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KaAwg ApOare e
Welcome

H wropia pag...

21NV kapdid tou Ayalou, atig Kukhédeg, ato vnol émou «yevvriilinke»

n Appoditn tng Mrhou, dVo véol dvBpwrnol cuvavtilinkav kat eival étoipot

va 0ag Kahwoopi{oouv kat va oag talidéPouy oe éva yaotpovouikd taidl yeloswy

kal ouvatoBnudtwv. To ta&idt otn MAo, to vnol Tou popavtiopol Kat Tthg opoPPLAG,

0aG UNMGOYETAl LOVASIKEG OTIYLEG Kal eival BéBato nwg ekel Ba (Eavd) epwteutelte.

Av 6y, Ba epwrteuteite to vnoll 2tn ik pag neplntwon cuvéBnoav kat ta dvo...

Oa Atav xapd pag va potpacte(te pall uag tny epneipla tou NOSTOS Seafood Experience.

HAlag & Evayyehia
Avakalupe to NOSTOS Seafood Experience

H Aé€n vootog onuaivel emotpoer otnv natpida, enavanatplopdg.

And tn Aé€n vdotog mpoépxetal n Aé€n véoTipog ald kat n AéEn vootahy(a.

H p\oocopla pag eival va avadeiCoupe tv eMnvikr] kouliva évtag epnveucpévol
and v napddoon Kat Ta Tomkd MEoidvia, ald kat and TG Teleutaieg Tdoeg
g dielvolc yaotpovoplag. Ot mpateg pag Uheg éxouv dpwpa Bdhaooag

KAl EMKeVTpOVovTal ota Bahaoowvd kat oto ppéako Pdpt.

Wapddeg and 1o vnol, pag mpopnbBelouv kalBnuepwvd pe ppéoka Ydpia kat actakoug.
H yaotpovoukn epneipla ohokhnpovetat cuvoudlovtag tn pe kpaold Ta onola
avadekvUouv akOpa MEPLOOSTEPO TIG ONUIOUPY(EG HAG, KPAOLA ETUAEYUEVA

éva mpog éva, AeUukd, polg, KOKKIVa Kal appmon and TormkoUg napaywyous

kat oworole{a and dhn v EAGSa.

Our story...

In the heart of Aegean Seq, on one of the Cyclades islands, where Aphrodite of Milos
was born, two young people met and are now ready to welcome you and introduce you
to a gastronomic” exploration” of tastes and emotions. A journey to Milos,

the island of romance and beauty, promises to offer you unique moments.

On Milos island you are bound to fall in love (again). If not, you will definitely

fall in love with the island! In our case, both happened...

It would be our pleasure to share with you the Nostos Seafood Experience

llias & Euaggelia.

Discover...Nostos Seafood Experience

The word “nostos” means return to homeland, repatriation. The word nostos originated

from the Greek word nostimos - which means tasty - and the word nostalgia.

Our philosophy is to designate Greek cuisine being inspired from tradition and local products,
but also from the latest trends in global gastronomy. Our products still have the scent

of the ocean, seafood and fresh fish. Fishermen from the island supply us daily with fresh fish
and lobsters. The gastronomic experience will be completed once you combine your meal
with our wines that highlight even more our creations, wines chosen one by one, white, rose,
red and sparkling from local producers and wineries from all of Greece.

Executive Chef Nikolaos Toumpas



KAGQX EMIAETETE / WHILE YOU CHOOSE

WYOMIA ANAMEIKTA & KPITZINIA pe apwpatiké Boutupo (avé dtopo) 2,50
MIXED BREADS & BREADSTICKS with flavored butter (per person)

ANAMEIKTEZ EAIEZ KAAAMON papwvapiopéveg pe gpéoko devdpoAiBavo, papafidonopo & noptokdh 4,50
MIXED OLIVES FROM KALAMATA REGION marinated with fresh rosemary, fennel seeds & orange

EEXTPA MAPOENO EAAIOAAAO Kahapdy 50ml 2,50
EXTRA VIRGIN OLIVE OIL from Kalamata Region 50ml

YOYMEL / SOUPS

KAKABIA pe ppéoko Pdpt nuépag & AMadt pupwdikov 12,00
TRADITIONAL KAKAVIA SOUP with fresh fish of the day & herb olive oil

