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CHEF’S SET MENUS

for two people + free 0.5 carafe of wine

PAROS - 230 PLN

Tzatziki me pita

Greek yogurt with fresh cucumber, garlic, dill and extra
virgin olive oil, served with pita

Horiatiki

traditional Greek salad with tomatoes, cucumber,

peppers, onion, authentic feta and Kalamata olives,
drizzled with extra virgin olive oil

Halloumi
grilled halloumi with pita, tomato, basil sauce
and extra virgin olive oil

Greek gyros

cucumber, onion, pita, tzatziki and homemade fries

Moussaka
Greek baked dish with aubergine, potatoes
and minced beef, topped with bechamel sauce

Baklava
traditional Greek filo pastry filled with almonds
and nuts in syrup, served with a scoop of Greek ice cream

MYKONOS - 280 PLN

Taramas me pita

cod roe mousse with olive oil served with pita
Horiatiki

traditional Greek salad with tomatoes, cucumber,

peppers, onion, authentic feta and Kalamata olives,
drizzled with extra virgin olive oil

Lavraki fileto
grilled sea bass fillet with ladolemono sauce,
roasted potatoes and vegetables

Garides saganaki
prawns baked in a mildly spicy tomato sauce
with garlic and feta

Kalamarakia tiganita
fried calamari served with taramasalata

Oktapodaki scharas
grilled octopus seasoned with olive oil, lemon
and oregano, served with baby potatoes

authentic Greek pork or chicken gyros served with tomatoes,
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SOUPS

Soup of the day
ask our staff what the kitchen has prepared today

Fakes
traditional Greek lentil soup with tomatoes, garlic
and carrots, served with feta and olives.

Psarosoupa

creamy fish soup with fresh cod, prawns and calamari

—COLD STARTERS—

Tyrokafteri
spicy feta spread seasoned with peppers
and olive oil, served with pita

Taramas me pita
cod roe mousse with olive oil served with pita

Tzatziki
Greek yogurt with fresh cucumber, garlic and dill,
served with pita

Humus
chickpea and tahini mousse with extra virgin olive oil
and garlic, served with pita

Dolmadakia
vine leaves stuffed with rice and aromatic herbs,
served with a yogurt-lemon sauce

Garidosalata
prawns with pickled celery, dressed with lime, chilli,
mayonnaise and truffle oil

Tomata me manouri
tomato slices with manouri cheese, pistachios,
rocket and basil oil

Tartare

beef tartare served with egg yolk, finely chopped
onion, pickled cucumber, capers, Parmesan

and baguette

Meze for 2 people

selection of Greek appetizers: dolmadakia, tzatziki,
Kalamata olives, Padron peppers, tyrokafteri,
garidosalata, marinated sprats,

graviera cheese and hummus, served with pita
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Spanakotyropitakia
filo pastry triangles filled with fresh spinach
aromatic herbs and feta

Kolokithokeftedes
courgette fritters with feta, halloumi and fresh herbs,
served with tzatziki

Kolokithakia tiganita
fried courgette chips served with tzatziki

Keftedakia

beef meatballs with garlic and mint, served with tzatziki

Gavros tiganitos
fried Aegean sprats served with tarama and lemon

Halloumi

grilled halloumi with pita, tomato, basil sauce
and extra virgin olive oil

Feta Psiti
feta baked with tomato slices, pepper and garlic,
drizzled with olive oil

Garides saganaki
prawns baked in a mildly spicy tomato sauce
with garlic and feta

Garides me skordo
pan-fried prawns in white wine with butter, garlic
and chilli

Kalamarakia tiganita
fried calamari served with tarama and lemon

Oktapodaki scharas
grilled octopus seasoned with olive oil, lemon and
oregano, served with baby potatoes

Pikilia (dla 2 osdb)

platter of Greek hot starters: spanakotyropitakia,
keftedakia, Cypriot sausage, halloumi, kolokithokeftedes,
prawns, tzatziki and pita

Greek pita

———HOT STARTERS ——
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SALADS

Horiatiki 45

traditional Greek salad with tomatoes, cucumber,
peppers, onion, feta and Kalamata olives, drizzled
with extra virgin olive oil

Kypros 45

romaine lettuce, rocket, avocado, cherry tomatoes,
halloumi cheese and pomegranate
with honey vinaigrette and balsamico

Triena 54

marinated octopus, calamari and prawns with
capers, rocket, romaine lettuce, cherry tomatoes
and spring onion, served with a creamy vinaigrette

