Cape North West
Zorge

Meswn List



OPEKTIKA

Ywpi ava aropo

MaTtdreg TNYAVITEG PPEOKIES
"pan )\GXGVIKd ME HUPWOIKG Kal
TTOAQIWPEVO BAACANIKO, HOUG YOAOTUPI
PoAdkia Aaxavikwv

ME HOUG QETAG, NIOOTH VTOUATA, TTEGTO
MeAit{ava KaTtrvioTA

ME pOUG QETAG AIGDTH VTOPATa pesto
XAaAOUWI pe popuerdda oukou
M1rpouoKEéTEG pE TTPOJUMEVIO
vTouaTa, BaciAiké, TTapueddva,okopdo
Burrata BouBaAiocia

poka, Touartivia, pesto

Kap1rdTtol10o amré @iAéto pooydp!
AadoAépovo, 1CiviZep poka, TTapuedava
Zayavakl MetooBove

ME HappeAGda vTopaTivia

Oéta pe piyavn eAaidbAado kKatrapn
Tdatliki xeipotrointo
Tapaudag

OPEKTIKA THZ OAAAZZAZ
XTatrddi pe Kpépa eapag

KAl KOPOPEAWPEVA KPEPUUDIQ

XTa1rddi oxapag maviddp
ZEBiTO’E )\GdeKI aBOKAVTO, KATTVIOTO
KOAQUTTOKI, KOAIOVOPO, leche de tigre

20T1€ BaAaooivwyv KatoapOAa
MUOSIa, YUAAIOTEPEG, KUDWVIQ

MUd1a ooT€ KaTtoapoAa
KoaAaudpi TnyavnTo

Naopog Tnyavntog

Maupog NAPIVATOG pe pikpry cardra
MNapideg pe wECTO pAiVTAVOU
ME XOpTa, AIOTH VTOUATa pesto

20Té KaAaudpl pe ougo

TEOTO, TOITTG TTATATAG KOl KPEUA YAAOKTOG
Brazino marinato

Mapivapiopévo AaBpdki, poka, KATTapn

Mapideg TapTap

2ZAANATEZ

EAANVIKA PE @PEOKIA piyavn
VTOATA, ayyoupl, TIITTEPIA TTPACIVN, PPECKO KPEUUUDI,
KA&trapn, eAIEG, PETA

Péka mrappeddva

poOKa, viopaTivia, TTapuedava

TovooaAdra

TOVOG, HAPOUAI, KPEUHUDI, VTOPATA, CWG HaylovECag
ZaAdTa Tou MNavvn

VTOUATA, KPEPPUDI, ENIEG, KATTAPN, QETA

NTdkog

TTagIYAdI, VIoudTa, KpePHUDI, EAIEG, KATTAPN, QETA
Caesar

MapOoUAI, ITTEIKOV, KPOUTOV, TTAPHECAVA, KOTOTTOUAO, OWwG
payloveCag

ZaAdTa XaAoupi

avAaueIKTn oaAdTa, oUKo, KPOUTAV, VIONATIVIA, GOUCApI,
XaAoUpI, KPEPPUDI PPECKO, VTPEDIVYK HEAIOU
Caprese

HotoapéAAa di Bufala, poka, Topdra, T€oTO
ZaAdTa TTPOOCOUTO KPIioTTU

avAUEIKTN COAATa, KATOIKIOIO TUPI, KapUdIa, VTPETIVYK
BaAoduiko

Tipn
ote €

1,00
5,00
9,00

10,00
9,00

9,00
7,00

16,00
17,00
10,00

6,50
5,50
5,50

18,00

17,00
17,00

18,00

15,00
16,00
12,00
10,00
17,00

17,00
18,00
17,00

12,00

12,00
13,00
12,00
12,00
14,00

15,00

16,00
15,00

APPETIZERS

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,

Carpaccio Beef fillet

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 comn,
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 and cream

Brazino marinato
marinated sea bass, rucola, caper

Shrimp tartar

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

Caprese
mozzarella di Bufala, rucola, tomato, pesto

Salad prosciutto Crispus
mixed salad, goat cheese, walnuts, balsamic dressing

Price

1,00
5,00
9,00

10,00
9,00

9,00
7,00

16,00
17,00
10,00

6,50
5,50
5,50

18,00

17,00
17,00

18,00

15,00
16,00
12,00
10,00
17,00

17,00
18,00
17,00

12,00

12,00
13,00
12,00
12,00
14,00

15,00

16,00
15,00



ZaAdta coAopou
KapOIEG HapouAioy, poka, COAWHOG, pAAO, AadoAéuovo,
KaTTapn

Tpixpwpn KIVOO ME WNTEG yapideg TTavTtddpl,
aBoKavTo, HAVYKO ,KAAQUTTOKI
ZaAata ABokdavto

