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Bevande/Drinks

Acqua Minerale Naturale 11t

®UaLKO MeToALKO Nepd 11t
Mineral water bottle

Soft Drinks

AVOYUKTLKE
Coca Cola, Fanta, Sprite, Soda, Tonic, fruit juice and more

Souroti 25cl

AvBpakoUXo vepd 0.25AT
Greek sparkling mineral water, 25cl

Souroti 75cl

AvBpakoxo vepd 0.75AT
Greek sparkling mineral water, 75cl

Spremuta d’Arancia

DLOLKOG XUUOG TTOPTOKKAL
Freshly squeezed orange juice

Birra/Beers

Amstel Bottiglia 50cl

AUOGTEN UTTOUKGAL 50PN
Pale lager beer, pure filtered for full-strenght without the calories and carbs

Mamos Authentic Draft Greek Beer 30cl

MTrOpa TTOTAPL pey&Ao
Most historic greek beer, from the city of Patras. Pilsner, full-bodied and intense hop aromas. 30cl draft

Heineken Bottiglia 50cl

XO(LVEKEV HTTOUKGAL 5O0pA
Dutch lager beer, perfectly carbonated, lightly bitter

Mamos Authentic Greek Beer 50cl

XOLVEKEV UTTOUKGAL S0P
Most historic greek beer, from the city of Patras. Pilsner, full-bodlied and intense hop aromas. 30cl bottle

4,00

4,50

4,50

7,50

9,00

6,50

6,50

7,00

7,00



%

Antipasti/Starters

Bruschetta ¢

¥nuévo Ywpl pe okdpdo,BROALKS KoL EAXLOAGDO
Grilled bread topped with garlic, Tuscan olive oil, salt and pepper

Ciaccino all’Aglio ¢
EAatOAGd0, okOpdo, devTpoAiBavo
Olive oil, garlic and rosemary

Bruschetta al Pomodoro ¢

Ynuévo Pwpi pe vTop&Ta, okdpdo,BRTIALKS, KoL EAXLOAGSO
Crilled bread topped with tomato, garlic, Tuscan olive oil, salt and pepper

Melanzane alla Parmigiana ¢
MehwvTCaveo pe MNappelava, SoATC NTOPRTA, BAOLALKO &TTO TO (POUPVO
Tradlitional Mediterranean dish with aubergine, tomato, Parmigiano cheese and fresh basil. Straight from the

wood burning oven!

Parmigiano e Olive (Stuzzichino di Nuccio) ¢
NoppeTCL&vo Tupl kAL EALEG

Parmigiano cheese bites and marinated Kalamata olives

Acciughe Sotto Verde e Pomodori Secchi Marinati 4

AvTCo0yLeC aTTd TNV SIkeNlo HaXpLVOpLOPEVEG OE OKOPDO,AESL HaiVTOVO KoL TaTAL
Anchovies and sun dried tomatoes marinated in garlic, parsley, chili flakes and olive oil

Polpo alla Gian Luca

NETITEG (PETEG KTTO HRPLVAPLOHPEVO XTATTODL O€ EAKLOAKDO KL AEPOVL, HE TIATATX KOL ALKOTEG
Octopus prepared as per the Tuscan fisherman way: olive oil, yellow peppers, Mediterranean herbs

Cozze al Vino o al Pomodoro Fresco

dpéokLlo pOBLX PE TEATOX KTTO AEUKO KPXOT KOL PPETKLX VTOUKTX
Fresh Aegean mussels sautéed in white wine or fresh tomatoes

4,50

7,50

7,50

12,00

14,00

14,00

20,00

20,00



%

Insalate/Salads

“Marouli” ¢

MNp&owvn coA&Ta
Simple green salad

Verde e Rossa ¢

Mp&ovn KL KOKKLVN TOAKTH PE HRPOUAL, VTOPRTES, XYYOUPL
Simple green salad with sliced sweet tomatoes and cucumbers

Insalata di Carote e Mandorle Dolci *

Ko pOTOOTOAKTO pE XPOYDOAX, HRXPLVOPLOHEVO HE EAXLOAGDO KL TIOPTOKKAL
Finely grated carrots with sweet almonds, marinated in olive oil and lemon juice

Insalata Greca all’Italiana! ¢

XwpLéTikn
This typical local salad is made with Feta cheese, olives, tomatoes, onions, cucumbers, capers and peppers.
Served on a bed of crispy lettuce

Caprese ¢
ITOALKA) COAKTA pE TOPL HOTOXPENK KL VTOMGTO
A simple Italian salad with creamy Mozzarella cheese, sliced tomatoes, and fresh basil leaves

