ANOIOEX - SPREADS

Tapapocaldara - Taramosalata

Neukog Tapapdg pe chips mavt{aplov & Tpayavo xapounmdwwuo

White fish roe cream with pickled beetroot & crisp carob bread

Maiivravocaldra XUpou — Syros Parsley salad (vegetarian, vegan, gluten free, lactose free) 5€
Kpéua paivtavoul e Kamapn Kal PEOKO KPEUMUSAKL

Parsley cream with capers and fresh scallions

®apa-Fava beans (vegetarian, vegan, gluten free, lactose free)
Kpéua @dpag pe pappehdda kpeppudiot & ota@ideg

Cream of fava beans with onion jam & raisins

Tupokautepn lou - Tirokafteri los style (vegetarian,gluten free) ceeesessesssesesssensess6€
>KoTUPL & ElvoTupl Tou pe AAdL KanmvIoTHG TTATTPIKAG

los Skotyri & xinotyri cheese with smoked paprika oil

Xoupoug - Humus (vegetarian, vegan, gluten free, lactose free)

Kpépa peBubiwv pe Blohoyikoé tayivi, mkAeg pavitaplol & Addt paivravol

Cream of chickpeas with organic tahini, pickled mushrooms & parsley oil

Tlat{ikt - Tzatziki (gluten free, vegetarian)

Maovptl, SUOCHOC & THKAEC ayyouplov

Yogurt, mint & pickled cucumber

KPYA OPEKTIKA - COLD APPETIZERS

MAavpaki papivapiopévo - Marinated sea bass (gluten & lactose free).eseesssseeses 14€
NAavpdKi papivaplopévo o Y-ouzo , ToiAL, ayyoUlpl & @PEOKO KPEUMUOAKL

Marinated sea bass in Y-ouzo, chili, cucumber & scallions

Ceviche Toumoupag - Sea bream Ceviche (gluten & [actose free)seesssesssssesssseeses 16€
Ceviche Toumoupag pe yapideg, poddakiva, ToiAL Kal Tpayavr| TAmOKA Pe PeAGVL

Sea bream ceviche with shrimp, peaches, chili and crunchy tapioca with cuttlefish ink

*To pevou pag mepthapPavel gluten free
emAoyéq. Agv gipaote opwg gluten free
£0TI0TOPIO.

Katd tnv S1dpkela TnG mpoeTollaciag Twv
mdtwv evééxetal va undpéel emagry Ue
OUOTATIKA TTOU TIEPLEXOUV YAoUTEVN & yia
Tov AOYo autd Sev PUMOPOUHE va eyyunBoupe
o1 gival evieAwg gluten free.

* While we offer gluten free menu
options, we are not a gluten-free restaurant.
During normal kitchen operations,
cross-contact could occur and we are
unable to guarantee that any item is
completely gluten free.

Ta @ayntd mou @épvouv tnv évoelén (*)
umopei va gival kKateYuyuéva.

Items marked with the sign (*) may be
frozen.

‘ONa Ta @ayntd payeipevovtal o€ EAAnvikd
mapBévo ehatdhado kat Tnyavifovtal oe
nAtéAato.

All food is cooked in Greek virgin olive
oil and fried in sunflower oil.

Y& ONeG TIG oaNdTEG Xpnolponoteitatl ENAnviko
£&tpa mapBévo ehatohado.

In our salads, we use extra virgin Greek
olive oil.

O katavaAwTng Sev umoxpeovTal va
TANPWOEL €av &V AABEL TO VOUIHO
TAPACTATIKO OTOIXE(O (amodelén

TIpoASY10)
Consumers are not obligated to pay if a
receipt or invoice (notice of payment)
has not been received

AYyopavouIKOG uTTELOLVOG:
Avaotdolog Aloodtog.
Commerce code compliance manager:
Anastasios Liosatos.
YYEIOVOUIKOG UTTELOULVOG:
Avaotdolog Alocdtog.

Health code compliance manager:
Anastasios Liosatos.

