SZNS:ZS

BRUNCH MENU
11:00—13:00
GR EN

BadAa pe npaiiva cokoAatag
Kapauedwuéva pouvtoukia,
naywto Bavidia kat papueiada
PPOoUTWY Tou dACOUC

BadAa e Asukn) cokoAdta
AALUPN KAPAUEAQ, UMLOKOTO
kat naywto Bavidia

Pancakes pe dpiéta
MeAL, kapUdL, kaveAa kat olEort
o@evOAUOU

Auyd tmyavitd, opeAéta n) scrambled
(3 auyq). Suvodeletal anod PPEoKLA
npaoctvn caiata

dta€te v dikA cag opeAéta
YAka: Mineptd, kosuuvdia

kat,/M touativia (xwpelc xpewon)
Mavitapta, {aunov Kanvioto, UMEKoV,
Aoukaviko, peta (+0,50€/YAko)

Avyodeta
Me kapaueAwueva unia

Toot
Me ykoUvta kat {aunov n yaionouvAa.
SepBlpetal ue PPECKES NATATES TNYAVNTEC

Club Sandwich

Me nTd KOTONOUAO, AoV, LUMEIKOV,
ykoOVTQ, HapoUAL, VIOUATA, auyo KAl OwC
KOKTEWA. SepBipetal ue pPEOKIEC

NATATEC TNYAVNTES

8.00€

8.00€

6.50€

6.00€

+0.50€

6.00€

5.50€

10.00€

Waffle with chocolate praline
Caramelized hazelnuts, vanilla ice cream
and fruits of the forest jam

Waffle with white chocolate
Salted caramel, crushed biscuits
and vanilla ice cream

Pancakes with feta cheese
Honey, walnuts, cinnamon
and maple syrup

Omelette, fried or scrambled eggs
(3 eggs). Served with fresh green salad

Make your own omelette

Ingredients: Bell pepper, onion, cherry
tomatoes (no extra charge)

Mushrooms, smoked ham, bacon,
sausage, feta cheese (0,50€/Ingredient)

French toast
with caramelized apples

Toast
With gouda cheese and ham or smoked
turkey. Served with fresh French fries

Club Sandwich

With grilled chicken, ham, bacon,
gouda cheese, lettuce, tomato, egg and
cocktail sauce. Served with fresh

French fries

TSIKELI

METEORA

MNapAKAAOULE EVNUEPWOTE UAC YIA TUXOV OIATOOPIKEC QNALTNOEIC 1) M epylec.

Please let us know if you have any dietary requirements or allergies.



SZNS:ZS

D I N N E R M E N U
13:00—22:00
GR EN
OPEKTIKA APPETIZERS
Tolna nNuépag 8.00€ Soup of the day
déta ot Ttpayavn kpolota 8.50€ Feta cheese in a crispy crust
Jaltoa anod paviapivi Mandarin sauce
Kal KAPAUEAWUEVA POUVTOUKIA and caramelized hazelnuts
Tnyavnto xaloULut 8.50€  Fried halloumi
Me uapueAada toudtac kat MnEPLAS With tomato and bell pepper jam
Mavitdpla cwté 7.00€  Sautéed mushrooms
Me okopdo, Juuapt kat netiuedt With garlic, thyme and molasses
Springs rolls pe yapideg 9.00€  Springs rolls with shrimps
Aaxavika kat yAuko€ivn caitoa Vegetables and sweet & sour sauce
Tpaxavwto 8.00€ Trahanotto
Me Ewvo tpayava, Aoukaviko, peTQ, With sour frumenty, sausage, feta cheese,
chutney upavtapviot mandarin chutney
DPEOKIEG NATATEG TNYAVITEG 7.00€  Fresh French fries
Me owc kokTéW kat napuelava With cocktail sauce
and parmesan cheese
>AANATEZ SALADS
Xwpldtikn caldta 9.50€  Greek salad
Me naiuadt xapouniou, toudta, ayyoupt, With carob rusk, tomato, cucumber,
UnepLd, eMES, KOeUMUDL, KANapoOUnAQ bell pepper, olives, onion, Capers
KAl QOWUATIOUEVT) PETA and feta cheese
TaAdta tou kaiocapa  11.50€  Caesar salad
Me puapoUAl iceberg, Yntd KOTOMOUAO, With iceberg lettuce, grilled chicken,
TOAyQvo UMEIKOV, KAAQUMOKL, crispy bacon, corn, parmesan
vigpadec napuelavac kat KOoUToOV flakes and croutons
Npdowvn caldta  11.50€ Green salad
Me poka, blue cheese, uapivapiouévo With rocket, blue cheese, marinated fig,
ouko, unio, flakes auvydaiou apple, almond flakes
kat dressing BaAoduikou and balsamic dressing
TaAdta pe Kanvioté colopd  13.00€  Smoked salmon salad
MapoUAL, onavaki, noptokal, dressing With lettuce, spinach, orange, citrus
coneptdoeldwV Kal LaVPO onNoapL dressing and black sesame seeds
ZYMAPIKA PASTA
NanoAttava 9.00€ Napoletana
Me cQAtoa QPECKIAC VIOUATAG With fresh tomato sauce
kat @UMa BaotAiko! and basic leaves
Kapunovépa 13.00€ Carbonara
Me andkt, kpéua yalaktoc kat napueldva With apaki, heavy cream
and parmesan cheese
TaptoUdo  12.00€ Tartufo

