Since 1995

Welcome to Bandanna!

We are open daily from 16:30 until late.
Join us for a drink at the bar, or stay for dinner.

Choose from antipasti, fresh salads, pasta dishes, wood-fired pizzas baked in
our wood-burning oven, and grilled meat, fish, and vegetables.

Finish with an Italian dessert or one of our sweet pizzas, made for sharing.
Our food menu is available to take away.

A separate wine list is available.

Buon appetito!

Gian Luca

Summer 2026



FZ Contains afrozen ingredient
VT Vegetarian
VG Vegan
GF Gluten-free
LF Lactose-free

Bread and dip on request — €2.50 per person

Allergen information is available. Please tell our team about any allergies or intolerances before ordering.
We use extra-virgin olive oil in salads and cooking; some preparations also use vegetable oils or vegetable fats.
Prices are in euros and include VAT. The 0.75% municipal fee is shown separately on the receipt.
The consumer is not obliged to pay if the notice of payment (receipt - invoice) has not been received.
The establishment is required to keep customer complaint forms in a designated holder next to the exit.
The sale, offer and supply of alcohol to minors are prohibited — the consumption of alcohol by minors is prohibited.
Our detailed allergen chart is available electronically. Scan the QR code or visit:

https://bandanna.it/a

FZ Tlepiéxel KATEYUYHEVO CUOTATIKO
VT XopTopoaryiko
VG Biykav
GF Xowpig yAouTévn
LF Xwpig AakTddn

Popi kal viir Karémyv mapayyediag — 2,50 € ava GTopo

MAnpoopieg yia aAepyloyova eivan S100€a1peS. MapakaAOUHE EVNPHEPWDOTE TO TTPOOWTTIKG HOG YI& TUXOV OAAEpYiES i
duoave&ieg TpIv TTaporyyeleTe.
2TIG OOAGTES KOI OTO POYEIPEPO XPNOIPOTIOI00HE EETPa TTOPOEVO EAAIGAOSO. O OPITHEVESG TTAPOAOKEVES XPNOIHOTTOIOVHE
€TTIONG PUTIKG EACIA 1} PUTIKG AITT.
O1 Tipég eivan og evpd Kal TepIAapPavouy O.MN.A. To dnpoTiké TéAog 0,75% avaypapeTal XWPIOT& OTNV aTTodeIEn.

O kaTovodwTHG Sev el LTTOXPEWOT VO TIANPWOE! GV SV AGPBEl TO VOHIPO TTOPOOTATIKG oTOIXEIO (ar6deIEN — TIHOAGYI0).
To KOTAOTHHO SIGBETEI LTTOXPEWTIKG PUAAG SiopapTLPIaG YIa TOUS TTEAGTES O€ €101KH B€0n diTrAa oTNv €€0do0.
ATTOYOpeOETAN ) TIOANOT, TIPOOPOPE Kol SIGOE0T GAKOOA T€ AVNAIKOUG - OITTOYOPEVETA I KATAVAAWOT GAKOOA ard
avnAikous.

O avoAuTIKGG THVOKOG OAAEPYIOYOVWV gival SIBEDIHOG NAEKTPOVIKE. ZapdoTe Tov KwOIKG QR 1 £TTIOKEPOEITE:

https://bandanna.it/a

L'établissement est tenu de mettre a la disposition des clients des formulaires de réclamation dans un présentoir prévu
a cet effet, a coté de la sortie.
Das Lokal ist verpflichtet, Beschwerdeformulare fiir Gaste in einem dafiir vorgesehenen Halter neben dem Ausgang
bereitzuhalten.
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Bevande/Drinks

© Acqua Minerale Naturale 1000 ml

DuOoIk6 peTaANIKS vepS, @IGAn 1000 ml
Natural mineral water, 1000 ml bottle

9 Bibite Analcoliche 330 ml

Coca-Cola, Fanta, Sprite, 066a, TOVIK, xupoi kar &GAAa, 330 ml
Coca-Cola, Fanta, Sprite, soda, tonic, fruit juices and more, 330 ml

