MENU

WAV
food & drink

AKTI OURANOUPOLI



Av n EAAada kaTaoTpapei
TeAeiwe Ba peivel pia

eAiq, eva kAnua kai uia
Bapka. Eivar apkeTad yia va
SavaxTtioTei an’ Tnv apxn!
Obuoogag EAuTng

If Greece is completely
destroyed, what will remain
is an olive tree, a grape
vine and a boat. These are
enough to rebuild Greece!
Odyseas Elytis



2alaTteg Salads

Xwp1dTikn calata | Traditional Greek salad

pe Aaxavika ano Tov KAno pag, Tpayava na§ipadia, gpeta M.0.M1.,
eNigg XaAkidikn g kar napBévo ehaidAado XaAkidikng

with vegetables from our garden, crispy bread, feta cheese P.O.P,,
olives from Chalkidiki and extra virgin oil from Chalkidiki

9€
~

MNpdoivn caldTa | Green Salad

pe kaToikioio Tupi M.O.M., §npolg kapnoug kai BiveykpeT eongpidoeidov

Salad with fresh green leaves, goat cheese, nuts and citrus vinaigrette

8€
~

2aAdTa Tou kaicapa | Caesar’s salad

pe iceberg, @iAéTo kKoTONOUNO, chips pnéikov
kar auBevTikh Caesar's sauce

with iceberg, chicken fillet, crispy bacon and original Caesar’s sauce

12€

~

2aAdTa Caprese | Caprese salad

HE VTOPaTIVIa, poToapeAa, ppEoKa pUANa BaciAikou
KOl apwpaTiko Aad1 facihikou

with cherry tomatoes, mozzarella, fresh basil leaves
and aromatic basil oil

10€




OpekTika Appetizers

MeNiTCava kanvioTr | Traditional eggplant salad

pe peTa M.0.M, wihokoppévo okOPDO, VTOPATA, HAIVTAVO
kal €§Tpa napBevo eAaidhado

recipe from Mount Athos, smoked eggplant with Feta cheese P.O.P,
finely chopped garlic, tomato, parsley and olive oil

6€
~

TCatCiki napadooiako | Traditional tzatziki
5€

~

Oulopeleg | Siders for Ouzo
12€

~

Aaxavika oTn oxdpa | Vegetables on the grill

NAvw o€ KPEPA TUPI APWHATICHEVN ANO OXIVONPACO KAl HAIVTAVO
pe dressing Balodapiko podi

on top of cream cheese scended of chives and parsley
with pomegranate balsamic vinegar

9€




Tpayaveg pAoideg and koAokuBaki ppéoko
pe napadooiako TCaTliki | Fried peels from fresh zucchini
with traditional tzatziki

7€
e

@®éta MN.0.MN. | Feta cheese P.O.P.

TUAIXTH 0 GUANO KPOUOTAG PE COUCAMI KAl PENI

fried in pastry leave with sesame and honey

7,5€
N

MaviTapia ¢ppeoka ooTé | Fresh mushrooms sautéed

pe okopdo kal Aadi Tpoupag

with garlic and truffle oil

8,5€
N

Qpeokieg NATATEG TNYAVITEG PE sauce paylovela TpoUpag
French fries with truffle mayonnaise

5€







©alaooiva Seafood

KaAapdpl TnyavnTo pe Aeukd Tapapa
Fried squid with fish roe

12€
Y

laupog TnyavnTog pe aioli sauce
Fried anchovy with aioli sauce

8€

~

fapideg oTnv oxdpa | Grilled shrimps

pE WnTa Aaxavika kar A\adoA&épovo

with fresh vegetables on the grill, dressing of olive oil and lemon

22.5€

~

XTanodi wnto | Grilled octopus

oTnv oxdpa pe eAaidAado XaAkidikng kal pafa

with virgin olive oil from Chalkidiki and hummus spread

12€

~

MnakaAidpog Tnyavntoég | Fried cod

Og KOUPKOUTI pnupag pe ouvodeia paupng okopdalidg ano peldvi
oouniag

in beer batter, traditional garlic dip with squid ink

10€

~

QOpéoka pudia | Fresh mussels

axvioTd N oayavakl kaTd napayyeiia
steamed or cooked with feta cheese, butter
and red sauce upon request

