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
MAIFOYPI

KAAAMAPI ZXAPAZ ME XOYMOYZ
KAI AAAOAEMONO

2AAATA

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

KYPIQX TATA

AITKOYINI ME OAAAZZINA

AZTAKOZ* *TH EXAPA ME XOPTA
AAXANIKA KAl AAAOAEMONO
(¥ ATAKOZX 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 kA6 120€
ZYNATPIAA, ZOYPIAA, DATKPI ava Ki\é6 90€
OPEZKIEXZ EAANHNIKEXZ KAPABIAEXZ 90€ /Kg

15€

me  TAYKA
XAABAZ ZIMIFTAAAENIOZ ME 10€
KAPYAIA KAl ZOKOAATA

16€

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

23€

42€

42€

*KaTeWuypEvo npoiov

Executive Chef: Ziuoc ABpdunoc - Ayopavoutkéc YneuBuvog: Staupouia Mnatpdxkou
STI¢ TIéEG aupuneptAauBdavovtal Anuotiko¢ @opog & ®.M.A.
O KATANANQTHZE AEN EXEI YITOXPEQXH NA MAHPQSEI AN AE AABEI TO NOMIMO MAPAXTATIKO (AITOAEI=H - TIMOAOTIO)

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 ega,

“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



C
MEAIKCON

MEDITERRANEAN CUISINE & WINE

MENU

METFAAO ZTABBATO

KAAQ2ZOPIXMA

KOKKINA AYTA, XEIPOMOIHTO
MPOZYMENIO WQMI KAI NTIN

20OYTA

MATEIPITZA AYTOAEMONO ME
ZYKQTAPIA KAl PPEZKA MYPQAIKA

OPEKTIKO

TAAATANI ME MAPMEAAAA AMO TOMATA
KAI MOPTOKAAI

2AANATA

ZANATA NAZXAAINH ME MAPOYAI, PANTANAKIA,
KPOYTON, MAPINAPIZMENA MANITAPIA KAI
NTPEZINIFK ME KOKKINA ®POYTA

KYPIQX TATO

APNAKI POAO ZIFTOMATEIPEMENO ZTON ZYAO®OYPNO,
NMATATEZ BOYTYPOY, MOYPEZ ANO ArKINAPEZ
IEPOZOAYMQN KAI ZAATZA ANO BINZANTO

3

n

MOZXAPAKI ME AEYKH ZAATZA, NATATEZ
AAA KPEM KAl MANITAPIA MOPTOMIEAO

EMAOPIIO

MAZXAAINH KPEMA AEYKHZ ZOKOAATAZ
ME KAPAMEAA, ®PAOYAEZ KON®I KAI
TPAFANO KPAMIA AMYITAAAOY

65€

Vegar,
VEGAN MENU

MATEIPITZA ME MANITAPIA KAl ®PEZKO ANIOO

ATTINAPEZ ME APAKA, KAPOTA KAI ZAATZA ME
AEMONI KAl MYPQAIKA

ANOIZIATIKH ZAAATA ME KAPAIEZ MAPOYAIOY,
PATMANAKIA, MOAYZMOPA KPOYTON KAI
BINETKPET AMNO NMAAAIQMENO =YAI

MIPIZOAA ANO KOYNOYMIAI ME
TOMATINIA KAI TZIMITZOYPI NTPEZINIK

KPEMA KAPYAAZ ME KAPAMEAQMENA
AMYTAAAA KAI ZAATZA AMO ANANA

55€

KIDS MENU

ZAAATA ME NTOMATA, AITOYPI KAI EAIEZ

NMENNEZ BOYTYPOY ME ZAATZA NTOMATAZ

n
KE®TEAAKIA ME ZMNAZTH NATATA 'H PYZI

4,

n
KOTOMOYAO MNMANE ME ZMNMAZTH NATATA 'H PYZI

XEIPOMOIHTH MIMNAPA ZOKOAATAZ
(Bpwun, énpol kaprnoi, vipabeg ookoAdtac)

15€

( ZTnv T cupnepiAapBavetal vepo Kat avayuKTIKo )

Executive Chef: Ziuo¢ ABpdunog - Ayopavoptké¢ YneuBuvog: Staupoula Matpdkou
ST¢ npég auuneptAauBdvovtat Anpotikés popog & @.M.A.
O KATANANQTHZX AEN EXEI YITOXPEQXH NA MTAHPQSEI AN AE ANABEI TO NOMIMO MAPAXTATIKO (AlTOAEI=H - TIMOAOIIO)

To katdotnua unoxpeoUtal va €XeL GE EPPAvi) XWPo, KOUTi Napandévwy yila toug NEAGTES