BAfjta - Greens (vegetarian)

NwwTikoG KAmog - los Garden (vegetarian)

Awyaiov tacos - Aegean tacos

Xtamodi pe paylovéla @apag, papueAdda TopdTag Kat KPIitauo

Octopus with fava beans mayonnaise, tomato marmalade and crithmum

BArfjta pe okopSaAid kapudlou Kal PUYAVICUEVO XOPOUTIOWWHO

Greens with walnut - garlic spread and crispy carob bread

ZEXTA OPEKTIKA - HOT APPETIZERS

Tpayavo kahapapdkt - Crispy squid

Tpayavo KaAapapdakl pe Kpépa tapapd & mavt{apt

With tarama (fish roe) cream & beetroot

Mudia cayavaki - Mussels saganaki

Axviotd MUS1ia pe TopdTa, KApU Kat GETa

Steamed mussels with tomato, curry, and feta cheese

Tnyavitd kohokuOdkia & peAvT(aveg e yiaoLpTt & Sudouo

Fried zucchini & eggplants with yogurt & mint

Topatokeptédeg — Tomatoballs (Vegan)
TouaTokepTédEG He KpEUa PETAG (1 HE KpUa Kpépa apuyddAou) kat Sudouo

Tomato balls with feta cream (or with cold almond cream) and spearmint

Imukn xoptréomra - Homemade Chortopita (Vegetarian)
Xoptomita pe dyplo pdapabo kat péta KakaBpUutwy

Homemade pie with a selection of fresh seasonal greens, wild fennel and Kalavryta feta cheese




2ANATEZ - SALADS

Xwpuatikn otnv lo - Greek salad in los (vegetarian, gluten free)

Topdteg, ayyoupl, @pEOKO KPEUMUSL, OKOTUPL, KAmmapn & piyavn

Tomatoes, cucumber, scallions, los Skotyri cheese, capers & oregano

Navi{apia & pileg Aaxavikwv - Beetroot & vegetables roots (vegetarian, gluten free, lactose free) 10€
2Tikg mavi{aplwy, pE€Rag, KOAOUUTTPAG Kal KApOToU e TOiAL Kal KpUa odAtoa amd eomepldoeldn

Beetroot sticks, rave, turnip, carrots with chili and cold citrus fruits sauce

Talata Imavakli - Spinach Salad (vegetarian) 9€

JoAdta omavakl e avBoTupo, BIVEYKPET papabou-péN kat Tpayavo @UANO

Spinach salad with Anthotyro cream cheese, fennel - honey vinaigrette with honey and crispy phyllo dough

Talara pavpopdartika — Black eyed peassalad (vegan, gluten & lactose fre€)eeeessessscssssesss8€
ZONATA PE HAUPOMATIKA @ACOAID, HAVTAVO, AlaoTH TOUATA SUOGCHO KAl YNTEG TIITTEPLEG

Salad with black-eyed peas, parsley, sun-dried tomato, spearmint and roasted peppers

Zalata TapmouAé - Tabbouleh Salad (vegan, gluten & lactose free)

MAtyoupt pe Topartivia, paivravo kat lime

Bulgur with cherry tomatoes, parsley and lime

OAANAZZINA & KPEAX - SURF & TURF

Mavpo pi{oto - Black risotto (gluten free)

P1{6T0 pe pehavi coumdg Ynto Kalapdpt kat cditoa lime

Risotto with cuttle fish ink, grilled squid and lime sauce

P1{6to kapmou{1 - Watermelon risotto (vegetarian & gluten free)

Pil{6to kapmou(l pe @éta, pdpabo kal pavpo couadapl

Watermelon risotto with feta cheese, fennel and black sesame seeds

Pi{oTo Aayavikwv - Risotto vegetable (vegetarian, gluten & lactose free)
P1{6T0 pe koAoKUBAKL, TopaTIVIA KAl PNTEG THITEPIEG

Risotto with zucchini, cherry tomatoes and roasted peppers

MNouPetacada actakou - Lobster giouvetsada
MouBétol pe aoTakd, ppéokia Topdta, oo Kal BAacIAKO

Orzo pasta with lobster, fresh tomato, ouzo and basil

Movuaoakdg - Moussaka (gluten free)

Mouoakdg pe peNTt{avec, KOAoKUBI, TATATa, KIPA Kal ylaoupTl

Moussaka with eggplant, zucchini, potato, minced meat and yogurt

Mulokom - Croaker

Mulokémi axvioto pe podlia, fregola sarda, Topdta kat BactAiké

Steamed croaker with mussels, fregola sarda, tomatoes and basil

Yap nuépag - Fish of the day
Wapi nuépag pe oehivoptla, XOPTa Kat AUYOANELOVO.
Fish of the day with celery, greens and greek avgolemono (egg-lemon sauce)