>OYMA HMEPAX pe xelporointa kpoutdv 9,00
SOUP OF THE DAY with handmade croutons

AAOIDEY / SPREADS

TAPAMOZAAATA TAYKOMATATAZX pe noddpa auyotdpayou & tpayavr kivéa 8,00
“TARAMOSALATA” FISH ROE WITH SWEET POTATO, bottarga powder & crispy quinoa

TZATZIKI apwpatiopévo pe oulo, dvnlo & EUopa Aepovioy 550
TZATZIKI infused with ouzo, dill & lemon zest

OABA YANTOPINHX pe kpeppidia népheg kapapehopéva pe marawwpévo Bakoduiko & ypevadivn 7,00
FAVA FROM SANTORINI with caramelized pearl onion with aged balsamic & grenadine

QMA / RAW

OPEZKA ZTPEIAIA ndve oe ndyo pe dressing ppéokou kpeppudioy, toih & tlivilep
(pwtAote yia SiuBecipdtnta) 5,00/tpx

FRESH OYSTERS over ice with spring onions, chili & ginger dressing
(ask for availability)

TAPTAP XOAQMOY oe polut eonepldoetdwv, pPEcKo HAVYKO,
@WOKL0, vIopdta, paylovéla wasabi & xafidpt colwpol 21,00

SALMON TARTARE marinated in citrus rum, fresh mango,
fennel, tomatoes, wasabi mayonnaise & salmon caviar

YEBITYE AMO ®PEXKO WAPI HMEPAY pe avavd, ¢vdkio,
panavdki, péoko KpeppUd,, mneptd totht & lime 22,00

CEVICHE WITH FRESH FISH, pineapple, fennel, radish, spring onions, chilli & lime

YAAATEY / SALADS

XQPIATIKH pe vropativia, ayyolpl, ¢ppéoko Kpeppldl,

ehiég Kahapdy, kdnapn pe ta pua te & péta 10,00
GREEK SALAD with cherry tomatoes, cucumber, spring onions,

olives from Kalamata, capers with the leaves & feta cheese

NTAKOX pe kpiBapokoulolpa, Tpipupévn viopdta, mikha kpitapo,

EwvopulABpa Mrlou & dressing ppéokiag plyavng 9,50
“DAKOS" with buckwheat rusk, grated tomato, pickled rock samphire,

Milean xynomyzithra cheese & oregano dressing

MPAZINH ZAAATA pe na&ipddia xapoumoy, gotikt Atyivng,

ppéoka vektapivia, pavolpt 6to Ykpth & vinaigrette pekioy 12,00
GREEN MIXED SALAD with carob rusk, pistachios from Aigina,

fresh peaches, grilled manouri cheese & honey vinaigrette

KINOA tpixpwpn pe coufAdkt yapidag, afokdvto, xpuoés otagideg, nikha pol kpeppudioy,

ppéokog kdMavdpog, flakes kapidag & vinaigrette nanapouvdcmopou 14,00
QUINOA Salad with prawns souvlaki, avocado, golden raisins, pink pickled onions,

fresh coriander, coconut flakes & poppy seed vinaigrette



OPEKTIKA / STARTERS

AGHNAIKH pe pdpt npépag, payiovéla Aepoviod, mikheg ayyoupt
Kat KpeppUdy, Siberian xafidpt Apdpag & kpdkep peldvt couridg 22,00
“ATHENIAN”" with catch of the day, lemon mayonnaise, cucumber
and onion pickles, Siberian caviar from Drama & squid ink cracker

MATATEZ THIANITEZ pe tnv plolda
TOUG PnuEveg o aldTL HE HUPWOIKA amd tnv MnAéwkn yn 6,00
FRIED POTATOES with their skin roasted on sea salt and herbs from Milean land

XOPTA enoxrig owté pe kpépa auyolépovo, kaBoupdiopévo aptydaro & EUopa lime 8,00
SEASONAL GREENS sauteed with “avgolemono” sauce, toasted almonds & lime zest

ATPIA MANITAPIA @pikace otyopayelpepeva
e XépTa emoxng & TPIUEVOG TAoTdG Ge ANATL KPOKOG auyoU 9,00

WILD MUSHROOMS fricassee slow cooked
with seasonal greens & grated cured on sea salt egg yolk

KOPMOZ KATZIKIZIO TYPI pe napadoociakd

KoupEto Mrlou oe caldta pe evokio, aplydalo & ppéokia yipn 11,00
LOG SHAPED GOAT CHEESE with traditional Milos

spoon sweet “koufeto” on fennel & almond salad with fresh pollen

KPOKETEX MMAKAAIAPQOY oe kpoUota pupwdikav pe xelpormointn paylovéla pe yAukid mnepld 12,00
COD CROQUETTES with herb crust with homemade sweet chili pepper mayonnaise

