T¢atlix1 3,9
Tzatziki

Tapapds Aylodiukos 3,9

Agioli’s tarama salad

Tupoxavtepn 3,9
Spicy cheese dip

Melt¢avooaddra Aylopeiurn 4
Mount Athos eggplant salad

®dPa Yavropivns pe §npd & ppéoxro kpeppuddk ka1 kdrmapn 6

Santorini fava beans with dry & fresh onion and capers

N N s MA XEIPOP ATION ~g e B e
A A A A AN AN A A A AN A all homemade A A A A A A A A A A A

Oéta AaSoninepo 4.5

ITiGro Ovlou
v ioMin6 G i yAd dod kal Feta cheese with olive oil and pepper
yapida, tapapds AyloAiuxos, kamviots EMiés ENnvikés 3,5
OKOUIIPL,yaupos papive, topdra, eAiés, Greek olives
OTIUKN oTPIQTomITa pe Ppéta * Kautepés mmnepiés 4
1 mompdx1 0o 1 toimoupo 11 Hot peppers
Ouzo Platter
Cabbage roll stuffed with sole and shrimp, Apros xelporiointos Ayioi kat’ dropo 0,9
Agioli’s homemade bread per person

Agioli’s tarama salad, smoked mackerel,

marinated anchovyies,
tomato, olives, homemade feta cheese pie

1 glass of either ouzo or tsipouro

Evnpepwbeite yia toydv allepyloydva ovotatika katd ) SiGpkeia ¢ mapayyeAiag.
You may obtain information regarding allergenic substances during the order process.



Y.AAATEY.

salads

ApxaloeMnvikn pe mpdorva ¢uAda, mdiyoUpi, p68i, kaptdia ka1 katoikiolo tupi [IOII 8,9

Ancient Greek salad with green leaves, bulgur, pomegranate, walnuts and goat cheese (PDO)

Ay10)i pe tpayavo iceberg, yntd xotémoudo, kpoutdy, flakes mappefavas xar sauce Ayioi 8,5

Agioli’s salad with crunchy iceberg, grilled chicken, croutons, parmesan flakes and Aioli sauce

[Ipdoivn ppéokia caldata and baby ¢uAda pe géra IIOII papivé ka1 vinaigrette a6 pavpoxovkl 8
Fresh green salad with baby leaves, marinated feta (PDO) and black sesame vinaigrette

EM\nvikn pe topdra, ayyoupdxi, topativia, miepiés, kpeppodi, eAigs Kalapov, kanapn kar ¢péra IIOIT 7,8

Greek with tomato, cucumber, cherry tomatoes, peppers, onions, Kalamata olives, capers and feta cheese (PDO)

Tou II6vtou pe moduxpwpn oaldta, mAiyotpl, yais, tpayava puldmtd, apopatiopéva topativia Kat
vinaigrette amé tav 8,9

Pontian salad with colorful leaves, bulgur, traditional pontian cheese, crunchy lavash, cherry tomatoes and
buttermilk vinaigrette

Aaxavikd otov axvé pe prpoéxroldo, kouvoumidi, kaporo, matdra, mave¢apt ka1 Aadodépovo 7

Steamed vegetables with brocoli, cauliflower, carrot, potato, beetroot and olive oil-lemon dressing

MEZEAAKIA & KAAOYAIA

meze & tasty treats

AaxavovtoApddes pe yAwooa ka1 yapida, apopauocpévor pefkpnukd fotava kar kpépa avyodépovo 8,5

Cabbage rolls with sole and shrimp, cretan herbs and creamy avgolemono sauce

Mavrtapia a la creme pe tpayavé pmoéikov 7,2

Mushrooms a la creme with crunchy bacon

KolokuOoxeptédes pe apopauxd Bétava, gpéta kar sauce yiaoupuou pe dudopo 6,8

Zucchini fritters with aromatic herbs, feta cheese and yogurt sauce with mint

Tnyavntd toims kodokub10U pe sauce Aylodi 6

Fried zucchini chips with Agioli sauce

Ymukn prpouokéta pe papivapiopévn topdra, Opuppauopévn ¢péra I1OII kar apopa Baocidikod 6,2

Homemade bruschetta with marinated tomato, crumbled feta cheese and basil aroma



Yappddes pe pavpoldxavo, apvi, pooxdpr ka1 odAtoa auyodépovo 6,5

Stuffed kale leaves with lamb, beef and avgolemono sauce

Kdav8auvlos (xeipomointn apxaioeAAnvikn mita) pe xipd, Aeuko oivo, yAdoo o§Gpedou, katoikiolo tupi,
KOUKOUVAp1 ka1 apopaukd Botava 7,8

