CAFE GRE

€STIATORIO

STARTERS

to share

Fritto Misto
Fried seafood & vegetables,
spicy sauce
160
El Greco Plateau
Assortment of tzatziki, tarama, eggplant,

fava, tahini, pita bread
150

OPEN GREEK “PITA”

to share

Spinach
Feta cheese, herbs

120

/ucchini
Goat cheese, mint pesto

[1[0)
Feta Cheese

Tomato, Mozarella cheese, tomato confit,

Florina Pepper
110

RIDS

MENU
80

“Pasticcio”
Rigatoni, beef, béchamel,
gruyere cheese

Or

Souvlaki
Chicken

Ice Cream Or Sorbet

SALADS
Greek

Tomatoes, feta cheese, olives,
cucumber pickles, croutons

130

"Spanakopita”
Crispy filo pastry, feta cheese,
sesame seeds, fennel vinaigrette

110

“Patatosalata”
Marinated and smoked sea bass, hot baby potatoes,
poached egg, tuna mayonnaise, onion confit

150

STARTERS

Feta Cheese Saganaki

Spicy tomato, Florina peppers, olive, grilled bread
90

Grilled Haloumi

Grilled vegetables, basil oil
140

Fggplant & Tahini
Grilled eggplant, tahini, tomato,
parsley oil

80
Sea bass & Fava

Marinated and smoked sea bass,
fava beans, cucumbers, basil

120

Calamari & Taramas
Calamari, tarama mousse, rosemary,
lemon gel, pickled ginger, basil oil
130

Octopus & Aliada

Caper, mint oil, purée

160

“‘SOUVLAKI GYROS”
Beef

Yogurt “tzatziki”, ceviche tomatoes, pickled onions,

parsley, pita bread and fries
180

Chicken

Leg fillet, yogurt “tzatziki”, ceviche tomatoes, pickled
onions, pita bread and fries

150
lamb

Avocado “tzatziki” ceviche tomatoes, coriander,

pita bread and fries
180

Mini “Souvlaki”

Beef chicken, shrimps, pita bread
180

SIDES

Homemade fries
Chives, oregano

55
Pasta Gratin

Rigatoni, béchamel

65

Spanakorizo
Rice, spinach, lemon zest, herbs

55
Grilled Vegetables

Seasonal vegetables, basil oil

65

MAIN COURSES

“Pasticcio”
Rigatoni, beef ragout, béchamel,
gruyere cheese

160

"Moussaka”
Beef ragout, eggplant cream,
bechamel

180

"Gemista”
Risotto, herbs, tomatoes, peppers,
feta cheese, mint oil

140
Shrimps "Orzotto”

Shrimps, orzo, fennel sauce, fried fennel,
lime zest, herbs oil

170

Grilled “Rokoraki”

Cockerel, grilled eggplant /

bell pepper / zucchini
160

Grilled “Keftedakia”

Meatballs, tomato ceviche,
coriander, spicy tomato sauce

140
Sofrito beef fillet

Mashed potatoes, parsley
260

“Paidakia”

Goat chops, tzatziki, oven baked potatoes,
garlic, oregano, olive oil

280

DESSERTS

“Baklava”

Pistachio cream, salted caramel pistachio ganache,

filo pastry, vanilla ice cream

70

Burnt creams
Chocolate, vanilla, pistachio

60

"Mosaiko”
Chocolate, praline almonds, caramelized
almonds, caramel ice cream

65

Portokalopita
Orange cake, vanilla mousse, basil oil,
orange, vanilla ice cream

65
Greek Yogurt

Honey, fresh fruit, caramelized nuts
Or
Homemade red fruit jam, fresh fruit

60

Homemade Ice Cream
Goat’s milk vanilla, bitter chocolate,
salted butter caramel

60

Homemade sorbet
Greek yogurt, citrus, Morello cherries

60

Prices in MAD, all taxes included
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