THE YARD

ALL DAY HABIT

MENU
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OpekTika | Appetizers

Wi kat’ atopo. (V)
Freshly baked bread per person. (V) 1,50

dafa pe kKapapeAwpéva kpeppudia kat karapn. (V)
Fava beans with caramelized onions and caper. (V)
7,50

Kattvioto tupi Metoofou Ttavaplopévo pe
(pOUVTOUKIA, CUVOOEUOEVO ATIO OTILTIKN
pappehada aukou. (V)

Smoked Metsovo cheese breaded with hazelnuts,
accompanied by homemade figjam. (V) 8,50

dpéokia pmoupdta pe Tipooouto Euputaviag,
VTOMATIVIa KAl TIEGTO pOKAG,.

Fresh burrata with Evrytania prosciutto, cherry
tomatoes and rocket pesto. 9,50

®peoka pudla apwpatiopéva pe kpaot, akopdo,
eAatoAado kat paivtavo.

Fresh mussels flavored with wine, garlic, olive oil
and parsley. 9,50

PoKAToLA [LE KATIVIOTO GOAOWO, SV KpEpA Kal
aBokavro.

Focaccia with smoked salmon, sour cream and
avocado. 9,00

Yayavdki ayplwv pavitapiwv pe Sivopulndpa kat
AaodL tpoupag. (V)

Wild mushroom saganaki with xynomizithra and
truffle oil. (V) 9,00

Bao buns pe kapapeAwpévn TtavoEta, oTikg
Aaxavikwv kal paytoveda horseradish.

Bao buns with caramelized pancetta, vegetable
sticks and horseradish mayonnaise. 8,00

MaTAaTeg TNYAVITEG APWUATIOUEVEG E
Hupwdika.(V)
Fried potatoes flavored with herbs. (V) 4,50

2alartes | Salads

Yahdta Kaioapa pe KOTOTTOUAO, UTTELKOV
KATIVIOTO, KpouTov, pAoideg Ttappeldvag kat
caesar owg.

Caesar salad with chicken, smoked bacon,
croutons, parmesan flakes and caesar sauce.
9,50

MeaokAdv pe Ttavtdapt, katikt Aopokou, axAddt,
Kapudla kat vipéaivyk faiadapiko. (V)

Mixed leafy greens with beetroot, katiki cheese,
pear, walnuts and balsamic dressing. (V) 9,00

Avdpeikta uAA®SN Adaxavikd pe yapideg®,
TIOPTOKAAL, (POUVTOUKIL, TOLTIG T(POCGOUTO KAl
VIPEDIVYK €0TIEPLOOELOWV.

Mixed leafy greens with shrimps®, orange, hazel-
nut, prosciutto chips and citrus dressing. 11,00

YaAdta kivoa pe aBokavto, TToAUXPWHES
TUTIEPLEG, ayyoupt kat Euoua lime. (V)

Quinoa salad with avocado, colorful peppers,
cucumber and lime zest. (V) 9,50

EMnvikr) oahdta pe gpéta, viopativia, ayyoupt,
TIa&padL atd xapoUTtL Kat ppEako KpeppUdL. (V) (V)*
Greek salad with feta cheese, cherry tomato,
cucumber, carob rusk and fresh onion. (V) (V)
9,00

DVOKIO L€ KATOKIOLO TUPL, YKOT{L UTTEPL, OTAPIOES,
AlvapOaoTIopo Kal VIPETIVYK podakivo. (V)

Fennel with goat cheese, goji berries, raisins,
flaxseed and peach dressing. (V) 10,00

MeokAQv e KATVIOTO 0OAOWO, KATIapn, AlaoTh
vTopdrta, ayyoupt, VIPEGLVYK AEOVL Kal v
KpEUA.

Mesclan with smoked salmon, capers, sun-dried
tomato, cucumber, lemon dressing and sour
cream. 12,00
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Poke — Energy Bowils

MTtoA e doAopo, pudl, pattavdakl, ayyoupt, aBokavto,
Haupo COUTAL KAl 0wg aoyLAG.

