


@ Vegetarian @ Gluten Free

Ayopavopikds YnedBuvos: Tuhds Anphtpns
Person in charge in case of market inspection: Xylas Dimitris

O KATANAAQTHX AEN YMNOXPEOYTAI NA MAHPQXEI
AN AEN AABEI TO NOMIMO TMAPALTATIKO

CONSUMER IS NOT OBLIGED TO PAY
IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED

O1 mipés nepirapBavouv GAous Tous vépipous pdpous extds Tou [MepiBalovrikol Téhous.
To karéompa &iabére éviuna Sehria yia n Siatinwon onoiacdanote Siapaptupias.

Prices include all legal taxes. Environmental tax is NOT included.
The store has printed leaflets for any protest.

www.galayiaakti.com




Melgdes and n yn
Farthly tastes

TSaxdi:

Jazdia

and kanvioté yiaolpT pe YAukd ok6pdo,
wn16 kohokuBaki kar apaBikés niTolAes

Da

daba

pe andki Kpnms, kpitapo toupsi kai
apaBikés mrolAes

Wnrd pavirdgra
pe A\abi ané oképbo, paiviavd & vegan
sauce pe eMnVikés nIToUAes

Mapadémira 6to tnydwn

pe &iyalo Inreias

T : -I [
smoked yogurt with sweet garlic, roast-
ed zucchini and Arabic pita bread

Traditional Greek fava
with Cretan smoked pork, "apaki",

pickled rock samphire & Arabic pita
bread

Grilled mushrooms

with garlic oil, parsley, vegan sauce &
pita bread

Greek fried Fennel Pie

with Cretan Xygalo cream cheese

€7,00

€7,50

€ 9,00

€ 8,50

Melédes and 1n Bdhacoa

Seafood flavors

ANevkog

oe Aad1 pupwbikdy pe apaBikés mitolles

Sapliley paprvires

xoUpous-Taxivi kar minnepiés OAwpivns

Kalapagdise tnyavnzo
ppéoko oe kpouota and
kaAapnokdAeupo kai odAica Tapapd
Xrarnode ynro

pe npdoivn ¢paBa kar cédMoa hiaoths
viopdras

Tapises pnréy

To A&Si ota myavntd eivar nhighaio kai otis cakdres eival e§aipetiké napBévo

ehaidhado.

Grilled octopus

Taramosalata
Greek Fish Roe Dip with herb-infused
olive oil & Arabic pita bread

Wlarinated serdines

hummus-tahini sauce & Florina peppers

€7,00

€ 10,00

Crispy fresh Calamanri
in cornmeal crust served with fish roe
dip sauce

€ 14,00

€ 14,00
with green fava & sun dried fomatoes
sauce

Grilled shrimps €18,00

Wawpi / Bread

Extra virgin olive oil is used for the salads & sunoil for the fried dishes

GF

€ 3,00




O1 cahdres pas
Salads

Saddza baby

pe yntés yapibes, poddkivo, givékio,
panavékia, nikAa and nendvi kai
dressing pobdkivo

Envudii aldza

pe vrakdkia Xapouniol Kpntns,
Biohoyikh péra kal vioparivia
MapaBdva, dressing pesto piyavns

Tlodown Ealdzrape

aboxdvto
avBérupo, noptokdMi, vioparivia,

Takiatéhes kohokuBiol, Aivapdonopo
kai Biveykpér pobiod

I’ pe z 3 pe
pe ouyhivo Méyns, pavitdpia,Bupdpr,
eoTpaykov kar Aadi polgpas

Dpéora liyxovin
Jdalacowiv

pe Niaoth viopdra kai kpdko Kolavns

Dpsoney Taltariles
oravde

pe Niaoth viopdra, pavitépia
n\eup®Tous, koAokUBI Kal TpIppévn
PETa

TTévveg pe veoparivia
pe odhtoa and yn1d Bioloyika
vropativia MapaBdva kai Bacihikd

Baby salad

with grilled shrimps, peach, fennel,

radish, pickled melon & peach dressing

Greek Traditional salad

with Cretan carob rusks, bio feta
cheese, Marathon cherry fomatoes &
oregano pesto dressing

Green Salad with
avocado

anthotiro cream cheese, orange, cherry
tomatoes, zucchini tagliatelle, flaxseed

& pomegranade vinaigrette

€ 14,00 ve
€12,00 veG
€ 13,00 ve

Presh pappardelle pasta
with smoked pork "Syglino" from
Mani, mushrooms, thyme, tarragon &
truffle oil

Presh seafood linguine

pasta

with sun-dried tomatoes & krokos
Kozanis

Fresh spinack tagliatelle

pasta

with sun-dried tomatoes, pleurotus
mushrooms, zucchini & grated feta
chesse

penne pasta

with grilled bio Marathon cherry tomao-

toes & pesto

Ta Qupapikd pas
Pasta

€ 14,00

€ 18,00

€18,00 ve

€11,00




Koéas kar Wép
Meat and Fish

Dpiono Pipr npipas
otn oxdga

Aavpdrce nro
He pnpIdp Aaxavikdy o1o
polUpvo & Aaborépovo

Wnté kalapdpr peéoxo
pe apwpartikd nAiyolpr & pesto
BaciAikou

Didéro provre
Kotonovlov

pe noupé kapdto-taxivi, yntd
pacoldkia kal yAukid céAtoa and
Mooxdro Zdapou pe otapides

