
-  s a l a d s  -
C h o r i a t i k i  -  T r a d i t i o n a l  G r e e k  s a l a d    I    3 1 5 K č

Tomatoes, peppers, cucumber, onions, Feta cheese, olives & extra virgin olive oil

t a G l i a t A  s a l a d    I    3 6 5 K č
Mixed green salad, sliced beef fillet, Portobello mushrooms, grilled Haloumi cheese

fig marmalade, balsamic vinaigrette

g r e e n  s a l a d    I    3 0 5 K č
Lettuce, avocado, green asparagus, zucchini, Graviera cheese from Naxos, lemon-oil dressing

C r e t a n  s a l a d    I    3 1 0 K č
Cherry tomatoes, Critamo herbs, carob, basil oil and cream cheese Mizithra 

-  s t a r t e r s  &  m e z é  -
 

M i c h a l i s  s p e c i a l t y  p i e  f r o m  K y t h n o s  i s l a n d    I    3 4 8 K č
A blend of French fries, feta cheese, cinnamon, oregano and eggs

in a way you have never tasted before

P a t a t e s    I    2 6 0 K č
Country style fried potatoes, bacon crumbs, truffle mayo

F a v a  S a n t o r i n i ’ s    I    3 1 0 K č
Yellow pea paste, seabass ceviche, diced tomatoes, spring onion

 
F l o g e r e s    I    2 9 0 K č

Feta cheese rolls, thyme honey, sesame seeds

S a g a n a k i    I    2 6 0 K č
Fried cheese, grape spoon sweet, lemon

K o l o k y t h o k e f t e d e s    I    2 6 0 K č
Fried aromatic zucchini balls, tzatziki, dill

K e f t e d a k i a    I    2 9 0 K č
Beef meat balls, tomato sauce, Katiki Domokou cheese

o c t o p u s    I    4 0 5 K č
Grilled octopus, beetroot salad



C a l a m a r i    I    4 0 0 K č
Fried Calamari, bulgur and vegetable salad

s h r i m p  s a g a n a k i    I    3 9 5 K č
Roasted shrimps, fresh tomato sauce, Feta cheese, basil

 

-  d i p S  -
 

T z a t z i k i    I    1 8 0 K č  
Greek yogurt, cucumber, garlic, olive oil and dill

T y r o k a f t e r i    I    1 8 0 K č
Spicy dip from Feta cheese and peppers

M e l i t z a n o s a l a t a    I    1 8 0 K č
Baked eggplant, vegetables and olive oil

T a r a m o s a l a t a    I    1 9 0 K č
Traditional caviar dip

-  T R A D I T I O N A L  G R E E K  D I S H E S  -
G e m i s t a    I    3 0 0 K č

Tomatoes and peppers stuffed with rice and herbs, pine nuts, yogurt

M o u s a k a    I    3 9 5 K č
Beef minced meat baked with tomato sauce, eggplant, potatoes and béchamel

P a s t i t s i o    I    3 9 0 K č
Baked pasta with tomatoes, minced beef meat and béchamel

-  F I S H  A N D  S E A F O O D  -
Fish and seafood dishes are served with grilled vegetables, 

bulgur salad and mixed green salad

G r i l l e d  s e a  b r e a m  ( 5 0 0 g )    I    7 5 0 K č

C a l a m a r i  s t u f f e d  w i t h  p e p p e r s  &  f e t a  c h e e s e  ( 3 0 0  g )    I    5 1 5 K č

S e a f o o d  m i x  g r i l l  ( 1 0 0 0 g )    I    2 1 0 0 K č
Octopus (100g), grilled calamari (300g), sea bream (500g), shrimps (100g)



-  G R I L L E D  M E A T  -
All grilled meat served with homemade fries, basmati rice, tzatziki, 

pita bread and cherry tomatoes. Pork and chicken gyros served with 
homemade fries, tzatziki, cherry tomatoes, onions and pita bread.