NTOAMAAAKIA pe yépon yapidag

kat pulloU o kpépa auyolépovou pe TEPAeg Aepoviol & AAdL pUpwSikdv 13,00
“DOLMADAKIA” vine leaves stuffed with prawns

and rice in“avgolemono” sauce with lemon pearls & green herb oil

OAAALZIA / SEA

MYAIA ayviotd ofinopéva pe ollo, pvékio
& ppéoko Bupdpt oe mMoloia cdltoa kpépag pe Boltupo paiviavou 13,00
STEAMED MUSSELS flambé with ouzo, fennel & fresh thyme in a creamy parsley butter sauce

FAPIAEX MANAPIZMENEX ce tpayavr ppuyavid pe xelponointn paytovéla ayohl 16,00
CRISPY BREADED PRAWNS with homemade aioli mayonnaise

IFAPIAEY XQTE papwapiopéveg pe tlivilep & toihy,
KoVl viopativia oe cdAtoa Aepoviot & minepids Ghwpivng 17,00
SAUTEED PRAWNS marinated in ginger & chili

cherry tomatoes confit in lemon & Florina peppers sauce

XTAMNOAI Euddto oe pdfa Zavtopivng

pe tpayavi kanapn, moudpa pukiav & gastrique podioy 18,00
OCTOPUS marinated on vinegar in Santorinian “fava”

with crispy cappers, seaweed powder & pomegranate gastrique

KAAAMAPIA THFANITA pe moudpa auvyotdpayou

oe nat{apocaldta & poug tapapd pe palvpo ckdpdo 17,00
FRIED SQUID with bottarga powder on beetroot salad

& taramosalata mouse with black garlic

KAAAMAPI TEMIZTO pe pnhéika tupid oe kpiBapdto pe
pehavt couridg, neptd Ghwpivng & cahdp Asukddog 19,50

STUFFED SQUID with local cheeses on orzo risotto with

squid ink, Florina pepper & salami from Leukada

MMNAKAAIAPOX KAMNIZTOX pe kpolota apuyddlou kat tlivilep,
appds natdrag pe nikAeg navildpia & cdhtoa kakaPide 21,00

COD FILLET SMOKED with almond and ginger crust, potato foam
with beetroot pickles & kakavia fish sauce

OIAETO OPEXKOY WAPIOY pe xépta cwteé & A\adolépovo eonepldoeldnv 19,00
FRESH FISH FILLET with sauteed seasonal greens & citrus “ladolemono” sauce

OPEXKO WAPI HMEPAZ ynté otny oxdpa fj oe kpovota akatiol 80,00 / 90,00 kg
WHOLE FRESH FISH of the day grilled or baked in sea salt crust

AXTAKOZ yntée rj Actakopakapovdda pe Aykouivt 110,00 / 120,00 kg
LOBSTER grilled or Lobster with linguini



ZYMAPIKA & PIZOTO / PASTA & RISOTT]

FAPIAOMAKAPONAAA pe Aykouivt oe (wpd yapidag & moloia cdhtoa viopdtag 19,00
PRAWN PASTA linguini with prawn bisque & rich tomato sauce

TORTELLONI yepiotd pe aoctaxd kat kafoupt
oe od\toa priok pe omapdyyla, viopativia & ppuyavid yapidag 25,00

TORTELLONI stuffed with lobster and crab

in prawn bisque with asparagus, cherry tomatoes & prawn breadcrumbs

KPIOAPOTO pe pidia, yapideg kat xtanddi pe viopativia kovepl, apakd & cappav Koldvng 21,00
ORZOTTO with mussels, prawns and octopus with confit cherry tomatoes, peas & saffron from Kozani

PIZOTO ZMNANAKOPYZO pe npdoo, pvékio, mkdviko kohokuBdomopo,
KPEpaA Ayplov XOpTov & TpIHpévos MacTtdg o aldtt kpdkog auyol 16,00

“SPANAKORIZQ” risotto with leek, fennel, spicy pumpkin seeds,
seasonal greens cream & grated cured on sea salt egg yolk

H/EARTH

MOZXXAPIZIO OIAETO kévipa 300gr pe odhtoa kdkkivou kpaotol & Boutupdteg natdteg baby 25,00
BEEF SIRLOIN STEAK 300gr with red wine sauce & butter baby potatoes

