





PEFKO RESTAURANT

Cream of “Kakavia" fish soup /

BeAouTE KpE€Ua KAKAPBIAG ... 15.00€
With stonefish broth, fish fillet

and herb-infused virgin olive oil

Me Cwud and netpdPapa, IAETO Yapiou

KAl AAOI PPECKWY APWHATIKOV BoTAvVwY

Allergens / ANepyioydva: 4

Selection of cold Greek meze for two people /
MoikiAia KPUWV OPEKTIKWV Yid 2 AToMA........ 24.00€
Santorini Fava beans, tzatziki, fish roe salad,

octopus marinated in vinegar, smoked

mackerel & anchovy fillets, served

with country-style pitta breads

DaBa ZavTopivng, TaTlikl, TAPAUOOCAAATA,
XTANOO! EIOATO, YAUPOQG HAPIVE, OKOUUNEIl
KAMVIOTO, OEPPIPICUEVA UE XWPIATIKEG MITOUAES
Allergens / AN\epyioyova: 1, 4, 7,12, 14

Caramelized baked aubergine /

KapapeAwpévn Ynt yehit¢ava ... 10.00€
With smoked eel, “anthotiro” cheese,

powdered garlic and pistachio

Me kanvioTd xeAl, avBodTUPO, Noudpa okdPOoU

KAl QIOTIKI Alyivng

Allergens / AMepyloyova: 4, 5,7

Grilled “Mastelo” cheese /

MaoTtélo Xiouotnoxdpa ... Q.00€
With spicy rocket leaves, tomato jam

and virgin olive oil infused with peppermint

Me @UAAND NIKAVTIKNG POKAG,

HAPUEAGDA vToOUATAC Kal AddI QUOOUOU

Allergens / AMepyioyova: 7

Smoked mackerel / KanvioTté okoupunpi ... 11.00€
With Jerusalem artichoke cream,

caramelized onions and lemon pearls

Me kKpgua ayyivapag lepoucaAny,

KAQAUEAWUEVO KPEUUUDI KAl NEPAEG Agpovioy
Allergens / AMepyioyova: 4, 7



PEFKO RESTAURANT

Greek cheese fondue /

«DOVTI» MNOUYIOUPVTI ... 10.00€
With feta cheese, “mizithra” cheese, smoked cheese,
spicy pepper, tomato and smoked Florina red pepper
Me @eTa, uulnBpa, KanvioTd TUPI, KAUTEEPN
NiINEPIA, VTOUATA KAl KANVIoTA Ninepid ®Awpivng
Allergens / AN\epyioyova: 7

Grilled mushrooms / Mavitdpia oxdpag........... 15.00€
With Prespa beans hummus-style,

smoked pork belly and truffle essence

Me xoUpoug and ¢pacoAia Mpeonwy,

KAMVIOTr NAVOETA KAl APWHA TPOUPAG
Allergens / AN\epyioydva: 11

Zucchini fritters “Loukoumades” /

AOUKOUMABEG KOAOKUOI ... ... 13.00€
With “graviera” cheese, “manouri” cheese,
peppermint pesto and smoked paprika dip

Me ypafigpa, pavoupl, N€oTo OUOCUOU

KAl VTIN KAUTEPNG NANPIKAG

Allergens / AN\epyioyova: 1, 3, 7

Grilled octopus / XTanddi oxdpag* ... 22.00€
Fava beans with orange, fried onion

and red bell pepper coulis

Me pdaBa nopToKaAIoU, TNyavNTO KOEUUUDI KAl
KOUAI KOKKIVNG NINEPIAC

Allergens / ANepyioydva: 1, 14

Fried calamari / TnyavnTd KaAaudpr* ... 18.00€
With corn crust, white “taramas”

fish roe salad and leafy greens

Me KpoUOoTa KAAQUNOKIOU, VTIN AEUKOU Tapaud

KAl 0aAATA ENOXAC
Allergens / ANepyioydva: 1, 14

Battered cod fillet /

DIAETO pnakaAidpou TnyavnTé* 19.00€
In beer batter, with garlic mayonnaise

>.€ KOUPKOUTI unupag, pe yaylovela okdpoou
Allergens / AN\epyioyova: 1, 3, 4, 10, 12



