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SALADS

Greek salad 7.00 €
Garden salad 6.00 €
Green salad with orange dressing [ 7.50 €
Caesar's salad with bacon 7.50 €
Hippocrates quinoa 8.00 €

lola rosa, iceberg, radish, green apple, fresh herbs
and pomegranate dressing

Broadway 11.50 €
mixed salad, chicken fillet, garlic bread with tomatoes,
eggs stuffed with tartar sauce, lemon vinaigrette

"Horta" local greens 5.00 €
STARTERS

Garlic bread 6.00 €
with handmade sourdough bread

Garlic bruschettas with tomato and basil 4.50 €
Mediterranean spreads with pitta bread 8.00 €
tzatziki, tarama and melitzanosalata

Home made spanakopita (spinach pie) 550 €
yogurt with herbs

Fried pepper with feta | 6.50 €
red pepper jam, mastic, pistachio

Krasotiri local cheese “creme brulee” 6.50 €
red onion jam, red wine reduction, brioche

Cheese saganaki 5.50 €
Deep fried cauliflower 6.50 €

spicy orange, coconut and sour cream dip

Mushrooms with garlic 6.50 €

Selection of greek cheeses & charcuterie =

Mousaka croquettes 6.50 €
Greek gyros revisited bao bun = 4.00 €
cucumber, black garlic yogurt, crunchy onion

Meat giouvarlakia with cabbage 9.00 €
courgettes, buttermilk, bread crumbs

Fried meatballs 8.00 €

Yogurt with herbs dip

Seabass carpaccio with grapes & shiso = 15.50 €
tarama, radish, chili oil, nori, sesame seed

Deep fried king prawns “saganaki” 14.00 €
tomato, feta, ouzo, raisins

King prawns with courgette “noodles” 13.50 €

parsley gremolata , chili, lemon vinegrette

* Bread & condiments 1.50 €

MEAT

Braised beef "youvetsi” 16.50 €
greek pasta rice (orzo), beef jus, thyme

Pork cheeks 16.50 €
chickpea ragout, chorizo, carrot

Lamb saddle with smoked aubergine 20.00 €
béchamel, soy glaze

Filet Mignon 25.00 €
mushrooms, mushroom sauce, potato cream

Strip loin Angus beef steak 17.00 €
Classic cheese burger with fries 8.50 €

100% beef, cheddar, lettuce, tomato, onion,
mayonnaise, mustard

Broadway burger with fries 9.00 €
100% beef, cheddar, bacon, mushroom, sautéed
onions, lettuce, tomato, sweet chili sauce

Bifteki with roquefort sauce & mushrooms 11.00 €
Biftekia with feta sauce 11.00 €
tomato confit, green peppers, pita bread

Pork fillet with mushrooms & Madeira sauce 13.00 €
Pork fillet with sweet and sour sauce 13.00 €

green peppers, carrot, mushrooms, orange and
pineapple layers

Pork schnitzel 9.50 €
Chicken Astoria 9.50 €
chicken fillet breaded in lemon and wine sauce

Chicken with orange sauce 13.00 €
Chicken fillet breaded in orange juice sauce

Spaghetti Bolognese 8.50 €

*Bifteki is the greek traditional bunless burger/patty

SEA FOOD

Sea bass “frikasse” 16.50 €
cauliflower cream, asparagus, lettuce

Catch of the day with potato & tender almonds = 22.00 €

panko crust, garlic broth, fish jus, walnut

King prawns beurre blanc with greek pasta rice 15.00 €
wine reduction, green pea, pickled fennel, mint
and tarragon

Seafood couscous = 15.50 €
prawns, shellfish, bisque

King prawns with noodles & sweet chili sauce ® 14.00 €
spring onion, ginger, sesame, soy sauce

Grilled tuna steak 18.00 €
"horta" local greens, citrus vinaigrette
Whole seabass grilled with salad 15.00 €

citrus vinaigrette

VEGETARIAN

Chickpea ragout 8.50 €
carrots, quinoa, roasted onion

Greek orzo “gemista” 8.50 €
feta créme, vegetables

Natur nioue euavon

(GALATHRIS | FROM OUR LAND

DESSERTS

"Cherry" with white chocolate =
milk chocolate, red fruit, white chocolate

Greek coffee cream =

thyme ice cream, sesame streusel, hazelnut moelleux

Reverse apple pie =
vanilla-tonka panna cotta, caramelized apple,
apple pie ice cream

Lemon coconut tart =
Greek yogurt with honey and walnuts
Milkshake (various flavors)

REFRESHMENTS

Soft drinks 250ml

Ice tea

Sparkling water 250ml
Sparkling water 750ml
Natural mineral water 1 It
Natural mineral water 0,5 It
Freshly squeezed orange juice

BEERS

Draught 400ml

Alfa Lager 500m|
Mythos Lager 500ml
Heineken Lager 500ml
Alfa Weiss 500ml

Greek Microbrewery 330mi
Mamos Pilsner 500ml
Kaiser Pilsner 330ml
Alcohol Free beer 330ml
Radler 330ml

Cider 330 ml

COFFEE / TEA

Espresso

Double espresso
Cappuccino
Nescafe

Tea

Frappe iced coffee
Freddo Espresso

8.50 €

8.00 €

8.00 €

6.50 €
5.00 €
5.00 €

250 €
270 €
250 €
4.00 €
200 €
1.00 €
4.00 €

400 €
4.00 €
4.00 €
4.50 €
450 €
6.00 €
400 €
3.50 €
3.50 €
3.50 €
3.50 €

250 €
3.50 €
3.50 €
250 €
250 €
250 €
3.00 €

We use greek olive oil for

our salads. We fry with

sunflower oil

In charge: Yiannis

Papakonstantinou

Tax A: 9-17% Service 13%

Complaint forms are

available at the exit.

Consumer is not obliged to

pay if the notice of payment

has not been received

Please inform us of any food

allergies or special dietary

requirements.

VEGETARIAN

VEGAN

CAN BE VEGAN

GLUTEN FREE

CAN BE
GLUTEN FREE

CONTAINS
NUTS

DAIRY FREE