Me nowidia pavitaptwy, Kogua
nappelavag kat Aadt Aeukng tpoleac

With a variety of mushrooms, parmesan
cream and white truffle oil

* Mnopelte va enidé€ete avaueoa o Avyoulvi kai SKIOUPIXTA.
* You may choose between Linguini and Skioufihta.

PIZOTO

Pi6To pavitaplwyv
Me apwpua aypiac tpobpac kat Suuapt

KYPIQZ MIATA

duletivia koténoulo
Me ocaAtoa povotdpdac
Kat YnTd Aaxavika

Mooxapdkt payol
Me noupé natatac

Rib-eye
Me noupé oeAvopilac
KAl MNnepAtn caitoa

MNpoéBela nikavia
Me baby kapdta kat natatec Boutvpou

Xolpvd PpAetdkia owté
Me noupé natatac
KAl CAATOO pavItapldyv

ZoAoudG oxapag
Me ppéoka Aaxavikd, KOEUa TupLlol
Kal APWUATIOUEVO AASOAEUOVO

SNACKS

Toot

Me ykolvta kat {aundv n yaionouAa.
SepBlpetal ue QPEOCKIEC NATATES
Tyavntec

KAaun cavtouttg

Me Ynto kotonouAo, {aunov, Unéwov,
yKkoOVTQ, HapOUAL, VIOUATA, AuyO KAl OwWC
KOKTEA. SepBipetal ue QPECKIEC

MATATEC TNYQVNTEC

Burger

Anod Hooxaploto unigpTekl, ToEVTap,
Toudta, iceberg, KAPAUEAWUEVO
KOEUMUDL, NIKAES, UNEKOY KAl oaATtoa
KOKTEWA. TepBloetal e PPECKIES
NATATEC TNYAVNTEC

Motkhia AAAAVTIKWY KAl TUPLLV
(ywa 2 dtopa)

Me npocolto, Kanviotd xolptvo unout,
KanvLotr yadonolAa, kanvioto tupl,
napuelava, ypaBiépa, anofnpauéva
ppolTa Kal Kpttolvia

