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O Oishes

0 | 'e-ﬁhxavuca. MapovAL, vTopudTto, oyyoupt,
axt, pOKa, SVOGLOS, KPOUTOV, GOVRLAK.
BaAcduiko €L, Aepdve kat eAatdéAado.

) gyé) €5,00_>-~,

AR
Bayreuth fevered garden salad. Lettuce, tomato, cucumber,
parsley, radish,rocket salad, mint, crouton, sumac.
Dressed olive oil, lemon and balsamic vinegar.

TAMIIOYAE
"Eva. 7toAM) VYLEWVO KO TOVOTIKO 0PEKTIKO TUITOV GAAGTOS.

Widokoppévos paivtavos, vropdta, Suécpos, PEGKO
KEERPVSL. Avapeptypévo pe swityovpt. Ilepyyvpévo pe
eAatoAado kot xuud Aepoviov.

gy&) €4,50 >,
- o TABBOLEH

A very healthy refreshing salad style appetizer. Finely cut
parsley, tomato, mint, spring onion. Mixed with brown crashed
wheat. Dressed with olive oil and lemon juice.

APMENIKH AAATA
Kavtepn avauktn caldto. MapovAl, vropdta, ayyovpt,
KOKKIVO, TTPAGIVO Ko KowTePd Tiatépt. Me 6k6pd0, xuuo
Aepoviov ko eAardAado.

€;y,'£o €5,00 S~

ARMENIAN SALAD

A spicy mixed salad. Lettuce, tomato, cucumber, red, green and
hot pepper.Dressed with garlic, lemon juice and olive oil.




C 'O Oishes

vuéﬁ cahdm Nrtoudta, ayyovpt,
Hdra, p.s qu.vn, eALES KoL QéTa :rreptxvpé\m ue

(9 GREEK SALAD
; radl.tlonal Greek salad. Tomato, cucumber, onions, topped
with oregano & feta. Dressed with olives and olive oil

TZAAT XONTPA

Mia exkAoyn agré AroTTo AayaviKd.

MapovL, ayyovpdiia, VTOpdTa, PEEGKo KPERUHSL, KapdTOo,
PATTAVAKL, UE TTPAGLYO Kl KAVTEPD :n:mépt., dv6Gpo Kol poKaL.

€;‘y,60
o JAAT KHUDRA

A selection of uncut vegetables. Lettuce, baby cucumber,
tomato, spring onion, carrot, radish, green and hot peppers,
fresh mint and rocket salad.

XOYMOYZXZ { /O ]
Peidia movpé pe Ttayive, Aepdwe. I‘apwpwp.évn l:w uqlwavé
Ko eAatdAado.

(fi} HUMMUS

A dip that complement your meal. P hgree clil.ck peas mixed
with sesame oil and lemon juice. Garnis '

MOYTAMIIA A
oAV Ttaid Mecoyeiaxn cuvtayh. KagvioTh
avapepetypévn pe taxivi kot xuud Aepoviov:
ROLVTOVO Ka Ttepiyupévn pe sAadAado. |
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A
| 7
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( o W LABNEH
A.light dip of lebanese creamy. Condensed yogurt mixed with
mint garnished with shopped spring onion. Dressed with olive oil.

KAMIIIX
ZuAdoyn AlBavétikmv Tovpat. Ayyoupt, peBE, KauTePO TITEQL.

6}50 €350 S
*e KABIS

A selection of Lebanese pickles. Cucumber, turnip, hot pepper.

IIAZTOYPMA
"Eva 7tapa806L0kO 0PEKTIKO TNS Apy.svia.s. IIikdvTikes aAAd

€7:{0 €5.00 5
. ' BUSTURMA

¢ hrArn;Leman traditional starter. Spicy, not chili hot, slices of
dried beef filet..

U mkm;ov
Mshvtt@}z&ma 'r:oupcf. ue eAadAado. I'eprotd pe kapvdy,
B, cmépSo xag KOKKLVO TTLITEQL.

eybo €350 5
MAKDOUS

Pwkfed:f*ﬁaby' aborigine in olive oil. Stuffed with walnuts garlic
and red peppers.




HUMMUS SNOBAR
Topped with pine nuts

HUMMUS SHAWARMA
Topped wiph slices of marinated lamb meat.

KIMIIE

Opextiéd agd Kpéas oe avyoetdés Gynpa. IIAyovpt
OVOUELLYULEVO LE LOGKAPIGLO KLLG YEULGTO Pe PIKPOUS KUBOUS
KOEOTOS, KOEWRVBL KoL KOUKOUVAPL, TRYAVIGREVO GE NALEALO.

