LORALLO NERD

PASTA - TAGLIATA - PIZZA
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(W7 Vegan & Vegetarian Gluten Free)

'EEtpa mapBévo EAQLOAASO APpWUATIOUEVO HE HUPWILKA, EALEC, PWUAKLA KAl KOLToLVLa

Extra virgin olive oil flavored with spices, olives, bread and breadsticks

ToUTma NuéEpac
Soup of the day

OPEKTIKA / STARTERS

Bruschetta &
DpuyaviopEVo XwpLatiko Pwul pe topativia Behavidia, burrata mozzarella,
okb6pdo confit, pdka, kKoukouvapL Kat pesto Bacthtkol

Bruschetta &
Toasted country bread with cherry tomatoes, burrata mozzarella,
garlic confit, arugula, pine tree seeds and basil pesto sauce

MNatdteg TNyavnTeg
Opéokieg matateg yavntég pe ketchup dip kat paylovéla
French Fries

Fresh fried potatoes with ketchup and mayo dip

Spring rolls Aaxavikwy W7
AclaTtiko UNOo pullol YEULOUEVO HE AAXAVO, KAPOTO, TILITEPLEG,
KoeUMUBL kal oéhepu, oepPilpetal pe dip YAUKOEWVNG cdAtoag

Vegetable spring rolls ®7
Asian style rice leaf stuffed with cabbage, carrot, peppers, onion and celery,
served with sweet and SOUr SAUCE i cooeiiiiiiiiiiiiiiiicceeeee e

Tupomtdpt &
MNapadootakn tnyavnt) tupomta EuBolag pe dpéta, kamviotod tupl MetodBou,
oepPilpetat pe dip Buudptl Kat pHéEAL

Tyropitari &
Traditional fried pie with feta and smoked cheese from Metsovo,
served with honey and thyme dip ..ccoocccciiiee e

Kalapapdakia* tmyavnta
TepBilpovtal pe cdAtoa tartar kat dpéoko AepdvL
Fried Calamari*

Served with tartar sauce dip and fresh lemon

Tovog Tataki
Dpéoko PAETAKL TOVOU EAADPWE PNUEVO, HAPLVAPLOUEVO PE oAAToa odylag,
TUALYUEVO ot dUKL Nori he couocdul kat caldta amd apwuatiopéva dpukla wakame

Tuna fish Tataki
Fresh tuna fish filet seared, marinated with soya sauce, wrapped in Nori
seaweed with sesame and marinated seaweed salad Wakame.......ccccoeovviviiiiiiiiinnnnnnn.

.2.50€



TAAATEX / SALADS

EMNVLIKY Xwplatikn &
Toudta, ayyoupt, TPACLYN TIUTEPLA, KOKKWVO KPEUMUSL, PETA, EALEG, KATTAET, TTAPOEVo
ghatdAado, plyavn

Greek salad ©
Tomato, cucumber, green pepper, red onion, Feta,
olives, capers, virgin olive Oil, Oregano .......ccoccciiiiii i 12.50€

Burrata Caprese ©
Touativia Behavidia, burrata mozzarella, cdAtoa pesto BactAikoU,
KOUKOUVAPOOoTIopog, poKa

Burrata Caprese &
Cherry tomatoes, burrata mozzarella, pesto basil sauce, pine tree seeds, arugula ...... 14.50€

YaAdata Quinoa

ImopoL amod pauvpn, KOKKLYN kal Asukr) Quinoa, Ynteg yapideg, mango, avocado,
KOALavdpog, utlolva, cdAToa TTOPTOKAALOU

Quinoa salad

Seeds from black, red and white quinoa, grilled shrimps, mango,

avocado, coriander, Mizuna, OraNge VINEQAr ......uiecceieciuiiieeeeeeciieeeeeeeeeireeeeeeeeearaeeeeeeenes 15.50€

Kentwm Zaidta ©

Ma&luadia KpNTKA XapouTIloU, TPLUUEVT TopdTta, ZUyalo Intelag, kamapn, eAES, TmapBévo
ghatdAado kat piyavn
Cretan salad &

Cretan rusks with grated tomato, Xigallo spread cheese from Sitia Crete,
capers, olives, virgin olive oil and 0regano ........cccevvieeiiiiiiiiie e 15.50€

Mpdotvn avaueiktn W7
Poka, papoUAL romaine, iceberg, quinoa tpixpwun, Todativia Bedavidia, cranberries,
croutons, BaAcduiko kat eEAatdoAado

Mix green W7
Arugula, romaine lettuce, iceberg, quinoa seeds,
cherry tomatoes, cranberries, croutons, balsamic vinegar and olive oil vegan.............. 13.50€
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MITZA / ZYMAPIKA / PIZOTO
PIZZA / PASTA / RISSOTI

(W7 Vegan & Vegetarian Gluten Free)

