THEOFANIS FAMILY TAVERN

MENOY - MENU

OPEKTIKA

Tpayovd poAAKIO PE QETA, UTTEIKOV,
VIOUATEG Kal sweet chilly

dEta g UANO KPOLOTAC e COLOAUI
KOl PEAL

Mavitapia pe Blodvto Zavtopivng
dapa Zavtopivng
NTOUOTOKEPTEDEG

DPETKEC TIATATEC TNYAVITEC

PoA6 peAit¢avag pe avBotupo,
AlOOTH VIOPATO KOl JUPWOIKA

Tupokautepn

TotdiKi

MeAit{avooaAdta “©sopavng”
KaAapopakia Tnyavita
lapideg ocayavaki

Iapideg TTavé pe couvaapl

X1016d1 oxdapac pe unAGEId0 Kal piyavn

MuUdia axvioTtd

KPOKETEC UTTAKAAIGPOUL PE TTAT{apOocaldTa

2ANATEZ

ZovTtopIvid

(vtopartivi Zavtopivng, Kataolvi, XAwpPOo

TUPI, KPEUMULAAKI)

Movtépva XwpIdTikn

(vtopdTa, ayyoupl, EAIEC, KPEUMUAL,
QETA 0€ PUANO KPOULOTOK)

Ntdkog

APPETIZERS

Crispy rolls with feta cheese, bacon, tomato
and sweet chilly

Feta cheese on crust with sesame and honey

Mushrooms with vinsanto
Santorini Fava

Cherry tomato fritters
French fries

Eggplant rolls with riccota cheese, sundried
tomato and herbs

Spice cheese salad

Tzatziki

“Theofanis” eggplant salad

Fried squid

Shrimp saganaki

Fried shrimp in breadcrumbs with sesame
Grilled octopus in cider vinegar and oregano
Steamed mussels

Cod croquettes with beet salad

SALADS

Santorinia
(Santorini’s cherry tomato, katsouni, chloro
cheese, onion)

Modern Greek Salad
(tomato, cucumber, olives, onion, feta cheese
on crust)

Dakos



(Tta&Ipdadt, TpIPPEVN VIOPATA, TPIMPEVN
QETA, EAIG POJEAQ)

TovooaAdta
(TGVOC, KPEPMUAI, HUPWIIKA, HAPOUA,
vTopdTa, ayyoupl, 0w, Payloveln)

Kaiocapa

(MapoUAL, iceberg, vioparivia,
KOTOTIOUAO, KPOUTOV, UTTEIKOV,
Tapuelava, owg Kaiooapa

BAQT(

ZOAATO PE TIOVOETA OE PWAIA TOPTiYING
(Travaoéta, AOAQ KOKKIVN Kal TIpdaivn,
viopaTtivia, @PAovAeg, Ttappeldva,
MUPWOAIKA Kal BIVEYKPE PEAIOD)

Mpdoivn ZoAdTo PE TOAAYAVI OXAPOC
(AGAO KOKKIVN KOl TTPACIVI, VIoPATIvVIA,
MUPWOAIKA, TOAAYAVI OXAPAC Kal BIVEYKPE
pHouaTAPdaC)

KYPIQZ MIATA - MATEIPEYTA

Mouoakac
Meplota

> 0oUT{OUKAKIO
(ouvodelovtal pe pOY 1 TIATATEG TNYAVITEQ)

Moo XAp! KOKKIVIOTO
(We PO N HAKOPOVIA 1 TIATATEC TNYOVITEC)

MoAITIKO YI00VUPTAOU KOTOTIOUAO
(WE XepoTtoinTn TtiTA, TIATATEG TNYOQVITEC,
KPEUMOLAIO KO VIOPATO GXAPOC)

DINETO KOTOTIOLAO YEUIOTO
(ue pavoLpl, AlOCTA VIOPATA Kal KpEpa
YAAQKTOG)

Y 0AOMOC
(ue TUTIEPIEC, PEAI KO TTOTOTOCOAATO)

KYPIQZ MIATA - ZYMAPIKA
(Mévveg, TaAlOTEAEG, ZTTOYYETI)