Bowl with salmon, rice, radish, cucumber, avocado,
black sesame and soy sauce. 12,00

MTtoA pe peBubia, Bpaotd Aaxavikd, viopativia kat
Swn kpépa. (V) (V)"

Bowl with chickpeas, boiled vegetables, cherry
tomatoes and sour cream. (V) (\)* 9,00

MTIOA e pavitapla, auyo, PEta, EALEG

Kat vtp€otvyk Agpovt. (V) (V)

Bowl with mushrooms, egg, feta cheese, olives
and lemon dressing . (V) (V)* 9,00

Vegetarian Tuidro.

W) Vegetarian dish.

v Midto Tou eival vegan ) utopei va

yiverav 1o {ntnoete.
Adish thatis vegan or can be made
after your request.

*katePuypévo - frozen

Av éxete alepyia ) Suoave€ia og KATOL0 UAIKO
Ba TIpETEl va eV LEPWOTE TO TIPOCWTILKO.

If you have an allergy or intolerance to any ingredient
you should inform the staff.

Burgers

Burger e 100% Hooxapiolo PTILPTEKL,
HapOUAL, vIoudta, YUTTELKov, Tupi Toévtap,
KapapeAwpéva kpeppudia kat owg BBQ .
Beef burger (100%) with lettuce, tomato,
bacon, cheddar cheese, caramelized onions
and BBQ sauce. 12,00

Burger pie kotdTIOUAO, LaPOUAL, VIONATA,
UTTELKOV, (PA0IOEC TTappeddvag Kal owg
pouatapdag.

Chicken burger with lettuce, tomato, bacon,
parmesan flakes and mustard sauce. 11,00

Vegan burger pe peBubia, tayivi, papouAt,
VTOUATA, THKAEG KpEUUUSIOU, KETOATT KAl
Biykav paytoveda. (V)

Vegan burger with chickpeas, tahini, lettuce,
tomato, onion pickles, ketchup and vegan
mayonnaise. (\)10,00

‘OAa ta Burger auvobetovtar pe matdteg Country.
All Burgers served with Country potatoes.

AN WA
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Zvuapika kai PiToTo
Pasta and Risotto

dpéoko omayyETt e yapideg®, odhtoa viopdtag
Kat BactAtko.

Fresh spaghetti with shrimps”*, tomato sauce
and basil. 13,00

Ymayy£t Kalapapdta pe Ydapt nuépag, KOAoKUOL,
APWUATIKA KALAEUOVL.

Calamarata spaghetti with fish of the day, zucchini,
herbs and lemon. 13,00

Ppéako paflol pe pikota, aypla pavitdpla,
katAadL tpoupag,. (V)

Fresh ravioli with ricotta cheese, wild mushrooms,
and truffle oil. (V) 14,00

Mdota koyUAL pe vIopdta, eMEG, KaTtapn kal peArtdava. (V)
Shell pasta with tomato, olives, capers and
eggplant. (V) 9,00

KptBapdTto pe ppéaka pudia, kpoko Kolavng
KQL (LVOKIO.
Barley with fresh mussels, saffron and fennel. 10,00

PiZéto dypiwv pavitaplwv pe AddLtpougag. (V) (V)*
Wild mushroom risotto with truffle oil. (V) (V)* 11,50

P60 e yapideg™ kat LeAGVL ooUTILAG .
Risotto with shrimps™ and cuttlefish ink. 15,00

Pil6to Balaoovwv pe pudia, yapideg™ kat kahapdpt
Seafood risotto with mussels, shrimps™ and squid
18,00

N1OKI JE KATIVIOTA TTAVOETA, HaviTApLla Kal
Kapoupdlopéva gouvtoukla.

Gnocchi with smoked pancetta, mushrooms
and roasted hazelnuts.

13,00

FAvka | Sweets

Tipaptoou
Tiramisu 6,50

Mmavépr (V)
Banoffee (V) 7,50

Tpeic upég ookoldtag
Three chocolate textures 6,50

Kvpiws /| Main Dishes

DIAETO KOTOTIOUAO E XWPLATIKEG TIATATEG KAl
OdAToa AgUOVL.

Chicken fillet with country potatoes and lemon
sauce. 10,50

Z1yopayeLpEpEV TIAVOETA LE HUPWAIKA Kat
TIatateg baby.

Slow-cooked pancetta with herbs and baby
potatoes. 13,00

Kahapdpt yepioto pe dypla xopta gETa Kat kpepua
papac. .

Squid stuffed with wild greens, feta and fava cream.
15,00

TOVOG TATAKL pe OTIayyETL AQXavIK®V, ooyla Kat
KaBoupSLopEVO GOUTALLL.

