


Pizza has a storied history dating back to ancient civi-
lizations, with early forms found in the Mediterranean
region. The modern pizza we know today originated
in Naples, Italy, during the 18th century, featuring a
thin crust and simple toppings. It gained popularity
in the United States through Italian immigrants in the
late 19th century, leading to the diverse array of styles
and toppings enjoyed globally today.

Menu



OpeKTika
Starters

Tpayaveg KPOKETEG arancini Ttagyla

Arancini paella with shrimps, chicken, vegeta-
bles and sausage

2KOPOOY WO PE LUPWILKA Kal HoToapEAQ

Garlic bread with herbs and
mozzarella cheese

Mavitdpla kat KAAAUTIOKL oTov EUAOPOoUPVO
pe okopdo kal Bupudpt

Wood-fire mushrooms and corn with garlic
and thyme

Wnto kouvouTtidL Ue AVATOALTIKA UTTaXAPLKA

Baked cauliflower with spices

€7

€5

€8

€7

OpeKTika
Starters

Burrata pe tpooouto Euputaviag, topdreg,
Topativia kat Pntd poddkiva

Burrata with Greek prosciutto, tomatoes and
grilled peaches

ZeoT) peAt¢avooaAdta pe dETa, eAaldAado
KAl pUpwoLka

Warm eggplant salad with feta cheese
and herbs

YaAdta Caesar pe Pnto KOTOTIOUAO, YpaBLepa
Tpaxeilag Kal TUKAVTIKA KPOUTOV

Caesar salad with grilled chicken breast, gra-
viera cheese and spicy croutons

EAANVIKY) caAdta pe Ttaglpudadia xapouttov Kat
eAleg Kpavidiou

Greek salad with carob rusks and local olives

€9

€7

€9.5

€8



Pizza

Margarita €9.5

Me odAtoa topdrag, poTtoapeAa, Ttappeld-
va Kat BactAlko

Tomato sauce, mozzarella, parmesan
and basil

Prosciutto €11

Me odAtoa topdrag, Tipooouto Euvputavi-
ag, HoToapéAa, poka Kal Ttapuelava

Tomato sauce, prosciutto, mozzarella, rocket
and parmesan

Greca €105

Me Ttopativia, TITEPLES, KPEUHVAL, PETA
KaL EALEC

Cherry tomatoes, capsicums, onions,
feta cheese, olives and oregano

Pizza

Tartufo €13

Me pavitapla, kpepd Tpovdag , LoToapeAa
KOl KO TIVIOTT TIavVoETa

Mushroomes, truffle cream, mozzarella and
smoked panceta

Miazza €11

Me otyopayelpepévo apvakl, Pnteg atd-
TEQ KAl LUPWALKA

Roasted potatoes, rosemary and slow
cooked lamb

Baba ganoush €12

Me kartvioTr) peAttdava, XwPLATIKO AOUKA-
VIKO KOl KATOLK{o0 Tupl

Smoked eggplant, goats cheese and
sausage



ATO TIG YAOTPEG Hag
From our hull

KaBbnpepvd payelpevoupe Ttapadootakd
otov EUAOGHoupvo

Pwmmote pag ya ta mdra nuepag

Every day we cook traditionally in the wood-
fired oven

Ask for our daily menu from the wood-fire oven




Pizza, oh glorious creation of dough, sauce, and che-
ese, you reign supreme in the realm of comfort food.
From your humble beginnings in the streets of Naples
to your global conquest, you've captured the hearts
and taste buds of millions. Your versatility knows no
bounds, from the simplicity of a classic Margherita
to the extravagance of a loaded supreme. You bring
joy to gatherings, solace in solitude, and satisfaction
in every bite. Whether enjoyed hot from the oven or
cold from the fridge, you never fail to deliver delight.
Here's to you, pizza, a timeless tribute to the simple
pleasures in life.

2 e Tiepimtwon Tpodkng ducavegiag N aAAepyiag, TTapakaAov e
VA EVNUEPWOETE TO TIPOCWTILKO AG KATA TNV TIapayyeAia oag.

In case of allergies or food intolerance please inform our staff
during your order.

To tupl déta Tou xpnotuottolovpe eivat MNOT. e 6Aeg TIQ Ta-
POOKEVEG MAG XpPnolpotioleital €€tpa Tapbévo eAaldAado Kat
dplotng TovTNTAG NALEAAL0 ya Babu tnyaviopa. Ot TiwEg ou-
uTEpAapBAvouv OAEG TIG VOULLEG eTtBapuvaoelg. To katdoTtnua
dlatnpel To dikaiwpa aAAayng Twv TIHWY, Tou wpapiov & Twv
NUEPWV AEITOUPYIAQ TOV, XWPIG TTpOoNyoUEVN eldoTtoinGoN.

Ayopavoukog utteuBuvog: Nikog MaupokwaoTag.

The feta cheese we use is PDO. We use extra virgin olive oil and
excellent quality sunflower oil for frying. Prices include all applica-
ble taxes. The restaurant reserves the right to change the prices,

opening hours and days without any prior notice.

Regulatory compliance manager: Nikos Mavrokostas.






