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Y7 KataAdnAo yia vegans / Suitable for vegans 4 TMikavuko - Kautepé / Spicy

[MapakanoUue evnuePWOTE TO NPOOWIMIKO TNS EMIXEIPNONS yia TUXOV andepyies n duoavedies nou xete.
Please inform the staff of the establishment of any allergies or intolerances you have.



MNpodupévio Wwpi ava awopo / 1.80€

ue ndota enids
Ikopboéywpo 5.90€
UE PPEDKIA VIOUATa Kal HUpwOIKA
» ANOIDPEY &K

Kanvioth MeAit{avooandta 8.50€
Mous feukoU tapapd 12.90€
Xoupous 7.90€
Tlatliki 6.90€
®apa Laviopivns 9.50€
UE Kapauenweva Kpeuuodia

» OPEKTIKA &
Layavaki Sticks 11.00€
UE MIKAvTIKo chutney vioudras
Tadayavi oto ykpin 16.90€
Tanaydvi oouBAdk ue ppéoka Aaxavikad
& tnv Oikn uas xeiponointn papuedda oUuko
Mnepi€s KAUTEPES YNnTEs 6.90€
MoikiAia tTnyavntwv pavitapiov 12.90€
e okopbo & uayiovela poupas
Kpokéta ypaBiépas 10.90€
UE MmIKAvTIKo chutney vioudras
OpEoKIES NATATES TNYAVNTES 5.00€
Tnyavntés natdtes pe auyd, 10.90€
odntoa toopiBo peta Bapenioia
& Kanviotn xolpivn nNavoeta
KonokuBdakia tnyavntd 8.90€
e 6pooepd viin yiaouptiou
KodokuBokeptédes 9.90€
ue 6pooepd viin téatdiki
®<ta Mnouyloupvti 9.90€

ue odntoa ppéokia vioudras & kKautepn Minepid

Keptedbdkia npofativas 12.90€
e 6pooEPO VIIN yIaoupTiou

Kadapapdkia tnyavntd 15.90€
lapides cayavaki * 18.00€

UE odtoa ppeokias vioudias, Peta & oulo
* undpxer kar SuvardtNta Kautepns eKOOXNS

Taptap pooxdpi 26.90€
(PPEOKO WINOKOLUEVO LIOOXapIOIo PIAETO
avakarepevo e ouotdpda vii(ov,

ano&npapévo kpoko auyou, Kanapn, MikAes

Kal apwyatikd Botava

12.90€
16.90€

Mooxapicio AoukAaviko

Mopos koténouno

EAAnvikd tdkos ue xeiponointo yupo
kotérnourlo, viouarouna winokouuevn,
KDELLUOAKI & 6pOOEPO VIIn yiaouptioU

Inavakotuponita 12.90€
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Sourdough Bread
with olive paste

avéd atopo / 1.80€

Garlic bread 5.90€
with fresh tomato and herbs
> SPREADS 4«

Smoked Eggplant dip 8.50€
White fish roe mousse 12.90€
Hummus 7.90€
Tzatziki 6.90€
Greek Fava from Santorini 9.50€

with caramelized onions

» APPETIZERS <&

Saganaki cheese sticks 11.00€
with spicy tomato chutney

Grilled Talagani Cheese 16.90€
skewered Talagani cheese with seasonal

vegetables & our handmade fig jam

Grilled hot peppers 6.90€
Variety of fried mushrooms 12.90€
flavored with garlic & truffle mayo

Graviera cheese croquettes 10.90€
with spicy tomato chutney

Fresh homemade French Fries 5.00€
Crispy Fries with eggs, 10.90€
chorizo sauce, barrel-aged Feta cheese

& smoked pork belly

Fried zucchini 8.90€
with yogurt dip

Zucchini fritters 9.90€
with tzatziki dip

Roasted Greek Feta cheese 9.90€
with fresh tomato sauce and hot pepper

Lamb meatballs 12.90€
with yogurt dip

Fried little squids 15.90€
Saganaki Shrimps * 18.00€

with fresh tomato sauce, Feta cheese & ouzo

* hot option available upon request

Beef Tartare 26.90€
finely chopped fresh beef fillet

blended with Dijon mustard,

dried egg yolk, capers, pickles,

and aromatic herbs
12.90€
16.90€

Beef sausage

Chicken Gyros "Greek Tacos"
handmade chicken gyros in small tortillg,
with chopped tomato, onion, and
refreshing yogurt dip

