GARGARETTA MENOY

SHARE
Taptap ané Aauvpakt 11 €

Koug koug and kouvournidt chilli, oxowoénpaco
Kat appd eoepLOOEIdDV

Bodwvé Taptap 13 €
pe nekopivo Apgploxiag,
MaoTtr viopdta, kdnapn, kpoKo auyou
kat mpolupévio Ywpl

Xtanéd Carpaccio 12,50 €
pe pakiég beluga, nik\eg navtldpy,
MUP®OIKA, ylaoUpTtL pe Tayive
kat odtoa dashi pe pooyorépovo

Kpokéteg katoikictou tuptot 7,50 € @
o€ kpoUoTa SNUNTPLAK®Y e Enpolg kapmoug
Kal pappeldda viopdrtag

Mnpouokéta 7 €
pe oaldut Aeukddog, kpépa avBdtupou
Kat KapApe wpéva olka pe MeTped

Nkt Npafiépag 9,5 €
Kanviot ypaBiépa Kprjtng,
cdMtoa Yntrg viopdtag, Aemtég péteg
arno Xoptvo PUOIKAG wPIlpavong Kal poka

Belouté Zobna KolokiBag 10 € (@)
HE XTEVLIQ, TIEPYAUOVTO,
APWHATIKO ylaoUpTL, ginger Kat KApu

Xulorutakt 15 €
He pooxapiola oupd, Addt tpolpag
kat Boldkt Avdpou

®\éto Mulokém 15 € (@)

oe noupé oehvépllag pe pouvtoUkia, apakd
kat Aepovdto (wpd nakapidag pe dvibo

Tegtalid koténoulou 12 €
ue yYAuko€ivn ocdtoa, apwpatikéd yiaolptt
Kal XELpoToinTa TIHTAKLa

Mooyxapicio Zuipado 13 €@
ME OLlYOUAYEIPEUEVO HOOXAPIOLO XTEVL,
KPEMA KATVIOTAG MATATAG, KOKKAPLA
Kal KApApeAWHEVO prlo

AAATEX
Taldra Maviap 10€ @)@

KpEpa kal Pntd navildpia, pavtapivy,
YAwpo tupl, pUNa caldtag
Kal Kapape wpéva kapudia pe eENANVIKS Kapé

Avéapeiktn Zalata 8,5 € @
baby @UMa caldtac pe Pntr pulibpa Keparovidg,
axAddiL nooé, pouvioukia
kat dressing pehiot

MNatatocalata 8 €
pe baby natdreg, pooyapioio Aoukdviko,
oXOoWVOMPACo, KAPOTO, KOAAVOPO
Kal payloveéla tpolpag

TYPIA

lpaBiépa Mooxooitapo
KpAtng / 18 puiveg wpipavong
MpdBeto - Katowioo Mha

50gr4€-100gr 8 €

MaoTtixotupt
‘Avdpog / Ayehadivo
50gr 3€-100gr 6 €

Aysladivé Malaké Tupi
pe Mango kat Ginger
100gr 9 €

IepBipovrar pe chutney kat na§ipadaxkia

Add to your platter
Aayavaxkt Xeponointo 1,50 €

FAYKA

Moug npalivag 6 €

HE PLOTIKIA KAl AAMUPT Kapapéla

Mnapa Aeukri¢ cokolatag 6 €
ue ppouta tou ndfoug

MNaota Apuydalou 6,5 €

(@ vegetarian (@) pescatarian lactose free gluten free



Appwdn

Amalia Brut (375ml), Toé\erog, Mooyogilepo, Melondvnoog
Amalia Brut (750ml), Toé\enog, Mooyogpilepo, Mehondvnoog
Axakisg Polé Sparkling, Kup Mndavvn, ZTwépaupo, Apdvtaio

Aguka

Topn, Tpounr}, Mooyogpirepo, MOM Mavtveia
Sauvignon Blanc, Ktjua Xatgnyewpyiou, M.IE. Mayyaio
Kudwvitoa, Towunidn, MovepBactd

Plano Ma)\aYOUZI&, Ktipa Texvn Otvou, Apdpa
Gentilini Robola, MOM KepaMovid

Aagpviog Agukdg, Aouhoupdkng, Bidiavd, Kprtn
Avantis Anhydrous, Acuptko, MOl Zavtopivn
ZIY('IXQQ Bupéh, Acuptko, MOl Zavtopivn

