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panorama

@uigto Opéokou Mapvaplopévou laupou
Auyaiou MeAdyous

Mapadoaoiakd Tlatdikt

Kanvioth MeAt¢avooanddta

Xelponointn Tapapooanidta
and Aguko tapapd

Tupokautepn
pe Bapeniola @éta, katikt Aopokou
kat nineptés OAwpivns

NtoApaddkia MNafavtdi
HE ppéoka apneoguiia, pulL
Kat HUpwdIKa

Myavtes MAaki

He ppéokia adftoa viopdtas
Kat peAwpéva KpePPUdLa

@dBa Mavtpepévn
HE Kanapn, KpePHUdAKL kal £€€tpa
napBévo eAalénado

Ondppeoka MNMoAitika MubLa lepotd
He CoupePO pUQL Kal PeAwPEva KpEPUUBLO,
ota@ibes kal Koukouvapt

Axwvooafdta
auyd and @pEaKous axtvous e £€tpa
napBévo enadiado kat Agpdvi

Toipos

Kanviotdé okoupnpl
HE pPEOKO YLAOKOMUEVO AvnBo

Aaképbda
nofitikos yapopelés pe Aaddki
Kat nunepLEs toupai

MNapadooiakd Bpaotd Xtanodakt* Tiddto

ABnvatknh
PPEOKO BPaotd Wapl PE otk paylovela

Opéoka otpeidla Tux

Wwpl kat' dtopo

7,50

6,50

8,00

8,00

7,50

7,50

7,00

7,50

13,00

20,00

7,50

13,00

17,50

12,00

5,00

1,50

Marinated Fresh Anchovies

Tzatziki, A Refreshing Yogurt Dip

with dill, cucumber and garlic

Authentic Handmade Eggplant Salad
with smoked eggplant

Smooth White Fish Roe Salad

Greek Spicy Cheese Dip
with feta cheese R chili flakes

Stuffed Vine Leaves
with rice and herbs

Greek Giant Baked Beans

Traditional Greek Fava Puree
paired with onions and capers

Homemade Stuffed Mussels
with aromatic rice

Sea Urchin
with olive oil and lemon juice

Smoked Mackerel Fillets
with fresh dill

Lakerda
a pickled bonito dish

Boiled Octopus* in Vinegar

Athinaiki

fresh fish with homemade mayonnaise

Fresh oysters per piece

Bread per person
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Mapadooiakh Xwpidukn Xaddta
ME Kpitapo kat £€tpa napBevo eAaldniado

MNavopapa

noAUxpwpn cafddta enoxns Ye viopudta, ayyoupt,

Kapoto, panavdki, MnepLés toupai Kat ows podlou

MNavopapa Bpaotn
Bpaotd xépta enoxns, koAoKUBAKLa
Kat okopddrta navtlapla

Poka Me Ntopativia kat MNMapuedava
eAaidAado kat fafodpiko

2andta Mnie KaBoupt
HE ppéoko KaBoupt Bopeiou Atyaiou, noAuxpwpa
Aaxavikd Kat Kpoutdv

Xépta Enoxns
Bpaotd KodokuBia / Zkopbddrta Mavildapia

YaAdta Tou Kaioapa
HE yapibes, PPeCKOKOMHEVO HapoUnL, KpouTdy,
nappeddva kat ows tou Kaioapa

Kadapdpt* Tnyavntd
®péoko Kadapdpt Tnyavntd
@uAgto Zapdénas Ltn Ixdpa

DOpéokia Mapida/ ABepiva
DOpéoko Mapdakt
@wA€to Naupou Thyavntod

MeBuopéva Axviatd Mubia
Me eNa@pu dpwpa minepids
KatL okopdou

®péoka MUbdla Tnyavntd
Xtanddt* Wnté Ltn Ixdpa

KapaBiddywxa* Tnyavntn
ouvobeudpevn and npéoivn oafdta
Kal 0ws KOKTELA

apides* Ltn Ixdpa

apibes* Xayavakt
HE QEta Kal ppéakia viopdta

LTikES KoNoKUBOKPOKETES
HE pE€Ta Kal pUpwbdLkd

TUPOKPOKETES
ané noikiAia Kitpvwyv tuplwv

MNoAitkn Mita Kawoapeias
M€ Naotouppd, Kagépt Kat viopdta

Opéokies MNatdtes Tnyavntés
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14,00

14,00

15,00

20,00

8,00
7,50
18,50

13,50
19,00
13,00
11,00
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13,00
14,00
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20,00
20,00

17,50
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Traditional Greek Salad

topped with feta cheese, oregano and olive oil

Panorama Salad
colorful seasonal salad with tomato, cucumber,
carrot, radish and pomegranate sauce

Panorama Boiled Salad
greens, boiled zucchini and beat roots

Rocket Salad with Baby Tomato
and Parmesan
olive oil and balsamic vinegar

Blue Crab Salad
with fresh crab from the Aegean Sea, fresh
vegetables and crouton

Greens

Boiled Zucchini / Beetroots

Caesar Salad
flakes parmesan cheese and Caesar dressing
with shrimps, fresh garden lettuce, crouton