Sun Salad ¢

KapoTOOOGA&TO pe GBOKEVTO KAl GUOYS A
Sliced green avocado and finely grated carrots with sweet almonds, drizzled in olive oil and topped with orange
wedges

Mareggiata

SOAOHOG - TOVOOGAKTK HE VTOPRTX, POKOK KL KPEUHUBL
A refreshing salad of shredded salmon and tuna fish, diced tomatoes, rocket leaves and onions

Special (for two people) "

MoAOxpoun ooA&Ta pe ABOKAVTO, pOKX, KAPOTO, HBXPOUAL, KOKKLVO AGXKVO VTOUKTX...
A colourful variety of fresh vegetables. Avocado, rucola, lettuce, red cabbage, tomatoes, carrots, mushrooms,
nuts and sesame seeds

8,00

11,00

11,00

14,00

15,00

16,00

20,00

22,00



%

Bio/Organic

Cous Cous del Bandanna ¢

Koug Koug
Couscous with fresh tomatoes, cucumbers, peppers and onions. Topped with mint, basil, and coriander

Verdurine Croccanti ?

Tpayava Aaxavik& oTov aTud
Crunchy steamed vegetables

Foglie di Cactus di Mykonos ¢

S KakToug MUKOVOU PRYELPEHEVX LV CXATOR OOUQ, HE VTOURTIVLA KXL (PPETKO TELVTEp
Mykonos cactus leaves, sautéed in soy sauce, with cherry tomatoes and fresh ginger

Mareggiata

SOANOHOG - TOVOOGAKTK HE VTOUKTX, POKOK KL KPEUMUBL
A refreshing salad of shredded salmon and tuna fish, diced tomatoes, rocket leaves and onions

Cappelle di Funghi Portobello ¢
MopToBéNo paviTékpLa
Portobello mushroom stone grilled style, with a light sage and garlic vegetarian gravy

Cous Cous con Verdurine al Vapore ¢

Koug koug pe AxXaVIK& 0TOV aTHOG
Couscous with a medley of steamed vegetables

12,00

12,00

18,00

20,00

20,00

20,00



Pizze

Margherita ¢ 14,00

MoToapéAa, vTop&kTa, BaoALkd

Mozzarella, tomato and basil

Summer ¢ 16,00

MoToGpEAX, VTOU&TX, KOAOKUOL, BaatALkd

Mozzarella, tomato, courgette and basil

Devil’s 18,00

MOTOGPEAK, VTOUKTX, COA&HL GépOG, TILTTEPLE, TOTAL

Mozzarella, tomato, salami, pepper and chilli

Napoletana ¢ 18,00
MoTOGPEAK, VTOUATR, K&TTRPL, avTCoVYLEG, plyavn
Mozzarella, tomato, capers, anchovies and oregano

Kalafatis 18,00

MOTOGPEAK, VTOUATR, HOVLTEPLK, CRUTTOV
Mozzarella, tomato, mushroom and cooked ham

Meltemi ¢ 18,00

MOTOGPENK, VTOURTR, KPEUUODL, RYKIVEPX, MEATTAVE, ENLEG

Mozzarella, tomato, onion, artichoke, aubergine and olives

Bismark 18,00

MoToGPEAX, VTOUKTX, LTOALKS TapTrdv, auy&

Mozzarella, tomato, cooked ham and egg

Capricciosa 19,00
MOTOGPEAX, VTOUKT, LTOALKO TRUTTOV, HOVITRPLX, BYYLVEPX
Mozzarella, tomato, cooked ham, mushroom and artichoke

4 Stagioni 19,00

MOTOGPEAK, VTOUKTR, HOVITEPLX, KYYLWVEPX, LTOALKO CXUTTOV, EALEG

Mozzarella, tomato, mushroom, artichoke, cooked ham and olives

Tonnara 20,00
MOTOGPEAK, VTOUKTH, TOVVOC, KPEUUUBL KL KXAKMUTTOKL
Mozzarella, tomato, tuna, onion and sweet corn

Special 20,00

MOTOGPENK, VTOURTX, EALEG, HAVLTEPLY, LTRALKO TRUTTOV, TOA&GUL ’épOG, TTILTTEPLK
Mozzarella, tomato, olives, mushroom, cooked ham, salami and peppers

AQ < <



%

Ciaccino all’Aglio ¢
EAatOAGd0, okOpdo, devTporiBavo
Olive oil, garlic and rosemary

Toscana *

MoToapéA, MEATEAVE, TIOTATES, EAXLOAGDO, OKOPDO, devTpOAiBavo
Mozzarella, aubergine, potato, olive oil, garlic and rosemary