PEFKO RESTAURANT

Mussels “saganaki” / MUd1a cayavdki* .. 14.00€
Sautéed with white wine, mustard, fennel,

green bell pepper and feta cheese

2> 0TE JUE PUE AEUKO KPAGI, HouoTdpdd, PIVOKIO,
nodaocivn NINEPIA KAl PETA

Allergens / AMepyioyova: 7,12, 14

Shrimps saganaki / Fapideg cayavaki ... 18.00€
Sautéed prawns with tomato sauce,

grated feta cheese and parsley oil

fapideg coTE ye ocdAToa TOUATAG,

TPIMMEVN PETA Kal AAdI yaivTavou

Allergens / AN\epyioyova: 2, 7

Greek Salad / XwpIATIKN ..o 12.00€
With tomato, cucumber, colored bell peppers,
onion, capers, olives, feta cheese,

carob croutons and virgin olive oil

Me ToudaTa, ayyoup!, MOAUXPWUES

NINEPIES, KOEUMUDI, KANApN, EAIES, PETA,

KOOUTOV xapounioU Kal napBgvo eAaidoAado
Allergens / AMepyioyova: 1, 7,12

"Dakos” / NTAKOG* ... .., 14.00€
Barley rusk, marinated cherry tomatoes,

cucumber, feta cheese crumble, rocket leaves

and “Petimezi” Cretan grape syrup

>nacpevn KplBapokouloUpa, JapIvapIoUEVA
VTOUATIVIQ, ayyoupl, TRIMUEVN PETA, PUAAD POKAG
KAl KoNTIKO NeTIHEC

Allergens / ANepyioydva: 1, 7

Mixed greens salad /

AvApIkTn NPpdocivn 6aAdTa ... 15.00€
With sundried tomato, grilled “talagani” cheese,
roasted pine nuts and aged balsamic vinegar

Me AMaoTr ToPATa, TaAayAvi oxdpag, Ynuevo
KOUKOUVAPI KAl NAAQIwPEVO Balcauikd EUd
Allergens / AN\epyioydva: 7, 8,12



PEFKO RESTAURANT

Prawn Caesar’s salad /

2aAdra Tou Kaiocapa ye yapideg* ... 17.00€
With iceberg, bacon, shrimps, paprika croutons,
parmesan flakes and Caesar’s dressing

Me AIoUNEPYK, UNEIKOV, YAPIOES, KOOUTOV
nanpikag, vigpadeg napueldvag

Kal VTPECIVYK Tou Kaicapa

Allergens / AN\epyioyova: 1, 3, 7,12, 14

Handmade tagliolini with squid ink /

XeiponoinTta TaAloAivi ue HeEAAVI counidg ... 23.00€
With shrimps, lobster, oyster sauce,

salmon roe and botargo

Me yapideg, aoTaKO, OAATOA OTPEIDIWY,

xaB1dpl colouoU Kal auyoTdpaxo
Allergens / AN\epyioyéva: 1, 2, 3, 7, 14

Shrimp pasta / Napidopakapovada* ... 21.00€
With bavette pasta, cream of Santorini sun-dried
tomatoes, bisque and parsley-infused olive oil

with aromatic herbs

Me CudapIKa UnaBET, KpEUa AIAoTAG TOUATAG
>avTopIivng, UNIOK OOTPAKOEIDWY

KAl pWPATIKO AAdI yaivtavou

Allergens / ANepyioydva: 1, 3,7, 14

Cuttlefish risotto / Pi{6T0 pe counid* ... . 18.00€
With vegetables, cuttlefish ink, lemon pearls,