Logos Chardonnay, Zagepdkng, Tupvafog

Polé

Anuviedva Polé, Zapepdxng, TupvaBog

Saint Modesto, Ktjua Mnapagpdka, Ayiwpyitiko - Grenache Rouge, Nepéa
Rose de Xinomavro, Auneléves Qupisnoulou, Ndouoa

Kxjpa Moucwv ‘9’ Polé, Syrah-Molytapo, Bowwtia

EpuBpa

Kxipa MaluBodu, Aywpyitiko, MOM Nepéa

Kaln Pida, Kup Mdvvn, Twdpaupo, MOM Apdvrato
Anpvieva EpuBpd, Zagepdxn, TopvaBog
Avantis Syrah, E¢Bola

Mouxtapo, Kijua Moucav, Boiwtia

Chateau Julia Merlot, Costa Lazaridis Estate, Apdpa

Erudéprua
Santo Wines (500ml), Vinsanto, MO Zavtopivn
NOMN Samos Grand Cru (500ml) , Mpépoyo Mooydto

750ml
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MMNYPEX

NISSOS Pilsner 330ml 4,5
FIX Draft 330ml 4

FIX DARK 330ml 4,5

FIX ANEY 330ml 4

AMNMOXTAIMATA

Toirnoupo xwpic yA\ukdvico 200ml 9

Toirnoupo pe yAukavico 200ml 9

Oulo Xtoundkn 50ml 5

Methexis-Chardonnay, Eau-de-vie 5 (40ml) / 48

GARGARETTA COCTAILS

Fizzy Garivaldi 8

Liqueur nepyapdvto Castro,

vodka Stolichnaya kat Prosecco

Basilico Kallisperi 8

Bombay gin,

liqueur paotixag Homericon, tonic kat Bacihikdg
Zenzero Renti (Xwpic AAko6A) 4,5

Duokdg xupds ayyouptol,

PPEOKOG XUMOG Aepdvy, ginger kat odda

CLASSIC COCTAILS

Aperol Spritz 7
Campari Spritz 8
Old Fashioned 8
Daiquiri 8

Mojito 8
Margarita 8

Dry Martini 8
Whiskey Sour 8

ANAWYKTIKA
Coca Cola / Light / Zero 3

EWA MoptokdAt / Tkaldla 3
Three Cents 200ml 3,5
Pink Grapefruit,

Ginger Beer Soda, Gentlemen's Soda

METAAAIKO

& ANOPAKOYXO NEPO
uvé Nepd Ohwpivag 750ml 4
Youpwtr 250ml 2,5

Duoiké Metaliké Nepd ZATOPI 500mI O,5 /1L 2

KAOEX

MNpoocBéote yala odyiag 1} apuydalou +0,30
EANA\nvikég

Movég 2,3 / Amhég 3 / Me nepyapdvto 2,5
Espresso

Movédg 2,2 / Aum\ég 3 / Macchiato 2,5
Con Panna 2,8 / Freddo 3

Cappuccino

Movéc 3/ Aumhéc 3,7 / Freddo 3,7

Latte / Iced Latte 3,8

Kagpég Dilrpou 3,2

TXAl & BOTANA
English Breakfast / Earl Grey / MNpdowo Todi 3,3

Jasmine Green Tea 3,5

Todu tou Bouvol / Aouila / Xapopiit / Mévta 3

2OKOAATA
Zeoth / Kpla Zokoldta 3,7
Yokohdta Viennois 4

Yokoldta pe runépt cayenne 3,8

IMNITIKA POOHMATA

Buoowdda 3

Maotixa ‘YrnoBpixio' 3
MoptokdAt / Agpovada 3,5
Aepovdda pe pél kat ginger 4
Xupédg and gppouta enoxng 4

