TRADULE

SEASONAL GREEK MENU

A LA CARTE MENU

WOMI & AAOIPEL | BREAD & DIPS

dokatowa | Focaccia

EAat6Aado, eAlég, Tapapdg

Olive oil, olives, taramas

IIpoQuuévio Pwui | Sourdough Bread
EAat6Aado, eAég, Tapapdg

Olive oil, olives, taramas

Tupoxkavtepn | Tirokafteri

IIiKEvTIKN QETA, EAANVIKO yLaovpTL, VTopdTa
Spicy feta, Greek yoghurt, tomato

®dpa Zavtopivng | Santorini Fava
D4Ba, kdmapn, KpeUUVSL

Yellow split pea, capers, onion
Tapapocaidta | Taramasalata
Kanviotdg tapapdg, avyd baplov, Adst dvnbov
Smoked cod roe, dill oil

TCatfiku | Tzatziki

TaovprL, 0k6pSo, HUPWEIKA

Cucumber, Greek yogurt, garlic, herbs



LAAATEX & OPEKTIKA | SALADS & STARTERS

Xwplatwkn caidra | Greek Salad

déta, plyavn, Topdta, povg GEtag

Feta, oregano, tomatoes, feta mousse

Wnta mavt{apla | Roasted Beetroots Salad

Koxkwva dpovta, dpéta, apdydaia

Red fruits, feta, almonds

XtamodL oxdpag | Grilled Octopus

D4Ba, kdmapn, KpeUUvSL, xopTa

Yellow split pea, capers, onion, wild greens

Tupomita | Tyropita

Déta, TolAL, vTopdTeg, yloaovpTL

Feta, chilli, tomatoes, yoghurt

Tapideg cayavdaxt | Prawns Saganaki

déta, ToiAL, cdAToa vropdtag

Feta, chilli, tomato sauce

Nuykipt eAAnviko? ot | Greek Style Nigiri

dpéokog TOVog, puLL sushi, Enpol kapmoti, vroudta

Fresh tuna, sushi rice, nuts, tomato

LeBitoe Yaprov nuépag | Ceviche Fish of the Day
pltapog

Citrus, chilli, potato chips, sea fennel

AayavovtoAudg | Stuffed dolmas
Wpt, pupwdikd, a@pog avyoréuovo
Fish, herbs, Greek egg-lemon foam



KYPIQX ITIATA | MAIN PLATES

Zt00¢ kotOTOLAOUL | Chicken Breast

Kapdta, ylaovptl, gravy, AdSL pupwdikwv

Carrots, yoghurt, gravy, herb oil

IIpacocéAvo | Prasoselino

Mavoéta, TPACA, AVYOAEUOVO, TATATA

Pork belly, leeks, egg-lemon sauce, potato

Movoakdg | Moussaka

Gnocchi, yooyapioto otidddo, peAttfdva, adpdg pmecapér
Gnocchi, beef stew, aubergine, bechamel foam
MamapSéAeg pe kokkwiatéd | Pappardelle Kokkinisto
Mooyapiolo otidpddo, vroudra, ypapiépa

Beef stew, tomato, Graviera

Tagliolini yapidag | Shrimp Tagliolini

Wntég yapideg, bisque, pupwdikd, dpéta

Grilled shrimps, bisque, herbs, feta

KpBapdto pe Aappdxt | Sea Bass Orzo

KpBapdxt, vropdta, BactAtkog, KoAokUOL
Orzo pasta, tomato, basil, courgette



IITATATIA MOIPAXMA | SHARING MAINS

Mooyapicio T-Bone oydpag | Grilled Beef T-Bone
Jus gras, natdta, x6pTa

Jus gras, potato, wild greens

AaBpaxt Kedaroviag | Kefalonian Sea Bass

Xopta, eEAatdAado, Aepdvi

Wild greens, olive oil, lemon

MaiSdxia apviov oxdpag | Grilled Lamb Chops
Iatdta, cdAtoa apviov, xopta

Potato, lamb gravy, wild greens

Tapideg yrovBétor / Shrimp Giouvetsi

KpBapdax, vropdta, BactAtkog, KoAOKUOL
Orzo pasta, tomato, basil, courgette



EIIIAOPIIIA | DESSERTS

Kavtaidu | Kataifi
®LoTikl, VAN KavTaidl, TaywTd tonka
Pistachio, kataifi pastry, tonka ice cream

Cheesecake ¢étag | Feta Cheesecake
Bvaoowvo, uéAl Bupapioto, paviiia

Sour cherry, thyme honey, vanilla

XaABdg orprySaréviog | Semolina Cake

XaABdg, apvydaro, Bepikoko
Semolina cake, almond, apricot



Please inform us of any allergies or dietary requirements.
ITapaxaiovue evnuepwaTte Lag yLa Tux0v aAAepyieg 1) SLATPOPIKES LSLALTEPOTNTEG.

Extra virgin olive oil is used in the preparation of all our menu dishes
T'ta ™v mpoeTouaacia Tov Uevov ypnoiuomoteital eEalpeTiko maphévo edatolado
The prices include all legal charges. Consumer is not obliged to pay if the notice of payment has not been received.
Ot Twég meptdaufdvouvy 6A0U¢ TOUS VOULLLOUS pOpOUG.
General Manager

Konstantinos Kortesis