fennel, and “avgotaracho” Greek bottarga

Me Aaxavikd, yeAdvi counidg, N€PAEC Aepovioy,

PIVOKIO KAl auyoTdpaxo MecoAoyyiou
Allergens / AMepyioyova: 7, 14

Orzo pasta with red shrimps /

Kp10apoTo pe yapideg KolAddog* ... 20.00€
Cooked in crayfish broth, with Lemnos sweet wine,
“boukovo” hot chili flakes and roasted hazelnuts
Mayelpeuevo oe (wud KapaRidag, ue YAUKO Kpaoi
ARuVoU, unoukofo kal KaBoupdiougva pouvVToUKIa
Allergens / AMepyioyova: 1, 2,12, 14
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Grilled prawns / Fapideg oxdpag* ... 30.00€
With tabbouleh, raisins,

roasted pine nuts and lime gel

Me TAUNOUAE, oTa®ideg, KaBoupdIouEVO
KOUKOUVAPI Kal TCEA UOOXOAEUOVOU

Allergens / AMepyioyova: 1, 5, 14

Grilled squid / KaAaupdpi otnv oxdpa ... 28.00€
With salsify cream, smoked Florina red pepper
chutney, olive oil and lemon dressing

with aromatic herbs

Me kpgua AayoxopTou, TOATVEU

KAnNvIioTng ninepidc GAwpeivng Kail

AAOOAEUOVO e ApWPATIKA BdTava

Allergens / AN\epyioyéva: 7, 14

Sauteed grouper fillet /

DIAETO OPUPIBAG COTE 29.00€
With “polita”-style vegetable stew

and traditional egg and lemon sauce

Me Aaxavikd a Aa noAiTa Kai

NAPad0CIaKO AUYOAEUOVO
Allergens / AMepyioyova: 3, 4

Catch of the day fish /
DPECKO YAPI NHEPAG oo 80.00€ / kg

(depending on daily availability / avéloya e tv kaBnuepivi diaBeoiudtra)
White grouper, dentex, dusky grouper,

golden grouper, gilthead bream, lobster**
Accompanied by seasonal vegetables, boiled leafy
greens, olive oil, lemon, aioli sauce and sea salt
>pupida, cuvaypida, poPog,

oTNPA, ToINOUPA, ACTAKOG™™

FapvipovTal ye Aaxavikd enoxng,

xOpTa BpaoTd, eAdidAado, Aeuodvi,

odAToa aidAl kal Balaocoivd aldTi

Allergens / ANepyioydva: 4



PEFKO RESTAURANT

Grilled Lobster / Actakég YnTtéGg ... 120.00€ / kg

(upon request and order one day in advance /
kaTor SIaBecIOTNTAG KaI NOPAYYEAIQS Lia NUEQT MOIV)

Accompanied by seasonal vegetables, boiled leafy
greens, olive oil, lemon, aioli sauce and sea salt

Me ocuvodeia and Aaxavikd enoxng,

XOPTA BpaoTd, eAaidAad0, Aeudv,

odAToa aidAl Kal Balacoivd aldaTi

Allergens / AN\epyioyova: 2

Chicken supreme /

KoTOnouAo «GounpEU»™® ... ... 18.00€
Stuffed with spinach and Cretan “graviera”

cheese, accompanied by risotto with rocket pesto
and olive oil infused with basil

lepioTo ue onavaki kal ypaRBiepa Kpntng,

P1{OTO PE MEOTO POKAG KAl AAdI BaciAikou

Allergens / AMepyioyova: 5, 7

Grilled veal fillet /

DIAETO péoXOU OoTN OoXApPa* 32.00€
With potato puree with truffle, grilled vegetables,
wild asparagus and Vinsanto wine sauce

Me noupg naTtdTag e Tpouga, PYnTd Aaxavikd,
dypla onapdyyia kal cdAToa and kpaoi «Vinsanto»
Allergens / AN\epyioyéva: 7, 12



