PIATSA

GRILLHOUSE ~WHTONMQAEIO
Ala xel1p6g...




/
OPEKTIKA

Ywpi

LKOPOOYwWHO

Mnpouokéta papivapiopévn
e Qpéokia vioudra, Tupi Qéta kat HUPwWOIKd

Mnoupekdkia
ue tupi kat {aunodv oe pUAAo xwpidtiko

KoAokuBokeptédeg
L€ OpPOOEPD VTiN ylaoupTiou

Mavitdpia népto pnélo Yynida
(ue odAtoa Badaduikou)

Matdteg pe 0w TUPIWV
Matdteg ppEokeg tTnyavitég
Wntd Aaxavika pe xaAoupi
rayavaxi (tupi Peyydro)

PaBacdxi
(péta pe péhl kar couadut)

TaAayavi tupi pe owe papperadag

Mnoupyloupvti
(péta tupi, mineptd kat vioudra)

NOUKAVIKO XWPIATIKO (xelpornointo oxapag)
Kepteddkia pe KOKKIvn gdAtoa

Nadotupi ZakuvBou

®éta pe Aadopiyavn

fpapiépa ZakuvOou

ANOIDEX

Mapadoaciako tdatdiki
Tupoka@tepn
Xtunnth

Xoupoug

APPETIZERS

Bread
Garlic bread

Bruschetta marinated
(with fresh tomato, feta cheese and herbs)

Patties with cheese and ham
(greek phyllo dough)

Zucchini balls
(with fresh yogurt dip)

Grilled porto bello mushrooms
(with balsamic sauce)

Chips with cheese sauce

Freshly fried chips

Grilled vegetables with halloumi cheese
Saganaki cheese (Regatto)

Ravasaki
(feta cheese with honey and sesame)

Talagani cheese with jam sauce

Bouyourdi
(feta cheese, peppers and tomato)

Village sausage (handmade and grilled)
Meatballs with tomato sauce

Local oil cheese

Feta cheese with oregano oil

Gruyere of Zakynthos

DIPS

Traditional tzatziki
Spicy cheese dip
Whipped feta cheese
Hummus




2ANATEX

Mdatoa

(moikiAia papoudiwv, atapideg, xelpomnointog
yUpog xolpivog, napueddva Kat vipEoivyk
£0MEPIO0EIOWV)

Poka - nappelava
(00ka, papoUAl, Koukouvdapl,
Aaoth vroudra, Kpoutdv kat napueddva)

Kaicapa
(uapoUA, diounepyk, koténouAo, KaAaumnoki,
UnéIKov, Kpoutov, Topativia kat napueddva)

Mpocouto
(mowiAia papoudicdv, npooouto, kapuola,
touativia, ypaBiépa kat owg faraduikou)

Ntdkog
(napaooaiaxd naiyadt vidkog
ue tupi péta, vioudra kat eAIES)

Xwpidukn
(vtoudra, ayyoUpt, ninepid,
KpeUUUOL, eAEg kat Tupi pgta)

TEMAXIA

Xoipivé aouPAdaxi (xsiponointo)
KoténouAo couBAdki (xeiponointo)
YouBAdaxi npoBativag (xeiponointo)

Kepndapn noAituko
Kotopnéikov
MavoetokaAapo

Kepnaun yepioto pe tupi @iladérpeia

SALADS

Piazza

(variety of lettuces, raisins,
handmade gyros of pork, parmesan
and citrus dressing)

Arugula - parmesan
(arugula, lettuce, pine nuts, sun-dried
tomato, croutons and parmesan)

Caesar’s
(lettuce, iceberg, chicken, corn, bacon,
croutons, cherry tomatoes and parmesan)

Prosciutto
(variety of lettuces, prosciutto, walnuts, cherry
tomatoes, gruyere and balsamic sauce)

Dakos
(traditional dakos with feta cheese,
tomato and olives)

Greek
(tomato, cucumber, pepper, onion,
olives and feta cheese)

PIECES

Pork skewer (handmade)
Chicken skewer (handmade)
Ewe skewer (handmade)
Kebab politiko

Chicken - bacon

Pancetta skewer

Kebab stuffed with philadelphia cheese




TYAIXTA

(MONO MAKETO)

Mita pe yupo xoipivé
(natdra, vioudra, tdatdiki, KPEULUOL)

Mita pe yupo koténouAo
(natdra, vioudra, owg, LapouUAl)

Mita pe couPAdxi xoIpIvo xeiponointo
(natdra, vioudra, tdatdiki, KPEUUOL)

Mita pe ocouBAdkI KotTONOUAO XEIPONOINTO
(natdra, vioudra, owg, LapoUAl)

Mita pe kepnapn
(natdra, vioudta, owg yiaouptiou, KOEULUOL)