NATTOAI

MTTOAOVEC
KapuTovapa
lrapidopakapovada
ACTOKOUOKOPOVAdO

(rusk, grated tomato, grated feta cheese,
sliced olives)

Tuna Salad
(tuna, onion, herbs, lettuce, tomato, cucumber
sauce, mayonnaise)

Ceasars
(lettuce, iceberg, cherry tomatoes, chicken,
cruttons, bacon, parmezane, ceasars sauce)

Vlita (boiled greens)

Pancetta Salad in Tortilla

(pancetta, red and green leaf lettuce, cherry
tomatoes, strawberries, parmezane, herbs
and honey)

Green Salad with grilled “talagani”

(Red and green leaf lettuce, cherry tomato,
herbs, grilled talagani cheese and mustard
vinaigrette)

MAIN COURSES - HOT DISHES
Mousaka
“Gemista” - stuffed vegetables

Soutzoukakia
(with rice or French fries)

Veal in tomato sauce
(with rice or pasta or french fries)

Chicken “politiko giaourtlou”
(with handmade pie, french fries, onion and grilled
tomato)

Stuffed chicken fillet
(with manouri cheese, sun dried tomato and milk
cream)

Solmon
(with peppers, honey and potato salad)

MAIN COURSES - PASTA
(Penne, Tagliatelle, Spaghetti)

Napoli
Bolognese
Carbonara
Shrimp pasta
Lobster pasta



OoAaoaIvev

KYPIQZ MIATA - KPEATIKA ZXAPAZ
(ZuvodevovTal Pe XEIPOTIOINTN TTTA, TIATATEC
TNYQAVITEG KAl VIOUATO OXAPaQ)

> 0UBAAKI X0IpIVO

> 0UBAAKI KOTOTIOVAO
/AOUKAVIKO
XelpoTtointo MTUETEKI
KeumdpuT

Xoipwviy MTtpioAa
Moidakia apviola
MolkiAia 2 atOpwWV
MolkiAia 4 atOpwv

KYPIQZ MIATA - OAANAZZIINA ZXAPAZ
(EtuiAdoyn yapvitoupag, Bpaatd AaXaviKa 1
PNTa 1 pLd MLPWAIKWV)

dPINETO ZI1pia

AQLPAKI

Toirtoupa

daykpi

Mapideg Yntég 1 oxdpac
MolkAia PapIKwv (2 atopwv)
MoikiAia Papikwv (4 oTOPWVY)

FAYKA

TollkéK pe BLGOIVO Kal AdIY
EKpEK pe @uaTiki Alyivng
Mrtavoe!

ZOUVQPAE COKOAATOG
MTtakAaBag

EMIAOPIIIA
MoovPTI e PEAI

dpovtocardta

KOYBEP
AELVKO YWMAKI
Wwpi OAIKAC PE HOOXOKAPLOO

ANAWYKTIKA 250 mi

Coca Cola
Coca Cola Zero

Seafood pasta

MAIN COURSES - GRILLED MEAT
(with homemade pie, french fries and grilled
tomato)

Pork Souvlaki

Chicken Souvlaki
Saucage

Homemade meat burger
Kebab

Pork chop

Rack of lamb

Variety for 2

Variety for 4

MAIN COURSES - GRILLED SEAFOOD
Garnish choice of steamed or grilled vegetables
or rice with herbs)

Swordfish fillet

Sea Bass

Bream

Pagrus

Squid

Variety Sea Food (for 2 persons)
Variety Sea Food (for 4 persons)

DESSERTS - CAKES

Cheesecake with sour cherry and lime
Ekmek with pistachio of Aegina

Banofi

Chocolate souffle

Baklava

DESSERTS
Yogurt with honey

Fruit salad

SERVICE
White Bread
Whole wheat bread with nutmeg

SOFT DRINKS 250 ml

Coca Cola
Coca Cola Zero



MoptokoAada

Aepovada

TOvIK

060

Epglarwpévo Nepo 1 It
Epgiodwpévo Nepo 0.5 It

KA®EAEZ - XYMOI - POPHMATA

EAANVIKOC

Kartoutoivo

Neo Kage

Eompéooo

dpaté

dpévto Eomipécco
dpévto Karoutaivo
duaikog Xupog MopTokaAl
Todi

ZeoTr) ZOKOAATO

NOTA

Botka (Absolut)