B i f t e k I    I    4 2 0 K č
Minced beef burgers (300g)

c h i c k e n  S o u v l a k i    I    3 9 5 K č
Homemade marinated chicken breast skewers (300g)

p o r k  S o u v l a k i    I    3 9 5 K č
Homemade marinated pork tenderloin skewers (300g)

c h i c k e n  G y r o s    I    3 8 5 K č
Homemade chicken gyros (250g)

G y r o s  p a n c e t t a    I    3 9 0 K č
Homemade pork belly gyros (250g)

P a i d a k i a    I    7 9 5 K č
Lamb chops (450g)

B r i z o l a    I    4 2 0 K č
Pork chop with bone (400g)

S p a l o b r i z o l a    I    7 3 0 K č
Veal chop with bone (500gr)

M i x  g r i l l  ( 6 0 0 g / 1 2 0 0 g )    I    1 2 5 0 K č / 2 1 5 0 K č
Chicken (150g/300g) and pork souvlaki (150g/300g), beaf burger (150g/300g), 

lamb chops (100g/200g), traditional sausage (50g/100g)

B i f t e k i , S o u v l a k i  o r  g y r o s  i n  p i t a  b r e a d    I    2 2 0 K č
With tomatoes, onions, fries, tzatziki or sauce

-  P A S T A  -
T r a c h a n a s    I    3 6 5 K č

Traditional Greek pasta with mushroom ragù, smoked cheese 
Metsovone and smoked eggplant

S k i o u f i c h t a    I    4 4 5 K č
Traditional Greek pasta, ossobuco and fresh marjoram

K r i t h a r o t o    I    4 3 5 K č
Orzo pasta with shrimps and bisque sauce with touch of Ouzo and saffron



-  S I D E  D I S H E S  -
F e t a  c h e e s e  w i t h  o l i v e  o i l  a n d  o r e g a n o    I    1 3 0 K č

R i c e    I    1 2 0 k č

G r i l l e d  v e g e t a b l e s    I    1 6 5 k č

B u l g u r  a n d  v e g e t a b l e  s a l a d    I    1 6 0 k č

H o m e m a d e  f r i e s  w i t h  f e t a  c h e e s e    I    1 5 0 k č

M a r i n a t e d  o l i v e s    I    9 5 k č

P i t a  /  g r i l l e d  b r e a d    I    9 0 k č

B e e t r o o t  s a l a d    I    1 3 0 k č

-  T R A D I T I O N A L  D E S S E R T S  -
All our desserts are homemade, served with ice cream

P o r t o k a l o p i t a    I    2 0 0 K č
Traditional orange dessert with candied orange and cardamom

B a k l a v a    I    2 1 0 K č
Layers of filo with chopped nuts and sweetened with syrup

G a l a k t o b o u r e k o    I    2 1 0 K č
Greek custard pie sweetened with syrup

L o u k o u m a d e s    I    2 0 0 K č
Greek style donuts with honey or chocolate

C h o c o l a t e  s o u f f l é    I    2 2 5 K č  
With sweet cherries

M o s a i k o    I    1 9 0 K č
Traditional dessert with chocolate and biscuits 



1 4 0 K č
1 3 0 K č

1 0 0 K č

-  b e e r  -

-  s o f t  d r i n k s  -
C a p p y  A p p l e  0 . 2 5 l

C a p p y  O r a n g e  0 . 2 5 l
T o n i c  0 . 3 3 l

S p r i t e  0 . 3 3 l
F a n t a  O r a n g e  0 . 3 3 l

C o c a - C o l a  0 . 3 3 l
C o c a - C o l a  L i g h t  0 . 3 3 l

C o c a - C o l a  Z e r o  0 . 3 3 l
R e d  B u l l  0 . 2 5 l

Z a g o r i  s p a r k l i n g  w a t e r  0 . 7 5 l
Z a g o r i  s t i l l  w a t e r  1 l

H o m e m a d e  L e m o n a d e  0 , 5 l
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i
i
i
i
i
i
i
i
i
i
i

i
i
i
i

D r a f t  b e e r  S t a r o p r a m e n  0 . 3 L
D r a f t  b e e r  S t a r o p r a m e n  0 . 5 l

N o n - a l c o h o l i c  b e e r  B i r r e l  0 . 3 3 l
M y t h o s  0 . 3 l

7 0 K č
8 5 K č
9 5 K č

-  c o f f e e  &  t e A  -
i
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E s p r e s s o
E s p r e s s o  m a c c h i a t o