KOTOMOYAO DIAETO pe Bupdpy, népheg haxavikadv cwté & cdhtoa péht pe Aepdve 12,00
CHICKEN FILLET with fresh thyme, sauteed vegetables pearls & honey lemon sauce

XOIPINA MENTATION pe pavitdpla ppikacé, pdfa Zavtopivng & mépheg tpolpag 15,00

PORK FILLET medallions with mushrooms fricassee, Santorinian fava & truffle caviar

FAYKA / DESSERTS

MPODITEPOA pe kpdkhv kat kpépa Batdpoupou,
vapehdka cokoldtag pe ppéoka poupa & odhtoa cokoldtag 13,00

PROFITEROL with raspberry craquelin and cream,
chocolate namelaka with fresh berries & chocolate sauce

FTAAATOMITA pe pUMo kat Enpoug kapmnous, TEWHEVN

Aeukr cokoAdta, naywtd polut pe otapidec & alpuph kapapéla 12,00
MILK PIE with phyllo and toasted nuts, grated white chocolate,

rum raisin ice cream & salted caramel

KYKAAAITIKO TIRAMISU pe kpépa EuvopulriBpeag,
kék eomipéoo, te Vinsanto & cremeux bitter cokoldtag 12,00

CYCLADIC TIRAMISU with xynomyzithra cream,
espresso cake, Vinsanto gel & bitter chocolate cremeux

MOPTOKAAOTMITA pe opdm aluuprig kapapélag & naywtd pe Bavilia Madayaokdpng 11,00
ORANGE PIE with salted caramel syrup & Madagascar vanilla ice cream

« Edv eiote alepyikoi o= kdnoto 1pdipo 1 unopépsete and Sucaveisg,
napakald eVNUEPWOTE pag mpty and v napayyelia cag.

« If you suffer from food allergies or intolerance,
please let your server know upon placing your order.

\/W\/
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KPAZIA WINE LIST

WHITE WINES

Monograph
Gaia Wines | PGl Peloponnese | Moschofilero

Paranga
Katina Kir-Yianni | Amyndeon | Roditis - Malagouzia

Malagouzia lliogenni
Kokotos Estate | Attiki | Malagouzia 100%

Armyra
Skouras Domaine | PGl Peloponnese | Chardonnay - Malagouzia

Nostos Romeiko
Manousakis Winery | Chania Crete | Romeiko 100%

Robola of Kefalonia
Sarris Winery | PDO Kefalonia | Robola 100%

Thema
Ktima Pavlidis | PGl Drama | Sauvignon Blanc - Assyrtiko

Malagouzia
Vourvoukeli Estate | PGl Thrace | Malagouzia 100%

Adxkpu tou Medkou Petoiva / Tear of the Pine Retsina
Kechris Winery | Goumenissa | Assyrtiko 100%

Phenomena Savatiano Vareli
Markou Vineyards | PGl Sterea Ellada | Savatiano 100%

Alpha Estate Sauvignon Blanc
Alpha Estate | PGI Florina | Sauvignon Blanc 100%

Chardonnay Fume
Muses Estate | PGl Thiva | Chardonnay 100%

Chronos
Argyrakis Winery | PDO Naoussa | Xinomavro 100%

Thalassitis
Gaia Wines | PDO Santorini | Assyrtiko 100%

Viognier Gerovassiliou
Gerovassiliou Estate | PGl Epanomi | Viognier 100%

Familia
Hatzidakis Winery | PDO Santorini | Assyrtiko 100%

Nykteri

Artemis Karamolegos Winery | PDO Santorini | Assyrtiko - Athiri - Aidani

Trimbach
Trimbach | AOC Alsace | Riesling 100%

Chablis Albert Bichot
Albert Bichot | AOC Chablis | Chardonnay 100%

MAGNUM BOTTLES

Hatzidakis Skitali Barrel Magnum 1,5L
Hatzidakis Winery | PDO Santorini | Assyrtiko 100%

Alpha Estate Sauvignon Blanc Fume Magnum 1,5L
Alpha Estate | PGI Florina | Sauvignon Blanc 100%

ORANGE & NATURAL WINES

Clay
Gaia Wines | PDO Santorini | Assyrtiko 100%

Mystirio/14
Artemis Karamolegos Winery | PDO Santorini | Assyrtiko 100%

6,00 / 16,00

21,00
8,00 / 26,00
29,00
9,00 /30,00
31,00
34,00
35,00
9,00 / 36,00
37,00
38,00
41,00
43,00
12,00 / 45,00
47,00
55,00
59,00
52,00