poKa, iceberg, aBokdavTto, ayyivapa uapivapiouévn,
yapideg, Kal TopaTivia

TA PIZOTA MAZ

Pi1{6T0 yapideg

eAaidAado, ok6pdO, TTETTEPOVTTIVO

Pi16To Kapafideg

eAaI6Aad0, ok6pd0, CAATOA VTOUATAG, KPEUO YAAOKTOG
Pi{6T0 BaAacoiva

MUBIa, KudWVIA, YUOAOTEPEG, TAATOA VTOUATOG
Pi6To milaneze

KOTOTTOUAO Kal cappav

PI(()TO ME O'OU1TId, peAGvi couTniag

@IVOKIO Kal yapabo

P16TO HOVITAPIA Kai AaSI TpoGgag
Kp10apoTo pe yapideg

MTTIOK Yyapidag, Aayavikd Kal porto

Kp10ap6T1o KOAoXTUTTO (kiA6)

OGATOO VTOPATAG, OKOPOO

Kp18apdki BaAaocoivwyv 010 oUpvo
(y1a duo droua)

ZYMAPIKA

SPAGHETTI
Spaghetti al olio
0KOpdOo, EAAIOAQDO, TTETTEPOVTOIVO, PaiVTavO

Spaghetti pomodoro

vTouaTa, eAaidAado, BaaiAikég
Spaghetti carbonara
BouTupo, UTTEIKOV, AUYO, KpEUa YAAOKTOG
Spaghetti frutti di mare
pUdIa, KudWVIa, YUOAIOTEPEG, VTOUATO
Spaghetti con Ricci di mare
ayivé Kal auyotTapayo
Spaghetti aoTako™ (KIAG)
OGATOQ VTOPATOG

LINGUINE
Linguine yapidag
0OKOpdOo, eEAaIOAQDO, pAiVTAVOG, VTOUATO
Linguine vongole
0KO6pdOo, eEAaIOAadO, paivTaveg, Aeukd Kpaaoi

TAGLIATELLE

Tagliatelle nere di mare
paupeg TOAIATEAEG PE YOPIBEG™ KOAOKUBIO KAl vTopaTivia

Tagliatelle nere con Salmone
Haupeg TOAIATEAEG HE COAONO KAl OTTAPAYYIa, VTOUOTIVIO

TaAlaTéAEG pE KATTVIOTO COAOHO
PPEOKA KPEPHPUDAKI, JTTPOKOAO
TaAlatéAeg Pesto (BaciAikouU)
TaAlatéAeg Zarina
XaBidpl, coAoud, apokavTto
PENNE
Penne fungi, polo
paviTaplia, KOTOTTouAo, TTappECAva, KpEPa YAAAKTOG
Penne al Tonno
TOVVOG Kal VTopdTa
Penne Salmone
TTEVVEG HE COAWWO, KPEPA YAAAKTOG, VTOPATO

Penne all’ Arabiata

OdAToO VTOPATAG, KAUTEPH TTITTEPIA, OKOPOO

16,00

16,00
17,00

18,00
19,00
19,00
15,00
17,00

15,00
18,00

120,00
38,00

14,00
14,00
16,00
18,00
27,00
120,00

18,00
21,00

19,00
19,00
18,00

14,00
20,00

15,00
17,00
18,00
14,00

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

Tricolor qu inoa with grilled shrimps, beetroot,
avocado, mango, corn

Avocado 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

Risotto with mushrooms and truffle oil
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 con Ricci di mare
Sea urchin and fish roe

Spaghetti with lobster * (kg)

tomatoes sauce
LINGUINE
Linguine with shrimps
garlic, olive oil, parsley, tomato
Linguine vongole
garlic, olive oil, parsley, white wine
TAGLIATELLE
Tagliattelle nere di mare
black tagliatelle, shrimps*, zucchini, cherry tomatoes

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

Tagliatelle with smoked salmon
fresh onions, broccoli

Tagliatelle Pesto (basil)
Tagliatelle Zarina
caviar, salmon, avocado

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

16,00

16,00
17,00

18,00
19,00
19,00
15,00
17,00

15,00
18,00

120,00
38,00

14,00
14,00
16,00
18,00
27,00
120,00

18,00
21,00

19,00
19,00
18,00

14,00
20,00

15,00
17,00
18,00
14,00



TORTELLINI

®péoka Tortellini ye ricotta kan oTravéxi
OGATOO VTOPATAG, HOUG YOAOTUPI, TTECTO BaciAikoU

KPEATIKA
Burger 200 yp pooxapioclo Kiuda

VTOPATa, HOPOUAI, KapapeAwpEva KpeppUdIa, TUpi,
MTTEIKOV

MTTIQTEKI pooyapioio

pE OGATOQ HaVITAPIWY Kal TTATATEG TNYAVNTEG

PIAETO KOTOTTOUAO HOpIVaPIoHEVO
ME pUCI basmati kai dressing yiaoUpT & duGCUO

KotétrouAho Meooyeiou
vTouaTa, eAIEG, QETa, piyavn, pud basmati

WapovéPpl pe odAtoa Trapueddavag &
AGSI TPOUQAG TahiaTéAeg e Aaxaviké
EAANVIKA M1rpi16Aa MOoX0oU yaraxrog
400 yp. YE TTATATEG TYQAVNTEG