E s p r e s s o  D o p i o
C a p p u c c i n o

L a t t e
E s p r e s s o  d e c a f f e i n a t e d

C a p p u c c i n o  d e c a f f e i n a t e d
H o t  C h o c o l a t e

G r e e k  C o f f e e
F r a p p e

F r e d d o  E s p r e s s o
F r e d d o  C a p p u c c i n o

G r e e n  t e a
B l a c k  t e a
F r u i t  t e a

F r e s h  m i n t  t e a
F r e s h  g i n g e r  t e a

G r e e k  m o u n t a i n  t e a

7 5 K č
8 5 K č
9 0 K č
9 0 K č
9 0 K č
9 0 K č
9 5 K č
9 5 K č
8 5 K č
9 5 K č
9 5 K č
9 5 K č
9 5 K č
9 5 K č
9 5 K č
9 5 K č
9 5 K č
1 2 0 K č

8 5 K č
8 5 K č
8 5 K č
9 0 K č
9 0 K č
9 0 K č
9 0 K č
9 0 K č
9 5 K č
9 5 K č



Prices are in Czech Crowns. 
Allergen information is available from the staff.

-  a p e r i t i f  4 C l  -

-  g i n  4 C l  -

i
i
i
i
i
i

A p e r o l
A p e r o l  S p r i t z

C a m p a r i
M a r t i n i  B i a n c o

m a r t i n i  D r y
m a r t i n i  r o s s o

1 1 0 k č
1 5 0 k č
1 2 0 K č
1 4 0 K č
1 4 0 k č
1 4 0 k č

i
i
i
i
i

M e t a x a  5 *
M e t a x a  7 *

M e t a x a  1 2 *
M e t a x a  R E S E R V A

H e n n e s s y

1 3 0 K č
1 5 0 K č
1 9 0 K č
 2 8 0 K č
 2 2 0 K č

i
i
i
i
i

H a v a n a  3  y . o .
H a v a n a  7  y . o .

L e g e n d a r i o
D i p l o m a t i c o

Z a c a p a  2 3  y . o .

1 2 0 K č
1 4 0 K č
1 8 0 K č
 2 1 0 K č
 2 3 0 K č

i
i
i

B e e f e a t e r
T a n q u e r a y

H e n d r i c k ´ s

1 4 0 K č
1 8 0 K č
1 9 0 K č

B e c h e r o v k a
D i s a r o n n o

B a i l e y s
J ä g e r m e i s t e r

S l i v o v i c e
O u z o

T s i p o u r o
G r a p p a

i
i
i
i
i
i
i
i

 1 2 0 k č
 1 2 0 k č
 1 1 0 K č
 1 1 0 K č
1 3 0 K č
1 2 0 K č
1 3 0 K č
1 6 0 K č

J a m e s o n
J o h n n i e  W a l k e r  R e d

J o h n n i e  W a l k e r  B l a c k
C h i v a s  1 2  y . o

B u l l e i t  B o u r b o n
J a c k  D a n i e l s  B o u r b o n
M a k e r s  M a r k  B o u r b o n

T a l i s k e r
O b a n

L a g a v u l i n

i
i
i
i
i
i
i
i
i
i

1 4 0 K č
1 5 0 K č
1 7 0 K č
1 9 0 K č
1 9 0 K č
1 8 0 K č
1 9 0 K č
 2 1 0 K č
 2 5 0 K č
 2 7 0 K č

d e s t i l a t e  &
l i q u e u r  4 c l- -

c o g n a c  &
b r a n d y  4 c l

- -

-  r u m  4 C l  -

i
i

O l m e c a  S i l v e r
O l m e c a  G o l d .

1 4 0 K č
1 5 0 K č

-  t e q u i l a  4 C l  -

-  v o d k a  4 C l  -
i
i
i

F i n l a n d i a
A b s o l u t

B e l v e d e r e

1 2 0 K č
1 3 0 K č
1 5 0 K č

w h i s k e y s  &  
b o u r b o n  4 c l- -


