Cape North West
Zorge

Kaciloyos
Mese List



OPEKTIKA

WYwui avd atopo

MaTtdreg TNYAVITEG PPETKIES
Wntd AaXaVIKA e pupwdikd kai
TTaAaiwpéVO BAACAUIKO, HOUG YOAOTUPI
PoAdkia Aaxavikwv

ME poug QETAG, AIaoTr VTOUATa, TTECTO
MeAiT{dva KatTvioTA

JE pOUG QETAg AlaoTH VTOoudTa pesto
XAAOUMI pe papperéda oukou
MTTPOUOKETEG ME TTPOJUMEVIO
vTopdra, BaaiNikd, Trapueddva,okdpdo
Burrata BouBalAicia

poKa, Toparivia, pesto, Tavi{apl, kapudia
Kaptrdaroio

AadoAépovo, TCiviZep poka, TTappelava
Zayavdkil MetooBove

Je papueAdda vioparivia

Qéta pe piyavn eAaidbAado kKatrapn

Tlartdiki xeipotrointo
Tapapdg

OPEKTIKA THZ ©OAAAZZAZ
XT1a1mwodi e Kpépa @apag

KOl KAPAUEAWMEVA KPEPUUDIT

XTa1rod1 oXapag mavildp!
ZeBiToe AABPAKI aokavio, kammvioTo
KoAauTTOKI, KONIaVOpO, leche de tigre

20T 0aAaooIVWV KAaToapOAa
MUBIa, YUQAIOTEPEG, KUSWVIO

MuUdia ooTé KartoapOAa
KaAapdpi Tnyavntd

Maupog Tnyavntog

FaUpog HAPIVATOG pe pikpr cahdTa
Mapideg pe Té€CTO PAiIVTAVOU
JE XOpTa, AiaoTr viopdTa pesto

20T KaAaudpl ye ougo

TTECTO, TOITIG TTATATOG

Brazino marinato
papivapiopévo AaBpdki, poka, KATTapn

2AANATEZ

EAANVIKA pE @péoKia piyavn
VTOuATa, ayyoupl, TTTEPIG TTPAoIV, PECKO KPEUMUUDI,
Katapn, eAIEG, GETa

Poka mrappedava
POKa, vTopaTivia, TTapuedava
TovooaAdra
TOVOG, HAPOUAI, KPEPMUDI, VTOUATA, OWG HayioveCag
ZaAdta Tou MNdavvn
VTOUATA, KPEPMUDI, ENIEG, KATTAPN, QPETA

NTdkog
TTagipadl, viopdra, KPEPPUDI, EAIEG, KATTOPN, PETA
Caesar
HapoUAI, UTTEIKOV, KPOUTOV, TTapHEAvA, KOTOTTOUAO, OWwG
payiovégag
ZaAdta XoaAouUul
avAapeIKTn oaAdTa, oUKO, KPOUTOV, VIOUATIVIQ, COUCAUI,
XOAOUUI, KPEPMUDI QPETKO, VIPEDIVYK PEAIOU
ZaoAdTa TTPOOOUTO KPIioTIU
QAVAPEIKTN OOAGTA, KATOIKIOIO TUpi, KapUdIa, VIPECIVYK
BaAadpiko
ZaAdra coAopou
KapdIEG HapOoUAIoU, pOKa, COAWNOG, WRAAO, AadoAEuovo,

TiyR/Price € APPETIZERS

1,00
5,00
8,00

8,50
8,50

8,00
6,50

14,00
14,50
9,00
5,50

5,00
5,00

15,00

15,00
15,00

15,00

13,00
13,00
9,00
9,00
14,00

13,50
14,50

8,50

9,50
11,00
9,50
10,00
12,00

12,50

12,50

13,00

Bread per person

Fried potatoes fresh
Grilled vegetables with herbs and
aged balsamic, galotyri mousse

Vegetable Rolls

with feta mousse, sundried tomato, pesto

Smoked eggplant

with feta mousse sundries tomato pesto
Halloumi cheese with fig jam
Bruschetta

tomato, basil, parmesan,garlic

Burrata Bufala

rucola, cherry tomatoes,pesto,beetroot,walnuts

Carpaccio
oil and lemon sauce, ginger, rucola, parmesan

Saganaki Metsovone
with cherry tomatoes jam

Feta with oregano olive oil and
caper

Tzatziki handmade

Taramas

SEA APPETIZERS

Octopus with cream split peas
and caramelized onions

Grilled octopus beetroot

Ceviche sea bass avocado, smoked corn,
coriander, leche de tigre

Sautéed seafood
mussels, glossy, clams

Mussels sautéed

Fried squid

Anchovy fried

Marinated anchovy with salad
Shrimp with parsley pesto
served with greens, sundried tomato, pesto

