C
MEAIKON

MEDITERRANEAN CUISINE & WINE

OPEKTIKA

XTAMOAI ZXAPAZ ME ®ABA
ZANTOPINHZ, APQMATIKH ZAAATA
ME ZINATMI KAl NTOMATA

MYAIA AXNIZTA ME MOYZTAPAA,
2KOPAO KAI AEYKO KPAZI

FAPIAEZ ZXAPAZ ME APQMATIKO
MAITOYPI

KAAAMAPI ZXAPAZ ME XOYMOYZ
KAI AAAOAEMONO

2AAATA

OZMPIA KAl ®YTPEZ ME
NEPOKAPAAMO, MIKAEZ
KPEMMYAIOY, TPATANEZ NITOYAEZ
KAI NTPEZINTK AMO POAIA

KYPIQX TIATA

AITKOYINI ME OAAAZZINA

AZTAKOZ* *TH EXAPA ME XOPTA
AAXANIKA KAl AAAOAEMONO
(¥ AXTAKOZX 500 GR)

AZTAKOZ* ME AIFKOYINI ZTON
ZQMO TOY KAI ®PEZKOZ
BAZIAIKOZ ( ¥ AZTAKOZ 500 GR)

NHITIZIMA

MIATA HMEPAX

H KAAAAA THX HMEPAX

18€ AXITAKOZ, KOAOXTYIEZ, ava ki\é 120€
ZYNATPIAA, ZOYPIAA, DATKPI ava KiA\é6 90€
O®OPEZKIEXZ EAANHNIKEXZ KAPABIAEXZ 90€ /Kg

15€

me  TAYKA
XAABAZX ZIMITAAAENIOZ ME 10€
KAPYAIA KAl ZOKOAATA

16€

12¢€ VEGAN DISHES gt
ZO®DIFAAA ME KOKAPIA, 14€
BOABOYZ, ArPIA MANITAPIA,
TZAMEAEZ KAI MOPTOKAAI

23€

42€

42€

*KaTewuypEvo npoiov

Executive Chef: Ziuoc ABpdurnoc - Ayopavoutkéc YneuBuvog: Staupoula Matpdkou
STI¢ TIpEG auuneptAauBdvovtal Anuotiko¢ @opog & @.M.A.
O KATANANQTHZE AEN EXEI YITOXPEQXH NA MAHPQSEI AN AE AABEI TO NOMIMO MAPAXTATIKO (AlTOAEI=H - TIMOAO[IO)

To Katdotnpa UNoXpeouTal va éXeL OE EPPAvi) XWPo, KOUTi Napandévwy yia Toug NEAGTES



C
MEAIKON

MEDITERRANEAN CUISINE & WINE

FASTING MENU

STARTERS

GRILLED OCTOPUS* ON SANTORINI 18€
SPLIT PEAS “FAVA” WITH ROCK

SAMPHIRE SALAD, MUSTARD AND

RAISINS

STEAMED MUSSELS WITH MUSTARD, 15€
GARLIC AND WHITE WINE

GRILLED SHRIMPS WITH AROMATIC 23€
BULGUR

GRILLED SQUID WITH GREEK 16€
HUMMUS, OIL AND LEMON SAUCE

SALADS

PULSES SALAD, MIXED PEAS, BEANS 12€
AND SPROUTS, RADISH, SHALLOTS

PICKLES AND CRISPY “PITA” CHIPS IN
POMEGRANATE GLAZE

MAIN COURSES

LINGUINI WITH SEA FOOD 23€

GRILLED LOBSTER* WITH VEGETABLE  42€
GREENS AND OIL-LEMON DRESSING
(V2 LOBSTER 500 GR)

LINGUINI WITH SEA LOBSTER* 42€
COOKED IN OUR OWN RECIPE WITH
TOMATO AND BASIL (2 LOBSTER,

500GR)

Executive Chef: Simos Avrabos - Person in charge in case of market Inspection: Stavroula Giatrakou

CATCH OF THE DAY

LOBSTER, SLIPPER LOBSTER

ava kin6 120€

GROUPERS, DENTEX, SEA BREAM  avd ki\é 90€
FRESH GREEK LANGOUSTINES 90€ /Kg
DESSERTS

TRADITIONAL HALVA WITH 10€
WALNUTS AND CHOCOLATE

VEGAN DISHES e

“SOFIGADA” - A TRADITIONAL 14€

MANI VEGAN STEW RECIPE WITH
SHALLOTS, BULBS, MUSHROOMS,
DRIED FIGS AND ORANGE

*frozen product

The prices include Municipal Tax & VAT
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)

The store is required to keep in conspicuous place, a complaint box