Kandavlos (ancient greek pita bread) with minced beef, white wine, honey-vinegar glaze, goat cheese, pine nuts and
aromatic herbs

Kdav8auvlos (xepomointn apxaioeAAnvikn mita) pe omté Kotomoulo, mampika, cmté pavitdpla, tpippévn géta
Kar ppéoko kpeppudaki 7,8

Kandavlos (ancient greek pita bread) with sautéed chicken, paprika, mushrooms, crumbled feta and green onions

Maotédo Xiou oxdpas pe omukn pappelada topdras 7,2

Chios grilled Mastelo cheese with homemade tomato jam

[Timep1a ®Awpivns yepiom pe kivoa & mAiyoupl, kapé topdras, Paotdikd, Sudopo kar péta 6,8
Florina pepper stuffed with quinoa & bulgur, tomato, basil, mint and feta cheese

Ymukn otpi@ptémra pie péta ka1 apmpankd forava, pédt kar pavpo covodju 6,2

Homemade feta cheese pie with herbs, honey and black sesame seeds

Aepéola (xopromtdkia) pe péra 6

Demesia (wild greens pies) with feta cheese

®dPa Yavropivns pe §npd & ppéoko kpeppuddrt kar kdmapn 6

Santorini fava beans with dry & fresh onion and capers

Oé¢ra 11011 tyavn oe tpayavi kpovota Ppdpns ka1 covoapiov naonaliopévn pe pédr 6,5
Fried feta cheese (PDO) in a crunchy oat and sesame crust and drizzled with honey

IpaPiépa Nafou oayavaxi pe sauce yiaoupuot 6,8
Naxos graviera cheese (PDO) saganaki (fried) with yogurt sauce

Opéokes tyavntés omukes nardres pe sauce Aylohi 4

Homemade french fries with Agioli sauce




Kp1Baporo Bakacovarv pe xtanddr*, podia, yapides®, omuxn oddtoa bisque, ginger ka1 lime 11,8

Seafood and orzo risoni with octopus®, mussels, shrimps*, homemade bisque sauce, ginger and lime

[TA1yoUp1 pe xotémoudo, pavitdpia kar toims préikov 9,5

Bulgur with chicken, mushrooms and bacon chips

Tap18opakapovdda pe omukn odAtoa topdras 11,8

Shrimp pasta with homemade tomato sauce

Bapévika xeipomointa pe aypioyotpouvo pupailé, O6yada kar odAtoa atoikas 11

Homemade varenika dumplings stuffed with braised wild boar, sour cream and spicy pepper sauce

Aotakopakapovdda tou Kopatos yia 2 dropa 82
Lobster pasta for 2

KolokubBoavOoi yepiotoi pe puQi, fétava kar kpépa avyodépovo 11

Stuffed zucchini flowers with rice, herbs and avgolemono sauce

Xouvkidp Mmeyev modiuko pe agpdmn mousse pedit{davas ka1 pooxapiola pdyouvda payov 11,2
Hiinkar Begendi (Sultan’s Delight) with fluffy eggplant mousse and beef cheeks ragu

*
Xaptod (xotémoudo pe odltoa kapudiov) pe apopauxod xelpomointo paxavo Aaxavikov 10,8

Hartso (chicken with walnut sauce) served with aromatic homemade vegetable trahana

AXéxtwp pedopévos kai 1puPepos pe miyoupl apopauocpévo pe papabo, xdpta emoxns Kai
Koukouvapr 11,6

Rooster with bulgur, aromatized with fennel, seasonal wild greens and pine nuts

Xo1p1vo mpacocédivo mapadoolaxd je ipupepd PapovéPpl kar avyodépovo 11,5

Pork with leeks and celery, traditional with avgolemono sauce

Yu@dado yadlomoudas pe éples kpeppudiov, KOKKIVO Kpaoi Kal omukn odAtoa topdras 11,8

Turkey stifado with onion pearls, red wine and homemade tomato sauce



Xtandd1* oxdpas pe pdapa Xavropivns ka1 kamapn 10,5

Grilled octopus with Santorini fava beans and capers

lapiSes® oayavax: pe omukn odAtoa bisque xkar gpéta 11011 10,5
Shrimps saganaki with homemade bisque sauce and feta cheese (PDO)