Sautéed squid with ouzo
pesto, potato chips

Brazino marinato
marinated sea bass, rucola, caper

SALADS
Greek salad with oregano

tomato, cucumber, green pepper, fresh onion, caper,
olives, feta

Rucola salad

Rucola, parmesan , cherry tomatoes

Tuna salad

tuna, lettuce, onion, tomato, sauce mayonnaise
Giannis salad

tomato, onion, olives, caper, feta cheese

Dakos salad

cracker, tomato, onion, olives, caper, feta cheese
Caesar

lettuce, bacon, croutons, parmesan, chicken, sauce
mayonnaise

Salad with Halloumi

mixed salad, fig, croutons, cherry tomatoes, sesame,
halloumi cheese, fresh onion, honey dressing
Salad prosciutto Crispus

mixed salad, goat cheese, walnuts, balsamic dressing

Salmon Salad
lettuce hearts, rucola ,Salmon, caper, apple, oil and



KATTOPN

Tpixpwpr] Kivoa Me wnTég yopideg Travilapl,
aBOKAVTO, HAVYKO ,KOAQUTTOKI

ZaAdara ABokdvto

poka, iceberg, afokdvTo, ayyivapa papivapiopévn,
yapideg, Kal Topartivia

TA PIZOTA MAZ

P1{610 yapideg

eAaI6Aad0, OKOPDBO, TTETTEPOVTTIVO

P1{6T0 kKapafideg

eAaI6Aad0, OKOPOO, GAATOO VTOUATAG, KPEUA YAAAKTOG
Pi16To BaAacoiva

HUBIa, KUdWVIA, YUOAIOTEPEG, OAATOA VIOPATAG
Pi{éTto milaneze

KOTOTTOUAO KalIl co@pdav

PI;éTO ME OOUTTIA, pehdvi counidg
@IVOKIO Kal papabo

Kp18apoTo pe yapideg

UTTIOK yapidag, Aaxavikd kal porto
Kp18apdT1o KOAOXTUTTO (kIAG)
odAToa viopdTag, ok6pdo

Kp18apdki BaAacoivwyv o010 QOoUpvo
(y1a duo dropa)

ZYMAPIKA

SPAGHETTI
Spaghetti al olio
0oKOpdOo, eEAIGAAdO, TTETTEPOVTTIVO, PaivTave

Spaghetti pomodoro

VTOUATa, EAaIOAAdO, BaCIAIKOG
Spaghetti carbonara
BouTupo, PTTéIKov, auyo, KpEa YAAQKTOG
Spaghetti frutti di mare
pUdIa, KudwvVIa, YUOANIOTEPEG, VIOUATO
Spaghetti yapidag
OKOpPdO, eEAaIGABO, PAIVIAVOG, VTOUATA
Spaghetti aoTaké* (KIAG)
OAATOO VTOPATAG

TAGLIATELLE
Tagliatelle nere di mare
HaUpeg TaAIOTEAEG e Yapides™ KOAOKUBIO Kal vTopaTivia

Tagliatelle nere con Salmone
HaUpeg TaAIOTEAEG e OOAOUO Kal GTTAPAyyIa, VIOUOTIVIO

TaAlaTéAeg e KATTVIOTO OOAOHO
PPECKA KPEPMUOAKIA, UTTPOKOAO

TaAlatéAeg Pesto (BaaiAikou)
PENNE

Penne fungi, polo

pavitépia, KoTeTTouAo, TTapuedava, KpEPa YOAQKTOG

Penne al Tonno

TOVVOG Kal VTOpdTa

Penne Salmone

TTEVVEG JE GOAWUO, KPEPA YAAAKTOG, VIOUATO
Penne all’ Arabiata

OdAToO VTOPATAG, KOUTEPA TITTEPIA, OKOPOO

TORTELLINI

Ppéoka Tortellini pe ricotta ki oravaxi
OAATOQ VTOPATaAG, HOUg YOAOTUPI, TTEGTO BaciAIKoU

KPEATIKA
Burger 200 yp pooxapiocio Kipd

14,00
14,00

16,00
17,00
17,00
13,00
15,00
16,00
110,00

34,00

11,00
11,50
13,00
17,00
16,50
120,00

16,50
17,00

16,50
12,00

13,50
13,50
16,50
12,00

14,50

13,50

lemon sauce

Tricolor quinoa with grilled shrimps, beetroot,
avocado, mango, corn

Avocanto Salad
rucola, iceberg, avocado, marinated artichoke,
shrimps, cherry tomatoes

OUR RISOTTO

Risotto shrimps

olive oil, garlic, peperoncino
Risotto with crawfish
olive oil, garlic, tomatoes sauce, cream

Risotto seafood

mussels, clams, glossy, tomatoes sauce

Risoto milaneze
chicken and saffron

Risotto with cuttlefish, cuttlefish ink
fennel

Kritharoto with prawns

shrimp bisc, vegetables and porto
Kritharoto Med. slipper lobster
(kg)

tomatoes sauce, garlic

Kritharaki seafood in oven (for 2
persons)