PEFKO RESTAURANT

"Pastitsada” / MaoTitodda ... 18.00€
Veal stew with country-style pasta, dried

“mizithra” cheese and fresh aromatic herb
MoOXaPdKI Ue XWPIATIKA CUUAPIKA, ENEN

uulriBpa Kal PPEOKa apwuaTIkA BoTava

Allergens / AMepyioyova: 1, 3, 7

Pork "Gyros"” / Mipog xo1pivég* ... 17.00€
With pitta bread, onion, tzatziki sauce

and French fries

Me nita, ToudTa, KEEUPUAI, TCaTdiKI

Kal NaTATEC TNYAVNTEG

Allergens / AMepyioyova: 1, 7,12

Grilled pork skewer / Xoipivé coufAdki* ... 17.00€
With pitta bread, onion, tzatziki and French fries

Me nita, kpeuuudl, T¢aTdiki, TOuATA

Kal NaTATEG TNYAVNTEG

Allergens / AN\epyioyova: 1, 7,12

Lamb "kotsi” / ApvAki KOTOI* ... 18.00€
Braised lamb shank casserole, potato

puree, grilled carrots and fresh thyme

2 IYOUQAYEIPEPUEVO ApVAKI OTN YAOTEA UE NMOUPE
naTdTag, YnTtd KapoTa KAl PpPECKO Buudpl

Allergens / AMepyioyova: 7



PEFKO RESTAURANT

Cheesecake / Toilkéik
With crispy walnut cookie, wild cherries
and anise flavor

Me Tpayavo uniokoTo Kapudliouy,

AYPIOKEPAOQ KAl Apwua YAUKAVIOOU
Allergens / ANepyioydva: 1, 3,7, 8

Lime mousse / Moug HOOXOAEUOVOU ...............

With raspberry coulis,
vanilla biscuit and lemon essence
Me KoUAT BaTduoupovu,

uniokdTo Bavihiag kal dpwua AepovioU
Allergens / AN\epyioyéva: 1, 3,7

Chocolate pie/ ZokoAaténita ...

With molten salted butter

caramel and honey and nuts bar

Me Mwpevn aApupr Kapauéla
BouTUpou Kal NAoTEA ENPWV KAPNWYV
Allergens / ANepyioyéva: 1, 3, 8



PEFKO RESTAURANT

“"Ekmek Kataifi"” / EKMEK KavTaiQl ... 12.00€
Traditional dessert with custard, milk mousse

with thyme honey syrup and Chios mastic sauce

Me poug yaAakTog, olpdni and Bupapicio

HUEAI Kal 0AATOQ and PaoTixa Xiou

Allergens / AN\epyioyova: 1, 3,7

Fresh fruit platter /

MAQT® PPECKWV PPOUTWV ... 10.00€
Assortment of freshly cut seasonal fruits

MolIkIANia and pPECKOKOUUEVA PPOUTA EMOXNAC

Ice cream & sorbet / 3.00€/scoop
MaywTtd kai copuné ... 3.00€/undia
lce-cream of your choice: (chocolate, vanilla,
strawberry, pistachio, lemon, mango, red fruits)
MaywTd TG apeokeiag oag: (cokoAdTa, BaviAia,
PPAOUAQ, PIOTIKI, AeUOVI, HAVYKO, KOKKIVA (ppoUTd)
Allergens / ANepyioydva: 1, 3,7, 8



PEFKO RESTAURANT

Blanc de Blancs, Domaine Porto Carras /

Blanc de Blancs, Krjua Mépto Kappdg

Athiri, Assyrtiko, Sauvignon Blanc /

ABnp1, AcupTiko, Sauvignon Blanc

PGI Halkidiki / TTTE XaAKIOIKE ... 6.00€.....27.00€

Malagouzia, Domaine Porto Carras /

MaAayoulid, Ktiua Mépto Kappdg

Malagouzia / Malayoulid

PGI Halkidiki / TTTE XaAKIOIKA ... 700€....31.00€

Assyrtiko Mainland, Domaine Porto Carras /
AoUpTiko Mainland, Ktipa MNépTto Kappdg

