ORZKTIKA

(APP<£TIS£RS)

MARINATED> QKT APODI $13.50
$SXP<RIENCE THE SENSATIONAL IMPACT OF OUR MARINADZ OF VINE£GAR, OLIVE OIL,
LEMON dulicE AND FRESH H€RBS ON OCTOPUS.

KALAMARI $10.50
LIGHTLY FLOURED> AND D<<P FRIED.

ORTIKIA $13.50
CHAR-GRILLED> QUAIL MARINATED IN OUR SPECIAL BLEND OF HERBS, OLIVE oIlL AND
LEMON JuliCt, giRViD WITH DOLAMATHAKIA AND A SIDE OF MELITZANOSALATA
>IP. DsLicious!

OKTAPOPI STI SKARA $16.50
OVZIR 2000 Y£ARS AGO TH< GR<5KS DISCOVERED> THAT THE PERFECT WAY TO COOK
T<END>ZR SUCCULENT, FULL FLAVOURED> 0CTOPUS WAS TO SIMPLY BRQ IT 0VER A RS>
OF WHITL HOT CHARCOAL, $£€ FOR YOURSZLF,

DoLMATHAKIA $6.50

VINE LEAVES STUFFED> WITH A SPECIAL BLEND OF RIGE AND> HZRBS. L P£R SERVE,

SAGANAKI $9.00

>o NoT Miss THIS oNg | KSFALOGRAVISRA CH£€S€ LIGHTLY BRUSHED> WITH OLIVE OIL,
FLOUR AND GRILLED>. A GRL£K £xPLRIENCE YOU'LL COMZ BACK FOR AGAIN AND AGAIN.

PAN-FRIED> SAGANAKI
WV ARIATION ON A TRUZ CLASSIC — MADZE \WITH TOMATOiS, oLIvVLE olIL, GARLIC, \X/INS,
FETTA CcHL£SE AND HZRRS
PRAWN SAGANAKI $15.50
SCALLOP SAGANAKI $15.50

SsAFOO> SAGANAKI $16.50