70,00

220,00

120,00

55,00

59,00



ROSE WINES

Monograph 6,00 /16,00
Gaia Wines | PGl Peloponnese | Agiorgitiko 100%

Esthita 20,00
Mitravelas Winery | PGl Peloponnese | Agiorgitiko-Syrah

Spilia 23,00
Konstantakis Cave Winery | Milos Cyclades | Mandilaria-Mavrotragano - Aidani - Muscat

Apla Rose 27,00
Oenops Wines | PGl Drama | Limniona - Mavroudi - Xinomavro

A-muse 9,00/ 33,00
Muses Estate | PGI Thiva | Sauvignon Blanc - Mouxtaro

Alpha Estate Rose 37,00
Alpha Estate | PGI Florina | Xinomavro 100%

Rosette 45,00

Hatzidakis Winery | PGl Cyclades | Mandilaria 100%

RED WINES

Monograph 6,00 / 17,00
Gaia Wines | PGl Peloponesse | Agiorgitiko 100%

Spilia 500ml 21,00
Konstantakis Cave Winery | Milos Cyclades | Mandilaria - Mavrotragano - Aidani - Muscat
Mademoiselle 29,00
Haritatos Vineyard | PGl Slopes of Ainos | Mavrodaphni 100%

Ammos Terra Leone 36,00
Palivou Estate | PDO Nemea | Agiorgitiko 100%

Rapsani Old Vines 48,00

Dougos Winery | PDO Rapsani | Xinomavro - Krasato - Stavroto

SPARKLING WINES

Amalia Brut 11,00 / 39,00
Tselepos Wines | PDO Mantinia | Moschofilero 100%

Karanika Brut Rose 42,00
Domaine Karanika | PDO Amyntaion | Xinomavro - Limniona

Prosecco Gancia 7,00 / 25,00
Moschato D’ Asti 7,00 / 25,00
CHAMPAGNES

Louis Roederer Brut Collection 243 150,00
Louis Roederer | AOC Champagne | Chardonnay - Pinot Noir

Moet Ice 160,00

Moet & Chandon | AOC Champagne | Chardonnay - Pinot Meunier - Pinot Noir

DESSERT WINES

Vinsanto 375ml 14,00 / 60,00
Hatzidakis Winery | PGl Cyclades | Assyrtiko - Aidani

Samos Grand Cru 500ml 8,00 / 35,00

UWC Samos | PDO Samos | White Muscat



From the bar...

Mangata Signature Cocktails

Thallos Hendrick’ s gin, lime, cucumber syrup,
ginger, apple sourz and white egg

(refreshing & spicy)

Sympan Belvedere vodka, citric acid
solution, la tomato liqueur, sugar
syrup, fire bitter, saline solution

14,00

(salty)

Ammos Jose Cuervo tequila, mastic, coconut
liqueur, lime, angostura bitters top up fever
tree ginger beer

16,00

(sweet & spicy)

Fos Hendrick’s blend, bergamot liqueur,
oleo saccharum, lime, top up with fever tree
raspberry and orange blossom soda

15,00

(fruity)

Eros Nusa Cana blend, lime, white chocolate
syrup, pineapple pure, raspberry foam

15,00

(sweet)

Theros Hendrick’s blend, suze bitter liqueur,
bergamot liqueur, extra dry white vermouth

17,00

(dry)

18,00

Odysseia Nusa Cana white, Nusa Cana dark, Agricole rum,

Jamaican rum, Overproof rum, passion fruit liqueur,
falernum, lime juice, pink grapefruit juice, lemon juice,

passion fruit syrup, cinnamon syrup, ginger syrup, sugar
syrup, pineapple puree, orange bitters, angostura bitters

(sweet & sour & fruity)

Oulo / Ouzo

Quzo of Plomari (200ml)
Ouzo Kazanisto Stoupaki (200ml)
Ouzo Adolo Plomari triple distillation (200ml)

Toinoupo / Tsipouro

Tsilili tsipouro of Thessaly (200ml)
Agioneri aged tsipouro from Meteora (200ml)

Mnuipeg / Beers

Vilos Lager Beer (sooml)

Nisos Greek Island Pilsner (sooml)

Syrma Milos Local Beer Honey Golden Ale (330ml)
Ammousa IPA from Patra (3z0ml)