©) Souroti Acqua Minerale Frizzante 250 ml
EAANVIKS avBpakoUXo Quaiké PHeTOAAIKG vepd, 250 ml
Greek sparkling mineral water, 250 ml

© S.Pellegrino Acqua Minerale Frizzante 750 ml

ITOAIKG UOIKG AVOPAKOUXO HETOAAIKG vePO, PIGAN 750 ml
Italian natural sparkling mineral water, 750 ml bottle

© Spremuta d’Arancia
DpeCKOOTUHHPEVOG XUHOG TTOPTOKGAIOU
Freshly squeezed orange juice

Birre/Beers

© ALFA Analcolica in Bottiglia 330 ml

EAnvikr EavBid lager xwpig cAKoOA, @idAn 330 mli
Alcohol-free Greek pale lager, 330 ml bottle

© Amstel in Bottiglia 500 ml
Apooepn Kai kabopn EavOid prripa pe yepdTn yevon
Crisp, clean pale lager with a full flavour

© Heineken in Bottiglia 500 ml

Apooepr) oAavdIkr| lager pe SI0KPITIKA TIIKPGOO
Crisp Dutch lager with a gentle bitterness

© Mamos - Pilsner Greca alla Spina 330 ml

H 1oTopikn pilsner Tng MNA&TPAS, He YEPHATO CWOPG KOl Ap@PATA AvKiokov, Bapeiioia 330 ml
Historic Patras pilsner, full-bodied with bold hop aromas, 330 ml draft

©® Mamos - Pilsner Greca in Bottiglia 500 ml
H 1oTopikr pilsner Tng MN&Tpag, pe YEUATO OWPA KO EVTOVA OpOUATA AUKIOKOUL, @IGAN 500 ml
Historic Patras pilsner, full-bodied with bold hop aromas, 500 ml bottle

4,00

4,50

4,50

9,00

900

6,50

6,50

750
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Antipasti/Starters

© Bruschetta vc.1r

Wnuévo Ppwpi pe ok6pdo, ppéoko PaciAKG, TOOKAVIKG eEAXIGACSO, OAGTI KOl TTITTEPI
Grilled bread with garlic, fresh basil, Tuscan olive oil, salt and pepper

©® Focaccia vc-if
>mTikr Focaccia a1 Tov EUAGPOLPVE PAG, PE TOOKAVIKG EAXIGAGOO KO OAGTI

Homemade Focaccia from our wood-burning oven, with Tuscan olive oil and salt

© Pane Buono del nostro Forno vr
Téooepa (e0TG, PPECTKOYPNHEVA POHPGKIX ATTO TOV (POUPVO HOG
Four warm, freshly baked rolls from our oven

© Bruschetta al Pomodoro vc-ir

Wnpévo Ywpi pe vTopaTa, oképdo, péoko PaoiAikS, TOOKAVIKG eAXIGAab0, GAGTI Ko TTITTEPI
Grilled bread with tomato, garlic, fresh basil, Tuscan olive oil, salt and pepper

©' Melanzane alla Parmigiana cr
XTpwoel§ peAIT{Gvag pe vTopdTa, Parmigiano kal BaoiAikd. A6 Tov EUAGpoLPVE pag!
Aubergine layered with tomato, Parmigiano and basil. Straight from our wood-burning oven!

© Parmigiano e Olive (Stuzzichino di Nuccio) cr
MTrouki€g Parmigiano kai popivopiopévesg ehiég KoAapwy
Parmigiano bites with marinated Kalamata olives

©® Acciughe Sotto Verde e Pomodori Secchi cr.1r
AvT{0UYIEG KOI AIGOTEG VTOPGITES, HOPIVOPIOPEVES P OKOPDO, paivTave, ToM kot EAxiGAado
Anchovies and sun-dried tomatoes marinated with garlic, parsley, chilli and olive oil