SMOOTHIES
Gargaretta

ydha apuyddlou, pnavdva, Bpaun,
uéNL kat kavéla 4,5

Pink Lady

yala A ylaoUpty, pilo,

@pdouleg kat pnavava 4,5

Olakala

y&ha rj ytaoupti, pdvyko, pilo

Kal pnavava 4,5
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GARGARETTA

GARGARETTA MENU MORNING
YepPipetal 10:00 pe 13:00

Tpaxavémta 8€ @
ME PETA, OTIAVAKL KAl MUPWOLKA

Aadévia 6€ )
ME MOKIAa and VIONATEG,
YAUKAvioo, plyavn kat toalagouTtt

AvoixtA ita € @
ne eAANVIKA Tuptd Kat topativia

Téapta kohokuBag 6€ @

HE MMayapka
Moptokalémuta 5€ 2

Cookies
pe péAL Bpopn kal pnayapika 3€

Cookies
pe Aeukr cokoldta kai cranberries 2,50€



GARGARETTA MENU

SHARE
Sea Bass Tartar 11 €

cauliflower couscous with chili,
chives and citrus foam

Beef Tartare 13 €
with "Pecorino" cheese from Amfilochia,
sun-dried tomatoes, caper,
egg yolk and sourdough bread

Octopus Carpaccio 12,50 €
with beluga lentils, pickled beetroot,
herbs, yogurt with tahini
and dashi vinaigrette with lime

Goat Cheese Crockets 7,50 € @
in cereal crust with nuts
and tomato chutney

Bruschetta7 €
with salami from “Lefkada”, “Anthotyro” cheese cream
and caramelized figs with grape syrup

"Graviera" Gnocchi 9,5 €
with “Graviera” cheese from Crete,
baked tomato sauce,
thin slices of Coppa and rocket

Pumpkin Velouté Soup 10 € (®)
with scallops, bergamot,
aromatic yogurt, ginger and curry

“Hilopitaki” Traditional Greek Pasta 15 €
with pulled oxtail, truffle oil
and “volaki” cheese from Andros

Shi Drum Fillet 15 € ()

in celery root puree with hazelnuts, peas

and lemony broth from Mediterranean bonito fish with dill

Chicken “Seftalia” 12 €
with sweet & sour sauce, aromatic yogurt
and handmade pita bread

Beef “Stifado” Stew 13 €
with slow-cooked beef feather blade,
smoked potato cream, shallots
and caramelized apples

SALADS
Beetroot Salad 10 € @

Baked beetroots, beetroot cream,
tangerine, fresh cheese, salad leafs
and caramelized walnuts with Greek coffee

Mixed Salad 8,5 € @

Baby salad leafs
with grilled “myzithra” cheese from Cephalonia,
poached pear, hazelnuts and honey dressing

Potato Salad 8 €
with baby potatoes, beef sausage,
chives, carrots, coriander
and truffle mayonnaise

CHEESE

Buckwheat “Graviera” Cheese
Crete / Aging for 18 months
Sheep - Goat milk
50gr 4 € -100gr 8 €

Mastic Cheese
From Andros / Cow's milk

50gr3€-100gr 6 €

Cow Soft Cheese
with Mango and Ginger
100gr 9 €

Served with chutney and rusks

Add to your platter
Handmade Ftatbread 1,50 €

DESSERTS
Praline Mousse 6 €

with peanuts and salted caramel

White Chocolate Bar 6 €

with passion fruit

Almond Cake 6,5 €

(@ vegetarian (@) pescatarian lactose free gluten free



Sparkling

Amalia Brut (375ml), Tselepos, Moshofilero, Peloponesse

Amalia Brut (750ml), Tselepos, Moshofilero, Peloponesse
Akakies Rose Sparkling, Kir Yianni, Xinomavro, Amyndeon

White

Tomi, Troupis Winery, Moshofilero, P.D.O. Mantinia
Sauvignon Blanc, Estate Chatzigeorgiou, P.G.| Paggeo
Kidonitsa, Tsimpides of Grammousa, Monemvasia
Plano Malagouzia, Wine Art Estate, Drama
Gentilini Robola, P.D.O. Cephalonia

Dafnios White, Douloufakis Winery, Vidiano, Crete
Avantis Anhydrous, Asyrtiko, P.D.O. Santorini
Sigalas Barrel, Asyrtiko, P.D.O. Santorini

LOgOS Chardonnay, Domaine Zafeirakis, Tyrnavos

Rose

Limniona Rose, Domaine Zafeirakis, Tyrnavos

Saint Modesto, Barafakas Winery, Agiorgitiko - Grenache Rouge, Nemea
Rose de Xinomavro, Thymiopoulos Vineyards, Naousa

