MENU

ZAATAR RESTAURANT

Welcome

Zupwt6 Jopi pe tprhoyia ahoipég
Sourdough bread with homemade spreads
2,5€

Opekuka | Starters

Kapmatoio pooxdpi pe poka, mappezava kai poigpa
Beef carpaccio with rocket, parmesan and truffle
22€

YUK®T 0XAdpag J€ IOOXOAE[I0VO
Veal liver with lime
15€

Mm@rekdkia e 0dAtoa Kamnviotg viopdtag Kal apwpatko ylaoupt
Mini beef patties with smoked tomato sauce and aromatic yogurt
14,50€

TomvapmoUp Pntod pe Kpépa pavoupl Kai péA 1poliepag
Roasted Jerusalem artichoke with Manouri cream & truffle honey
13,50€

Kpoxkéteg povoakd
Moussaka croquettes
13€

®éta kaviaigr pe péh
Feta wrapped in kataifi pastry with honey
12€

KoAokuBoxeptédec pie xahoupi kair Suéopo
Zucchini fritters with halloumi and mint
12€

Yravakdma pe @€ra Kalr pupwdikd
Spinach pie with feta cheese and herbs
11€

Yaldateg | Salads

[MTavtzapia Pntd oe kpovota aiatiovy, prmoupdrad Kai kapudia
Salt-Crusted Roasted Beets with Burrata and Walnuts
16€

Ntdkoc pe moAUxpwia viopativia Kovei, Kpépa viopdtac, kamapn, ivopuznbpa kai méoto piyavng
Dakos with colorful confit cherry tomatoes, tomato cream, capers, Xinomizithra cheese and oregano pesto
16€

Xwp1aukn
Traditional Greek salad
15€

Yahdta pe kotdmmoudo, otagideg, kapudia ka1 ypaPiépa — dressing ginger
Chicken salad with raisins, walnuts, gruyere — ginger dressing
15€

Zupapika / P1{oto | Pasta / Risotto

Kapumovdapa pe okiou@ixtd kai oUykAivo Mdavng
Carbonara with skioufichta pasta and cured pork from Mani
19€

P1zéto pavitapiov pe kpépa pupmdikav Kai tpoiepa
Mushroom risotto with herbs cream and truffle
16€
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Kupiwg IMiata | Main Courses

®1Aé10 pooxdpi au poivre e yavniég mardreg
Beef fillet au poivre and crispy fries
43€

Rib-eye e moupé matdrag, Yntd baby kapdéra ka1 kpépa pavpou okOpSou
Rib-eye steak with mashed potatoes, roasted baby carrots and black garlic cream
45€

Mooxapiola taAidta pe moupé yAukomnardtag Kai 0dAtoa KOKKIVOU Kpaoiou
Beef tagliata with sweet potato purée and red wine sauce
33€

Kéto1 apvioio apyoynpévo e tpaxavd, pavitdpia, ypaPiépa & kpépa ipoligag
Slow-roasted lamb shank with trahana, mushrooms, gruyere & truffle cream
32€

Black angus burger pe brioche natdtag, viopdra, papoth, maiaiwpévo toéviap, paylovéza ipoieac,
Kapapehopéva kpeppudia Kal gpEoK1eC TNyavntég matateg
Black angus burger, potato brioche, tomato, lettuce, aged cheddar, truffle mayo,
caramelized onions and fresh French fries
23€

Tomahawk xo1p1vi prpizéha eAAnVIKNG ektpoPng pe Pntég baby mardteg
Premium cut from Greek farm-raised pork with baby potatoes
20€

Kotémouho couBAdxi papivapiopévo pe YAuko toidl kai dudopo, dip yiaouptiol pe pupmdikd kai oaidta xivoa
Chicken Souvlaki marinated with sweet chili and mint, herb yogurt dip, and quinoa salad
19€

Komnég | Cuts

Rib eye inbone
135€/kg

Bistecca Fiorentina
130€/kg

Sides
[Tatdteg tnyavntég
French fries
5€

[Moupéc yAukoratdtag
Sweet potato purée
6,50€
Wntd Aaxavikd

Roasted vegetables
6€

Kids Menu

[Tévvec NamoM
[Tévvec pe ppéokria odAtoa viopdrag

Kotoprmoukiég
Kotoumoukiég and 100% @1A€1o KOtoImouAo, ITavapiopévec o peiypa dSnpuniplak@v

YepPipovial pe @péoxieg yavntég mardreg
Yuvodevetal pe 1 avayukukod kai 1 prdAa maywtd Xovaki

20,00 €