Mocxagicia
ornaloprnpiiola

HE YnTés NATATES

Ghilled fresh fish

Grilled Sea bass

with oven roasted
vegetable medley & olive
oil lemon dressing

Tresh Calamari

with bulgur, herbs & basil pesto

OChicken thigh fillet
with carrot tahini puree, grilled
green beans & sweat sause with
Moscato Samos & raisins

Ghilled Rib Steak

with grilled potatoes

€ 6585 /kg

€ 18,00

€ 35/kg

€ 16,00

€ 25,00

Ta yAukd pas

Desserts

Cheesecake

pe Aeukn cokohdra kai Spooeph
Kpépa Aepoviol

Koppds padprs,
yiadarxrog & Acvrrig
coroddray

pe naywtd Bavida & kpépa and
kOKKIva ¢ppolTa

Kavzalpe

HE KPEpQ espresso, KapapeAwpéva
ouarikia Alyivns & naywtd kaipdki

Cheesecake

with white chocolate
& fresh lemon cream

Homemade dark, milk
& white chocolate
tunk cake

with vanilla ice cream & red fruit
cream
-
Kantaife
with espresso cream, caramelized

pistachio from Aegina island &
"kaimaki" ice cream

€ 8,00

€ 9,00

€ 10,00

Evbéxeral va nepiéxovral or akéhouBes ousies kar npoidvia nou npokaolv alepyies kar Sucavedies: Inodpi, Lidpl, ZikaAn, Bpdpn
(Anpntpiakd pe yhoutévn), Léyia, Zéivo, Zivam (pouctépdal), Auyd, KpiBapi, Aotnivo, Ootpakoeibn, Malakia, IxBupd, [éa kai
Tahakrokopikd, Enpoi Kapnoi pe kéhugpos, Aio€eibio Tou Beiou kai Oeibdns evaoels.
Mapakald evnpepdorte pas yia tuxév alepyies h Suoavefies nou pnopei va éxere.

Our menu list may include ingredients which cause allergies and intolerances: Sesame, Wheat, Rye, Oats (Cereals containing gluten),

Soybeans, Celery, Mustard, Eggs, Barley, Loup, Shellfish, Milk & Milk Products, Nuts with shell, Sulfur Dioxide and Sulfites.

Please let us know if you have any allergies and intolerances.




Kpaoid

AEYKA

POZE

KOKKINA

AOPQAEIX

House Wine, Mooxogilepo Krhpa Nacidkou
Oponédio Mnoutdpn Mooxopilepo

©¢épa Krhpa Maukibn, Sauvignon Blanc & Actptiko
Krhpa BiBNia Xdpa, Sauvignon Blanc & Actptiko
lopth Zepéhn Mooxopiepo & Pobitns

Oikoyéveia lkipAépn Sauvignon Blanc & Malayou(i4

lepoBaoiteiou MalayouCa

Oikoyéveia Tkiphéun Anpvid

©épa, Kmpa Mauibn Tempranillo

House Wine, Ayiwpyitiko Kripa Naoidkou

Mopth ZepéAn Ayiwpyitiko
Kup-Tidvvn Mapdyka, Eivépaupo, Merlot & Syrah

Kripa BiBNia Xdpa, Cabernet, Merlot, Ayiwpyitiko
Ktima Vivlia Chora, Cabernet, Merlot, Agiorgitiko

Miravento Moscato D’asti
Kup-Tidvvn Akakies Polg

Veuve Cliguot Brut

€ 5,00

€5,50

€7,50

€ 9,00

€7,00

€5,00

€ 6,00

€ 6,00

€ 9,00

€8,00 (500ml)

€ 27,00

€ 34,00

€ 37,00

€17,00

€ 26,00

€ 39,00

€ 34,00

€ 32,00

€8,00 (500ml)

€18,00

€ 27,00

€ 39,00

€ 25,00

€ 40,00

€ 120,00



OOZO & Oulo Mutihavns 200ml. € 8,00
TOIHOUPO Odlo Mhwpdpr 200ml. €11,00
Ouilo BapBayiavvn 200ml. €11,00
Odlo Mnapnarliy 200ml. € 10,00
Toinoupo TupvéBou 200ml. € 8,50
Toinoupo AnocTtoAdkn 200ml €11,00
Toinoupo Toihidd 200m| €11,00
Toinoupo Aekapdki Maiayou(ia 200ml| € 14,00
Toinoupo Aekapdki Pobims 200ml € 13,00
Toinoupo Aekapdki Mooxdaro 200ml € 16,00
An OCTAYHATQ  Mosticha Skinos €700  €70,00
Lemoncello Di Capri € 8,00 € 80,00
Grappa Candolini € 9,00 € 100,00
’ Alfa Draft 0,3l € 4,00 4
Mnipes oo € 5,00 AVaYUKTIKG
Alfa 500ml. € 5,50
Fisher 500ml. € 6,00
MAMOZ 500ml € 5,50 Coca cola,
NYM®H 500ml. €5,50 Fanta, Sprite
Am_stel 330ml. €4,00 Three Cents Ginger Beer,
He!neken 330ml. € 4,00 Aegean Tonic,
Heineken 0.0 330ml. € 4,00 Grapefruit Soda
Heineken Silver 330ml. € 4,20 )
Amstel Radler 330ml € 4,00 Nepd a1 /
Sol 330ml. €5,50 vra Water T
Volcan black 330ml. €6,50 Avra Quoiké AvBpakoixo
Nhocos 330ml. € 6,00 vepd 750ml /
Vergina Weiss 500ml. € 6,50 Avra Natural Sparkling
Cider Milokleftis 330ml € 4,50 water 750ml

€ 3,00

€4,50

€1,20

€ 4,00
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