Salad extras:
grilled chicken 100 g —18 PLN
fried prawns 4 pcs. — 22 PLN

—FISH & SEAFOOD——

Orzotto me garides ke parmezan 62
orzo pasta with prawns in a creamy tomato sauce

Solomos scharas 65
grilled salmon fillet served with rice and vegetables

Bakaliaros specjota 68

Atlantic cod fillet with tomato sauce, onion and
garlic, served with vegetables and roasted potatoes

Tagliatelle me thalassina 72

tagliatelle with prawns, octopus and calamari
in a creamy tomato sauce

Garides scharas 78

grilled prawns with ladolemono sauce, served with
rice and vegetables

Tsipoura scharas 85

grilled sea bream served with roasted potatoes,
vegetables and ladolemono sauce




Lavraki fileto
grilled sea bass fillet with ladolemono sauce,
roasted potatoes and vegetables

Oktapodi scharas
grilled octopus served with vegetables
and roasted potatoes

Posejdon (for 2 people)

seafood platter: sea bass fillets, grilled octopus,
fried calamari and prawns, and gavros sprats
served with roasted potatoes, garidosalata,
vegetables, ladolemono sauce and taramasalata

—MAIN COURSES——

Souvlaki kotopulo

chicken skewer served with homemade fries,
grilled vegetables, pita and tzatziki

Souvlaki hirino

traditional Greek skewers made with marinated pork
neck, served with homemade fries, pita and tzatziki

Burger kypriako

beef burger with halloumi, tomato, caramelised
onion and sweet and spicy red pepper sauce,
served with homemade fries

Moussaka
Greek baked dish with aubergine, potatoes
and minced beef, topped with bechamel sauce

Greek gyros

Authentic Greek pork or chicken gyros served
with tomatoes, cucumber, onion, pita, tzatziki
and homemade fries

Soutzoukakia

grilled lamb and beef meatballs served with roasted
potatoes, tomatoes, onion, pita and red pepper sauce

Moscharaki kokkinisto me melitzanes

beef stewed in red wine and tomatoes with aubergine,
Parmesan and homemade fries
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Brizola hirini 500g 68
grilled bone-in pork chop, marinated with herbs,

served with homemade fries, roasted tomato

and tzatziki

Souvlaki oriental 85
lamb tenderloin skewer with pepper and onion, served
with roasted potatoes, grilled vegetables, pita and tzatziki

Arnaki kotsi 85

slow-roasted lamb shank served with roasted potatoes
and aubergine in aromatic tomato sauce

Paidakia 135
grilled lamb chops served with roasted potatoes
and grilled vegetables

Antrykot - Polska 300g 145
Polish ribeye steak served with herb butter,
homemade fries and grilled vegetables

Mix grill (for 2 people) 220
platter of grilled meats: chicken souvlaki,

pork souvlaki, pork tenderloin, lamb tenderloin

skewers, soutzoukakia and Cypriot sausage,

served with salad, homemade fries, pita, tzatziki

and red pepper sauce

—VEGETARIAN DISHES—

Melitzana me bougiourdi 45
baked aubergine with feta, graviera and halloumi
in a mildly spicy tomato sauce

Lahanika scharas me humus 45
grilled oyster mushrooms, courgette, pepper, sweet
potato and aubergine, served with hummus and rocket

Scordomanites me piperies 45

fried oyster mushrooms with garlic and olive ail,
served with rocket and peppers in a light
balsamic sauce
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Veggie burger 45

courgette, feta and fresh herb burger with
aubergine, tomato, rocket and tzatziki
served with homemade fries

Ravioles kypriakes 52

Cypriot ravioli with halloumi and mint in a creamy
sauce with tarragon, served with Parmesan

DESSERTS

Créme brilée 22

velvety vanilla custard under a crisp layer
of caramelised sugar

Pagoto Greek Yogurt 24

Greek yogurt ice cream with figs and pistachios

Portokalopita 24

traditional Greek orange cake served with a scoop
of Greek ice cream

Nemesis 24

filo pastry with pistachios and kataifi pastry
served with a scoop of Greek ice cream

Baklava 26

traditional Greek filo pastry filled with almonds and nuts
in syrup, served with a scoop of Greek ice cream

Ekmek kataifi 26

kataifi pastry with custard cream, pistachio
mousse and whipped cream

Tsis keik 26

chilled mascarpone cheesecake on a cinnamon
pastry base, served with blackcurrant preserve