Fried Squid*

Fresh Fried Squid

Grilled Sardines Fillet
Fresh Whitebait

Fresh Small Shrimps Fried
Anchovies Fillet Fried
Steamed Drunk Mussels

in a garlic white wine sauce

Fresh Fried Mussels
Grilled Octopus*
Fried Crayfish*

paired with green salad ‘® cocktail sauce

Grilled Shrimps*
Greek Shrimp* Saganaki

with feta cheese

Handmade Zucchini Balls
with a variety of fresh herbs

Fried Cheese Balls

Pastrami Pie
with cheese, tomato and pastrami

Fresh Fried Potatoes
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Meooyelakn Wapdoouna
He Zkopniva n Zpupiba

Pwl6to pe MNapibes*
Kal apWHATIKA @PEOKLA
odftoa viopdras

Atykouivt pe Mapides*
KOl apwuatikn ppEoKLa
odnitoa viopdrtas

DA€to AaBpdkt Xtn Xxdpa

pe Bpaotd Aaxavikd

@A€to oAopou Xtn Ixapa
He Bpaotd Aaxavikd

®péokia Townoupa
IxBuokanAiépyelas Ltn Ixdpa
He Bpaotd Aaxavikd

@wA€to TaApuplopévou Mnakanidpou
HE a@pdtn okopdanid

YouBAdkt Ané Wapovéppl

HE (PPECKOKOMUEVES TNYAVNTES NATATES

Mniptékt Andé EAANvVIKG Moox. Kiud
HE (PPECKOKOHUEVES TNYAVNTES NATATES

@A€to Kotdnouno Xtn Ixdpa
HE (PPECKOKOMEVES TNYAVNTES NATATES

Mooxapiola Mnpiléia T-Bone
"&dAaktos 500yp

wnpévn otn oxdpa pe thyavnt€s natdtes

Opéoko Wapt Huépas
and us EAAnvikés BanNaocoes/Kg

Mnappnouvia, ®aykpi, Zuvaypida, Zeupida
Mwaooa, Townoupa MeAdyous

WapL O<ta /Kg
Lpupiba, Zuvaypida, Oaykpl

Mapides* No 0 Jumbo /Kg
apibes yaunapn /Kg
KapaBides /Kg
KapaBides Taptdp /Kg
@Opéoko Kadapdpt /Kg
Aotakéds /Kg

Actakopakapovada /Kg

KapaBibopakapovada /Kg

13,00

19,50

19,50

20,00

19,50

19,00

16,00

16,00

15,00

15,00

35,00

86,00

105,00

90,00
85,00
90,00
95,00
65,00
125,00
135,00
105,00

Fish Soup

with Grouper or Scorpion fish

Risotto with Shrimps*

Mediterranean Shrimp* Linguine

Grilled Sea Bass Fillet

with boiled vegetables

Grilled Salmon Fillet

with boiled vegetables

Grilled Sea Farm Dorade
with boiled vegetables

Fried Cod Fish Fillet

with skordalia (Greek garlic spread)

Pork Souvlaki

paired with fresh fried potatoes

Biftekia. Grilled Meatball Beef Burgers

paired with fresh fried potatoes

Chicken Fillet

with fresh fried potatoes

T-Bone Veal Steak 500gr

paired with fresh fried potatoes

Fresh Fish, Day’'s Catch
in the Aegean Sea/Kg

Red Mullet, Red Snapper, Grouper,
Sole, Sea bass, Dorade

Fish Fillet /Kg
Grouper, Red Snapper

Shrimps* No 0 Jumbo /Kg
Fresh Shrimps /Kg

Cray Fish /Kg

Cray Fish Tartare /Kg
Fresh Squid /Kg

Lobster /Kg

Linguine with Lobster /Kg

Linguine with Cray Fish /Kg


https://play.google.com/store/apps/details?id=com.xodo.pdf.reader

Made with Xodo PDF Reader and Editor

MnakAaBa / Lekép Mapé

XoupA¢ Lokondrtas /MMoptokdnt
Mnpdouvt /MnAdnuta /Tépta LokoAdtas
MndAa MNaywté

®pouUta Enoxns

5,00

8,00

8,00

3,00

5,00

Ma entfoyés mdtwy “Vegan” kat nidtwy xwpis yAoutévn,
evnpepwBeite and tov ogpPiidpo oas.

MapakadoUpE EVNPEPWTTE TO NPOCWLKG TNS €NiXeipnons
yla tuxov addepyies h duoaveties nou €xete.
To pevou pas pnopei va nepiéxel aAlepyloydves ouaies n
{(xvn autwv.

Lus oandtes xpnadonoloupe £€tpa napBévo eAatéiado.
Ta tnyavntd napackeuddovratl pe nAédato.

To katdotnua unoxpeoutal va dlaBétel évtuna dentia yia
dlatunwaon onolagdnhnote Siapaptupias.

Lus tés oupneptAapBdavovtal 6Aes oL VOULUES
enBapuvoels, Noooatd Ynnpeaias 13%,OMA 13% kat 24%

Anpotikés ®épos 0,5%.

Ayopavopikds YneuBuvos:
Meipdpoydou Adpntpa

*Kateyuypévo

Baklava / Seker Pare

Chocolate / Orange Soufflé
Brownie / Apple Pie / Chocolate Tart

Ice cream Scoop

Seasonal Fruits

Options for Vegan or gluten free courses.
Consult your waiter.

Please inform the staff of the business about
any allergies or intolerances you have.
Our menu may contain allergic substances
or traces thereof.

On salads we use extra virgin Greek olive oil.
On fried dishes we use sunflower oil.

The restaurant is obliged to have printed documents
for setting out any complaints.

Prices include all taxes
and VAT 13% and 24%.

Price Control:
Meimaroglou Dimitra

*Frozen
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