Tagliatta di Vitello

QINETO pooyapiolo oxdpag pe poka, TTappedava kai udl
MTTAAGGUIKO

DiIAéTO pooxapicio oxapag
pe baby TaTdTEG KAl Aaxavikd owTE
(emmAoyn amd odAToa pavitTapiwy R 3 TITEPIA)

Tomahawk 1000-1200 yp. (kiAS)
ME WNTA Aaxavikd, TTaTATEG TYAVNTEG Kal AATOA ATTO 3
TTTEPIA

Rib eye ME WNTA TTATaTa ApWUATIOPEVN PE BOUTUPO
KAl AaXavIKa owTé

ZraBAiola Dry 60 nuepiv 750-1000 yp. (KIAS)
ME WNTA Aaxavikd, TTATATEG TYAVNTEG Kal AATOA ATTO 3
TITTEPIA

YAPIA

Wdap1 gpéoko (KIAG)

Daykpi (KIAO)

AaBpdki (KIAG)

AoTAKOG * (KINO)

KoAoxTutra (KIAG)

DIAETO GOAOHOU e Aaxavikd aTuou
Tormroupa 1xBuoTpopeiou
Tormroupa QIAETO e Aaxavika aTpoU
AaBpdki @IAéETO

pe baby trartdreg kar {wud wapiou

FAYKA
MavakoTa e crumble maraschino cherry
Kopuo6g ocokoAdrag

TdpTa 0OKOAATAG pe poug Gianduja kai
(OUVTOUKOTIAOT

TdpTa KpEY KapapeAE
ZoKoAaToTriTa
MopToKaASdTTITA
MtrakAaBdg

ExuéK KavTaiQl

MAFQTO (2 pTréAec)

OPOYTA EMNOXHZX
MNa 2 aroua

16,00

16,00

15,00
14,00
15,00
17,00

18,00
27,00

29,00

90,00

39,00
90,00

100,00
75,00
55,00

120,00

120,00
19,00
16,00
17,00
18,00

6,00
6,00
7,00

7,00
6,50
6,50
6,50
7,50

7,00

9,00

TORTELLINI

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

MEAT
Burger 200 gr mincead beef

tomato, lettuce, caramelized onions, cheese, bacon

Burger minced beef
with mushroom sauce and French Fries

Marinated chicken fillet
with basmati rice and yogurt mint dressing

Mediterranean’s chicken
tomato, olives, feta, oregano, basmatirice

Tenderloin with sauce parmesan & truffle oil

tagliatelle with vegetables

Greek Veal Steak 400 gr
with French Fries

Tagliatta di Vitello

beef fillet grilled, rucola, parmesan and balsamic vinegar

Beef fillet grilled
with baby potatoes and sautéed vegetables
(choice of mushroom sauce or 3 peppers)

Tomahawk 1000-1200 gr (kg)
with grilled vegetables, French fries and 3 pepper sauce

Rib €Y € with baked potato flavored with butter and
sauteed vegetables

Stables Dry 60days 750-1000 gr (kg)
with grilled vegetables, French fries and 3 pepper sauce

FISHES

Fresh fish (kg)

Sea bream (kg)

Sea bass (kg)

Lobster * (kg)

Med. slipper lobster (kg)

Salmon fillet with steamed vegetables
Bream fish (kg)

Bream fish Fillet with steamed vegetables

Sea bass fillet
with baby potatoes and fish stock

DESSERTS
Panna cotta crumble and maraschino cherry
Trunk chocolate

Chocolate tart with Gianduja mousse and
hazelnut paste

Cream caramel tart
Chocolate pie
Orange pie
Baklavas

Ekmek kataifi

ICE CREAM (2 scoops)

SEASONAL FRUIT
For 2 people

16,00

16,00

15,00
14,00
15,00
17,00

18,00
27,00

29,00

90,00

39,00
90,00

100,00
75,00
55,00

120,00

120,00
19,00
16,00
17,00
18,00

6,00
6,00
7,00

7,00
6,50
6,50
6,50
7,50

7,00

9,00



* Kateyuyuéva mrpoidvrta, Frozen products

Ta @aynTtd Kal o1 CAAATEG Pag
TTOPACKEUALOVTAI PE ECAIPETIKA
TTapBEvo eAaIOAadO. ZTa TNyavITA
Xpnolyotrolouue otropéAaio. Ta
OOTPOKOEION HAG ival PPECKA.

2TIG TINEG oupTTEPIAauBaveTal 0 PITA Kal
ANUOTIKOG pOPOC

Ayopavouikég utreuBuvog Kavvriig AnuniTpiog
To kKatdoTnua uttoxpeouTal va d1aBETel BIBAIo
TTAPATTOVWV

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