Assyrtiko / AcUpTiko

PGI Halkidiki / TTTE XOQAKIOIKN oo 30.00€

Chateau Le Grand Blanc, Domaine Porto Carras /
Chateau Le Grand Blanc, Ktqua MépTto Kappdg
Assyrtiko, Limnio, Malagouzia /

AcUpTIKo, Anuvio, Malayoulid

PGI Sithonia / MME Zi0WVIA oo 39.00€

Moschofilero, Zacharias Winery /

Mooxopilepo, KTApa Zaxapid

Moschofilero / Mooxopilepo

PGl Peloponnese /

MIME MeAondvWNOOG 700€..28.00€

Kidonitsa, Zacharias Winery /

Kudwvitoa, KTiua Zaxapid

Kidonitsa / KudwviToa

Peloponnese / MeAonOvWNOOG. ... 35.00€

Muscat “Blanc De Noir”, Domaine Migas /

Mooxdarto Tupvdfou “Blanc De Noir”

Black Muscat of Tyrnavos /

MooxdTo Maupo TupvdBou

PGI Tyrnavos / MNIME TUpvaBOG 29.00€
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Armyra, Domaine Skouras /

Apuupa, KTiua Zkoupa

Chardonnay, Malagouzia /

Chardonnay, MaAayoudid

PGI Peloponnese /

MIE MeAONOVVNOOG e 33.00€

Viognier Cuvée Larsinos, Domaine Skouras /
Viognier Cuvée Larsinos, KTiua koupa

Viognier

PGI Peloponnese / MI'E MeAonovvnoog ... 35.00€

Sauvignon Blanc, Alpha Estate /

Sauvignon Blanc, Ktijua AA¢a

Sauvignon Blanc

PGl Florina / TITE QADQIVA o 42.00€



PEFKO RESTAURANT

Rosé 5", Domaine Porto Carras /

PoZg "5", Ktiua MNoépTo Kappdg

Merlot, Syrah, Cabernet Sauvignon,

Cabernet Franc, Limnio / Anuvio

PGI Halkidiki / TTE XaAKIOIKN ... 7.00€...2700€

Agiorgitiko Rose, Zacharias Winery /

AvyiwpyiTiko Polg€, Kthipa Zaxapid

Agiorgitiko / AyiwpyiTiko

PGI Peloponnese /

MIE MeAondvVNOOGC e 8.00€..2800€

Delear, Semeli Estate / AéAeap, KTipa Zeuéin
Syrah, Grenache Rouge
Peloponnese / MeAondvwWwnNOOG ... 34.00€

Rosé, Alpha Estate / Polg, Ktrijua AA¢a
Xinomavro / Zivouaupo
PDO Amyndeon / TOM ApUVTAIO i 38.00€

Thema Rosé, Pavlidis Estate /

©£pa Polg, Ktiipa Maulidn

Tempranillo

PGl Drama / T1MTE AQAUQO oo 35.00€
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Limnio, Domaine Porto Carras /

Anuvié, Ktipa Népto Kappdg

Limnio / Anuvio

PGI Halkidiki / TTTE XaAKIOIKA .............. 8.00€....31.00€

Magnus Baccata, Domaine Porto Carras /

Magnus Baccata, Ktiua MNépto Kappdg

Cabernet Sauvignon, Syrah

PGl Sithonia / TIE XiBwvia ... Q.00€....36.00€

Syrah, Domaine Porto Carras /

Syrah, Krua Mépto Kappdg

Syrah

PGI Halkidiki / NTE XAAKIOIKA. oo 45.00€

Chateau Porto Carras, Domaine Porto Carras /
Chateau Porto Carras, Ktrijpa Noépto Kappdg