Kalapapdaxr* tnyavntd 7,8

Fried calamari*

Kalapapr* oxdpas 8,5

Grilled calamari*

Kamnvioté okoupmpi a6 to @avapr 6,3

Smoked mackerel from Fanari region

Tatpos papivé xeipomnointos 6,3

Homemade marinated anchoyies

Yapdéla mavipepévn 6,3

“Married” sardines

Tatpos tnyavniés 6,3

Fried anchoyies

Muéia otov axvd 7,3

Steamed mussels

Toiotpa pe o k1A6 26

Sea bream per kilo

AaBpaxi pe to k1A 30
Sea bass per kilo

H yap1d s npépas « EmAéSte and wm Pirpiva tou kataotparos
Daily fish « Choose from our fish counter

*Katepoypévo/Frozen



Mooxapioia prpi{éAa ydlaktos 500g 17,5
Veal steak 500g

Xo1pivn onadopmpioda 11,5
Pork rib steak

Mimiptékt Aylodi xelpormointo
(100% pooxapiolo kpéas) 10,5
Agioli’s homemade burger (100% beef)

Mm@ték: Aaxavik®v xelporointo pe néoto
muep1as @Aopivns 10,5
Homemade veggie burger with Florina peppers pesto

Ym0Oos kotémmoudou 10,8
Chicken breast

KotoooufAdrr 1,5/tpx

Chicken souvlaki per piece

BapBayiavvn ITpdoivo #*%2 7.8

Barbayanni Green

BapBayidvvn Mmle 46% 021 @ 4

Barbayanni Blue

Todvtaln %% 2L 6.5

Tsantali
Mopgpr %02 75
Plomari
Munapnartip 4% 2k 7,5
Babatzim
HSwviké 0% 02L Ut

Idoniko

Tapvitovpes
Ymuko6s moupés * Aaxavikd axvou *
YIIUKES TNYAVNTES TATATES *
Apwpauk6 poq basmati

Extra yapvitotpa 4

Garnishes
Homemade potato purée » Steamed veggies ¢
Homemade french fries *
Aromatic basmati rice
Extra garnish 4

Yus upés nepidapPdaverar n emdoyn pias yapvitovpas.
Price of one garnish portion is included.

TXIIIOYPO

tsipouro

Ymuko wou [Tetpn *?* pe n xwpis yAukdvico 7,5

0.2L

Peter’s Homemade %*" with or without anise

"H8wviké Aafapidn 2" pe 40% h xmpis 42
yAukavico 7,9

Idoniko Lazaridi **" with 40% or without 40% anise

Munapnartdip °* pe i xwpis yAukavioo 7,9

0,2L

Babatzim **" with or without anise

Anootoddkn ** pe i xwpis ylukavioo 7,8

02L

Apostolaki ** with or without anise

Dekaraki °2" without anise

Paxn Kpfitns °2* 6,8 Tlothp 50ml 2.2 %
Cretan raki %" Glass 50ml

Aekapdxi L xapis ylukavioo 7,5 (



M. Tewpy1d8n *°= 4 Alfa Draft °°L/0L=2 /35
M. Georgiadi 0,5L
Vergina Lager ***" 3,5
Kexpipmapn ** 4,6

Kechribari %"

Heineken %" 4

Amstel 33 4
A@pos Kexpn ® 14,5
Afros Kechri 7" Amstel Free 03¢ 3,5
Amstel Bock 3 4,5
Alfa Weiss % 4,5

Mamos *°* 45

Coca Cola **- 3

+ Light, Zero

Fanta %%t 3

[ToproxdAi, Aepévi Orange, Lemon

0,25L 3

Sprite

E1vé Nepo 00758 3/5

Xino Nero natural carbonated mineral water : =S % 7//7%/// 7‘5%’
Nep6 Avpa 1L 1,5 ) = ////////////

Avra.mineral water

Y.68a Schweppes 0,251, 3
Scwheppes soda

O katavahwt|g Sev éxel voypéwon va TAnphoet v dev Aafel To voppo tapactatikd otoryeio (Arodeidn 1} Tipoddyio). Yyeovopikdg & Ayopavopikog vedBovog: ka Aéomorva AvSpaii
Customer is not obligated to pay if the notice of payment has not been recieved (Receipt or Invoice). Person in charge of regulatory compliance: Mrs. Despina Andrali
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