©® Cozze al Vino cr-1r
DOpéoka pudia Aryaiov, COTAPIOPEVA €iTE pE AEUKG KPOOT EITE PE PPEOKIO VTOPATO
Fresh Aegean mussels sautéed in white wine or fresh tomato

© Polpo alla Brace cr-1r
XTa1mod1 ye Tov TpéTTo TV YPapddwv Tng TookGvng: KaTevBeiav oTa KALTG KEpBouva

Tuscan fisherman-style octopus, straight from the hot coals

© Polpo alla Gian Luca cr-i¢
XTamréd! pe KiTpIveg mITEPIES, vTopaTivia, baby otmravdki, ehaiéAado kar pupwdikd Tou Aryaiov
Octopus with yellow peppers, cherry tomatoes, baby spinach, olive oil and Aegean herbs

© Tagliere di Affettati e Formaggi

EmidoyR o1m6 ITaAIKG OAAGVTIKG KOl TUPIG, VIO TNV TTRPEX
A selection of Italian cured meats and cheeses, made to share

4,50

6,00

6,00

750

14,00

14,00

15,00

20,00

21,00

24,00

35,00
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Insalate/Salads

© “Marouli” vc.cr-1r
Mp&oivn COAGTO HE HOPOVAI KOl PPEOKO KPEPHDOI
Crisp lettuce and fresh spring onion

@ Verde e Rossa vc -Gk 1
Mp&oivn Ko KOKKIVI) COAGTO Pe HAPOUAI, VTOPATESG KOl aryyoUpl
Crisp greens with sweet tomatoes and cucumber

@ Insalata di Carote e Mandorle Dolci vc . cr-1r
WIAOTPIPHEVO KAPOTA pE YAUKG OpUYOOAQ, PHOPIVOPIOHEVO O€ EAAIGA0OO0 KOl XUPO TTOPTOKOAIOD
Finely grated carrots and sweet almonds, marinated in olive oil and orange juice

© Caprese vr-cr

Kpepdng Mozzarella, péTeg vropdTag kai UG @péokou BaciAikol
Creamy Mozzarella, sliced tomato and fresh basil leaves

© Insalata Greca all'ltaliana! vr.cr
H 81k pag iraikf ekboxr) TNG XwpIGTIKNG: DETA, ENEG, VTOPATO, KPEPHDOI, ayyoUpl, KATITTOpn,
TPACIVN TIITTEPIR KOl BUHEP! TTAVW Og TPAYAVS HAPOUAL
Our Italian twist on a Greek classic: Feta, olives, tomato, onion, cucumber, capers, green pepper
and thyme over crisp lettuce

©® Sun Salad vc . cr-1f
Mp&oivo afokGvTo o€ PETEG KOl PIAOTPIPPEVO KOPOTO e YAUKG GpUYOOAQ;, TTEPIXUHEVO pIE
€AQIOACIOO KOl YOIPVIPIOPEVO HE PETEG TTOPTOKOAIOD
Sliced avocado and grated carrot with sweet almonds, drizzled with olive oil and topped with
orange wedges

© Mareggiata cr-ir
Y0AOpOG KOl TOVOG PE VTOPGTA, POKA, OTTAVAKI, KPEPHUOI, AEPOVI KO KOKKIVOUS TTITTEPOKOKKOUG

A refreshing mix of salmon, tuna, tomato, rocket, spinach, onion, lemon and red peppercorns

© Special (for two people) vc-cr-ir
MoAbXpwpn coOAGTO pE ABOKGVTO, POKO, HOPOUAI, KOKKIVO AGXOVO, VTOPGTA, KOAPATO KAl
HaVITEPIA, PE GPUYOOAQ KOl COVOAHI

A colourful celebration of fresh vegetables: avocado, rocket, lettuce, red cabbage, tomato, carrot
and mushrooms, finished with almonds and sesame seeds

a»