MeAwpévo Apvakt - Glazed Lamb

ApVAki peEAwPEVO PE KpEpa @Afag, paoTixa, KOAOKUBAKIA, YIaoUPTL Kal HOGXONELOVO
Glazed lamb with cream of fava beans, mastiha, zucchini, yogurt and lime

Striploin black Angus 29€
Striploin black Angus pe YnTd KapOTa, HAVITAPLIN OWTE KAl CAATOA KOKKIVOU KPAGIoU

Striploin black Angus with grilled carrots, sauté mushrooms and red wine sauce

Rib eye black Angus 32€
Rib eye black Angus pe tpayavég matateg, Kahapmokt Ynto, pavitdpla & ehatdAado pe fétava
Rib eye black Angus with crispy potatoes, grilled corn, mushrooms & herbs infused olive oil

FAYKA
DESSERTS

Kapudomita pe gokohara
Me kpépa cokohdtag mpaliva,
TOPTOKAAL Kat Taywtd Metaxa

Walnuts Pie cream with chocolate
praline cream, orange and Metaxa
ice cream (vegetarian)

Kpépa yiaouptios
ME KOKKIVA pOoUTa, TGITToupo,
HOpEyKa paoTixag & maywto
@pAoulag

Yogurt cream

with red fruits, tsipouro, mastiha
meringue & strawberry

ice cream (vegetarian)

MmnakAaBag pu@éty
Me tpayavd @UANa , Kpéua
QLOTIKIOU KAl TTAyWTO KAVENAG
Mille-feuille Baklava

with crispy leaves, peanut cream and
cinnamon ice cream

www.erego.gr
info@erego.gr
www.luxurios.com

Kokopdakt otn oxapa - Grilled cockerel

19€

Kokopdki otnv oxdpa paptvaplopévo pe Botava tng lou, Pntd omapdyyla, Kpeppudia e0aNoT & kpéua ypafiépag

Grilled capon marinated with herbs of los, grilled asparagus, shallots onions and gravy cream

SNACK

Avya tnyavita - Fried eggs 9€
Auyd Tnyavitd pe Pntd AOUKAVIKO, XWPIATIKO YW,
TopaTivia Kal poKa
Fried eggs with roasted sausage, homemade traditional
bread, cherry tomatoes and rocket

ABokavto TooT - Avocado toast (vegetarian)10€
Auyd Tnyavitd o€ XwPLATIKO Ywi PE afokdvTo Kat cahdta
OTTaVAKL
Fried eggs on homemade traditional bread with
avocado and spinach salad

Ztpanaroada apokavro - Avocado scramble (vegan) 8€
Ttpanatcdda and afokAvTo PE HOpIVAPICUEVA TOUATIVIA,
Baci\iko, mpolupévio Ywpi Kal crispy chips yA\ukomatdrag
Avocado scramble with marinated cherry tomatoes, basil,
sourdough bread and crispy sweet potato chips

Mini Tacos 14€
Mini Tacos pe afokavto, yapideg kal KauTepr mmepLd
Mini Tacos with avocado, shrimp and chilli peppers

Topriyia Aayavikwv - Vegetable tortilla (vegan) 8€
Toptiyila Aaxavikwv pe kpépa @apag, cohdra coleslaw & Evépnio
Vegetable tortilla with cream of fava beans,
coleslaw salad & sour apple

Toprtiyia pe kotémoulo - Chicken tortilla 9€
Toprtiyia pe Kotomoulo e Ypafiépa, Kautepr) GONATA & TTIKAEG
Chicken tortilla with graviera cheese, spicy salad & pickles

Imukn xoptomta - Homemade Chortopita (vegetarian) 9€
Xoptomita pe dyplo pdpabo kal @éta Kalapputwy
Homemade pie with a selection of fresh seasonal greens,
wild fennel and Kalavryta feta cheese

Tapapocaldata — Taramosalata 6€
NeUKOG TaPAPAG pe TTIKAEG TavT{aptol & Tpayavo XOpoUNTOWwHO
White fish roe cream with pickled beetroot and crisp carob bread