Ciaccino delle Cicladi ¢

dpeoka TOPRTR, PeTar, MuTrepléa, Kpeppidy, EAéo,EAaxtdNadO, okdpdo, plyavt
Fresh tomato, Feta cheese, Green peppers, Onions, Olives, olive oil, garlic and oregano

Tao ¢

MOTOGPENN, PPECKLX VTOUATA, MEALTCAVX, okdpdO, KOAOKOBL, plyavn
Aubergine, courgette, fresh tomato, mozzarella, garlic and oregano

Ciaccino al Prosciutto

MoTOGPEAK, LTGALKO TTPOCOUTO, EAGLOAKDO, TKOPSO
Mozzarella, Italian raw ham, olive oil and garlic

’
Angel’s ¢
MOTOGPEAR, HOVLTEPLX, POKK, TAPTOUWO (LTAALKO HUPOBLKO)
Mozzarella, mushrooms, rucola and truffle

Bandanna ®

MOTOGPEAR, LTAALKO TIPOCOUTO, POKX, TRPTOVPO (LTXALKO HUPpWILKS)
Mozzarella, Italian raw ham, rucola and truffle

7,50

18,00

20,00

20,00

20,00

21,00

22,00



%

Piatti di Pasta

Spaghetti Aglio, Olio e Peperoncino ¢ 11,00
STT&YYETL pe 0kOPdO, A&BL KL KXUTEPH TTLTTEPLK
A flavoursome combination of garlic, olive oil and chili peppers

Spaghetti all’Aglione ¢ 14,00

STIXYYETL HE OXATOX VTOP&TR, OKOPpO, AKDL KL KKUTEPH TTLTTEPLK

A flavoursome combination of tomato sauce, garlic, olive oil and chili peppers

Penne Allegre ¢ 15,00

Mévveg pe PPETKLX VTOURTA BROLALKO KoL okOpdO
Penne served with a fresh, piquant blend of red tomatoes, basil, garlic and Tuscan olive oil

Penne all’Arrabbiata 15,00

MNévveg pe ToAL KL VTOU&TX
Penne served with a hot and spicy bacon and tomato mix

Penne ai 4 Formaggi ¢ 18,00
MNévveg pe Téooepa TUPLK
Penne with a combination of 4 traditional ltalian cheeses

Spaghetti del Golfo di Napoli ¢ 18,00

STIOYYETL PE PPETKLX VTOUATR, KATTOPL, avTCOVYLEG KL plyaivn

Spaghetti served with tomatoes, anchovies, capers, oregano, garlic and Tuscan olive oil

Penne all’Amatriciana 18,00

Mévveg GUaTPLTOLOVE PE LTOALKO UTTELKOV, KPEUHUDL, VTOUETX KaL Hx0PO TILTTEPL

Penne in a fresh tomato and bacon sauce, sautéed in onions and freshly ground black pepper

Penne Mediterraneo ¢ 18,00

Mévveg pe PPETKLX VTOPGRTE, BXTIALKO, TKOPOO KAL HOTORPEAK

Penne in a fresh medley of tomatoes, basil, garlic and creamy Mozzarella cheese

Penne ai Funghi ¢ 18,00
Mévveg Ye CAATOR HRVLTRPLWV
A delicate mix of champignon mushrooms in a creamy sauce

Spaghetti al Pesto ¢ 20,00
STIOYYETL HE TIEGTO GTTO KOUKOLVEPL, OKOPDO, BATALKS, A&DL k&L TTapULTC VO

Spaghetti served with fresh green Pesto, a traditional Italian sauce made with Parmigiano cheese, Pecorino
cheese, garlic, basil and pine nuts mixed in Tuscan olive oil

Spaghetti al Ragu del Bandanna 20,00

STTOYYETL e ORATONK KLU& Tou Bandanna

A Bandanna style beef Bolognese sauce. With grass-fed beef from Tinos

Spaghetti alla Carbonara 20,00
STIOYYETL KKPUTTOVXPX HE LTOALKO PTTEIKOV, KPEUUOSL KL LYO
The delectable taste of Italian bacon and onion, mixed with an unmistakably creamy sauce

AQ < <



Ravioli Burro e Salvia *

XetpoTrotnTa PaBLoALa OTIXVAKL KEL PLKOTX HE WO OROKOULAO Kt BouTtpo
Home made Ravioli filled with spinach and ricotta, sautéed in a simple but delicious butter emulsion

Spaghetti alle Vongole
STIOYYETL PE KIOWVLA (aXLBGOEC) KL Topepr) OAATOX KpaTLOO
Spaghetti mixed with Italian shell fish and garlic in wine sauce