EBBEH

An egg shape meat appetizer. Crushed wheat mwced with fresh
beef minced meat stuffed with diced meat, omons and pine nuts
deep fried- Lq_‘.smﬂgower oil.

ZAMIIOYXEK

OpexTikd KpéaTos oe oxnpa ummpéwapﬁ mcxaptmos
KLLAS, KOERPUSL, KOUKOUVAEL, S YéuLon oe gﬁ[;r;n, myavaévo
Ge A4S (NMéAano). } F A

PAKAKAT

OpexTid TVELDY GE Gy uwocpéwap
TUKAVTIKO TVPL, vToudta, poivtavis, @




“egbo €550 .

20 HUMMUS SNOBAR
Topped with pine nuts

HUMMUS SHAWARMA
Topped with slices of marinated lamb meat.

KIMIIE

Opextikd amd kpéas e avyoeldés oynpa. IAyovpt
OVOUEULYUEVO UE LOGXAPTGLO KLUG YERULGTO HE UIKPOUS KUPBous
KPEWTOS, KPERPVOL KO KOUKOUVAPL, TRYOVIGREVO GE NALEAOLO.

ce ““KEBBEH

An egg shape meat appetizer. Crushed wheat mwced with fresh
beef minced meat stuffed with diced meat, onwns ‘and pine nuts
deepfrred in suni%ower oil.

LAMIIOYZEK
OpeKTIKO KPEOTOS GE GXARA uwo<péwapoﬁ“ Mocxapimos
KLLAS, KEERPUSL, xouuouvé.pt. @S yépen Ge@um myawouévo
ge AL (NAMéAaL0). s

=€}/,40

PAKAKAT
OpeKTIKO TVPLDV GE GO LGOPEYYALD
TEKAVTIKO TUPL, VTOUATO, RaivTaves, @




nNot Oishes

MIIWA AA ITASTOYPMA
swct'ké'ms Apuevias. IlacTtovpuds, Toic S1apopeTikd
TU( r.dt’ ('wpmcav'tspn @éTa, £vTap) VTopudTa Kol paivravos

;os §up,n TNYyoviGRévo oe AASt (nMé?Lo.Lo)

€;,{§o €5,00

\. i te AS BAAL BUSTURMA
a.,.j An. Armeman appetizer. Busturma, 3 different kind of cheese
cheese salad, feta cheese, edam cheese), tomato and

parsley rolled in parsley, fried in sunflower oil..

&PAI‘IEE
Apafiki mtito. CeptaTh e uiypo apviciov kipd, Kpsup.uﬁt KoL
naivtave. Wnuévo ota kappfouva.

€% 0
" ARAYES

Lebanese pita bread. Filled with mixture of iamb minced meat,
onions and parsley. Grilled on charcoal.

KAAEZ
Apafikn mitra. Feproth pe Tupl xoAodut, pnuévo cta
kapBovva. :

KALLEJ
Arabic pita bread. Filled with halumi chesse.
Grilled on charcoal

* AAXMATZOYN
Mtua 700 AeTtTh (Opn pe piypo apvictov kipd, vtopda,
KeeppOdL. W¥nuévo 6to @ovpvo.

=e)$,60 €450

X o LAHM BILAJINE
A very thin pastry topped with a mixture of Lamb minced
il meat, tomato onions, baked in the oven.




nNot Oishes

0paS0GTAKG Awumr.aué 00eKTIKG. Miypa agtéd pepida,
_ vl vmiré !cé}uavﬁpo, TTPAGIVO TTLITEPL, KPEUWDBL, GE

v | qml. oeuﬁés axnu.o. KOL TRYOWVLGREVO 6e AAdL (NAMEAaLO).
'a:mr. ue ows Toyivt.

| o qeade S,

FALAFEL
{ An. Egyptl.an traditional appetizer. Mixture of chick peas,

\ parsley; conander green, red peppers, made into a ball shape,
: fried in sunflower oil.

IIATATEX XAPPA

IIikdvTikes otdrtes. Koppéves 6e PP KOPRATION PLE
KOAOVE 0, GKOPEO, KOKKIVO KOl TTPAGIVO TILITEPL KAl KOUTEPN
gruatepLd.

BATATA HARRA
Spicy potatoes. Cut in small pieces. Cocked with coriander,
garlic, red,green and ( hl.lt, peppers.

XAAOYMI ZATANAKI
Kvumplaxé cayavakt. Asukd tupl. Wn
Iepiyvpévo pe ehardrado.