Spinach-cheese pie 12.90€



» ZAANATEZ <

Xwpldukn candta * 14.50€
viouarivia, ayyoUp!, KpeUpUol, mmnepid,
kdnnapn, eli€s Kaaucwyv, koudoupi

©eooanlovikns, peta & dressing o&uuerio
* undpxel kar buvardtnta vegan kGoxnNs

Shrimp Riviera 17.90€
bpooepd pi& oarldras and baby Aaxavikd,
aBokdvro, viouarivia, kar navapiougVves yapioes,

UE apwuatiko dressing eonepiboeIdwV

Xandta Mpooouto 17.90€
noAuxpwyn oandra ye crispy npooouro,
kapauewuévo eurio kpouotas, oUKo,

kartoikiolo tupi & dressing ppouta tou 6doous

Xanata Oonpia - Taxivi 16.90€
wi€ oonpiwv pe 6pooepd baby axavikad

Kal KDEUWOES VIDEOIVYK TaxIvioU

Xandta Mavanns 16.90€
baby poka, Adxavo, ayyoUpl, ppeoko KpeLUo,
&epoudiouévn vioudta, Aiaoth vioudta,

enligs, ayyoupdki toupoi & dressing o&uueno

» MATEIPEYTA <&

Mouocakas 18.90€
100% pooxapioios kiuds, Lenitédva,

KorokuB), onitkn uneoauén

Maotitoio
100% Liooxapioios Kiuds, Hakapovi Xovipo
Kal onimkn uneoauén

16.90€

Apvaki
apVvioo KOToI OlyOLGYEIPELIEVO
Ue natdres baby kai odroa douidas

26.00€

MouBétal (2 atdépwv)

ooxapiolos o1dnpOOPOLIOS LIAYEIPEUEVOS
O€ KeVO aépos 36 wpes, 0epBIPIOUEVOS LIE
rnapadoolakd KpiBapdki kar keganotupi

58.90€

lepnota 16.90€
VIOUJTES KAl MINEPIES YEUIOTES e pUd,

otapuba, Koukouvdp! Kal LUpwOIKd

Kékopas Kpaodatos pe Xudonites 22.90€
apyouayeIpELEVOS KOKOPaAs o€ niouoia

odrtoa ano KOKKIVO Kpaoi, vioudra Kai

apwuarikd Unaxapikd, oepBIpIouévos e
napadooIakes Xelponointes XuAonites

Oocopnouko 24.90€
LOOXapiolo KOtor unpede

ouvobeUeral e pi{oto ifavede

Aykivapes and Modita 13.90€
APWLIGATIKES QYKIVADES LUAYEIDELEVES

UE apakd kai nouxpwya Aaxavikad

Youna nuépas 24.90€

PWINGCTE Uas yia tnv oouna nieNas
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» SALADS <&

Greek salad *

cherry tomatoes, cucumber, onion, pepper;
capers, Kalamata olives, Thessaloniki bagel,
Greek Feta cheese & honey-balsamic vinegar

14.50€

* vegan option available upon request

Shrimp Riviera 17.90€
a refreshing mix of baby greens, avocado,

cherry tomatoes and crispy breaded shrimp,

with an aromatic citrus dressing

Prosciutto salad 17.90€
colorful salad with crispy prosciutto,
caramelized phyllo, fig, goat cheese,

and forest fruit dressing

Legume - Tahini Salad 16.90€
a blend of leqgumes & baby greens,

finished with a creamy tahini dressing

Manolis salad

baby arugula, cabbage, cucumber; fresh onion,
peeled tomato, sun-dried tomato, olives,
pickled cucumber & honey-balsamic vinegar

16.90€

» GREEK CUISINE <«

Moussaka 18.90€
100% fresh ground beef, eggplant,

zucchini, homemade béchamel sauce

Pastitsio
100% fresh ground beef, thick macaron;,
and homemade béchamel sauce

Lamb Shank
slow-cooked lamb shank with
baby potatoes and lemon verbena sauce

16.90€

26.00€

Giouvetsi (for 2 people)

beef brisket cooked sous vide for 36 hours,
served with traditional orzo

and kefalotyri cheese

Stuffed Vegetables “Ghemista”
tomatoes and bell peppers stuffed with
rice, raisins, pine nuts, and herbs