10€

~

QOpeoko Wapi nuepag | Fresh fish

MapakaAoUue pwTNOTE HAG \ please ask our staff



KpeaTika Meat and poultry

Mipog pepida | Greek gyros

HE (PPEOKIEG TNYAVNTEG NATATEG, NAPAdOTIAKA NITAKIA
kai auBevTikd TCaTdiKI

with French fries, traditional pita bread and authentic tzatziki sauce

10€
e

Mooyxapioia T- Bone | T-Bone steak

Aentokoppévo chilly kai catoa BouTUpou apwpaTiopévn pe okopdo

finely chopped chilly and butter sauce scended of garlic

napakaloUue pwTAoTe pag | please ask our staff




Xolipivo xeiponointo couPBAdki
Handmade traditional pork souvlaki

HE (PPEOKIEG TNYAVNTEG NATATEG, NAPAdOCIAKA NITAKIA
kai auBevTikd TCaTdikI

with French fries, traditional pita bread and authentic tzatziki sauce

10€

~

OiAeTo koTONouAo | Chicken fillet

NavapIoPEvo o NAVKo, NMoupE NaTaTag pe nappelava
kar caAdTa coleslaw

breaded with panko , potato parmesan puree and coleslaw sala

1€
Y

Moaoxapioio XelpomnoIrTo PHMIPTEKI HE ayplo puUC
Handmade beef burger with wild rise

12€




Zupapika Pasta

2KkiouixTa Primavera | Primavera with Skioufixta

HE (PPEOKA OOTE AaXaVIKG KAl Aeukr) dAToa

sautéed vegetables, butter and heavy cream

10€
Y

lapideg pe linguini | Linguini with shrimps

AenTokoppévo chilly kar cdAToa BouTtUpou apwpaTiopévn pe okdpdo

finely chopped chilly and butter sauce scended of garlic

20€

~

Manapd&Aeg pe pooyapioio kipa | Pappardelle Bolognese

KAl KOKKIVN OAATOQ oPnopévn ye Enpo Kpaoi

with veal, tomato sauce in dry red wine reduction

12€



Maidiko pevou Kids menu

Makapodvia BouTupou | Linguini with butter
6€

~

KoTtonoulo ¢piAéTo | Chicken fillet

OTn OXAPA PE PPECKIEG TNYAVITEG NATATEG

on the grill with French Fries

9€
~

KoTopnoukieg pe (ppEOKIEG MATATEG TNYAVITEG
Chicken nuggets with French fries

7€

Emdopnia Desert

Mnavoegpi pe naywTo Baviiia
Banoffee with vanilla ice cream

10€
'

Mapadooiakod pePavi | Traditional Revani

He naywTo Pavihia Kal naywpevo AIKEP HaaTixa

with vanilla ice cream and frozen mastiqua liqueur

10€
'

ToiCkeik | Cheesecake
HE KPEUA PIKOTA HACKAPMOVE, KAl PPETKIA HAPHEAGDA ppdoula

with ricotta mascarpone cream and homemade strawberry jam

9€



2vak Snacks

Mupog xolpivog | Pork gyros

TUAIYPUEVOG O apdfikn TopTiyia, HE CAAATA HECKAAY,
VTPECCIVYK and YIaoUPTI KAl TNYAVITEG NATATEG

wrapped in flatbread, with fresh green leaves,
scented Greek yogurt sauce and French fries