Mita pe kotopnéikov
(natdra, vioudra, owg, LapoUAl)

Mita pe KovtoooUPAI xoIpIvo
(t¢atdiki, natdreg, vropdra, KPEULUOL)

Mita pe kovtocoUPAI KotdnouAo
(natdreg, vroudra, apoull, owg)

Mita tou Kaicapa
(kotéroudo, papoUAl, vroudra,
owc Kaioapa, pnéikov, napueddva)

Mita pe kepndun yiaouptAol

2KEMAXTEXZ

Ikenaotn pe yupo xolpivoe
(yUpoc xolpivog, tupi ykouvra, vioudra,
natdra, JapoUuAr)

rkenaotn Midtoa pe pniptéxi
pHooxapiclo kal AOUKAvVIKO
(tupi ykouvta, Adxavo, kaporo,
natdreg, TUPOKAUTEPN)

Ikenaotn pe yopo Kotonoulo
(tupi ykouvta, vtoudra, nardra,
Adxavo,kapdto, owe)

LKenaotn pe KovtoagoUPAl xoipivo

LKenaotn pe KovrtoooUPAI KotdnouAo

WRAPS

Pita bread with pork gyros
(chips, tomato, tzatziki, onion)

(ONLY FOR TAKE AWAY)

Pita bread with chicken gyros
(chips, tomato, sauce, lettuce)

Pita bread with handmade pork skewer
(chips, tomato, tzatziki, onion)

Pitta bread with handmade chicken skewer
(chips, tomato, sauce, lettuce)

Kebab pita
(chips, tomato, yogurt sauce, onion)

Chicken - bacon pitta bread
(chips, tomato, sauce, lettuce)

Pitta bread with pork kontosouvli
(tzatziki, chips, tomato, onion)

Pitta bread with chicken kontosouvli
(chips, tomato, lettuce, sauce)

Caesar’s pitta bread
(chicken, lettuce, tomato, caesar’s sauce,
bacon, parmesan)

Pitta bread with kebab and yogurt sauce

CALZONE

Calzone with pork gyros
(pork gyrps, gouda cheese, tomato,
chips, lettuce)

Calzone Piazza with beef burger,
sausage

(gouda cheese, carrot, cabbage,
chips, spicy cheese dip)

Calzone with chicken gyros
(gouda cheese, tomato, chips,
cabbage, carrot, sauce)
Calzone pork kontosouvli

Calzone chicken kontosouvli




MIMEPIKEPX

KAaoiké
(urtékl, kEtoan, pouatdpoa)

Toiunepykep
(urm@Tét, Tupi, HapoUAl, vroudra,
Kétoar, Jouatdpoaq)

Mnépykep pe yupo xoipivoe

(kapapeAwpévo kpeuuUol, LapoUll, vroudra,

TUpi yKouvta, kKétaarn, pouotdpoa, yUupog XoIpivog)
Mnépykep pe yUpo KOTOnouAo

(uapoUAi, vioudta, owg, yUpOog KOTornouAo,

TUpi ykouvta)

Mnépykep pe PNIPTEKI Aaxavikwv

Kotounoukiég (ogpBipovtar e natdreg)

Mnépykep pe pn€ikov, Tupi, viopdta

MEPIAEXZ

Mepida xeiponointo yupo xoipivo
Mepida xeiponointo yupo KoténouAou
Mepida ocouPAdaki xoIpivo (teu. 3)
Mepida couPAdki kotonouAou (tey. 3)
Mepida kepndpn noAitiko yiaouptAou
Mepida kepnaun

(yeuioto pe kaoépt)

Mepida kotopnéikov

Mepida couPAdki npofativa

BURGERS

Classic
(burger, ketchup, mustard)

Cheeseburger
(burger, cheese, lettuce, tomato,
ketchup, mustard)

Burger with pork gyros

(caramelized onion, lettuce, ketchup, mustard,
tomato, gouda cheese, pork gyros)

Burger with chicken gyros

(lettuce, tomato, sauce, chicken gyros,

gouda cheese)

Burger with veggie patty

Chicken nuggets (Served with chips)

Burger with bacon, cheese, tomato

PORTIONS

Portion of handmade pork gyros
Portion of handmade chicken gyros
Portion of pork skewer (3 pcs)
Chicken souvlaki portion (3 pcs)

Portion of politiko kebab
(with yogurt sauce)

Portion of politiko kebab
(stuffed with cheese)

Portion of chicken - bacon

Portion of ewe souvlaki




MATEIPEYTA

Mouoakag

Apvi KAEpTIKO
(péta tupi, natdreg, Aaxavikad)