Sokolata lava 28

chocolate soufflé served with a scoop
of Greek ice cream

All prices are in PLN.
Service charge is not included.
For groups of 6 or more, a 10% service charge will be added.
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TEA

Tea in a pot

Greek tea with saffron

Mountain tea

Ginger infusion

COFFEE

Espresso

Double espresso

Americano

Cappuccino

Caffe latte

Ellinikos
Greek coffee brewed in a pot

COLD COFFEES

Espresso Freddo

Cappuccino Freddo

Frappe nesca served cold, Greek style

small
big
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COLD DRINKS

Ceatith, Ceotly @ Sprife

ZERO CUKRU ORIGINAL TASTE

B Tonic Water, Purple
KINLEY.  Pink Aromatic Berry

Aegan Tonic, Dry Tonic, Ginger Beer
Lt @ b Pink Grapefruit Soda

KROP'.A natural still mineral water
BESKIDU’

0%"2 natural sparkling mineral water

uze Lemon flavor/

ea® Peach and Hibiscus flavor

Cappy orange, apple, grapefruit

BURN® energy drink

ENERGY DRINK

Zagori

still Greek natural mineral water

Souroti
sparkling Greek natural mineral water

Red Bull

Classic lemonade

Flavored lemonades

mango, maracuja, pineapple, hibiscus, lychee
Cranberry juice

Pomegranate juice

0,25l

0,25l

0,25l

0,33l
0,75l

0,33l
0,75l

0,25l

0,25l

0,25l

1l

0,75l

0,25l

04l
1l

04l
1l

0,2l
0,25l

12

12

16

10
19

10
19

12

12

18

20

22

22

16
26

18
28

15
24

©2025 The Coca-Cola Company. COCA-COLA, FANTA, SPRITE, KINLEY, CAPPY sg zastrzezonymi znakami towarowymi

The Coca-Cola Company. ©2025 DP Beverages UC. FUZE TEA jest zastrzezonym znakiem towarowym DP Beverages UC.
Napoje herbaciane na bazie ekstraktu z herbaty. Zawartos¢ soku owocowego min. 0,1%. Aby uzyskac¢ wiecej informacji
na temat sktadnikow i wartosci odzywczych naszych produktéw, w tym wszelkich europejskich wariantow regionalnych,

odwiedz? strone: coca-cola.pl/nasze-marki/fuze-tea



DRAFT BEER

ARTOIAS Stella Artois 0,3l
0,51
BOTTLED BEERS
(!Iurunu ([Iurunu btl 0,33
Extra Cero
Hoerden Hoegaarden btl 0,33l
Mythos btl 0,33l
Fix Hellas btl 0,33l
Bawaria 0% btl 0,33l
Pils, Wit
TRADITIONAL GREEK SPIRITS
Metaxa 5* 40ml
Metaxa 7* 40ml
Metaxa 12* 40ml
Metaxa Grand Fine 40ml
Metaxa Private Reserve 40ml
Ouzo Deka 40ml
btl O,7I
Ouzo Plomari 40ml
the best ouzo from the island of Lesbos btl 0,71
Tsipouro Tsilili 40ml
traditional Greek alcohol btl 0,71
Rakomelo Mykonos 40ml
warm tsipouro with honey and herbs 0,2l
Masticha 40m!|
a liqgueur with a characteristic taste, with the addition of resin
from trees growing on the island of Chios
Tentura 40m!|

Greek digestif with cinnamon and clove flavor

16
22

20

20

18
18

18

22

28

42

48

65

15
220

18
270

18
270

16
68

18

18



A
FINLANDIA

A
FINLANDIA

A
FINLANDIA

BOTANICAL

GREY GOOSE’

VODKA

<

GREY GOOSE"

VODKA

<

GREY GOOSE'

VODKA

<

GREY GOOSE’

VODKA

Pty

Sappy

Bulldog

VODKA

Finlandia® Vodka

Finlandia® Flavoured
Redberry, Mango, Coconut, Lime,

40ml
0,71

40ml
0,71

Cranberry, Blackcurrant, Grapefruit, Raspberry

Finlandia® Botanical
Cucumber & Mint, Wildberry & Rose

Grey Goose

Grey Goose Altius

Grey Goose Aurora

Grey Goose

GIN

Bombay Sapphire
Bombay Sapphire Sunset

Bombay Premier Cru

Tanqueray 0%

BOURBON

Wild Turkey 81

Angels Envy

40ml
0,71

40ml
0,71

0,71

1,75l

3,0

40ml

40ml

40ml

40ml

40ml

40ml

40ml

Zachowaj czystos¢ umystu. Pij odpowiedzialnie. www.pijodpowiedzialnie.pl

17
280

17
280

17
280

38
650

1500

1400

3200

25

25

39

28

19

24

59

FINLANDIA jest zarejestrowanym znakiem towarowym. ©2025 Finlandia Vodka. Wszystkie prawa zastrzezone.