8€
~

Hot dog

O€ PPECKO APPATO WYWHAKI pe BINAS BpaoTd Aoukdviko,
KETOAN KAl JouoTApda

in fresh fluffy bread, with double sausage, ketchup and mustard sauce

6€
~

AinAS TooT | Double toast

pe yalonoUAa kanvioTr kal gouda

with smoked turkey and gouda cheese

6€

~




ApaPikn TopTiyia | Flat bread

HE (PINETO KOTOMOUAO, OWG HE YIAOUPTI KAl Hay1ove(a ApwHPATIOHEVN
pe Aaip, caAdTa peokAAv KAl NATATEG TNYAVITEG

with chicken fillet, Greek yogurt and mayonnaise scented
with lime sauce, fresh green leaves and French fries

8€
~

Club sandwich | Club sandwich

Me kanvioTr) yahanouAa, Tupl gouda, papoUAl, TopdATa,
opeNETA, payiovela KAl NATATEG TNYAVITEG

with smoked turkey, gouda cheese, fresh lettuce, sliced tomato,
omelet, mayonnaise and French fries

10€

~

OpeAeTa vegan | Vegan omelet

ano pePiBaleupo pe owTe Aaxavikd, piyavn kai Aadi Bacihikou

from chickpea flour with sautéed vegetables, oregano and basil oll

9€




BBQ burger

pe pooxapioio pmigpTeki black angus, Tupi cheddar, bacon, vropaTa,
wnTo kpeppidl, bbg sauce kar nataTeg TyaviTeg
with black angus beef burger, cheddar cheese, bacon, sliced tomato,
grilled onion rings, bbq sauce and French fries potatoes

10€

~

Royal burger -3

pe pmigpreki black angus, pavitapia gppeoka og cditoa odyiag,
KapapeAwpeva kpeppLdia, kaToikiolo Tupi, paylovéla pe Aadi Tpoupag
kal napuelava, NaTaTeg TNYAVITEG
with black angus beef burger, fresh mushrooms in soy sauce,
caramelized onions, fresh goat cheese, truffle mayonnaise
with parmesan cheese and French fries

16€



Kapeg Coffee

Espresso
single 3.5€ / double 4€

Espresso Fredo
4€

Cappuccino / Cappuccino Fredo
4.5€

Kapeg pirtpou | Filter coffee
4€

Neg kaepe | Instant coffee
3.5€
Qpang | Frappe
3.5€

Irish coffee
8€

EAAnvikoG kapeg | Greek coffee
single 3€ / double 3.5€

AgpeypnpaTa Beverages

ZeoTn ookoAdaTa | Hot chocolate

4€

Todi | Hot tea
3.5€

Xupog kouTiou | Bottled juice
5€

Quoikdg xupog nopTokdMi | Fresh orange juice
5€

2niTikr) Agpovada | Fresh lemon juice
5€



AvawukTikd | Soda drinnks 4€
Three cent’s soda 5€
Kpuo Toal | lced tea 4€

AvBpakouyo vepo | Sparkling water 1.5/t 4€

Milkshake
BaviAia ‘ Vanilla
>okoAaTa ‘ Chocolate

5€

Mnupeg Beers

Bapéh | Draft
small 0.33It 4€ / large 0.5/t 5€

MuBog | Mythos 5€
Mamos 5€
Kaiser 5€
Amstel free 5¢€
Radler 5¢
Paulaner 0.5/t 7€
Sol 5¢

Eppralwpeva nota Bottled drinks

Gordons Space 7€
Red Bull 6€
MnAiTng | Apple Cyder 6€

MoTd Drinks

AnAoS | Simple 10€
Special 12€



KokTéIN Cocktails

Mojito 12€
Mai Tai 12€
Margarita 12€
El Soho 12¢
Mastiha Passion 12€
Negroni 12€
Caipirinha 12¢€
Pina Colada 12¢

MH AAKOOAQOYXA
MOCKTAILS

Spicy Mango 10€
Mai Tai Virgin 10€
Ginger Mojito 10€




Oulo/Toinoupo Greek Spirits

0,2It
MAwpapi | Plomari 7€
BapPayiavvn | Varvagianni 9€
HBwviko | Idoniko 9€
Mnapnatlipy | Mpampatzim 9€