(OMa ta QupaPIKA TTPOCPEPOVTAL Kal XwPIg YAOUTEVN)
(All pasta is also offered gluten-free)

Pizza Mapyapita &
At Tpayavn {0un, cdAtoa topdtag, burrata mozzarella,
Topativia Behavidia, pdka

Pizza Margherita &
Thin and crispy dough, tomato sauce, burrata mozzarella,

cherry tomatoes, aruQuUla ... i

Pizza pepperoni
At tpayavn {0un, cdAtoa topdtag, mozzarella, pepperoni
Pizza pepperoni

Thin and crispy dough, tomato sauce, mozzarella, pepperoni ........cccccceveeeeeeevccnnnns

Pinsa tartuffo ©
Adpdto rustic lupdpl, odAtoa mappueldvag, pavitdpla shimeji, patpn tpolda

Pinsa tartuffo &

Fluffy rustic dough, parmesan sauce, shimeji mushrooms, black truffle ...................

Pinsa Proscioutto
Adpdato pouctik lupdpl, cdAtoa toudtag, mozzarella, prosciutto, pdka
Pinsa prosciutto

Fluffy rustic dough, tomato sauce, mozzarella, prosciutto, arugula ........ccccvvveeeenns

Nioki Al Pesto &
YaAtoa pesto Baohikou, mapueldva, KOuKouvapt

Nioki Al Pesto &

Basil pesto sauce, parmesan, pine tree seeds .......cccciiiiiieiciiiiie e e

Linguini lapideg*
Kpeupldt, okdpdo, cditoa bisque yapidag, oulo, paivtavog
Linguini with Shrimps*

Onion, garlic, shrimp bisque sauce, ouzo, parsley ......cccccccveeiiiiiieeieeiiiieeeeeeieeen



Spaghetti Carbonara

rvnota ItaAkn ouvtayn pe KpOKoUG auywy, guanciale,
mappeldva kat pecorino

Spaghetti Carbonara

Original Italian recipe with egg yolks, guanciale,

parmesan and PECOriNO CHEESE ......eeiviiiiiiiiiiiiiieeeeeeeeccccceee e

Spaghetti Napolitana & W
TaAtoa Topdta, okdpdo, dpEokoC BacAkOS

Spaghetti Napolitana & W

Tomato sauce, garlic, fresh basil .......ooooviiiiiiiiiii e,

Spaghetti Bolognese céylag W7
QUTPeG ooyLAG, CANTOA TOUATAG, HUPWILKA

Spaghetti Bolognese with soya beans sprouts &7

Soya beans sprouts, tomato sauce, herbs.......ccovvveeviiiiieiieeieiiiieeeeeeeeeeecee,

Ragout pooxapAakt pe Xovipd HaKapovl
=npen punBpa, cdAtoa TouATag
Beef ragout with thick Spaghetti

Dry Mizithra, tOmMato SAUCE........cciiieciiiiiiee et e et e e e e e eee e

Risotto Mavitapiwv &
Mavitaptla porcini kat shimedji, mapuelava, AadtL tpoldag

Mushrooms Risotto &

Porcini and shimedji mushrooms, parmesan, truffle oil.......ccccceeveeeeinneenennn.

Risotto ommapayyla gorgonzola &
Ymapdyyla, gorgonzola yAukid, kpgua yadiaktog, mapuslava

Asparagus gorgonzola Risotto &

Asparagus, gorgonzola dolce, créme fresh, parmesan..........ccccoeeeeeveeennnen.
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KYPIQZX MIATA / MAIN COURSES

(W7 Vegan & Vegetarian Gluten Free)

Mouocakdg mapadooLakog

Tnyavntég neAttlAveg Kat TATATES, HOOXAPLOLOC KIMAG KOKKLVLOTOC,

vpaBLépa, kpéua bechamel

Traditional Mousakas

Fried eggplants and potatoes, minced beef meat ragout in tomato sauce,

gruyere, bEChamel Cream ......ocuiiiiiiie e e 16.00€

Apvakt KAEdTIKO
ApVAKL ot AadOKOMA HE TTATATOUAES YNTEG, VIONATA,
dpéoko Bupdpt kal devdpoliBavo, okdpdo kal ypaBLépa

Lamb Kleftiko
Baby lamb in papillote with roast baby potatoes, tomato,
fresh thyme and rosemary, garlic and gruyere

rda pe pakapovi koudpxtd Kpntng

Mayelpeuévn otny katoapola pe cditoa demi-glace, Kpepupudt,

ok6pdo, devdpoAifavo kat Bupdpt

Goat with Cretan pasta "Skioyfichto"

Braised with demi-glace sauce, onion, garlic, rosemary and thyme .............ccceeennnnn. 21.50€

