APERITIVO
BITES [

"BEER PAIRING




Handmade rolls with filo, sun-dried tomato,
spicy feta, basil and tomato chutney
Xelportointa poAdkia e GpUAA XwpIGTIKO
Mot veopdra, mKkdvekn géta, dpeokoe
BaotAkde K chutney viopdrac

Ikariotissa Lager s00mI

Fresh, aromatic lager with a light body & hints of white meats
OpéoKia, apwpatiki lager pe eAadpi owpa & votee ASUKV Kpedtwy

Handmade greens pie with arbaroriza molasses
Xelporoinm yoptorita pe meupél appmapopiac
Pikri LP.A. 400mI

Two-hop IPA with fruity aroma & bitter finish
Opoutwdec Apwpa armé do Aukiokouc & TKpi) Emiyeuon

Crispy potato terrine with cured
“Mani,, pork and “Skyros,, graviera
Tpayavi Tepiva natdrac pe naotd Mdvne
Kot ypapiépa IKOpov

Pikri “Anayopcupéwn,, IPA 330mi
Dry-hopped with grapefruit & tangerine aromas
Dry hopping pe apupata grapefruit & pavtapiviod

“Dakos,, with carob rusks bites, feta mousse,
marinated tomato and “Kalamata,, olive crumble
Ntaxoc pe xapoumévia nagipadaxia, mousse dpétac,
japwapiopévn veopdta kot crumble eAuic KoAapiv
Katsika Pilsner 330m|

Lightly bitter, fruity pilsner with floral notes

EAadpuoc mkpil, dpoutwdng pilsner pie apipata AovAoudiiv

Beetroot salad, goat cheese,

pomegranate and caramelized walnuts

LoAdta pe moAdypwpa mavr{apia,

KOTotKioto tupi, podt Kot KapapeAwpéva Kapodia
Katsika Biere de Garde 330m

Traditional French beer with spicy & sweet notes
TaAAKOU TOTIOU pITTipa g VOTEC pmayapIKwY & YAUKOTTAC

@ @ 7

OPTION

paIRING B

(GDR]

PAIRING

PAIRING (B

@ @ 6

OPTION

PAIRING 6

G @ 9

paRING §.5



Bruschettas with veal, rocket, Cretan graviera
and mandarin-honey dressing

MmpovoKeTdKia e pooxapdxt yaAaktoc, poKa,
ypapiépa Kpime ko dressing paveapviod-péil
Ikariotissa Honey Red Ale 330mI

Deep red with sweet honey & fruity notes

BaBU KoKKvo Xpupa pe YAuKEL votee pehiod & dpoutwy

Lamb marinated in IPA beer with lemon,
oregano and thyme

Apvaki papwapiopévo og IPA e pmayapdta
Kpeppodia, Aepowt, piyavn kat Bupdpt

Pikri LP.A. 400m|

Full-flavored IPA with a bitter finish & fruity notes
Tepdm yelon, Tkpi entiyevon & apwpata Gpoltwv

“Kefte,, sausages from Drama with onion marmalade
Noukdvika Kedté Apapac e pappeAdda kpeppudion
Katsika Biere de Garde 330mi

Rich flavor with spices & Sweetness

MAodoia, apwpatiki & ehadypuic yAvkia

Grilled slocooked pancetta, dressing

with tomato, cucumber and herbs
Apyonpévn Tavogta ot oxapa, dpooepod
dressing i€ vropdta ayyoupt Kat pupwoika
Ikariotissa Honey Red Ale 330mI

Deep red with sweet honey & fruity notes

BaB0 KoKKvo Xpupa e YAUKEL votee pehiod & dpoitwy

Fried shrimps in angel hairs and

sweet chili sauce from Florina

lapidec myavitéc o Kavtaidl

odAtoa e mmepépeAo GAwmpvac
Ikariotissa Lager s00mI

Refreshing lager perfect for seafood

®péoKa lager Tov topidget wavikd pe BoAacowd
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Pincho with marinated sardine

and green pickled olives

Pincho pie papivapiopévn capdéia

Kot ipdovee eMige Toupoi

Ikariotissa Ale Unfiltered 330ml
Cloudy ale with fruity aromas & light acidity
Aptpata ppoitwy & eAadpd ofimta