PASTA

SPAGHETTI
Spaghetti al olio
garlic, olive oil, peperoncino, parsley

Spaghetti pomodoro

tomato, olive oil, basil

Spaghetti carbonara
butter, bacon, egg, cream
Spaghetti frutti di mare
mussels, clams, glossy, tomato
Spaghetti with shrimps
garlic, olive oil, parsley, tomato

Spaghetti with lobster * (kg)

tomatoes sauce

TAGLIATELLE
Tagliattelle nere di mare
black tagliatelle, shrimps*, zucchini, cherry tomatoes

Tagliatelle nere con Salmone
black tagliatelle with salmon, asparagus, cherry
tomatoes

Tagliatelle with smoked salmon
fresh onions, broccoli

Tagliatelle Pesto (basil)
PENNE

Penne fungi, polo

mushrooms, chicken, parmesan, cream

Penne al Tonno
tunna ant tomatoes

Penne Salmone
salomon, milk cream. Tomatoes

Penne all’ Arabiata
tomatoes sauce, hot pepper, garlic

TORTELLINI

Fresh Tortellini with ricotta and spinach
tomato sauce, galotyri mousse, basil pesto

MEAT
Burger 200 gr mincead beef



VTOUATA, HapOUAI, KapapeAwpéva kpeppudia, Tupi,
MTTEIKOV

MTTIQTEKI (Looxapioio ki)

DiIAéTo KOTOTTOUAO OXAPAG
KoTtétmrouAo Meooyeiou

VTONATa, ENIEG, QETQ, piyavn

Wapovéppl pe odAtoa rapusdavag &
Aad1 TpoU@aAg TahiaTéNEG e AayaviKd
EAAnvik M1rp1{é6Aa Mooxou
YOAQKTOG 400 yp.

Tagliatta di Vitello

QINETO HOOYOPITIO OXAPAG PE POKA, TTapUECAvVa Kal EUDI
MTTOAGauIKO

DiIAéTo pooxapiolo oxdapag
Tomahawk 1000-1200 yp. (kiAd)

Rib eye

2taBAiola Dry 60 nuepwv 750-1000 yp. (KIAG)
Ta yntd oepPipovral ye Yntd Aayxavika n
Tratdreg baby

WAPIA

Wdap1 @péoko (KINO)

AoTakKOG * (KING)

KoAoxTuTtra (KIAO)

DIAETO OOAOMOU e Aaxavikd atuou
Toimroupa ixBuoTpopeiou
Tormroupa QIAETO e Aaxavika aTpoU

Crudo moikihia wuwv yapikv (100gr)

FAYKA
MavakoTa pe crumble maraschino cherry

Kopuo6g ocokoAdTag

TdpTa 0OKOAATAG pe poug Gianduja kai
(pOUVTOUKé'ITGO'TG

TdpTa KpeY KapapEAE
FAuKkO nupépag

OPOYTA EMOXHZ
MNa 2 aroua

* Katepuypéva mpoidvra, Frozen products

Ta @aynTa Kai ol CAAATEG HaG
TTapaoKeUAlovTal PUE ECAIPETIKA
TTapBEévo eAaIGAadO. ETa TNyavITd
Xpnolpotrololue otmopéAaio. Ta
0OTPAKOEION PaG gival ppEoKa.

2TIG TINEG cupTTepIAapBaveTal o DITA kai

ANUOTIKOG POPOG

Ayopavouikdg utteuBuvog KavvAg AnuiTtpiog
To kardoTnua uttoxpeouTal va d1aBETel BIBAIO

TTAPATTOVWYV

13,50
13,00
14,00

14,50

17,00

28,00

28,00
75,00
38,00
85,00

90,00
120,00
110,00

19,00

16,00

17,00

12,00

6,00

6,00
6,00

6,00
6,00

8,00

tomato, lettuce, caramelized onions, cheese, bacon

Burger (minced beef
Chicken fillet grilled

Mediterranean’s chicken
tomato, olives, feta, oregon

Tenderloin with sauce parmesan &
truffle oil tagliatelle with vegetables
Greek Veal Steak 400 gr

Tagliatta di Vitello

beef fillet grilled, rucola, parmesan and balsamic
vinegar

Beef fillet grilled

Tomahawk 1000-1200 gr (kg)

Rib eye

Stables Dry 60days 750-1000 gr (kg)

The grilled meat is served with steamed
vegetables or baby potatoes

FISHES

Fresh fish (kg)

Lobster * (kg)

Med. slipper lobster (kg)
Salmon fillet with steamed vegetables
Bream fish (kg)

Bream fish Fillet with steamed
vegetables

Crudo varieties of raw fish (100gr)

DESSERTS

Panna cotta crumble and maraschino
cherry

Trunk chocolate

Chocolate tart with Gianduja mousse and
hazelnut paste

Cream caramel tart
Dessert of the day

SEASONAL FRUIT
For 2 people

Our food and salads are cooked
with extra virgin olive oil. In fried
food we use vegetable oil. Our
shellfish are fresh.

Prices are inclusive of Vat and Public tax

Surely in charge Kannis Dimitrios

The shop is obliged to have book of

complaints