Mooyxapiolo umepTekL oxapag 250yp

Mooxaplolog KIMAG, KOEUPUDL, HalvTavog

Grilled Beef "Mpifteki"” 250gr

Minced beef meat, 0nioN, PArsIeY ... 17.50€

DWETO KOTOTTOUAO OXApag
MapvapLopévo GIAETO KOTOTTOUAO e BoTtava, HUpwdIKA KAl KATTVLoT paprika,
oepPBlpetal pe Aaxavika atuou

Grilled chicken fillet
Marinated chicken fillet with herbs and smoked paprika,
served with steamed vegetables ... 15.50€

Mooyxapiolo PpLAEto TouPBAdkL

Toudta, KpeupUdL, mTepLég, tlatdike dip, mita,

oepBlpeTal Pe TTATATEG TNYAVNTES

Beef fillet Skewer

Tomato, onion, peppers, tzatziki dip, pita bread,

served With FrenCh fries ..ot e e 32.00€

DW\éTo pooyaplolo Rossini

SUKWTL TTAmmag, paupn tpouda, crouton Kat oiapdyyLa,

oepPipetal pe cdAtoa Madera kat FaMkég matdteg baby

Beef Bon fillet Rossini

Fois gras, black truffle, crouton and asparagus,

served with Madera sauce and baby French potatoes ......ccccccceeiiiiiiiiiieicecciiieeee e, 42.00€



Mmbtékt Aaxavikoy W7 &

Kapoto, kohokUBt, mavtlapl, dpEcko KPEUUUSL,
TUTEPLEG, PacoAla, oepPipetal ue pulL basmati
Plant based burger %7 &

Carrot, zucchini, beetroot, spring onion, peppers,

beans, served With basmati MCE ...cccciiiiiiieiiiiiiie e e e ee e

YoAopog Poached 200yp

DOW\ETo ppEokou colopou poached oe (Bloko, cdAtoa Boutlpou, pUdL basmati

Salmon poached 200gr

Fresh Salmon fillet poached in ibiscus, sauce beurre Blanc, basmati rice ..............

Tévog Ixdpag 200yp
OW\ETO TOVOU YNUEVO O OXAPA HE TOLYAPLOTA XOPTA EMOXNG

Tuna fish grilled

Grilled tuna fish fillet with sautéed seasonal greens .......ccccocveeeveeeciieecieciiee e

FAYKA / DESSERTS

Souffle ZokoAdtag
Kpgpa yahaktog, olpomt cokoAatag
Chocolate soufflé

Créme fresh, ChOCOIate SYTUD ..uiiiiiiiciiiciie ettt et et e v v eree e 9.00€

Tiramisu

Mriokéta savoyard, Tupl kpéua mascarpone,
HOPEYKA, KAKAO KAl KadE espresso

Tiramisu

Savoyard biscuits, mascarpone cream cheese,

meringue, cocoa and esSPresso COFEE ..ot 8.50€

Kapudomta

MNapadootakn kapudormita,

oePPLlpETAl HE TTAYWTO KATMAKL KAL OLPOTIL KAVEAAG
Walnut pie

Traditional Greek walnut pie

served with Kaimaki ice cream and CiNNamMON SYTUP ....uuviiieeeeciiiiiieeeeeciiieeeeeeeciieeeeeeeenenns 8.00€

Profiterole
FoMKA oouddaKkLa VEULOUEVA E KpEUa patisserie kal ganache cokoAdtag
Profiterole

French choux filled with créme patisserie and chocolate ganache ........cccccevvieeiiiennnn. 9.00€

Kpépa katalava

MNapadootakn lomavikn kpéua Katalaviag

uE Apwua oTePId0EIdWY KAl KAvEAAG KapapeAwPeEvn kaotavn {axapen
Crema Catalana

Traditional Spanish catalana Cream flavored with citrus fruits and cinnamon,

carameliZed DrOWN SUGAT ..oiiiiiiiee et a e e e e e e aaaeaaeeeas 8.00€

Ddpioka ppolta eMOXNG

Fresh S@aSONAl FIUITS . ...eeiieeeeeeeeeeee et e e e e e e e e e e e eeeeeeeaeeeens 8.00€

MNaywtod
YokoAdta, ppdoula, Bavilia, Kaluakt, GpLoTikt
Ice cream

Chocolate, strawberry, vanilla, kaimaki, pistachio .......cccccceeieeiiiiiiiiiieiiieee e 3.00€
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* Kateuyuévo / Frozen

Ayopavoutkdg urmelBuvog kataotnuatog: rodila Mewpytddou
Surely in charge: Sophia Georgiadou

OL TluEg oupmephapfavouy 0.5% Anuotikd oépo,

24% OMNA & 24% OMNA (AAkooAoUxa, KadEG AVAPUKTIKA)

13% dayntd & 13% Take away

The prices include: 0.5% Public tax, 24% Vat & 24% Vat (Alcohol, coffee, beverages)
13% food & 13% Take away

To katdotnua uroxpeouTal va SLaBETEL EVTUTIA TTAPATIOVWY
The shop is obliged to have complaining form document