Kpaoi Wine

EPYOPO | RED

Kavévag ToavTtaln | Kanenas Tsantalis
EnNpog, nmiog, noikidia Syrah kar Maupoudi
dry, mild, variety Syrah and Mauroudi
25€

BipAia Xwpa | Vivlia Chora

nAolaolo pe pakpa eniyeuon, noikihia Cabernet Sauvignon,
Merlot, AyicpyiTiko

rich with long-lasting aftertaste, variety Cabernet Sauvignon,
Merlot, Agiorgitiko

30€

MulonoTapog | Milopotamos
Enpog, nniog, noikiAia Cabernet Sauvignon, Merlot kai Anuvid
dry, mild, variety Cabernet Sauvignon, Merlot and Limnio

20€

AEYKO | WHITE

‘OBiA\og BifAia xwpa | Ovilos Vivlia Chora
ENPOG Pe YEUATN Niyeucn pPOUTWV KAl HNAXapIK®V,
noikihieg, Semillon AcUpTiko

Ovilos Vivlia xora, dry with a rich long-lasting aftertaste,
variety Semillon and Asyrtiko

50€

BipAia Xwpa | Vivlia Chora
ENpog pe e€aipeTikn dopr) kar SpocioTIkn o&UTNTA,
noikihieg Sauvignon Blanc kai AcUpTiko

dry with a rich body and a refreshing tanginess, Sauvignon variety,
Sauvignon blanc and Asyrtiko

30€



2apaponeTpa | Samaropetra

ENPOG, NNIOG, PE EVTOVEG (PUTIKEG YEUCEIG MOu akoAoBouvTal
and e§wTIKA ppouTa, povonoikiAiakd Sauvignon Blanc

dry, mild with vivid flavors of grass and fruits, variety Sauvignon Blanc

25€

©eodneTpa ToINIAN | Theopetra Tsilili

EnNpog, nmiog, noikidia Maiayoudia kai AcUpTiko
dry, mild, variety Malagouzia and Asyrtiko

25€

MulonéTapog | Milopotamos

Enpog, nmiog, noikihia MooxaTto AAeEavdpeiag kar AcUpPTIKO
dry, mild, variety Moskato Alexandria and Asyrtiko

20€
lepoPacideiou MaAayoulia | Gerovassiliou Malagouzia
M.0.M, n\ouaoio, yeudTo apwuaTa Aepovioy,

He 1I000pONNuEVo TeEAEiwpA, povonoikiAiako palayoulid
P.O.P, rich, lemon aftertaste, balanced aftertaste, variety Malagouzia

35€

Kavévag ToavTaln | Kanenas Tsantali

Enpog, nniog, noikidia MooxaTo kai Chardonnay

dry, mild, variety Moskato Alexandria and Chardonnay
25€




POZE | ROSE

Kavévag ToavtaAn | Kanenas Tsantalis

ENpog, nmiog, noikiAia Syrah kar Maupoudi
dry, mild, variety Syrah and Mayroudi

25€

BiBAia Xwpa | Vivlia Chora

ENpog, Nniog pe duvaTn eniyeucn, povonoikiIAlako Syrah
dry, mild with a strong tangy aftertaste, variety Syrah

30€

MuAonoTapog Ovopehi | Milopotamos Oinomeli

nuiyAukog, nniog, noikiia MooyxaTto Apfoupyou, enidexeTal naiaiwaong

semisweet, mild, variety Moskato Hamburg, ideal for maturing

20€

ADPQAEIS | SPARKLING

Martini Asti
40€

PROSECCO

Botecca Gold
0,21t 12€ /0,71t 45€

Veuve Cliquete
15€

Bianco Nero white

white / rose 8€



AKTlI OURANOUPOLI

+ BEACH RESORT -