Tuna tataki with vegetable spaghetti, soy and
roasted sesame. 16,00

®\éTo TOLTTIOUPAG pE KpERA 0EMVOPLLag Kat
T0lyaplaota xopta.

Sea bream ﬁﬁet with celeriac cream and fried
greens.16,00

CDl)\EIo ookouou HLE UPEG aTIO TTIACTIVAKL Kal
avitr Aaxavida.
mon fillet with textures of parsnip and fried
I<a|e 18,00

MmtpiloAa t-bone pe Aaxavika Boutupou Kat Kpgpa
yAukoTtatdrag,.

T-bone steak with buttered vegetables and sweet
potato cream. 23,00

Rib-eye wpipavong pe katvioth peAitéava kat
O0AATOA aTtd KOKKIVO Kpaaot.

Rib-eye (matured) with smoked eggplant and red
wine sauce. 25,00

XelpoToinTo Ttaywto
Handmade ice cream 2,50 (per scoop)
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Aperitifs

Ouzo Pilavas som! -3.50
Ouzo Pilavas zooml -12.00
Tsipouro Zoinos soml-3.50
Tsipouro Zoinos 10oml-7.00

White Wines

Boutari Simio Stixis Moschof. Riesl. Chard. Gewiirzt. - 5.50? -23.00 ﬁ
Boutari Leuko Gramma, Asyrtiko, Malag., Sauv. blanc 750ml - 6.50 @ - 25.00 ﬁ
Oenops Wines Apla, Asyrtiko, Malagouzia, Roditis 7s0ml - 33.00

Chatzisavva Malagouzia Dry Organic 7soml - 27.00
Chardonnay Chrisos Leon 7soml - 27.00

Kydonitsa Tsimpidis 75oml -32.00

Santo Wines Assyrtiko 7soml - 45.00

Rose Wines

Boutari Simio Stixis Semi Dry Moscho. Caber. Sauvin. - 5.509 - 23.00()

Thimiopoulos Roze de Xinomauro - 7soml -30.00
Three Witches Semi-Sweet 7soml - 27.00

Matina Mauroudi Cabernet Sauvignon Dry Organic 7soml - 25.00

Nautilus Grenache syrah-Agioritiko 7s0m! - 28.00

Red Wines

Simio Stixis Agiorgitiko, Cabernet Sauvignon - 6.00 ? - 25.00 ﬁ
Semeli Giorti Agiorgitiko 7s0ml - 26.00

Skouras Merlot Portes 7soml - 28.00

Chatzisavva Oiargos 7soml - 44.00

Averof Inima Negoska Negoska 750ml - 34.00

Chatzisavva Oiagros Barrique Organic Dry 7soml- 34.00

Boutari Grand Reserve Xinomauro7soml-46.00

Homemade Sangria

Tiki-6.00
Rossini -6.00

Beers

Draft 33oml-3.50

Valia Calda Lager Epirus s%abv. 330ml-5.00

Corona 4,5%abv. 330ml-5.50

Noctua Insomnia India Pale Ale 4,5%a.bv. 330ml 330ml- 6.50
Brewdog Punk [PA 5,4%a.bv. 330ml - 6.50

Voreia Imdia Pale Ale 7%aby. 330mlI- 6.00

Voreia LOW Alcohol 0.8%a.bv. 330ml-5.50

Soft Drinks
Fresh Juices

Mineral Water (Glass bottle) 11t - 2,50
Sparkling Water s3oml - 3,50

Sparkling Water 7soml - 5,00

Coca Cola (Zero) zsomi-3,30
Orangeade/Lemonade 250 ml- 3,30

Sprite 2soml- 3,30

Soda/Tonic zsoml- 3,30

Three Cents Pink Grapefruit Soda 2soml- 5,00
Three Cents Aegean Tonic zsoml - 5,00

Three Cents Ginger Beer 2soml- 5,00

Fresh Orange Juice zsoml- 4,00

Refreshing]uice (lemon-lime-orange-carrot-ginger) - 5,00
Energetic]uice (emon-lime-apple-banana-grapefruit) - 5,00
Tropical Juice (orange-peach-passion fruit-pineapple) - 5,00

Drinks
Simple -7.00 /z\i@i? /
Special - 9.00 S .

Don’t forget
to check
our Cocktail list

MOTO / DRINK