58.90€

16.90€

Wine-Braised Rooster with 22.90€
Greek-style handmade pasta

slow-cooked rooster in a rich red wine and

tomato sauce, infused with aromatic spices,

served with traditional handmacde pasta

Osso Buco 24.90€
braised beef shank with

served with Milanese risotto

Artichokes a la Polita 13.90€
aromatic artichokes braised with peas

and colorful vegetables

Soup of the Day 24.90€

Ask us about today's soup



» ZYMAPIKA <&

Mnoukativi Kappnovapa 22.90€
kAaoiknA 1tanikn Kapunovapa e LUnoukarivi,
1payavin kanviotr eANnvikA navoeta kai

kpeLIOON oditoa auyou e Pecorino Romano

MNaképl Mnondoveq pe Kpépa MNappetavas 24.90€
xeiporiointn odAtoa ragu alla Bolognese,
OlYOLIGYEIDELIEVN [UE LIOOXAPIOIO Kild,

(PPETKIA VIOUATa Kal dpwatikd,

oepBipiouévn e Beroubivn kpéua napueldvas
Alykouivi yapidas 24.90€
Aiykoulvi e yapibes, uniok kai ouo
Actakopakapovada 59.90€
Aiykouivi e aotako 500gr; urniok,

PPEOKIa vioudra kar LUpwOIKd

» PIZOTO <&

P1{6to0 noproivi * 18.90€
noikidia pavitapicov Le Nddr Asukns

1poUQas kai touid napueldvas

* undpxel kai buvarotnta vegan ekO0XNs

P1¢610 lkopykot{ona * 19.00€
ue kapauenwéva axnddia,

Crispy MpoooUTO Kal KpEUa yKopykot(ona

* undpxel kai dbuvarotnia vegan KOOXNs
Tpaxavérto pe AaBpdxi 26.90€
BerloUbIvo tpaxavoro, apyouayeIpEUEVO O
Cwud wapiou, ue (oupepd piAstaplouévo AaBpax,
Euoua Aspoviou kal PpECKO OUOOLIO

26.90€
Kp1Bapdto ©anacoiviv
KDEUWOES kpIBapato e pudia, yapioes,
kafaudpi kai niouoia bisque Bafacoivwy
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» PASTA &K

Bucatini Carbonara 22.90€
classic Italian carbonara with bucatini,
crispy smoked Greek pork belly, and a
creamy egg & Pecorino Romano sauce
Paccheri Bolognese w/ Parmesan Cream 24.90€
handcrafted ragu alla Bolognese,
slow-cooked with ground beef,
fresh tomato, and herbs, served
with velvety Parmesan cream
Shrimp Linguine 24.90€
linguine with shrimps, bisque, and ouzo
Lobster Pasta 59.90€
linguine with 500g lobster, bisque,

fresh tomato, and herbs

» RISOTTO <X

Porcini Risotto * 18.90€
variety of mushrooms with white

truffle oil and Parmesan tuile
* vegan option available upon request

Gorgonzola Risotto * 19.00€
with caramelized pears,

crispy prosciutto, and gorgonzola cream

* vegan option available upon request

Trachanotto with Sea Bass 26.90€
creamy trahanotto, slowly cooked in
fish broth, topped with juicy sea bass fillet,
lemon zest, and fresh mint
26.90€

Seafood Orzotto
creamy orzotto with mussels, shrimp,
calamari, and rich seafood bisque



» PREMIUM KOIIEX <&

Rib Eye Black Angus 59.90€
Auotparias 300yp
Wagyu A5 lanwvias 120.00€
250yp
Tomahawk Black Angus kg/120.00€
Mooxapioia
Mooxapioio AiGppaypa 48.90€
300yp

» AIIO TO GRILL &
Xoipivih Tomahawk 600 - 800yp 34.00€
OUVOOEUETAl LUE NATATES TNYAVNTES
Apviola naiédkia 22.90€
UE MAtdres tnyavntes, nita & vin téardikiou
YouPAdki xo1pivé 300yp 18.90€
UE natdres tyavntes, nita & vun téatdikiou
ouPAdaxi koténoundo 300yp 19.90€
L€ NAtdres tnyavnres, nita & vin téardikiou
YouPAdki pooxapiolo 300yp 22.90€
UE natdres tyavntes, nita & vun téatdikiot
MIX ZouBAdxi (2 atdpwv) 54.90€
(nooxapi, xo1pivod, kotdnouno)
UE natdres tnyavntes, nita & vun téatdikiot
Kpeatonoikidia MIX GRILL 68.90€