8,00

17,00

11,00

14,00

15,00

16,00

20,00

22,00
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Colpo di Fulmine

€
©® Verdurine Croccanti vc .Gk i1 10,00
AvéAa@prn), Tpayav TOIKIAIX AGXOVIKWV ATT6 TOV 0@ HOG, HAYEIPEPEV OTTOAG OTOV OTHG
A light, crisp selection of vegetables, gently steamed by our chef
© Couscous del Bandanna vc . ir 14,00
KovokoUg pe ppEoKIa VTOPGTA, aryyoupl, TITTEPIES, KPePPVOI, Sudopo, BaoiAike, vaTrd TEivTiep
Couscous with tomato, cucumber, peppers and onion, finished with mint, basil and fresh ginger
© Foglie di Cactus di Mykonos vc-1r 18,00
DOUA A KEKTOL TNG MUKGVOL, OOTOPICHEVA 08 OGATOX OOYIOG PE VTOPATIVIO Kot vaTro TivTiep
Mykonian cactus leaves sautéed in soy sauce with cherry tomatoes and fresh ginger
© Couscous con Verdurine vc - ir 20,00
KovokoUg pe avahagppa, Tpayavd AaXavIK& TOU O£ HOG, ATTOAG HOYEIPEPEVO OTOV ATHO
Couscous with our chef’s light, crisp selection of gently steamed vegetables
©® Nerone (Riso Venere) vc - cr i 20,00
ITaAikS pavpo pUdl Venere pe eTTOXIOKG AOKOVIKG
Italian black Venere rice with seasonal vegetables
© Carpaccio di Bresaola 22,00
Bresaola wpipavong aépog, amré pooxapiolo kpéag, pe Parmigiano koi poka
Air-cured beef Bresaola with Parmigiano and rocket
© Carpaccio di Gamberi cr-1r 30,00

Carpaccio yapidag Hapive pe Aepdvi, TEivTLep, KOKKIVOUG TTITTEPGKOKKOVS, EAXIGACDO Kol GA&TI
Prawn carpaccio marinated with lemon, fresh ginger, red peppercorns, olive oil and salt



%

Piatti di Pasta

© Spaghetti Aglio, Olio e Peperoncino vc.ir
Spaghetti pe ok6pdo, Tookaviké eAaidAado kar ToAL. ATTAG LAIKG, £vTovn Kol YEPATN Yevon
Garlic, Tuscan olive oil and chilli: simple, bold and full of flavour

© Penne Allegre vc. 1
Penne pe @péokia vIOPATA, PACIAIKG, OKGPSO Kol TOOKAVIKG EAXIGAGOO, PE HIG TIIKGVTIKI TIVEAIK
Penne with fresh tomato, basil, garlic and Tuscan olive oil, brightened with a piquant kick

9 Penne all’Arrabbiata vc.ir

Penne pe TIKAVTIKN OGATOO VTOPGTOSG, TOTAI KO KPEPHOOI
Penne with a fiery tomato, chilli and onion sauce

©® Penne ai Quattro Formaggi vr

Penne o€ TAOU0I10, KPEHWDOESG PEIYHO TEOORPWV KAAGIKGDV ITAAIKWV TUPIWV

Penne in arich, creamy blend of four classic Italian cheeses

© Penne all’Amatriciana ir

Penne all’Amatriciana pe ITOAIKG PTTEIKOV, KPEPUUDI, VTOPGTO KOI (PPECKOTPIPHEVO HOOPO TIITTEPI
Penne with fresh tomato, bacon, sautéed onion and freshly ground black pepper

©) Penne Mediterraneo vr

Penne pe éva @péoko pefypa viopdToag, BaoiAiko kal ok6pdouv, pe Kpepwdn Mozzarella
Penne with fresh medley of tomato, basil, garlic and creamy Mozzarella

© Spaghetti al Pesto

Spaghetti pe Pesto BaoiAiko0, Parmigiano, Pecorino, okép&o, koukouvapl kair eAaiéAado Tookévng
Spaghetti with fresh basil Pesto, Parmigiano, Pecorino, garlic and pine nuts in Tuscan olive oil