Ovioki (Johnny)

O0Co (500 ml)

Mot p1 Paki — Toittoupo SIKN¢ pag
TIapaywynq

T{v (Gordons London Dry)

OU0lo Totnpl

XYMA KPAZIA
A\evko6 500 ml
Aevko 1 It

Pol¢ 500 ml
Polé 11t
Kokkivo 500 ml
Kokkivo 1 It
Motrp! Kpaaoi

MMYPEZ
AADA 500 ml

AMSTEA 500 ml

FIX (HELLAS) 500 ml

VOLCAN (SANTOPINH) 500 ml

AEYKA KPAZIA =HPA
Xat{nddakig Aocvptiko 750 ml
Xotndakig¢ Nuktépl 750 mi
KapapoAéykog Aidavi 750 ml
rapaidag AccoLpTtiko 750 ml
Z1yaiag Oia 750 ml

Nuktépl Santo Winery 375 ml
Athavtic 375 ml

Orangeade
Lemonade

Tonic

Soda Water
Bottled Water 1 It
Bottled Water 0.5 It

COFFEES - JUICES - DRINKS

Greek Coffee

Cappuccino

Nescafe

Espresso

Frappe

Freddo Espresso

Freddo Cappuccino

Freshly squeezed orange juice
Tea

Hot chocolate

DRINKS

Vodka (Absolut)

Whiskey (Johnny)

Ouzo (500 ml)

Raki — Tsipouro (glass) of our own production

Gin (Gordons London Dry)
Ouzo (glass)

HOUSE WINE
White 500 ml
White 1 It
Roze 500 ml
Roze 1 It
Red 500 ml
Red 1 It
Glass of wine

BEERS

ALFA 500 ml

AMSTEL 500 ml

FIX (HELLAS) 500 ml
VOLCAN (SANTORINI) 500 ml

WHITE DRY WINES
Hatzidakis Assyrtiko 750 ml
Hatzidakis Nykteri 750 ml
Karamolegos Aidani 750 ml
Gavalas Assyrtiko 750 ml
Sigalas Oia 750 ml

Nikteri Santo Winery 375 ml
Atlantis 375 ml



POZE KPAZIA =HPA
KapapoAéykog Terra Nerra 750 ml
AtAavtic 750 ml

Athavtic 375 ml

KOKKINA KPAZIA =HPA
Irapaiag Mavpotpdyavo 750 mi
ZiydAag MM 750 ml

Vedema 750ml|

Xat{ndakig Mavpotpdayavo 750 mi
Atlantis 375 ml

Vedema 375 ml

IAIAITEPEZ NPOTIMHZEIZ

Santo Winery Santo Brut A@pwdng 750 ml

Apyupo6g MukKo Kpaaoi Bivadvto
(TtaAaicwon 20 etwv) 500 ml
Z1ydAag Bivadavto 500 ml

auTavia Moet & Chandon Brut 750 ml

ZauTtavia Martini 750 ml

Bianco Nero AcTtpo - Appwdng Oivog 200 ml
Bianco Nero Pol¢é — Agppwdong Oivog 200 ml

ROSE DRY WINES
Karamolegos Terra Nerra 750 ml
Atlantis 750 ml

Atlantis 375 ml

RED DRY WINES

Gavalas Mavrotragano 750 ml
Sigalas MM 750 ml

Vedema 750 ml

Hatzidakis Mavrotragano 750 ml
Atlantis 375 ml

Vedema 375 ml

SPECIAL CHOICES

Santo Winery Santo Brut 750 ml

Argyros Sweet Wine Vinsanto (20 years old)
500 ml

Sigalas Vinsanto 500 ml

Moet Champagne & Chandon Brut 750 ml
Martini Champagne 750 ml

Bianco Nero White — Sparkle Wine 200 ml
Bianco Nero Rose — Sparkle Wine 200 ml