Limnio, Cabernet Sauvignon, Cabernet Franc, Merlot /
Anuvio, Cabernet Sauvignon, Cabernet Franc, Merlot
PDO Meliton Slopes /

MOM MAayIEC MENTWVA oo 60.00€

Lexis N Old Vines, Zacharias Winery /

Lexis N MaAaid KAjuaTta, KtAua Zaxapid
Agiorgitiko / AyiwpyiTiko

PDO Nemea / TOM NEUEQD oo 35.00€

Megas Oenos, Domaine Skouras /

Méyag Oivog, KtApa Zkoupa

Cabernet Sauvignon, Agiorgitiko /

Cabernet Sauvignon, AyiwpyiTIKo

PGI Peloponnese /

MTE TTEAOTNIOVVNGCOC e 52.00€

Pinot Noir, Alpha Estate /

Pinot Noir, Ktipa AA¢pa

Pinot Noir

PGl Florina / TITE QADEIVA oo 44.00€
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Grand Reserve Naoussa, Boutari Winery /

Grand Reserve Naoussa, Oivonolgia MnouTtdpn
Xinomavro / Zivéuaupo

PDO Naoussa / NMOMN NAOUGQA .o 42.00€

Kokkinomylos, Tselepos Estate /

KokkivopuAog, Ktipua Toélenou

Merlot

PGl Tegea / MTE TEVEAG o 52.00€

Mavrotragano, Domaine Sigalas /

MaupoTpdyavo Oivonoigio ZiydAa
MaupoTpdyavo / Mavrotragano

PGI Cyclades / TTTE KUKAGOWV .oocoo 100.00€

Nectar, UWC Samos / Néktap, EOX Zdauou
Muscat of Samos / MooxdTo >duou
PDO Samos / MOl ZAUOC oo 8.00£....35.00€

Vinsanto, Santo Wines
Assyrtiko, Aidani / AcupTiko, Andavi
PDO Santorini / NOMN >avTtopivn...... 10.00€....55.00€
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Asti Martini DOCG ... 12.00€....40.00€
Moscato Bianco

Prosecco DOC ..o, 15.00€....50.00€
Glera

Moét & Chandon Imperial Brut ........ 50.00€...130.00€

Chardonnay, Pinot Meunier, Pinot Noir

Veuve Clicquot Brut ... 140.00€
Chardonnay, Pinot Meunier, Pinot Noir

Perrier Jouet Brut ... .. ... 150.00€
Chardonnay, Pinot Meunier, Pinot Noir

Dom PerignonBrut ... 400.00€
Chardonnay, Pinot Noir

Dom Perignon ROS€ ... Q00.00€
Chardonnay, Pinot Noir
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“Ydor" Water /

Nepd Yowp 2oupwtrg 500ml 2.00€
“Ydor" Water /

Nepd Yowp 2oupwTAC 750mMl 3.00€
Souroti Natural sparkling water /

20UPMWTNA 250M| 400€
Souroti Natural sparkling water /

Soupwth 750ml 6.00€
San Pellegrino 750ml ... 750€
Coca cola 250ml 5.00€
Cocacolalight 250ml . .. ... 5.00€
Coca cola zero 250ml .. 5.00€
Fanta orange 250ml . . ... 5.00€
Fanta lemon 250ml ... 5.00€
Sprite 250ml 5.00€
Tonic 250MI o 500€
Club soda 250mIl .. 5.00€
Three Cents Premium soft drinks 250ml ... 6.00€
Lemon / ASUOVI oo 5.00€
Peach / POOAKIVO .o 5.00€
Black (sugar free) / Maupo (xwpig {axapn)..... 5.00€

Green (sugar free) / Mpdoivo (xwpic {axapn)..5.00€

Orange, apple, peach, pineapple, sour cherry /
MopTOKAAI, UAAO, POOAKIVO,
Avavag, BUOOIVO o 5.00€