© Spaghetti al Ragu del Bandanna i
Spaghetti pe Bolognese Ragu Tou Bandanna, atré pooxépi Tivou eAevBépag Bookig kol XoIpIve
Spaghetti with Bandanna-style beef-and-pork Bolognese Ragl, made with grass-fed Tinos beef

9 Spaghetti alla Carbonara
Spaghetti pe ITOAIKG PTTEIKOV, KPEPHUOI KOl VYOS, 0TI XOPOAKTNPIOTIKA KPEPWON OGATON HOG
Spaghetti with Italian bacon, onion and egg in our unmistakably creamy sauce

© Ravioli Burro e Salvia rz

XeipotroinTa Ravioli yepioté pe omravaki kai Ricotta, cotapiopéva o€ piax oAy oAAG
TTEVTAVOOTIPN OGATOO BOUTUPOL KOI (PAOKGHNAOL

Homemade spinach and Ricotta Ravioli sautéed in a simple, delicious butter and sage emulsion

©) Spaghetti alle Vongole
Spaghetti pe ITGAIKS pefypa 00TPAKOEISWV KAl OKOPSO, € avAAaPP OGATOX AeUKOU KPOOI0U
Spaghetti with a mix of Italian shellfish and garlic in a bright white-wine sauce

od 2N e YN ed
e° o 20

12,00

14,00

15,00

18,00

18,00

18,00

20,00

20,00

20,00

20,00

23,00
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Piatti di Pasta

9 Spaghetti con Cozze e Pomodoro Fresco i
Spaghetti pe podia Aryaifov, @pEokia VTOHAT, OkOpdO Kal TOTAI
Spaghetti with Aegean mussels, fresh tomato, garlic and chilli

© Tagliatelle Fresche al Salmone Rosa rz
DOpéokeg Tagliatelle avyol pe KaTTVIOT6 GOAOUS O EAAPPIA, KPEHWDON OGATOO polE
Fresh egg Tagliatelle with smoked salmon in a light, creamy rosé sauce

© Tagliatelle Fresche al Tartufo rz.vr.ir
®Opéokeg Tagliatelle avyol og BeAovdIv oGATOO TPOLPOS
Fresh egg Tagliatelle in a smooth truffle sauce

© Tagliatelle o Ravioli Freschi ai Porcini rz.vr.r

Tagliatelle avyob f Ravioli, coTapiopéva oe Aoy TapioTr] OGATOO paviTapidv Porcini
Fresh egg Tagliatelle or Ravioli in a rich Porcini mushroom sauce

© Tortelloni all’Aragosta e Granchio rz
®Opéoka Tortelloni aoTakoV-kafouploy, o€ KPEPWON CAATO KAPSTOV, VTOUGTAS Kol Kaf3oupion
Fresh Tortelloni filled with lobster and crab, in a creamy carrot, tomato and crab sauce

© Spaghetti con Gamberetti, Ouzo ed Erbette di Mykonos rz .1
Spaghetti pe yopideg, ppéokia VTOPGTO KO HUKOVIGTIKO HUPWOIKE, ofinopéva pe Ovlo
Spaghetti with prawns, fresh tomato, Ouzo and Mykonian herbs

© Trionfo di Spaghetti ai Frutti di Mare ¢z.1r

Spaghetti pe AaxTapioTH TTOIKIAIGt BXAXOTIVAOV, PPEOKO OKOPSO Kl P TIIVEAIG TOTAI
Spaghetti with a delicious variety of shellfish, a hint of fresh garlic and chilli

23,00

25,00

2700

29,00

29,00

32,00

32,00
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Carne/Meat

O Filetto di Pollo ai Ferri (Margalite) cr.ir

Tpupepd PIAETO KOTOTTOVAOL OTH OXEPA, HE TOOKAVIKG EAAIGAOO Kol AepGvi
Tender grilled chicken breast with Tuscan olive oil and lemon

©® Maiale Belly Belly cr -1

Xoipivij Tavo€Ta amré Tov EUAGPOVPVO, HE HUKOVIATIKO HUPWOIKG
Wood-fired oven pork belly with Mykonian herbs