Tagliatelle Fresche al Salmone Rosa

TOALKTENEG *pE CONOMO KOL OGATON pOTE
Fresh egg Tagliatelle with pink smoked salmon in a light sauce

Tagliatelle al Tartufo ¢ *
dpeoked TAALOTENEG HE TRPTOUPO (LTAALKO PUPOBLKO)
Fresh egg Tagliatelle with a smooth truffle sauce

Tagliatelle o Ravioli ai Porcini ¢ *

ToAlxTéNEG N PaBLOAL *pe MOPTOWVLILTOALKS PaviT&pL)
Egg Tagliatelle or Ravioli sautéed in a succulent Porcini mushroom sauce

Tortelloni all’Aragosta e Granchio

TopTEAGVL OGAX MRPEPRVE YEULOTO HE KOTAKS KL KXBOUPL OE KXPOTO KAL PETKK VTOPXTX GOUT
Fresh Tortelloni filled with lobster and crab

Spaghetti con Cozze e Pomodoro Fresco

STIQYYETL M€ POBLX ALyx(OU, (PPETKN VTOUKTX, OKOPDO KaL TOTAL
Spaghetti with Aegean mussels and fresh tomatoes

Spaghetti ai Gamberetti, Ouzo e Erbette di Mykonos *

STIRYETL HE YRPLOED, PPETKLK VTOPNTX, QVLTO KXL PAXUTIE OLTO
Spaghetti tossed with prawns, fresh tomatoes, Ouzo sauce and Mykonian herbs

Trionfo di Spaghetti ai Frutti di Mare =

STIAYYETL P OAROOWVE, 0KOPdO KL TOIAL
A delicious variety of shellfish with a subtle hint of fresh garlic

Spaghetti all’Aragosta - al kg *
ACTAKOUXKXPOVEDX, AV KINO
Spaghetti with lobster in a fresh carrot, tomato and wine sauce. By the kg

20,00

20,00

25,00

25,00

27,00

28,00

28,00

31,00

31,00

135,00



%

Carne/Meat

Filetto di Pollo Margalite

DNETO KOTOTTOLAO PE TOOKAVLKO A&DL K&L AEUOVL
Grilled, tender chicken breast fillet, drizzled in Tuscan olive oil and lemon

Filetto di Pollo alle Mandorle Dolci

DNETO KOTOTTOUAO PE RUOYDOAO KOL KPEUK YRAXKTOG
Tender chicken breast fillet with a sweet almond cream sauce

Bistecca di Maiale al Rosmarino

Xotpwh PTtpLlCONa pe devtpoAiBavo
Pork loin chop, seared with fresh rosemary leaves

Tagliatona del Samurai

Mooxapiolo eKGAOTT pe EAXLOAGDO KL TGATOX AEHOVLOD, TEPRLPLOUEVK HE PPETKL POKX
Slices of tender beef steak, drizzled in Tuscan olive oil and lemon. Served with rucola

Tagliata di Vitello con Rucola e Tartufo

MooxaploLo eKGAOTT pe OAATOX TPOOPAG KL POKX
Slices of tender beef on a bed of rucola leaves, served with a delicate truffle sauce

Filetto di Vitello con Bacche Verdi e Rosse
Mooxaplolo @NETO pe TIPEOLVO KL KOKKLVO TTLTTEPL
Tender beef fillet with a creamy red and green peppercorn sauce

Filetto di Vitello con Funghi, Tartufo e Rucola

MooXaplolo @INETO P CAATOG TPOUPAG KAL POKK
Tender beef fillet with a delicate mushroom and truffle sauce, served with rucola

Tagliata di Filetto di Vitello al Rosmarino e Sale Nero

Mooxaplolo @UAETO pe BeEVOPONIBAVO KL GAKTL NPALOTELOVL
Tender beef fillet, sliced and served with rosemary oil and black salt from Mount Etna

Filetto ai Porcini dell’Amiata

Mooxaplolo @UAETO pe TEATOX paviTaplwy MopTtoive
Beef fillet in a Porcini mushroom sauce

Bistecca alla Fiorentina del Padrone - al kg

Mooxaplola uTIpLtCOAG 0T oX&pa, XOpio KOKKOAO GV, KIAO
A charcoal-grilled Steak with out bone, per kg

17,00

19,00

20,00

28,00

30,00

38,00

38,00

38,00

38,00

95,00



%

Pesce/Fish

Polpo alla Gian Luca

NETITEG (ETEC KTTO HXPLVAPLOHEVO XTATTOBL OF EAKLOAKDO KL AEPOVL, HE TIATATX KL ALKOTEG
Octopus prepared as per the Tuscan fisherman way: olive oil, yellow peppers, Mediterranean herbs