PwtNoTe pag yia to nidto NpéPag

H QPA THX XO0YBAAX

KovtoaoUBAl xo1pivo (xsionointo)
KovtoooUBAI KotdnouAo (yeionointo)
Kokopétal

KovtocaouBAlI npofeio (xsionointo)
Xoipiva koyidia pe owg bbqg

Mopkéta xoipIvou (navosta pe déppa)
Pwthote pag yia tig 6oUBAEC Tng nuUEPag

ZYMAPIKA KAI PIZOTA

Kapunovapa
(uavitdpia, pnéikov, kpéua ydAaktog)

MnoAovET (kiua pooxdpy)
NanoAi

Kov néAo
(koténouAo, pavitdpla, pnéikov, Kpéua yaAaktog)

lapidopakapovada
Pi1¢6to pe yapioeg

P1{610 KotdnouAou
(ue Tpoupa kat pavitapla)

Pi1{6t0 Aaxavikwv

TRADITIONALLY
COOKED

Moussaka
Lamb “kleftiko”

(feta cheese, potatoes, vegetables)

Ask us about the dish of the day

ON THE SPIT

Pork kontosouvli (handmade)
Chicken kontosouvli (handmade)
Kokoretsi

Ewe kontosouvli (handmade)
Pork ribs with bbqg sauce
Porketa (pork pancetta with skin)
Ask us about the spits of the day

PASTA AND RISOTTO

Carbonara
(mushrooms, bacon, cream)

Bolognese (minced beef)
Neapolitan

Con polo
(chicken, mushrooms, bacon, cream)

Shrimp pasta
Risotto with shrimps

Chicken risotto
(with truffle and mushrooms)

Vegetable Risotto (vegetables)




TA WHTA MAX

LkaAonivia XoIpIva (piketdkia xoipiva)
Mavoéta otn oxapa

Tépaxok xoipiva (700 - 800 yp.)
WapovEppi (piA€To xoipivo)
KoténouAo piAéto

Mmiptéki pooxapiolo

Mooxapioia yaAaktog
(and veapo poaydpl)

Moaoxapioia pnpi{6Aa

Pipynai

@iAé10 pooxap!

TaAiGta pooxapioia

Tépaxok pooxapioia (1000 - 1200 yp.)
Maidakia apvioia

Maidakia npdPeia

MniptékI Aaxavikwv

MoikiAia kpeatikwv 2 atopwv
(umtéki, navoéta, Aoukdviko, KOTOMouAo)

MoikiAia kpeatkwv 4 atopwv
(umtéki, navosta, Aoukdviko, KOTOMnouAo)

‘OAa ta yntd pag oepPipoval
PE NATATES KAl 0WG

OUR GRILLS

Pork scaloppini (pork fillets)
Pancetta on the grill

Pork tomahawk (700 - 800 gr)
Tenderloin (pork fillet)
Chicken fillet

Beef burger

Veal steak
(from young beef)

Beef steak

Ribeye

Beef fillet

Beef tailgate

Tomahawk beef steak (1000 - 1200 g.)
Lamb chops

Ewe ribs

Vegetable burger

Variety of meats - 2 persons
(burger, pancetta, chicken)

Variety of meats - 4 persons
(burger, pancetta, sausage, chicken)

All our grills are served with chips,
salad and sauce




BAPEAIXIEX MIMNYPEX

MU0Bo¢ pikpn
MUBo¢ peydAn

MIYPEXZ
MUBo¢ 500 ml
Apotel 500 ml
MnUpa xwpi¢ aAkodA 500 ml
Xdaivekev 500 ml
®i1€ 500 ml

AA@a 500 ml
Kdaiep MAg 500 ml
Mapocg 500 ml
2TPOVYKUNOOU
®ioep 500 ml

0YZO0

0udo kapa@aki «12»
0u0do kapagpaki «MAwpapr»
0udo kapagpaki «Mnapnatdip»

000 kapapdki «Bappayiavvng»

TXINMOYPO

Toinoupo kapa@aki «<AnoctoAdkng»
Toinoupo kapa@aki «Mnapnatdipy»
Toinoupo kapa@aki «TeIAIAA»

Toinoupo kapa@aki «Tupvapou»

DRAUGHT BEERS

Mythos small
Mythos large

BEERS
Mythos 500 ml
Amstel 500 ml
Beer without alcohol 500 ml
Heineken 500 ml
Fix 500 ml

Alfa 500 ml
Kaiser Pils 500 ml
Mamos 500ml
Strongbow
Fischer 500ml

ouzo

Ouzo carafe “12”
Ouzo carafe “Plomari”
Ouzo carafe “Babatzim”

Ouzo carafe “Barbagiannis”

TSIPOURO

Tsipouro carafe “Apostolakis”
Tsipouro carafe “Babatzim”
Tsipouro carafe “Tsilili”

Tsipouro carafe “Tirnavou”