© Filetto di Pollo alle Mandorle Dolci cr
Tpupepo PIAETO KOTOTTOVAOL pE YAUKIG KPEHWON OGATOO GpUYOGAOL
Tender chicken breast in a sweet almond cream sauce

O Tagliatona del Samurai cr-r

DETEG TPLPEPOD HOOXAPIOV PE TOOKAVIKG EAXIOAOO0 Kol Aep6vI, OepPIPIOPEVES HE PPEOKI POKOK

Tender sliced beef with Tuscan olive oil, lemon and rocket leaves

9 Tagliata di Vitello con Rucola e Tartufo cr ¢
DETEG TPLEPEPOL POOXAPIOD TTEAVW 08 PUAAG POKAG, PE VTEAIKATI OGATOO TPOVQPOG
Tender sliced beef on rocket leaves with a delicate truffle sauce

@ Filetto di Vitello al Pepe Rosso cr
Tpupepd pHOOXAPIOIO PIAETO O KPEPWON OAATOO pE KOKKOUG KOKKIVOL KO TTIPA&OIVOL TTITTEPIOD
Tender beef fillet in a creamy red and green peppercorn sauce

© Tagliata di Filetto di Vitello al Rosmarino e Sale Nero cr.ir
DETeG TPLEPEPOL POOXAPITIoL PIAETOU pe AGOI SevTpoAifavou Kai pavpo oAGTI aTTé TNV AITva
Tender sliced beef fillet with rosemary oil and black salt from Mount Etna

© Filetto di Vitello con Tartufo e Rucola cr- i
Mooxapiolo PIAéTo pe OGATOO TPOVPOG KOl pOKO
Tender beef fillet with delicate truffle sauce and rocket leaves

© Filetto ai Porcini dell’Amiata cr-1r
Moaoxapiaio @IAéTo pe GGATOO paviTapi@y Porcini
Beef fillet with rich Porcini mushroom sauce

© Bistecca alla Fiorentina - al kg cr-1r

XovTpokoppévn pooxopiota prpi{oAa pe KOkaho, Pnpévn ota K&pPouvar. Tipr avd KIAG.
XepPipeTar pévo pETpia mpog wur (medium rare)
Thick-cut, bone-in beef steak, charcoal-grilled. Priced per kg and served medium rare only

15,00

15,00

19,00

30,00

33,00

3700

3700

39,00

39,00

95,00
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Pesce/Fish

© Cozze al Vino s
DOpéoka podia payelpepéva pe AeUKS Kpaoi Kol o0k6pdo, oepPIpIopéva pe Pnuévo Ywpl
Fresh mussels cooked in white wine and garlic, with grilled bread

©) Polpo alla Brace cr -1

XTa1mod1 ye Tov TpéTTo TV Papddwv Tng TookEGvng: KaTevBeiav oTa KALTG KEpBouva
Tuscan fisherman-style octopus, straight from the hot coals

© Polpo alla Gian Luca cr -1

XTaTréd! pe KITpIveg TITEPIES, vTopaTivia, baby otmravaki, ehaiéAado kar pupwdikd Tou Aryaiov
Octopus with yellow peppers, cherry tomatoes, baby spinach, olive oil and Aegean herbs

(© Salmone alla Pietra cr-1r

DOpéokia PETA GOAOHOD, EAAPPDG PNHEVI TTAVMD O KAUTH TTETPO
Fresh salmon steak, lightly seared on a hot stone

© Gamberoni alla Griglia rz- cr - 1¢
Meyddeg yapideg oxdpag oe oTIA Bandanna, pe AadoAépovo
Large Bandanna-style grilled prawns with olive oil and lemon

© Gamberi al Metaxa e Gomasio rz-cr-1f

Meyé&Aeg yapideg oe oTIA Bandanna, @Aaptré pe Metaxa kou oepBipiopéveg pe odAtoa Gomasio
Bandanna-style prawns flambéed with smooth amber Metaxa and served with Gomasio sauce