(2 atépwv)

noikifia and koténouro otnBos, xoipiva ribs,
pooxapiolo Aoukdviko, naiddkia apvioia,
kanaunoki ynto, nites, Natdres yavntes

Kal oditoa pouotdpdas

» LYNOAEYTIKA <&

Moupés oenivopidas 9.90€
Matdtes baby 6.90€
Lnapdyyia oxdpas 10.90€
Xépta enoxns 7.90€
Bpaotd Aaxaviké 8.90€
Mnpokondivia oxapas 8.90€
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» PREMIUM MEATS &

Rib Eye Black Angus 59.90€
Australian 300gr

Japanese Wagyu A5 120.00€
250gr

Tomahawk Black Angus kg/120.00€
Beef Steak

Inside Skirt Steak 48.90€

300gr

» GRILLED MEATS <

Xoipivh Tomahawk 600 - 800gr 34.00€
served with french fries

Lamp chops 22.90€
with french fries, pita bread and tzatziki dip

Pork Souvlaki (skewer) 300gr 18.90€
with french fries, pita bread and tzatziki dip

Chicken Souvlaki (skewer) 300gr 19.90€
with french fries, pita bread and tzatziki dip

Beef Souvlaki (skewer) 300gr 22.90€
with french fries, pita bread and tzatziki dip

MIX Souvlaki (2 people) 54.90€
(beef, pork and chicken skewers)

with french fries, pita bread and tzatziki dip

MIX GRILL 68.90€
(2 people)

chicken breast, pork ribs, beef sausage,
lamb ribs, grilled corn, pita bread, french fries,
and mustard sauce

» SIDE DISHES &

Celeriac purée 9.90€
Baby Potatoes 6.90€
Grilled Asparagus 10.90€
Seasonal Greens 7.90€
Boiled Vegetables 8.90€
Grilled Broccolini 8.90€



» WAPIA & OAANAZXINA <&

YoAwpos yntds 24.90€
ouvodeUetal and noupe oeAivapi(as

Toinoupa ynth 26.90€
ouvodeUetar anod Bpaotd Aaxavikd

Xtanodi ynté nAokaur 500yp 39.00€
ouvobeuetal e edBa kal

kapauenwuéva kpeupudia

Kadapdpi XL ynté 32.90€
Fepiotd Kadapdpi XL yntéd 39.00€

VELIOTO e pUd, ppEokia vioudra,
Xaddouu kai pupwdikd

lapibes oxapas 26.90€

Wapia Huépas A’ noidtntas kg / 65.00€
Waponoikidia MIX FISH (2 atépwv) 78€
... 01n n Bdiacoa o€ éva nidro 1!
toinoupa padf pe noikifdia anod ppeoka
Wnta kai tnyavntd wapia NUEPas,
ouvobeyovtal and Bpaotd Aaxavikd kai
apwuarikn odntoa Hooxoneuovou
Inéolan noikifia ©anacoiviov 129.00€
Aotakos, KapaBida, fapida, KaBoupi,

Kardaudpi, Xtandbi, Mubia kai

BiveyKpeT uooxogpovou

» FISH & SEAFOOD <&

Salmon grilled 24.90€
served with celeriac purée

Gilt-head bream grilled 26.90€
served with boiled vegetables

Octopus’ tentacle grilled 500gr 39.00€
served with Fava and
caramelized onions

Squid XL grilled 32.90€
Stuffed Squid XL grilled 39.00€

grilled squid stuffed with rice, fresh tomato,
Haloumi cheese and herbs

Shrimp grilled 26.90€
A’ quality Fresh Fish kg / 65.00€
MIX FISH (2 people) 78€

..the whole sea on one plate !'!!

sea bream served with a selection of fresh
grilled and fried fish of the day,
accompanied by steamed vegetables
and a fragrant lime sauce

Special Seafood mix 129.00€
Lobster, Crayfish, Shrimps, Crabs,

grilled Squid, grilled Octopus, Mussels

served with lime vinaigrette



» F'AYKA <X

Mnakfafas 9.90€
Loupné cokondrtas 7.90€
Baokiko cheesecake 12.90€
MiAgély Bavifia & Butterscotch 16.90€

Ipayavn xeiporointn o@onidra, appdtn KpEua
natioepi, naywto Bavidia Mabayaokdpns
kal anann odntoa butterscotch.