C
MEAIKCON

MEDITERRANEAN CUISINE & WINE

EASTER MENU

SATURDAY

AMUSE BOUCHE

EASTER EGGS, HANDMADE SOURDOUGH
BREAD AND DIP

SOUP

'MAGIRITSA” TRADITIONAL SOUP WITH
LAMP LIVER, ROMAINE LETTUCE DILL AND
LEMON SAUCE

STARTERS

TALAGANI CHEESE WITH TOMATO ORANGE
MARMALADE

SALAD

SPRING SALAD WITH SEASONAL GREENS
RADISH MARINATED MUSHROOMS AND
BERRIES DRESSING

MAIN COURSE

SLOW COOKED LAMP ROLL 'ANNA' POTATOES,
TOPINAMBUR MOUSSELINE AND VINSANTO SAUCE

or

BEEF CASSEROLE IN CREAM SAUCE WITH GRATIN
POTATOES AND PORTOBELLO MUSHROOMS

DESSERT

CREAM OF WHITE CHOCOLATE WITH SALTY
CARAMEL, STRAWBERRIES CONFIT AND
ALMOND CRUMBLE

65€

Vegar,
VEGAN MENU

'MAGEIRITSA' WITH FRESH MUSHROOMS ROMAINE
LETTUCE DILL SPRING ONIONS AND CHERVIL

ARTICHOKES WITH PEAS CARROTS,
LEMON SAUCE AND FRESH HERBS

SPRING SALAD WITH SEASONAL GREENS
RADISH MARINATED MUSHROOMS AND
BERRIES DRESSING

CAULIFLOWER STEAK WITH CHERRY
TOMATOES AND CHIMICHURRI DRESSING

COCONUT CREAM WITH CANDIED
ALMONDS AND PINEAPPLE SAUCE

55€

KIDS MENU

SALAD WITH TOMATO, CUCUMBER AND OLIVES
PENNE WITH BUTTER AND TOMATO SAUCE
or
MEATBALLS WITH POTATO OR RICE
or

BREADED CHICKEN WITH POTATO OR RICE

HANDMADE CHOCOLATE BAR
(oats, nuts, chocolate flakes)

15€

(The price includes water and soft drinks)

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



C
MEAIKON

MEDITERRANEAN CUISINE & WINE

MNIATA HMEPAX

KYPIAKH TOY NAXIXA

OPEKTIKO

APNIZIO NMAPAAOZIAKO 14€
KOKOPETZI ME NTPEZINTK
MEAI KAl MOYZTAPAA

2AANATA

ANAMEIKTH ZAAATA ME 14€
HMIAIAZTEZ TOMATEZ,

DAEIKZ MAAAIOMENHZ
FPABIEPAZ, KPOYTON KAl
NTPEZINIK ANO XYMO

POAIOY

KYPIQX TIATO

APNAKI ZTH AAAOKOAA 19€
ZIFOMATEIPEMENO ZTON
ZYAODOYPNO ME MNATATEZ
®OYPNOY

EMAOPIIO

NMOPTOKAAONITA ME 12€
MArQTO BANIAIA KAI
AMYTAAAO KPOKAN

VEGAN DISHES Ve

AAXANIKA ZXAPAZ

ZODITAAA ME KOKKAPIA, BOABOYZ,
MANITAPIA, TZANMEAEZ KAl MTOPTOKAAI

MANITAPIA ZQTE ME ®PEZKO GYMAPI,
NMOYPE KAMENOY KOYNOYIAIOY KAI
APQMA TPOYDAZ

MIPIZOAA ANO KOYNOYNIAI ME
TOMATINIA KAI TZIMITZOYPI NTPEZINTIK

KPEMA KAPYAAZ ME KAPAMEAQMENA
AMYTAAAA KAI ZAATZA AMO ANANA

KIDS MENU

ZAANATA ME NTOMATA, ATTOYPI KAI EAIEZ

NMENNEZ BOYTYPOY ME ZAATZA NTOMATAZ

3

n

KE®TEAAKIA ME ZMNAXZTH MNMATATA 'H PYZI

I3

n

XEIPOMOIHTH MIMNAPA ZOKOAATAX
(Bpwun, énpoi kapnoi, vipdbec ookoAdrac)

15€

Executive Chef: Ziuoc ABpdunoc - Ayopavoptké¢ YneuBuvog: Staupouia Mnatpdxkou
STI¢ TiéG auuneptAauBdvovtal Anuotiko¢ @opog & ®.M.A.

O KATANANQTHZE AEN EXEI YITIOXPEQXH NA NMAHPQZXEI AN AE AABEI TO NOMIMO IMAPAXTATIKO (ATTOAEI=H - TIMOAOTIO)

To KatdotnEa UNoXpeouTal va éXeL O€ EPPAvi) XWPo, KOUTi Napandévwy yia Toug nEAGTES

11€
14€

16€

15€

12€

KOTOMNOYAO NANE ME ZNMAXZTH MNATATA 'H PYZI

( ZTnv TP cupneptAapBavetal vepo Kat avayuKTIKO )



STARTER

C
MEAIKON

MEDITERRANEAN CUISINE & WINE

EASTER SUNDAY

TRADITIONAL “KOKORETSI”  14€
WITH HONEY MUSTARD

DRESSING

SALAD

MIXED GREENS WITH
SUNDRIED TOMATOES

14€

AGED GRUYERE FLAKES

CROUTONS AND

POMEGRANATE DRESSING

MAIN COURSE

LAMB IN PAPILLOTE
COOKED IN THEWOOD
OVEN WITH POTATOES

DESSERT

ORANGE PIE WITH PHY
DOUGH, VANILLAICEC

19€

LLO 12€
REAM

AND ALMOND CROCAN

SPECIALS

VEGAN DISHES
GRILLED VEGETABLES

“SOFIGADA” - A TRADITIONAL MANI VEGAN
STEW RECIPE WITH SHALLOTS, BULBS,
MUSHROOMS, DRIED FIGS AND ORANGE

SAUTEED MUSHROOMS, THYME, CREAM OF
LOCAL GRUYERE, AND CAULIFLOWER PUREE
WITH WHITE TRUFFLE OIL

CAULIFLOWER STEAK WITH CHERRY
TOMATOES AND CHIMICHURRI DRESSING

COCONUT CREAM WITH CANDIED ALMONDS
AND PINEAPPLE SAUCE

KIDS MENU

SALAD WITH TOMATO, CUCUMBER AND OLIVES
PENNE WITH BUTTER AND TOMATO SAUCE
or
MEATBALLS WITH POTATO OR RICE
or

BREADED CHICKEN WITH POTATO OR RICE

HANDMADE CHOCOLATE BAR
(oats, nuts, chocolate flakes)

15€

(The price includes water and soft drinks)

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

11€

14€

16€

15€

12€