© Pescato del Giorno - al kg cr -1
To 1o ppéoko PApI NUEPAS, PHEVO 0T OXGPQ, OTNV TTAGKA 1] 0TOV oUpvo. Tipr avé KIAG
The freshest catch of the day, grilled, seared or oven-baked. Priced per kg

20,00

21,00

24,00

25,00

30,00

32,00

95,00



Pizza

© Margherita vr

Mozzarella, vropdra, BaoiAikég
Mozzarella, tomato and basil

® Summer vr

Mozzarella, vrop&ra, kKoAoki61, BaciAikd
Mozzarella, tomato, courgette and basil

© Devil’s
Mozzarella, vropéra, Salami aépog, Trpéoiveg TITepI€G Ko TOTAI
Mozzarella, tomato, Salami, green peppers and chilli

© Napoletana
Mozzarella, vropdra, k&rropn, avtlolyieg kal piyovn
Mozzarella, tomato, capers, anchovies and oregano

© Kalafatis

Mozzarella, vropdra, pavitépia, {optrév
Mozzarella, tomato, mushrooms and cooked ham

© Greca vr

Mozzarella, vrop&ra, kpeppodl, Tpdoives mimepiés, OETar, eAIEG Kal piyavn
Mozzarella, tomato, onion, green peppers, Feta, olives and oregano

® Bismarck

Mozzarella, vropéra, Lopmév kal avyo
Mozzarella, tomato, cooked ham and egg

© Capricciosa
Mozzarella, vropdra, ITaAIKS (OPTIGV, HOVITEPIA KOI OYKIVEPO
Mozzarella, tomato, cooked ham, mushrooms and artichoke

© Quattro Stagioni

Mozzarella, vrop&ra, paviTpIa, ayKIVEPa, ITOAIKG (OPTTOV KOl EAIEG, HOIPAOPEVO O€ TEOOEPD
THAHOTG, €va yIo KGO TTOXA

Mozzarella, tomato, mushrooms, artichoke, cooked ham and olives in four seasonal quarters

© Special

Mozzarella, vropdra, eAi€g, pavitépia, {aptrdv, Salami aépog kal TTp&oIveg TITTEPIES
Mozzarella, tomato, olives, mushrooms, cooked ham, Salami and green peppers

©®) Tonnara

Mozzarella, vTopdTa, T6vog, KpeUPOOI, KOAXPTIOKI KOl HOIVTOVOS
Mozzarella, tomato, tuna, onion, sweetcorn and parsley

14,00

16,00

18,00

18,00

18,00

19,00

19,00

19,00

19,00

20,00

20,00
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Pizze Bianche

® Focaccia ve- 1
EAci16A0i60, oAGTI
Olive oil and salt

® Ciaccino all'Aglio vc- 1
EAaidAabo, oképdo, devrpoAifavo
Olive oil, garlic and rosemary

© Bianca vr
AT Aeukn Pizza pe Mozzarella
Simple white Pizza with Mozzarella

© Toscana vt

Mozzarella, peMiTlava, TaTaT, EAXIGAGO0, OKGPOO Kol devTpoAiBavo
Mozzarella, aubergine, potato, olive oil, garlic and rosemary

© Quattro Formaggi vr
Aevkn Pizza pe Téooepa KAAOIKG ITOAIKG TUPIG
White Pizza with four classic Italian cheeses

9O Ftelia

Mozzarella, koAok61 kan ITaAIKG Prosciutto Crudo (wpipaopévo (opTrév)
Mozzarella, courgette and Italian Prosciutto Crudo (dry-cured ham)

® Siena

Mozzarella, pehiT¢éva, kpepp0di, Guanciale (xoipivé) kai eEAaxiGAado
Mozzarella, aubergine, onion, Guanciale pork and olive oil

<@1hOVT

MeAiTdava, koAoki01, ppéokia vTopdTa, Mozzarella, oképdo kai piyovn
Aubergine, courgette, fresh tomato, Mozzarella, garlic and oregano

