1119

ALTANA

RESTAURANT

ALL DAY MENU

11:00 - 23:00
(last order 22:30)

Club sandwich pe KOTOTTOUAO, PTTELKOV, KACEPL,
MOYLOVEZQ, VTOMATA KAl GPECKLEC TTATATEG
L€

Club sandwich e colopo, ayyoupt, viopdTa,
ToaAadoUTL kat Spooepn caldTa
16€

Club sandwich pe tovo, ayyoupt, KpEua TUPLOU Kat
TTPAcLYN GAAGTA
12€

Toptiyla ye aBokavTo, YNTd AOXAVLKA KAL TTPACLVN
ooAdTa
10€

Toptlyla pJe KOTOTTOUAO, YNTA AOXAVLKA, ABOKAVTO
KaL pyaytoveda
12€

TooT JE TUpl, YOAOTTOUAQ KaL TOLTTG TTATATAG
6€

Tpudepd mpdova GUAAG, axAAdL, KapUdL, YpapLEPA
KOl AOSOAEPOVO OPWUATIKGOV BOTAVwY [gf]
12€

> aAATA ENANVLKA PE VTIOUATa Meooyeiwy, Ta&LUadL,
kamapn & maAatwpevn GETa “KwoTtapeAou”
15€

>aAATa PUE BLONOYLKEG DAKES, KATOLKLOLO TUPL,
Aaxavikd Kat BaAoautko [gf]
14€

[gf] Xwpic yhoutevn, [If] Xwpic AaktdzZn

MapakaAoUPE EVNUEPWOTE HAG VLA TUXOV AAAePYLeq N duoaveEieg oe TpOdLUA.
To AadL TTou XpnotpoTToLeitat eivat EETpa TapOEVO eAALOAAdO.
H XwpLaTikn coAdata mepLéxel deta MOr (Mpootateudpevn Ovouacia MNpogAeuonc).

Consulting Chef: Mavvng Mapikog
AyopavopLkog Yeuduvog: Mwpyog MNitoveAng



P

ALTANA

RESTAURANT

ALL DAY MENU

11:00 - 23:00
(last order 22:30)

Club sandwich with chicken, bacon, “kasseri”
cheese, mayonnaise, tomato and fries
14€

Club sandwich with smoked salmon, cucumber,
tomato, “Tsalafouti” soft cheese and salad
16€

Club sandwich with tuna, cucumber, cream cheese,
and green salad
12€

Tortilla wrap with avocado, grilled vegetables and
rocket
10€

Tortilla wrap with chicken, grilled vegetables,
avocado and mayonnaise
12€

Toasted sandwich with cheese and turkey, served
with chips
6€

Baby greens with pear, walnuts, graviera cheese
and lemon-herb vinaigrette [gf]
12€

Greek salad with tomatoes, rusk, caper and aged
feta “Kostarelos”
15€

Salad with organic lentils, goat’s cheese,
vegetables and balsamic vinegar [gf]
14€

[gf] Gluten free, [If] Lactose free

Please inform us of any allergies or food intolerances. The oil used is extra virgin olive oil.
The Greek salad contains PDO feta cheese (Protected Designation of Origin).

Consulting Chef: Giannis Parikos
Person in charge in case of market inspection: George Pitsinelis