Dewar's 8 YO

Dewar’s 12 YO

Dewar’s 15 YO

Bearface

Chivas 12 YO

Chivas 15 YO

Chivas 18 YO

Teeling Small Batch

Teeling Single Grain

Aberfeldy 12 YO

Aberfeldy 16 YO

Autmore 12YO

Craigellachie 13 YO

Macallan 12 YO

Teeling Single Malt

Remy Martin VSOP

WHISKY

SINGLE MALT

COGNAC

40ml
0,71

40ml

40ml

40ml

40ml
0,71

40ml

40ml

40ml

40ml

40ml

40ml

40m|

40ml

40m|

40ml

40ml

23
350

28

35

32

30
470

40

55

35

45

44

58

54

54

70

55

45



RUM

Bacardi
Carta Blanca, Carta Oro, Carta Negra, Spiced

Bacardi Anejo 4 YO
Bacardi Anejo 8 YO
Bacardi Diez 10 YO
Barcello Organic
Barcello Imperial Onyx

Leblon Cachaca

TEQUILA
Patron Silver
Patron XO Cafe
Patron reposado
Espolon Blanco
Espolon Reposado
VERMOUTH

Martini

Fiero, Bianco, Rosso, Rosato, Extra dry

Martini Riserva

Ambrato, Rubino
Martini Bitter
Martini Nolo 0%

Floreale, Vibrante
LIQUEURS

Frangeliko
Grand Marnier
St. Germain
Bailey’s

Kahlua
Jagermeister
Cynar

Absynt

40ml
0,71

40ml
40ml
40ml
40ml
40ml
40ml

40ml
0,71

40ml
40ml
40ml
40ml

80ml

40ml

40ml
80ml

40ml
20ml
20ml
40ml
40ml
40ml
40ml
40ml

22
330

29
35
48
25
32
28

39
660

44
46
48
48

20

22

20
20

18
22
22
18
18
22
18
26



KOKTAJLE

Martini Fiero Spritz
martini fiero / martini prosecco / sparkling water kropla delice
35

Martini Bianco Spritz
martini bianco / martini prosecco / sparkling water kropla delice
35

Aperol Spritz
aperol / martini prosecco / sparkling water kropla delice
39

St. Germain Hugo
st. germain / martini prosecco / mint / lime
39

Bacardi Mojito
bacardi carta blanca / mint / lime
37

Bacardi Cuba Libre
bacardi 4yo / coca - cola / lime
37

Bombay Tonic
bombay sapphire / kinley tonic water / lime
38

Martini Negroni
bombay sapphire / martini rubino / martini bitter
43

Dewar’s Highball
dewar’s 8yo / three cents ginger beer / lime
37

Bombay Paros Twist
bombay sapphire inf malinami / st. germain / egg white
40

Bombay Twist
bombay sapphire / lychee / egg white
40

Bulldog & Tonic
bulldog gin / three cents aegean tonic / cucumber
40

Finlandia Mule
finlandia® vodka / three cents ginger beer /
lime / angostura
36

Cosmopolitan
finlandia® vodka / cointreau / cranberries
39



Metaxa Sour
metaxa 5* / amaretto / egg white

40

Metaxa Negroni
metaxa 5% / martini rubino / martini bitter

42

Margarita
patron silver / cointreau

40

Pornstar Martini

grey goose vodka / passoa / passion fruit / martini prosecco

55

Americano

martini rubino / martini bitter / sparkling water

39

Patron Paloma
patron reposado / grapefruit juice / lime

54

Pina Colada
bacardi 4 yo / coconut / pineapple
38

NON-ALCOHOLIC COCKTAILS

Martini Florale & Tonic

martini florale / tonic/ lime

29

Martini Vibrante & Tonic
martini vibrante / tonic / orange

29

Nisiros
martini nolo floreale / martini nolo vibrante /
tanqueray 0%
29

Hydra
czarny bez / wino 0% / sparkling water kropla delice

29