Ikariotissa Alcohol Free (z30oml)

19,00

\/\/W\

9,50
10,00
15,00

9,50
11,00

5,50
5,50
6,50
8,00
6,00

Classic Cocktails 13,00

Spritz
Aperol Spritz 1,00

Aperol, Prosecco, soda water

Campari Spritz 11,00
Campari, Prosecco, soda water

Mangata Spritz 14,00
Chandon Garden Spritz, gin,
raspberry & orange blossom soda

Mocktails

Selini
lime, apricot syrup, grapefruit syrup, passion fruit
pure, pineapple pure, top up cranberry juice

(sour & fruity) 12,00

llios
lime, lychee syrup, voconut syrup,
top up fever tree ginger beer

(sweet & spicy) 1,00

Spirits

Rum

White 9€ | Dark 12€¢ | Premiumise
Vodka

Classic 9€ | Special 12€ | Premiumise
Tequila

Silver 9€ | Reposado9€ | Premiumi6e
Whiskey

Classic 9€ Premium 15€
Gin

Classic 9€ I Premium 15¢€

NI N N A

Avayuktika / Soft Drinks

Coca cola / light / zero (330ml) 2,50
Fanta orange juice drink

carbonated / non-carbonated (zzoml) 2,50
Fanta lemonade (330ml) 2,50
Sprite (330ml) 2,50
Schweppes tonic water (330ml) 2,50
Schweppes soda water (330ml) 2,50

Premium beverages fever tree
(several flavors) (200ml) 5,00

Red bull (250ml) 6,00

Sparkling water (250ml / 750ml) 3,50/ 5,00
Eppradopévo vepd / Still water (i) 2,00



EYXAPIXTOYME
THANK YOU

NOSTC

d Exper

To olvolo tng napaywyikrg Stadikaciag (Mpdteg UAeg, otddia napackeurig, anoBrikeuon FIFO, ahucida Ying, tehikd mpoidvta)
kaBdg kaun uylewr tou katactipatog eAdyxetat and v texvoldyo tpopipwy MSc (AUA)
Madidéka Mavaywta clpgpwva pe tig apxég tou HACCP.
- Edv elote alepyikol o kdmolo tpdpipo f unogépete and Sucaveieg, MAPAKAA® EVNHEPWCTE HAG
nptv and tnv napayyeiia oag.
« [a 1g caldteg kat 116 wpég napackeugg xpnotpomoloUpe efaipetikd mapBévo ehaidhado kat yia to tnydviopa nhiélato.
+ To vepd nou ypnotporoteitat yla 1o payelpepa, t1o MAUGIHO TV Ad)XaVIKOV Kal TN Tayopnxavr eitpdpetal
and enayyeApatiké clotnpa enefepyaciag vepou aviiotpopng dopwong 400GPD, to omolo eivat motonoinpévo.
« Y16 napandve Tipég cupnephapBdvovial dheg ot voupes emPBapivoeig (Snpotikdg pdpog kat DI1A).
+ O katavalwtAg pnopel va minpdoet pe tn xpHon MoTtwTikAG, XPEWOTIKAG r) MPOTANPWHEVNG KAPTAG.
- O katavalwthg Sev éxel unoxpéwaon va mAnpooel, edv dev AdPet o vopipo napactatiké (anddeién - TpoAdyto).
Ayopavopikh Sidtaén apiB. 04/2012.
+ Ayopavopikéc unetBuvog: Mewpyldkng HAiag
Mapakalolpe yia omoladrinote npdtaocn ri/kat mapatipnon, pnv SIoTACETE va emkowwvAcete pad{ pag.

The entire production process (ingredients, cooking process, storage FIFO, cold chain, final products) and restuarant hygiene are
checked by Padideka Panagiota, Food Technologist MSc (AUA), according to HACCP.
« If you suffer from food allergies or intolerance, please let your server know upon placing your order.
« For salads we use extra virgin olive oil. We use sunflower oil to fry.
« The water used in cooking, washing of the vegetables and the ice machine is filtered by a certified
reverse osmosis water filter system 400GPD.
- All taxes are included (municipal Tax and VAT).
« Customers can pay by credit, debit or prepaid card.
- Customers are not obliged to pay, if the notice of payment has not been received (receipt/invoice).
Price Control Regulation No 04/2012
« Food Service Manager: Georgilakis Ilias
For any suggestion or recommendation, please do not hesitate to contact us.