Cozze al Vino

DpEoKa POBLK PE OXATOX GTTO AeOKO KpaTi
Fresh mussels cooked in white wine and garlic, served with grilled bread

Cozze al Pomodoro Fresco

DpEoKA MOBLK PE OXATOX KTTO PPETKLA VTOUKT
Fresh mussels cooked in a fresh tomato sauce, served with grilled bread

Gamberi al Metaxa *

DAUTTE YO pideg pe TOATON Tzian AoOka OT{AE

Bandanna style prawns flambéed in Metaxa, a smooth amber spirit made with aged distillates and aromatic

Muscat wines from the Aegean islands

Salmone alla Pietra

dpéokog PATOG COAOUAE aTTo Tov TELav AoOKa
Fresh salmon steak lightly seared on the grill

Salmone della Regina di Provenza

DPETKO PIAETO GONOUO HE EAGPPLE TAATONX “OA TIPORBEVTLOA”
Fresh salmon fillet gently cooked in a delicious but light Mediterranean sauce

Gamberoni alla Griglia *

FapLdec Ixapag pe AadL/Agpovi gog
Large Bandanna style prawns on the grill

Pescato del Giorno - al kg
dpéoko YNTO Y&pL
Fresh, line caught catch of the day fish. Grilled, hot plate seared or oven baked. By the kg

Aragosta al Forno - al kg

AoTakdg Polpvoa, avi KINO
Oven roasted spiny lobster. By the kg

20,00

20,00

20,00

30,00

30,00

32,00

32,00

85,00

120,00



Dessert

Yogurt e Miele
Moxo0pTL pE péAL
Greek yoghurt served with local honey

Affogato al Caffé

NoaywTo pe TeoTod Kapé
Fior di Panna ice cream with hot coffee and cocoa

Crema del Sultano

Kpéua aTro e0TTEPLOOELDA TOL Zep
Baked lemon custard with a crispy and sweet topping

Panna Cotta

MK a1t Kpépa kaL BaviAla oepBLPLOUEVO PE TRATOX COKOAKTAG
A chilled blend of cream and vanilla, served with a choice of special sweet sauces

Tiramisu di Mamma

TPRULOOD TNG HOHGG
Tiramist di mamma Marisa

Pizza Dolce alla Frutta

NiToo YAUKL& pE ppéoka PoUuTH
A colourful pizza with a variety of fresh fruits: bananas, apples, kiwis and strawberries. To share

Calzone Dolce ®

MAUKL& KAELOTH TITOX YEULOTH HE CAATOX GOKOAKTAG, YLX TNV TIGPEX
Sweet Mascarpone and Nutella in a folded hot pizza. To share

8,00

10,00

10,00

10,00

12,00

20,00

20,00



%

Caffetteria

€
Espresso al Banco 2,50
EoTipéoo oTo pPTtap
Espresso coffee served at the bar
Espresso 3,50
£0TIpEéCO
Espresso coffee
Te 4,00
Todt
Tea
Doppio Espresso 5,00
AUTTAO €0TIpECO
Double Espresso
Cappuccino 5,50

KatrouTtoivo
Espresso with steamed milk foam

Caffé Latte 5,50

Kopé pe yoAa

Espresso and milk

Caffé Corretto 7,00

Kopé pe ITahkn ykp&rroe

Espresso with Grappa



%

Cocktails & Spirits

€
Ouzo 6,00
00Co
Typical Greek Spirit
Ouzo Karafaki 16,00

OGTOo TIAOUEPL KXPBPEKL
Typical Greek Spirit in his traditional bottle

Limoncello & Shots 6,00

ALKEP AEPOVLOV- OQLPVAKL

Traditional “end of the meal” Liquer & all the classical available spirit shots

Metaxa*** 8,00

MeTaEa

A smooth amber spirit made with aged distillates and aromatic Muscat wines from the Aegean islands

Aperitivi e Amari 8,00

ATTEPLT{ KXL XOVELTLKO TTOTO

Martini, Campari etc. & digestives

Grappa ltaliana 8,00

ITOAKA YKp&TTOX

Alcolici e Liquori 8,00
ANKOOAOUXO TTOTX KOL ALKEP
Whiskey, Metaxa*****, Gin, Vodka, Bacardi, Cointreau, Baileys and more!

Vino Spumante, Fragolino & Prosecco Calice 9,00
Appwdeg kpaol o€ TToTAPL
Glass of sparkling wine

Spritz 14,00

ATtepol ZTptTo

Aperol Spritz