/
KPAXIA

ZHTHXTE MAX NA AEITE
TON KATAAOI'O ME TA KPAZIA

ANAWYKTIKA

Kéka k6Aa 250 ml
Kéka k6Aa Zero 250 ml
Kéka k6Aa Adit 250 ml
MoptokaAada 250 ml
Inpait 250 ml
Aepovaoa 250 ml
Tovik 250 ml

X60a 250 ml
AvOpakouxo vepo
Nepo 11t

Xupoi

MIAKGEIKG

TA TAYKA MAX

YokoAaténita
MnakAafag

Torlkéik

MnAdnita

®puyaviad ZakivOou
TipapiooU

Mavakdta

MNaoUpu (ue péAl kat kapudia)
®poutocaldta
®pdouleg (ue oavtyi)
Maywtdé anAd
Maywto onéaial

Ta yAukd pag ogpPipoval Kal pe naywto

WINES

ASK US TO SEE THE LIST
OF OUR WINES

BEVERAGES

Coca cola 250 ml
Coca cola Zero 250 ml
Coca cola light 250 ml
Orangeade 250 ml
Sprite 250 ml
Lemonade 250 ml
Tonic 250 ml

Soda 250 ml
Sparkling water
Water 10t

Juices

Milkshakes

OUR SWEETS

Chocolate pie
Backlava

Cheesecake

Apple pie

“Frygania” Zakynthos
Tiramisu

Panacotta

Yogurt (with honey and walnuts)

Fruit salad

Strawberries (with whipped cream)

Plain ice cream
Ice cream special

Our sweets are served with ice cream




KADOEAEX

EAANVIKOG
Kanoutaivo
Eonpéoo

®pévio kanoutoivo
®pévio eonpéoo
FaAAIKOG

Neokapé

®pang

Nate

IpAavoik6g
KaAuypw

YokoAdta {eoth n kpua
Todi {eot6 N KpUoO

MNOTA

TZ6vi loudkep
XEIyK

NtipnA
Oupooug
Botka

Meta€a
Mnakapvu
Kapnapi
TevioUpa

Tia Mapia
MnéiAig
Maptivi
Nipovioglo
Pepvér Mnpdvka

COFFEES

Greek

Cappuccino
Espresso

Freddo Cappuccino
Freddo Espresso
Filter coffee
Nescafe

Frappe

Latte

Irish coffee
Calypso

Chocolate hot or cold
Tea hot or cold

DRINKS

Johnnie Walker
Heig

Dimple

Ursus

Vodka
Metaxa
Bacardi
Campari
Tentoura

Tia Maria
Baileys
Martini
Limoncello
Fernet Branca




KOKTEIA

Tav @1
(TQv, xuudg Aeudvi, {axapn, aooa)

Tekila oavpai{
(Tekida, xupuog¢ noptokdAl, [pevaoivn)

KooponoAitav
(Botka, Kouavtpd, xuuog Agudvi,
XUuuo¢ Batduoupo)

Miva KoAdvta
(Mnaxapvti, MaAunod,
Mnarivta vte koko, xuuog avava)

2e€ ov O€ pnitg
(Bdtka, xuudg poodkivo,
XUUO¢ noptokdAi, [pevaoivn)

Kip PouayidA
(Zaunavia, Kpeu vte kaooig)

Moxito
(Aduw, paupn daxapn, duoapog,
000a, Aeuko pou)

‘AngpoA
(AnepoA, lNpoaéko, 060a)

®pout navig

KAaoikn Mapyapita
(Kouavtpo, Tekida, xupog Aepovi)

COCKTAILS

Gin Fizz
(Gin, lemon juice, sugar, soda)

Tequila sunrise
(Tequila, orange juice, Grenadine)

Cosmopolitan
(Vodka, Cointreau, lemon juice,
raspberry juice)

Pina Colada
(Bacardi, Malibu, Batida de Coco,
pineapple juice)

Sex on the beach
(Vodka, peach juice,
orange juice, Grenadine)

Kir Royal

(Champagne, Creme de Cassis)
Mojito

(Lime, brown sugar, mint,

soda, white rum)

Aperol
(Aperol, Prosecco, soda)

Fruit punch

Classic Margarita
(Cointreau, Tequila, lemon juice)

O1 Tgés nepidapBavouv 6Aous tous VOpIHous gopous (O.M.A. kal Angotika TEAn)
Prices include all legal taxes (V.A.T. and Municipal Tax)

0 KATANAAQTHE AEN EXEI YTOXPEQXH NA MAHPQZEI EAN AEN AABEI TO NOMIMO MAPAZTATIKO XTOIXEIO (AMOAEIEH - TIMOAOT10)

CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE).

ATOPANOMIKA YMNEYBYNOX / RESPONSIBLE ACCORDING TO THE LAW: VITHOULKAS GEORGE




PIATSA

GRILLHOUSE ~WHTOMNQAEIO
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