Maivravocaldta Xupov - Syros Parsleysalad 5€
(vegetarian, vegan, gluten free, lactose free)
Kpépa paivravou e Kamapn Kat ¢pECKO KPEUMUSAKL
Parsley cream with capers and fresh scallions

®apa-Fava beans 6€
(vegetarian, vegan ,gluten free, lactose free)
Kpéua @apag pe pappeddda Kpeppudiol Kat oTaideg
Cream of fava beans, with onion marmalade and raisins

Tupokautepn lou - Tirokafteri los style 6€
(vegetarian,gluten free)
YKoTUPL & ElvoTupl Tou pe AadL KanmvieTHG TATTPIKAG
los skotiri & xinotyri cheese with smoked paprika oil

Xoupoug — Humus 5€
(vegetarian, vegan, gluten & lactose free)
Kpéua peBiBiwv pe Broloyikd tayivy, mikAa
pavitaptoL kat Addt paiviavol
Chickpeas cream with organic tahini,
pickled mushrooms and parsley oil

Tlatliki-Tzatziki 5€

(gluten free, vegetarian)
MaovETL pe SUOGCHO Kal TTIKAEG ayyouplov
Yogurt with mint and pickled cucumber

Navt{apia & pilec Aayavikwv
Beetroot & vegetables roots 10€
(vegetarian, gluten free, lactose free)
2Tikg mavtlaplwy, péRag, KOAOUUMPAG KAl KAPOTOU € TOiAL
Kal Kpua odAToa amnod eomepldoeldn
Beetroot sticks, rave, turnip, carrots with chili and cold
citrus fruits sauce

Talata Imavaki - Spinach salad 9€ (vegetarian)
Zaldta omavdki pe avOoTupo, Biveykpét
UapaBou-péA Kal Tpayavo @UANO
Spinach salad with “Anthotyro” cream cheese, fennel -
honey vinaigrette and crispy phyllo dough

Taldta pavpopdtika - Black eyed peas salad 9€
(vegan, gluten & lactose free)
YaAdTa PHE HAUPOMATIKA GACOMNa, paivtave, AlaoTn)
TopdTa , SUOCHO Kal YNTEG TIITEPLEG
Salad with black-eyed peas, parsley, sun-dried tomato,
spearmint and roasted peppers

Yalata TapmouAé - Tabbouleh Salad 8€
(vegan, gluten & lactose free)
MAtyoUpl pe Topativia, paivtavo kai lime
Bulgur with cherry tomatoes, parsley and lime

Xwpiatikn otnv lo - Greek salad in los 10€
(vegetarian, vegan, gluten free*)
TOoAATA UE TOUATEG, ayyoupl, PECKO KPEUMUSI, OKOTUPL,
kamapn & piyavn
Salad with tomatoes, cucumber, scallions, los “skotiri”
cheese, capers & oregano

Club Sandwich 12€
Club Sandwich pe Ynt6 KotOMOUAO, KEPaAOTUPL lov,
TOMATA & paylovela pe pupwdSikd
Club Sandwich with grilled chicken, los “kefalotyri” cheese,
tomato & herbal flavored mayonnaise

Beef Burger 14€
Beef burger amé 100% pooxapy, brioche, ypafiépa Na&ouv,
HaviTapla & TNYAVITEG TTOTATEG
100% beef burger, brioche, graviera cheese from Naxos,
mushrooms & French fries

Burger Aaxavikwv - Vegetable Burger 12€ (vegetarian)
MmTéki A\axaviKwv pe afoKAvTo, TOPATA & TNYAVITEG TIATATEG
Veggie burger with avocado, tomato & French fries

Toot- Toasted sandwich 3,5€
Toot pe ypaBiépa, yahormouha 1 pe ypaPiépa, (apmodv
Toasted sandwich with graviera cheese Naxos & turkey / with
Greek graviera cheese & ham

Opoutoocaldra - fruit salad 8€
Dpoutocaldta PE ppéoka ppolTta
Fresh fruit salad

Maovpt - Yogurt 8€
MaovPTL UE PPOoUTa, MENL Kal TIolKIAia ard superfoods
Yogurt with fruit, honey and mixed superfood

MAato Tupiwv - Cheese plateau 12€

| vegetarian  vegan