Cheese & charcuterie platter (from small producers)
with fig chutney, rusks & handmade crackers
MAQT Tuptibv & aAAGVTIKGWY (PKPWY Tapaywywv)

i€ chutney oUKov, magpadia & xewporointa crackers
Katsika Biere de Garde 330ml

Traditional French beer with spicy & sweet notes

TaAAiKoU TOTIOU PITtpa 1€ VOTEC [TaXAPIKIIV & YAUKDTTOC

Sharing (for 2)

Handmade cheese rolls with filo / sausages/ lamh in
skewer / fried angel hair shrimps / sardine pincho /
variety of olives / mini rusks

MottAia (yia 2 Gropa)

Tyavied poAAdkia tuptov / AoukGviko dpdpac /

apvki og Eulaxt / yapida kaveaidt / pincho pe oapdéia /
ehiée Kat agpaddxia

MINI SWEET TARTS

Apple tart

Apricot tart
Choco-raspherries tart
Traditional orange pie
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Oa BEAAE VA 0OG EVIHEPUWOOULE OTL OPLOMEVA ATIO TA TtPotovTa
£VEEXETAL VA TIEPLEXOUV AAAEPYLOYOVEG OUOLEG 1] XV auTWV. AV
£XETE KATIOLA SLatpodikn aAlepyia, Sucavesia 1) TTtpoTiunon,
TIAPAKAAOVUE EVNLEPWOTE TO TIPOCWTILKO LAG, TO oTtolo Ba xapel
vVa 0aG ESUTINPETHOEL

TEG o€ € cuuTEPAABAVOMEVWV OAWY
TWV VORHWY ETILRAPUVGEWV.

To KATATTN O UTIOXPEOUTAL OTNV EKS00T SIMASTUTIWY aTtoSei§ewv
Oswpnuévwy amd T A.0Y.

O KATAVOAWTNG SEV EXEL UTIOXPEWOT] VA TIANPWOEL, EAV Sev AABEL TO
VOULLO TTOPACTATLKO (ATtOSELEN - TULOAOYLO).

H stuyeipnon ekdideL SeAtia mapayyeAiag ané EAD.ALL. pe
onuavon omwg opiletat amod TG Stataelg tou K.O.A L. Kat
UTIOXPEWTIKA aKOAOUBEL N £kSoon ATOSELENG ALAVLIKS TTWANCNG 1
TLHOAOYLOU, OTAV O KATAVAAWTNG {NTrOEL AOYAPLAGHO.

To KATACTNA UTIOXPEOUTAL VA SLaBETEL EvTuTia SeAtia
yla TN Statumwon omotaodnmote Stapaptuplag.

ATOPANOMIKOX YNEYOYNOZL:
IQANNHE AAAMANTOMNOYAOX
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Please note that some of these products may contain allergens or
traces thereof. If you have any food allergies, intolerances, or
dietary preferences, please inform our staff, who will be more than
happy to accommodate your needs.

Prices in € all legal taxes inclusive.

This establishment is obliged by Greek law to issue
legalization checks.

The guest is not obligated to pay if the notice of payment,
has not been received (receipt - invoice).

The company issues the mandatory order ticket, according to the
law and then issues the notice of payment (receipt - invoice), upon
customer's request.

Questionnaires are available for any complaints
you would like to place.

MARKET INSPECTION REPRESENTATIVE:
YANNIS ADAMANTOPOULOS

RO

DEEP FROZEN PRODUCT VEGAN T1R XOPTOMAIOVE
1POION BAGIAL KATAWY=HX VEGETARIAN