Margarita Pinsa
JAAtoa vioudtac, HoTOapEAQ,
BaciAkoc, touativia

Special Pinsa

JalAtoa voudtac, HoTtoapéAq, ykouvia,
LQVITAPLA, NUMEPLA, UMEKOV,

caAQul apog

EMIAOPIIIA

MNpoditepdA
Me oaAtoa cokoAatac

MNavakota ylaouptiol
Me aAuvpn kapauéia
Kal YnUEVO QOUVTOUKL

Yypo coudpAé cokoAdtag
Me naywto Bavidia kat caitoa
PPoUTwY Tou dACOUC

Mnaovuptt
Me xelponointo yAukd Ttou koutaAiou

MNapadoolakog
ouydaléviog xaABag
Me Gpwua nopTokaAiou

dpoutocaldta
Me @pouta enoxnc

MndAa naywtol
[eboeic: Bavilia, cokoddata n ppdouvAa

14.00€

13.50€

14.00€

20.00€

21.50€

14.00€

18.50€

5.50€

10.00€

13.50€

11.50€

9.50€

12.50€

7.50€

7.00€

8.00€

5.50€

6.50€

5.00€

2.50€

RISOTTO

Mushroom risotto
With wild truffle and thyme

MAIN DISHES

Chicken fillets
With mustard sauce
and grilled vegetables

Beef ragout
With mashed potatoes

Rib-eye
With celeriac puree
and pepper sauce

Lamb picanha
With baby carrots and butter potatoes

Sautéed pork fillets
With mashed potatoes
and mushroom sauce

Grilled salmon
With fresh vegetables, cream cheese
and flavoured oil-lemon sauce

SNACKS

Toast

With gouda cheese and ham
or smoked turkey. Served with
fresh French fries

Club sandwich

With grilled chicken, ham, bacon,
gouda cheese, lettuce, tomato, egg
and cocktail sauce. Served with fresh
French fries

Beef burger

With cheddar, tomato, lettuce,
caramelized onion, pickles, bacon
and cocktail sauce. Served

with fresh French fries

Cold cuts and cheese platter
(for 2 persons)

With prosciutto, smoked pork loin,
smoked turkey, smoked cheese,
parmesan cheese, graviera,

dried fruits and breadsticks

Margarita Pinsa
Tomato sauce, mozzarella, basil,
cherry tomatoes

Special Pinsa
Tomato sauce, mozzarella, gouda,
mushrooms, pepper, bacon, salami

DESSERTS

Profiteroles
With chocolate sauce

Yoghurt panna cotta
With salted caramel
and roasted hazelnuts

Chocolate souffle
With vanilla ice cream and forest
fruit sauce

Yoghurt
With handmade spoon sweet

Traditional semolina halva
With orange flavor

Fruit salad
With seasonal fruits

Ice cream scoop
Flavours: vanilla, chocolate or strawberry

TSIKELI

METEORA

MapakaAoUUE EVNUELWOTE UAC YIA TUXOV SIATPOPIKEC ANAITNOELC I) aMepyiec.

Please let us know if you have any dietary requirements or allergies.
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VE G A N M E N U
13:00—22:00
GR EN

& VEGAN MIATA

Touna nuépag

MNpdoivn caldta

Me puapolAl, poka, KOAVUNEPLC,
unlo, flakes apvydaiou

kat dressing Baloduikou

Mavitdpla owté
Me okodpdo, Juudpt kat netiuéll

Springs rolls
Me Aaxavika kat yAuko&ivn caitoa

Atykouivi | Zkioudixta NanoAtdva
Me caAtoa @PEoKIac VIOUATAC
kat eUAMa BaoiAikol

Pinsa
Me oaAtoa vroudtac, ninepLa,
gavitapla, togativia, eAEC

& ENIAOPMIA

dpoutocaldta
Me ppouta enoxng

Napadoolakdg
oluydaléviog xaABag
Me dpwua noptokaAiou

8.00€

10.00€

7.00€

7.50€

9.00€

9.00€

5.00€

6.50€

VEGAN DISHES &

Soup of the day

Green salad

With lettuce, rocket, cranberries,
apple, almond flakes

and balsamic dressing

Sautéed mushrooms
With garlic, thyme and molasses

Vegetable springs rolls
With sweet & sour sauce

Linguini or Skioufihta Napoletana
Pasta with fresh tomato sauce and basil
leaves

Pinsa

With tomato sauce, bell peppers,
mushrooms, cherry tomatoes, olives

DESSERTS &

Fruit salad
With seasonal fruits

Traditional semolina halva
With orange flavor

TSIKELI

METEORA

MapakaAoUUE EVNUELWOTE UAC YIA TUXOV SIATPOPIKEC ANAITNOELC I) Al epyiec.