Freshly squeezed orange juice /
DPECKOC XUUOC MOPTOKAAD oo 7.00€

Freshly squeezed mixed juice /
DPPECKOG XUPOG AVAUEIKTOG oo 700€
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Alfa with sea salt 330ml ... 6.50€
Heineken 330ml .. 6.50€
Erdinger 330ml ... 7.00€
Lagunitas IPA 330ml ... 7.00€
SOl 330MI o 7.00€
Fischer 330ml ... 700€
Amstel Radler 330ml ... 6.00€
Heineken 0.0% (alcohol free) 330ml ... 6.00€
Alfa Draught beer 300ml ... 5.00€
Alfa Draught beer 500ml ... ... 7.00€
Strongbow Apple 330ml ... . 6.00€
Strongbow Red Berries 330ml ... . . 6.00€
Bacardi Breezer 275ml ... 6.00€
Red Bull 330mIl . 6.00€
OUZO MiNi oo 8.00€ ....18.00€
Ouzo Plomariou ..., 8.00€ ....18.00€
Tsipouro Dekaraki ... 8.00€ ..
Tsipouro Idoniko (Plain or with anise) ... 18.00€

Tsipouro Apostolaki (Plain or with anise) ............ 18.00€
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MaSTIC 9.00€
Limoncello ... Q.00€
Fernet BranCa ... 9.00€
Jagermeister ..., Q.00€
GraPPA e 10.00€
SaMbUCCA . 2.00€
Espresso /Eonpéco ... 4.00€
Espresso double / Eonpgco dinAd ... 5.00€
Cappuccino / KanouToiVO . 5.00€
Cappuccino double / KanouTaivo SInAS ... 550€
Espresso Americano / AUgPIKAVO ... 4.00€
Latte / AGTE oo 5.00€
Filter coffee / Kapeg giATooU 5.00€
Greek coffee / EAANVIKOC KAPES oo 4.00€
Greek coffee double / EAANVIKOG OINAOG ... 5.00€
Instant coffee / XTiyuiaiog KAMES 4.50€
Espresso Freddo / KpUo €eonp€co ... 5.00€
Cappuccino Freddo / KpUo kanoutoivo ... 550€
Frappé / QOane . 4.50€
Hot Chocolate / ZeoTr) OKOAATA oo 5.00€
Iced Chocolate / KoUa YXOKOAATA oo 5.00€

Soy milk, almond milk or coconut milk may be added upon request
[GAa ocoviag, yara auuyddiou kal ydAa kapldag Unopouy va
npoooTteboUv oTO POPNUA KaTomV {TNoNG

All of our coffees may be brewed decaffeinated / Oloi o1 kapedeg
UrnopoUv va rnapacKeEUAOTOUY XWPIC KAPEIVN

English breakfast / MalUpo ToA1 oo 450€
Earl Gray / Maupo TodI e NEPYAPOVTO ... 450€
MiNt / MEVTQ - 450€
Sweet berries / KOkkIva GOUTA i 450€
Dragon tea ... 450€
Jasmine / TIAOEUT oo 450€

Chamomile / XAQUOUAA o 450€



PEFKO RESTAURANT

In case the customer is allergic to any product and he is not
aware of the ingredients of the product, he is kindly asked to
contact the Manager in charge of the restaurant or the Chef.

The restaurant/bar is legally required to present complaint/
comment forms in a special box next to the exit.

Prices include all taxes.

The restaurant/bar is legally required to issue receipts in retail
trade.

Consumer is not obliged to pay If the notice of payment has
not been received (receipt - invoice)

Persons under 18 years of age are prohibited from consuming
alcoholic beverages.

Dishes marked with * include frozen ingredients.
The oil used for salads is pure virgin olive oil.

Sunflower seed oil is used for frying.

2€ NepinTwaon nou o NeAATNG eival AAAEQYIKOG O KAMNOIO
npoidv kal dev yvwpilel TN cUcTACN TOU NPOIOVTOG,
NAPAKAAEITAl VA ENIKOIVWVE( Ue TOV UNEUBUVO TOU
KATAOTAHATOG 1) e Tov Chef.