(=mALuMI |
Cypriot saganaki. White cheese. Grilled und 9r ll.fe ﬁ? Top pped |

/[ it i olive oil. |

: MANITAPI ZATANAKI
Zuvtayn tov SAHARA. Mavitdpt
: Iepryvpéva pe Tupl Evrop, Ynpévo oTo, @

A SAHARA recr.pe Mu.shrooms smo rke




ARABIC SAGANAKI
A SA,HARA recipe. Toasted pita bread. Chicken breast topped
© | with creamy spwy cheese. Grilled under life fire.

% ¥

PETA TATANAKI
Tuvtayn Tov SAHARA. EAAnviké topl, Tactovpuds,
VTORGTA, LOEVTOVOS, plyavn, pe EAALOAAS0 PREEVo oTo

@OvPVO.
epfo Q€5.50 5,

FETA SAGANAKI
A SAHARA recipe. Greek cheese, busturma, tomato, parsley,
oregano onions. Dressed with olive oil. Grilled under life fire.

POYA

AyvmrTioké Topadoctaké opektikd. Kovkid Bpacpeva.
TlepuyLUévo Aepdve Ko GKOPBO KAl YO.PVIPLGUEVO e
ROivTavo, vopdto Kot eAatdAado.

g/s,éo €4,50 M-
FOULE

An Egyptian traditional appeuzer Boiled broad beans mashed
wu;h garlw in fresh lemon juice topped with
\ parsley. Dressed with olive oil. |




NOT Oishes

;.é €5,00 |
SOJOK |

Spwy sausage. Grilled under life fire.

HATA'P‘BZ
{gpéeme% TOTATES TRYOVIGUEVES GE AASL (NALEAQLO).
apwpwuévss we topl.

;,{ @

Fresh potatoes fried in sunflower oil. Topped with cheese.

PATATA |

OIPPI
Optukia ynpéva ota kdppovva. Iepiyvuéva pe GaAtoa
orOpd0ov. .
oo { a ) FIRRI

Quails grilled on charcoal. Topped with. garlic sauce.
TZAOYANEX ® &
D tepoVYES KOTOTTOVAOU WYNUEVES GTA KA ﬁ.gvvo. u;gpnxvuévss
we 6AATeo GROPSOoL.

*ﬁ‘?f
Chicken wings grilled on charcoal. Topp@

m"

PI1Z MITIAAAXME
Apafiké pUTL pe KId, PLoTIKL Kol

€j{§0




s eviata
main oishes
EW;}HOPIENTAA

""" Ig ov SAHARA. Apviclo ppéoKo Kiid avopepetypévo
pt“péva KOEQUOSLO KO LoivTavé pnuévo oo

VL. Etpﬁipm:m GE TP PPEGKLOS KOWUTNS GAATGAS
a§~:rreptxvuévo. LE TUKAVTIKN GAATGO TUELOY.

€%0

ﬁ""“"‘ N\ /] KEBAB ORIENTAL
{ ..... A SAHARA recipe. Fresh minced Lamb meat. Mixed with
\ mmcc;d onions and parsley. Grilled on charcoal. Served on layer
‘F"fresh spicy tomato sauce. Topped with a spicy cheese sauce.

KEPTAX KAY KAX

AvdevTikn cuvtayn. Apviclo @EEeKo KLLd, KPeppHSL Kal
- pavtavo. Ynuéva ota kdppouva. ZepBipetar pe @péokia

GAATGO VTORETAS, YO.OVIPIGREVQL Ue KPERPVBL.

€y{o
KEFTA KHASHKHASH
Original recipe. Fresh minced lamb meat with herbs, onions,
parsley. Grilled on charcoal. Served on spicy tomato sauce.
Garnished with onions.

ZIX TAOYK
DLAETO KOTOTTOVAO, GOVPAGKL, LapwapLGRéva oe Aepdvt Kot
AGSL. Wnpévo ota kApBouva TTEPLXUNEVO LE GAATGO. GKOPSOV.

e%) €8,50 S
e SHISHTAOUK

Skewers of fresh render chicken breast. Marinated in lemon and
oil. Grilled on charcoal. Topped with garlic sauce.