© Angel’s vr

Mozzarella, paviTépia, poka kai TpoVPa
Mozzarella, mushrooms, rocket and truffle

© Bandanna®

Mozzarella, 1TaAiké Prosciutto Crudo (wpipoopévo {optrév), poka Kai Tpovpa
Mozzarella, Italian Prosciutto Crudo (dry-cured ham), rocket and truffle

o o o

6,00

8,00

12,00

18,00

20,00

20,00

20,00

20,00

21,00

23,00
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Dolci/Dessert

€
9 Affogato al Caffe cr 8,00
MorywT6 Fior di Panna pe {eoT6 Kopé
Fior di Panna ice cream with a hot coffee pour
©® Crema del Sultano 9,00
Wnuévn KpEPa TTOPTOKOAIOU pE TPAYQVH ETTIKGAVYPIN KAPOHEAOG
Baked orange custard with a crisp caramel topping
© Panna Cotta cr 10,00
Apooepd YAUKO pe KpEPQ YAAGKTOG Kail Bavidia, pe eTAoYr] amré Tig EeXWPIOTEG paGg OGATOEG
A chilled blend of cream and vanilla, with your choice of our special sweet sauces
© Tiramisu di Mamma 12,00
Tiramisu Tng papas Mapioa
Mamma Marisa’s Tiramisu
© Calzone Dolce ® 20,00
ZeoT6 YAUKG Calzone, yepioté pe Mascarpone kai Nutella. Tia v rapéa!
Caramelised hot folded Calzone filled with Mascarpone and Nutella, made to share!
©) Pizza Dolce alla Frutta vc . ir 20,00

MoAbxpwpn YAUKIG Pizza pe prravava, prido, akTividlo kai pdouAes. Na Tnv opéa!
A colourful dessert Pizza with banana, apple, kiwi and strawberry, made to share!

¥ R ¥

0



A

Caffetteria/Cafée

© Espresso
KAao1k6g 1TaAikég Espresso
Classic Italian Espresso coffee

©) Espresso Doppio

AITAG Espresso
Double Espresso coffee

© Te

Todi
Tea

© Cappuccino
Espresso pe appdyola
Espresso coffee with steamed milk foam

© Caffe Latte
Kagé pe yoha
Espresso coffee with hot milk

© Caffe Corretto

Espresso pe pia 66on 1TaAikris Grappa
Espresso coffee with a dash of Grappa

250

4,00

4,00

500

500
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Cocktail e Distillati

® Ouzo

KAaO1KS EAANVIKG oTT6OTOYHO
Classic Greek spirit

©) Ouzo Karafaki

Oulo MAwpapiov og KAPAPAEKI
Ouzo Plomari in its traditional little bottle

© Limoncello & Shots

Moapadoaiokd AIkEp Aepoviol yior HETG TO OEiTTVO Kail A0 OTTO KAQOIKG OPNVAKIX

Traditional after-dinner lemon liqueur and a selection of classic spirit shots

© Metaxa***

ATTOAS KEXPIPTTOPT XAPHEVI TTOAXIWHEVOV ATTOOTAYHATWY KO HOOXATWV KPOOIWY TOL Aryaiou

Smooth amber spirit of aged distillates and aromatic Aegean Muscat wines

©) Aperitivi e Amari
Martini, Campari kot GAAOt OTTEPITIP KOl XWVEVTIKG TTOTG
Martini, Campari and other aperitifs and digestifs

® Grappa Italiana
ITaAikr) Grappa
Italian Grappa

© Alcolici e Liquori
Ovioki, Metaxa évte aoTépwv, TV, foTKa, Bacardi, Cointreau, Baileys koi GAAa!
Whisky, five-star Metaxa, gin, vodka, Bacardi, Cointreau, Baileys and more!

© Spumante, Fragolino e Prosecco al Calice
AQpwdES Kpaoi og TTOTHPI
Sparkling wine by the glass

© Spritz
ATrepoOA ZTTpITG
Classic Aperol Spritz

18,00

10,00

10,00

10,00

10,00

9,00

14,00



