturs
3 Kebap yaourtlou

250 g

250 g

250 g

200 g

250 g

250 g

250 g

250 g

kebap din camne de miel s5i vita in 505 tomat i isud f kebap with yoghurt and tomato sauce

g Antricot vitel la gratar cu garnitura
antricot de vitel gratar / grilled wesl aotrioot

10 Pepper steal cu garnitura
antricgt / file, de vits crema sos piper [/ beef sifloin in pepper sauce

11 Muschi vita la gratar, cu garnitura de legume la gratar

muschi de vita gratar / filet mignon
12 Cotletele de miel la gratar, cu legume

cotlete de miel la gratar / grilled lamb chops

250 g

220 g

120 g

250 g

12 Platou cu Frigarui, cartofi prajiti, tzatziki pe pita si salata 4004

---------- [ pork meat skewers with fried potatoes, tzatziki and pita plate

28.00 ron
28.00 ron
39.00 ron
28.00 ron
34.00 ron
34.00 ron
39.00 ron
39.00 ron
55.00 ron
57.00 ron
62.00 ron
57.00 ron

43.00 ron



PREPARATE DIN CARNE LA GRATAR / GRILLED MEAT

1 Frigarui de porc la gratar garni
cubur din ceafs porc marinsts la gratsr f pork meat skewers

2 Ceafa sau cotlet pork la gratar garni
ceafs sau cotlet porc la gratsr / pork steak

32 Muschiulet de porc la gratar cu sos mustar si orez
muschi de poic la gratar

4 Piept/ pulpa puila gratar cu garnitura

piept pulps pui la gratar / grilled boneless chicken breast or upper leg
5 Pui ala crem cu orez

piept de pui cu sos de ciuperc 5 crema [ grilled chicken breast with cream
& Piept de pui umplut cu feta si mirodenii

piept pul cu mirgdeni’ boneless chicken breast with herbs
7 Bifteki gratar sau cuptor, cu garnitura

carmne tocsts de vitel ou pesmet mirgdend £ griled meatball - cu garniturs
3 Kebap yaourtlou

250 g

250 g

250 g

200 g

250 g

250 g

250 g

250 g

kebap din camne de miel s5i vita in 505 tomat i isud f kebap with yoghurt and tomato sauce

g Antricot vitel la gratar cu garnitura
antricot de vitel gratar / grilled wesl aotrioot

10 Pepper steal cu garnitura
antricgt / file, de vits crema sos piper [/ beef sifloin in pepper sauce

11 Muschi vita la gratar, cu garnitura de legume la gratar

muschi de vita gratar / filet mignon
12 Cotletele de miel la gratar, cu legume

cotlete de miel la gratar / grilled lamb chops

250 g

220 g

120 g

250 g

12 Platou cu Frigarui, cartofi prajiti, tzatziki pe pita si salata 4004

---------- [ pork meat skewers with fried potatoes, tzatziki and pita plate

28.00 ron
28.00 ron
39.00 ron
28.00 ron
34.00 ron
34.00 ron
39.00 ron
39.00 ron
55.00 ron
57.00 ron
62.00 ron
57.00 ron

43.00 ron
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