To kaTdoTnua unoxpeoUTal va d1aBeTel evtuna OeATIa
oe €101k Bgon dinAa oTnv £€€0d0, via TN diaTunwon
onolacdAnoTe dIAUAPTUPIAG.

O1 Tiygg nepidauBdavouv OAeg TIC vOouIPes eniBapuvoelg.
To kKaTdoTNua unoxpeoUTal oTnV €kdoon anodeiEewy
AMAVIK®OV OUVAANYOV.

O KaTavaAWTAG OEV EXEl UNOXPEWON VA NANPWOEl EAV
dev AdBel To vOUIUO NapacTaTiko oToIxeio (anddeién -
TILOAOYIO)

AnayopeUeTal N KATavAAwon OIVONMVEUUATWOWY MOTWV
and atoua KATw Twv 18 €TV.

Ta ed€opaTta e TNV evoelén * nepidapfdvouy kaTePuypéva
npoidvTa.

To AAdI Nou xpnolyonoleiTal oTIC CAAATEG eival eEQIPETIKO
napBevo ehaidrado.

Ma To TNYAVIONA TwV NEOIOVTWY XPNOIUONoIETAl NAIEAQIO.



PEFKO RESTAURANT

10.

1.

12,

13.

14.

Cereals containing gluten /

ANnuUNTPIAKA Mou NEPIEXOUV YAOUTEVN

Crustaceans (seafood in shell, e.g. crabs, shrimps, lobsters)
and their products /

Kapkivoeidn (Balacoivd pe KEAUPOG, n.X. Kaoupia,
yapideS, AoTAKO() Kal NPoidvTa TOUG

Eggs and products based on eggs /

Auyd kal npoidvTa pe Bdon Ta auyd

Fish and products based on fish /

Wdpia kal npoidvTta e Bdon ta Ydpia

Groundnuts (peanuts) and products based on peanuts /
Apaxideg (apdnika QIoTiKIa) Kal NpoidvTa pe Bdon TIg
apaxideg

Soybeans and products based on soy /

2>ovia Kal npoidvTa pye Bdon Tn odyia

Milk and products based on milk /

FaAa kal npoidvta pe Bdaon 10 yaAa

Nuts (e.g. almonds, hazelnuts, walnuts, cashews, etc.) /
Kapnoi pe kéAupog (N.x auuydalia, pouvToUkia,
Kapudia, KACIOUG, KAM)

Celery and products based on celery /

2ENIVO Kal NpoidvTa e Bdon 1o ogAIvo

Mustard and products based on mustard /

21vani kal npoidvta e Bdaon 1o oivan

Sesame seeds and products based on sesame seeds /
2népol coucaplol Kal MpoidvTa Pe Bdon Toug ondpoug
coucauiou

Sulphur dioxide (50O2) and sulphites /

A10&eidio Tou Beiou (SO2) kal BeIdEIC EVWOEIG
Lupine and products based on lupine /

Aounivo kail npoidvTta e Baon 1o Aounivo

Mollusks and products based on mollusks /

MaAdkia Kal NpoidvTa e Bdon Ta uaAdkia

ATTENTION: All the products are composed of multi various
ingredients and produced in similar production areas, so the
possibility of existence of more than one allergens in the
aforementioned plates is possible.

MPOXOXH: OAa Ta npoidvTa eival cuvBeTa, anoteAoUvTal
and NoAAd cuoTaTIKA Kal NApAyovTal O KOIVOUG
NAPAywWYyIKoUG XDPEOoUG, €To1 eV UNOPEN VA ANOKAEIOTEI N
nBavoTnTa va undpxel o Kanoio and Ta Napandvw
NPOIGVTA Kal AANOG aAAEPYIOYOVOS NAPAYOVTAG NAEOV
AUTWY Nou avaypdpovTal.