Please let us know if you have any dietary requirements or allergies.
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WINE MENU
GR EN
AEYKA KPAXIA WHITE WINES

Noctus — Ktijua Atdkou
Acvptiko, Sauvignon blanc

MnAéa Chardonnay
Ktiua Kapunidn

Ktua Osdnetpa
Malayoulia, AGoUpTIKO

Ayovn Mpappn
Sauvignon blanc,
Gewurztraminer, Chardonnay

Motpt Kpaoi
Zneo 1 nulyAuko 187ml

POZE KPAXZIA

Ktua Kapwnidn - Pink pull

Noctus - Ktijpa Atdkou
Zwvouaupo, Syrah

Kmua Osodnetpa
Zvouaupo

Idylle d'achinos
Grenache, Syrah, Ayiwpyitiko

Mot pt Kpaot
npod 187ml

KOKKINA KPAXIA

Ktua Kapnidn
Syrah

Noctus - KtAna Atdkou
Anuvicova, Merlot

Ktua Oednetpa
Cabernet Sauvignon - Syrah - Anuvicova

Ktua AAda
Pinot Noir

Ktua Oebdnetpa 24
Cabernet Sauvignon, Syrah

Mot pt Kpaot
neod 1 nulyAvko 187ml

23.00€

26.00€

30.00€

44.00€

5.50€

23.00€

24.00€

32.00€

36.00€

5.50€

29.00€

28.00€

38.00€

42.00€

58.00€

5.50€

Noctus - Liakos estate
Assyrtiko, Sauvignon blanc

Milea Chardonnay -
Karipidis estate

Theopetra estate
Malagouzia, Asyrtiko

Agoni grammi
Sauvignon blanc,
Gewurztraminer, Chardonnay

Wine by the glass

dry or semi-sweet 187ml

ROSE WINES

Karipidis estate - Pink pull

Noctus - Liakos estate
Ksinomauro, Syrah

Theopetra estate
Xinomauro

Idylle d'achinos
Grenache, Syrah, Agiorgitiko

Wine by the glass
Dry 187ml

RED WINES

Karipidis estate
Syrah

Noctus - Liakos estate
Limniona & Merlot

Theopetra estate
Cabernet Sauvignon - Syrah - Limniona

Alfa estate
Pinot Noir

Theopetra estate 24
Cabernet Sauvignon - Syrah

Wine by the glass
Dry or semi-sweet 187ml

TSIKELI

METEORA
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COCKTAILS MENU

MARTINI 10%€
APPLE/DRY/ESPRESSO

APEROL SPRITZ 10%€
NEGRONI 10%€
MOIJITO 10%€

MARGARITA 10€
DAIQUIRI 10%€
MANHATTAN 10%€

OLD FASHIONED 10%€

COSMOPOLITAN 10%€

PINA COLADA 10€

SIGNATURE COCKTAILS

METEORA COCKTAIL 11€

Mnépunov, naiatwuévo Ttolnoupo, clpodnt ue kKavela, orange bitter
Bourbon whiskey, dark cave tsipouro, sugar-cinamon syrup, orange bitter

SPICY PASSION 11€

Polut, Aikép Mirabelle, Adw, owpornt falernum, tlivtlep, ppolta tou nadoug
Rum, mirabelle liqueur, lime, falernum syrup, ginger, passion fruit

UNDER THE SUNSET 11€

Aperol, noupec ppaouAac, prosecco, Aikeép elderflower, UM a uevrag
Aperol, strawberry purée, prosecco, elderflower liqueur, mint leaves

ELDER

FLOWER AND PINK
GRAPEF

RUIT GIN 11%€

Apwpuatiko gin, Aikép elderflower, pink grapefruit
Spicy gin, elderflower liqueur, pink grapefruit

TSIKELI

METEORA
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KADPEAEXI/POOHMATA
COFFEE/BEVERAGES

BAR MENU

ANAWYKTIKA
SOFT DRINKS

EMNVIKOG KadEég 2.00€ MNoptokaldda 3.00€
Greek coffee Orangeade
EMNVIKOG SnAOG 3.00€ Agpovada 3.00€
Double Greek coffee Lemonade
Espresso* 2.50€/3.00€ Coca Cola 3.00€
MovocG/AnAég Original/Zero
Single/Double , ,
. Ttk Agpovada 4.50€
Cappuccino* 3.00€/3.50€ Homemade lemonade
Movoc/AtnAé¢ Me avSpakoulxo vepd, uévra,
Single/Double tlivtlep kat uEAL
With sparkling water, mint,

Freddo espresso* 3.00€ ginger & honey

Freddo cappuccino* 3.50€ Naywpévo todl 3.00€
Iced tea

Latte 3.50€ .