A




5(()[)1(1)5 Sata
| 7 main oishes

1Y ocrxdmu I‘&?w.m:os TovpAdxia. Mapwvaplopéva 6e AadL ko
g 'xapméc ;qinpéva oo kapBovva pe pmpd KEERPVAAKLAL.

| _/‘

/r € y/oo €10,00

LAHM MASHWE |
[ & Skewers of fresh tender veal. Marinated in oil and spices.
\ Grl.tledv on charcoal with baby onions. Served with slices of

tomato and lemon

MAXOYE MOYZAKAA
H cVctacn tov 6e@. Mia GUALOYIR aITtd TOL TTOLPOTTAVE TILATOL.
Au.xp Moo, Zis Taovk, Keptd Kamco.s T éva dtopo. |

=€%}0 €10 00

MASHWE MUSAKAL

Chefs recommendations. A selection from the above plates.
Lahm Mashwe, Shish Taouk, Kefta Khashkash. For one
person.

YAOYPMA
Tpos aatd apvi, viopdta, papovil, KOERRUSL, TTUTATES, COS

Toyive.
€%}0 €10,00 |
SHAWARMA

lices of lamb, tomato, lettuce, onions, potatoes and tahini
sauce.




4 et FALAFEL
Fai:afel gadtsh, fresh mint, lettuce, tomato, rocket salad, pickles
N\ ; and tahini sauce.

ZIE'I‘AOYK
P1AETO RKOTOTIOVAD, paTTAVaKLO, BVOGHO, LAPOUVAL, VTOUATO,
POKQ, TEIKAES KOl GOS GKOPSOU.

€4,50 “

SHISHTAOUK
Chicken filet, radish, fresh mint, lettuce, tomato, rocket salad,
pickles and garlic sauce

AAXM MAXOYI
Mooxapt YAAOKTOS, pOITavAaKLa, dUOGUHo, LOLPOUAL, VTOUGTO,
POKa, TIKAES KOl XOUROVS.

€4,50

L

LAHM MASH WE
Veal, radish. Fresh mint, lettuce, tomato, rocket salad, pickles
and hummus.

KEDPTA
MItiQpTéKL 0IT0 PEECKO APV UE POTTAVAKLN, SVOGHO, HOPOVAL,
- V7ol dta, poka, TrikAes Kot XOUROVS.

-~ _cket salad, pwkles and hummus.




— ICE CREAM
Choice of chocolate, strawberry or vanilla.

~ I\ =
”Tf CMEK)
Me Ttay@To Kaipdil Kol GLpoTtL.

( o €6,00
“w..7 A traditional Greek sweet. Toped kaimaki ice cream |
KATATIE® MIIIA KAYXTA
ABavETikes KPETTOVUAES YERLOTES LE KPEUO KOl PLGTIKL,
TEPLYVILEVES LE GLOOTIL. . i

: €4,50 !

T KATAYIEF BIL KASHTA
Small Lebanese pancakes filled with fresh cream and pistachio
nuts. Topped with syrup. |

I'TAOYPTI KAI MEAI O |

YepBipetan pe kapLELOL. g
: €4,50 5
&
TEAI MENTA . )
Todu pe Suocpo. €3,00 (\ I~
A

Pot of tea flavorec
iy
AIBANEZIKOX KAPEXZ
ABavEGKOS KOPES PLE GPORO KAPSaov K '

NAPITAEZ
Kaarvés pe dpoopo MiAov




i

pa@pes
Beers
Heineken 330ml €4,50
Kaiser 330ml €4,50
Muvdos 330ml €4,50
ﬂO'CQ
7~ ORINks
- Apak Water Ice 5cl  €5,00
Bacardi 5cl €6,00
Vodka 5cl €6,00
~ Whiskey 5cl €6,00
Gin 5cl €6,00
Martini Scl €6,00
000 Miwv
- Kapagdrt
/ Ouzo Mini
- Carafaki 20cl €7,00
- 0V%0 12 Kapopdkt /
Ouzo 12
'~ Carafaki 20cl €7,00
Ovgo ITAwudpt
Kapagpdaxt /
Ouzo Plomari
- Carafaki 20cl €7,00
Black Label 750ml €80,00
. Arak Bottle 54c¢l €45 00

avagzmcg@”

refreshments +*

Sprite 250ml €250
Fanta 250ml €2.50
Coca Cola 250 ml €250
Perrier 200ml €3.50
- Epgrodmpévo Nepd/
Mineral Water 12 It €2,00
2600/ Soda 250ml €250
Tévik / Tonic 250ml €2.50
DpEGKOS YLIOS
IHoptokdi / Fresh
. Orange Juice 250ml €3.50
€350

Zvvéyalda / Eyran

du(éy,
" LiQuor

€600

Drambuie Ice Scl
Cointreau Scl €6.00
Grand Marnier 5cl €6.00
Baileys 5cl €6.00
Metaxa Scl €6.00
Creme de Menthe 5¢l €6.00
Amaretto Scl €6.00
€6.00

Tia Maria 5Scl