Napnofa ®pdouna 14.90€
1payavn xeiporointn Lapéyka, BeAoudivn

KpEua Baviflias, ppeokes ppdounes kar

apwuatiké koui ppdounas.

» DESSERT <&

Baklava 9.90€
Chocolate soufflé 7.90€
Basque cheesecake 12.90€

Millefeuille Vanilla & Butterscotch 16.90€
crispy handmade puff pastry,

light pastry cream, Madagascar vanilla ice cream,

and a smooth butterscotch sauce

Strawberry Pavlova 14.90€
crispy handmade meringue, silky vanilla

cream, fresh strawberries, and a fragrant

strawberry coulis.

» ICE-CREAM

Maywto (unana) 3.00€

Kaipdki

Bavifia Mabayaokdpns

FLAVORS <&

Ice-cream (scoop) 3.00€

Masticha

Madagascar vanilla

Xokondta Chocolate
®pdouna Strawberry
- ~
C S |




YEO® - ATOPANOMIKOZ YTMEYSYNOZ: XPHETOLZ KATETANAKHX
OI TIMEXZ MEPINAMBANOYN OAEX TIZ NOMIMEZ EMIBAPYNXEIX
(O.M.A. 13% & 24% XE MOTA-ANAWYKTIKA, AHMOTIKOLZ ®OPOZ 0.5%)

O katavadwths Bev éxel TNV UNOXPEWON va NANPMOE!
av dev AdRer vopipo napaoctatkd otoixeio (upoAdyio/anddeien).
To katdotnpa unoxpeoutal va diabétel puAna diapaptupias oe €101kh Brkn dinAa otnv €€od0.

210 payeipepa pas xpnolgonoloUpe ayvo MapBévo EAaidAado.

To A&6I nou xpnoiponoleital ota tnyavntd sival apaBooiténaio.

Ta kpéata, 1a wapia pas afia kar ta Aaxavikd, ta gpouta Kal ol Natdtes ival ppéoka.
Ta pubia, ol yapides, ta kadaudpla, ta kaBoupia, ta xtanddia kai o pnakafidpos pas
€ival pPECKOKATEYUYHEVQ.

H d1aBeoipdtnta epéokwy PIKPWY Papliwy, 6nws yaupo kal capdéna, pnopei va eivai
neplopiopévn Adyw Kaipikwv ouvBnkwv. Evandakukd, ynopsi va npoo@époupe
KATEWYUYUEVA YIa va UNOPEOETE va Ta anodaUoete aveCdptnta.

Mn OI10TdoETE va Pas pWTNOETE yia NEPICOOTEPES NANPOPOPIES.

CHEF - MARKETING REGULATIONS RESPONSIBLE: CHRISTOS KAPETANAKIS
PRICES INCLUDE ALL LEGAL TAXES
(VAT 13% & 24% TO DRINKS & BEVERAGES, MUNICIPAL TAXES 0.5%)

Consumer, is not obligated to pay,
if the notice of payment (receipt/invoice) has not been received.
The establishment is obligated to have complaint forms in a special case, next to the exit door.

For cooking we use extra Virgin Olive Qil. For frying we use corn oil.

Our meat, fish, vegetables, fruit and potatoes are fresh.

Our mussels, shrimps, squids, crabs, octopus and cod are frosen.

Please note that availability of fresh small fish, such as anchovies and sardines, may be limited
due to weather conditions. As a result, we may offer frozen alternatives to ensure you can still
enjoy their delightful flavors. Feel free to ask us for more details or alternatives.

%2 KataAAnAo yia vegans / Suitable for vegans 4 Mikavuko - Kautepd / Spicy

[MapakanoUue evnuEPWOTE TO NPOOWIIKO TNS ENIXEIPNONS yia TUXOV andepyies n duoaveties nou exere.
Please inform the staff of the establishment of any allergies or intolerances you have.

www.oldithaki.com | email: contact@oldithaki.com