, Sprite 3.00€
Auepikavo 3.00€ ,
Americano Y6da 3.00€
. Soda water

Irish coffee 5.00€ )

, , Tovik 3.00€
Neg kadé/dpant* 2.50€ Tonic water
Nescafe/Frappe* , ,

. AvBpakoUxo vepd 4.00€
Mochaccino 4.00€ Sparkling water 0,25/

Todu 3.00€ Nepo 0.50€/1.50€
Tea Still water 0.51/11
TokoAdta 4.00€
Chocolate
Kpua 1) {eotn/Hot or cold MOYPEZX
raia/Milk 3.00€ BEERS/CIDERS
Ays)\c'onc/iéytac/
Auvydaiou/Kapudag '
Cowmilk/Soybean/ m:fggg 0,33/ 4.00€
Almond/Coconut !
Milkshake 5.00€ O o331 4.00€
* Eruloyég oe viekadelve Ahda weiss 5.00€
Decaf. choices Alfa weiss 0,51
Heineken 4.00€
0,33/
XYMOI Stella artois 5.00€
JUICES 0,33/
\ , , Fix Aveu 4.00€
PuoIKOG XUHOG NOPTOKAAL 5.00€ Alcohol free 0,33/
Fresh orange juice
, MnAokAEDTNG 5.00€
Moptokaht 3.00€ Milokleftis Apple Cider 0,33/
Orange
Avavag 3.00€
Pineapple MNEPMMON
Kpdavunept 3.00€ BOURBON
Cranberry
AVaLEIKTOG 3.00€ Jack Daniel's 10.00€
Mix juice Jim Beam 10.00€
BEPMOYT
YIZKY
VERMOUTH %HISKY
Martini bianco 7.00€ Johnnie Walker 8.00€
Martini rosso 7.00€ Red Label
Noilly prat 7.00€ Haig 8.00€
Jameson 9.00€
ANEPITIO®
APERITIFS PREMIUM 12 Y.O.
Aperol 7.00€ Chivas Regal 9.00€
Campari 7.00€ Johnnie Walker 11.50€
, Double Black - smoked
Pakopeo 7.50€
Rakomelo / Greek raki with honey Cardhu 9.00€
0ulo 6.00€ Glenfiddich 12 Y.O. 10.00€
Ouzo
\ The Glenlivet 10.00€
Tolnoupo 6.00€
Tsipouro Me avauktikd,/
Long drinks 0.50€
TZIN
GIN AIKEP
LIQUEURS
Gordon's 7.50€
M { A
Tanqueray 7.50€ Mgg‘/;hl()](a 7.00€
Hendrick's 9.00€ Limoncello 7.00€
Opihr - spiced 9.00€ Amaretto 7.50€
Malibu 7.50€
TEKIAA Jagermeister 7.50€
TEQUILA
Cointreau 7.50€
Jose Cuervo white 7.50€ Kahlua 7.00€
Jose Cuervo reposado 8.00€ Baileys 7.50€
POYMI BOTKA
RUM VODKA
Havana 3 Y.O. 7.50€ Smirnoff Red 7.50€
Pampero blanco 7.50€ Belvedere 10.00€
Sailor Jerry - spiced 8.00€ Grey Goose 10.00€
Diplomatico 9.00€

Reserva Exclusiva

SPARKLING WINE/

CHAMPAGE

Adpwdng olvog
Sparkling wine 200ml

Aprillis rose
Sparkling wine
Theopetra state

Moet & Chandon
Brut 750ml

COGNAC/BRANDY

Metaxa 5*
Metaxa 7*
Courvoisier V.S.O.P.
8.00€
Dark Cave
Aged Tsipouro
26.00€
120.00€

TSIKELI

METEORA

7.50€

10.00€

10.00€

9.00€