Muses Estate ‘9’ Rose, Syrah - Mouhtaro, Viotia

Red

Palyvou Estate, Agiorgitiko, P.D.O. Nemea
Kali Riza, Kir Yianni, Xinomavro, P.D.O. Amyndeo
Limniona Red, Domaine Zafeirakis, Tyrnavos
Avantis Syrah, Evia

Mouchtaro, Muses Estate, Viotia

Chateau Julia Merlot, Costa Lazaridis Estate, Drama

Sweet Wines
Santo Wines (500ml), Vinsanto, P.D.O. Santorini
P.D.O. Samos Grand Cru (500ml), Mikrorogo Muscat

750ml

17
32
29

25
31

29
30
35
23
46
53
32

31

29
30
22

28
34
45
28
38
42

72
25

?

150ml
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9 (60ml)
4 (60ml)



BEERS

NISSOS Pilsner 330ml 4,5
FIX Draft 330ml 4

FIX DARK 330ml 4,5

FIX ANEY alcohol-free 4

DESTILLATES

Tsipouro without anise 200m| 9
Tsipouro with anise 200m| 9
Ouzo Stoupakis 50ml 5

Methexis-Chardonnay, Eau-de-vie 5 (40ml) / 48

GARGARETTA COCTAILS
Fizzy Garivaldi 8

Bergamont Castro liqueur,

vodka Stolichnaya and Prosecco
Basilico Kallisperi 8

Bombay gin,

Homericon Mastic liqueur, tonic kau basil

Zenzero Renti (Alcohol-Free) 4,5

Freshly squeezed cucumber juice,

freshly squeezed lemon, ginger kat soda

CLASSIC COCTAILS

Aperol Spritz 7
Campari Spritz 8
Old Fashioned 8
Daiquiri 8

Mojito 8
Margarita 8

Dry Martini 8
Whiskey Sour 8

SOFT DRINKS
Coca Cola / Light / Zero 3

EPSA Orange / Lemon Soda 3
Three Cents 200ml 3,5

Pink Grapefruit,

Ginger Beer Soda, Gentlemen's Soda

MINERAL

& SPARKLING WATER

Xino Nero Sparkling Water 750ml 4
Souroti sparkling water 250ml 2,5

Zagori Natural Mineral Water 500ml| O,5 /1L 2

COFFEE
Add soya or almond milk +O,30

Greek Coffee

Single 2,3 / Double 3 / Bergamont Flavoured 2,5

Espresso

Single 2,2 / Double 3 / Macchiato 2,5

Con Panna 2,8 / Freddo 3
Cappuccino

Single 3 / Double 3,7 / Freddo 3,7
Latte / Iced Latte 3,8

Filter Coffee 3,2

TEA AND HERBAL TEA

English Breakfast / Earl Grey / Green Tea 3,3

Jasmine Green Tea 3,5

Mountain Tea / Verbena / Chamomile / Peppermint 3

CHOCOLATE
Hot / Cold Chocolate 3,7

Viennese Chocolate 4

Hot Chocolate with Cayenne Pepper 3,8

HOMEMADE JUICES

& REFRESHMENTS
Sour Cherry Juice 3

*Submarine' Mastic

(a submerged spoonful of mastic resin fondant) 3

Orange Juice / Lemon Juice 3,5
Lemon Juice with honey and ginger 4

Seasonal fruit juice 4

SMOOTHIES
Gargaretta

almond milk, banana, oats,
honey and cinnamon 4,5
Pink Lady

milk or yogurt, apple,
strawberry and banana 4,5
Olakala

milk or yogurt, mango, apple

and banana 4,5
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GARGARETTA

GARGARETTA MENU MORNING
Available on weekends from 10:00 until 13:00

“Trahana” Pie 8€

with feta cheese, spinach and herbs

Ladenia 6€ (@
with a variety of tomatoes, anise,
oregano and “tsalafouti” soft cheese

Open Pie € @

with Greek cheeses and cherry tomatoes

Pumpkin Tart 6€ @

with spices
Orange pie 5€ @

Cookies
with honey, oats and spices 3€

Cookies
white chocolate and cranberries 2,50€



