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THE OLD TOWN
MEHIO

STARTERS / 3AKYCKMU
Dip Mix/ «Coyc-Mukc»
Tachini, Tyrokafteri, Tzatziki / TaxuHu, Tupokasmepu,T3am3uxu
Tachini Dip/Coyc TaxuHu
Traditional Dip of Sesame Seeds/ TpaduuyuoHHbIl 2peyeckuli coyc ¢ KyH¥ymom
Tyrokafteri Dip/Coyc TupokasTepm
Greek Dip of Feta Cheese and Hot Peppers/ TpdaduuuoHrHbil [pedeckuli coyc ¢ cbipom “hema” u ocmpbim nepyem
Tzatziki Dip/ Coyc T3aT3uKku

Dip of Yogurt With Garlic and Cucumber/ TpaduuuoHHbil epeyeckuli coyc u3 lio2ypma ¢ YeCHOKOM U MesIKO pybaeHHbIMU

MOs100bIMU 02YPYUKAMU

Taramosalata/ Tapamocanara

Fish roe salad/ Canam c pbi6HoU uxkpoli

Feta Cheese/ Cbip «deTta»

Greek White Cheese With Olive Oil and Oregano/ TpdaduuuoHHbil Mpeveckuli 6ensiii cblp € 0/UBKOBbIM MAC/IOM U
opez2aHo

Cheese & Meat Platter / Baogo c cbipamm u Konbacoi

Our famous platter is a combination of three kinds of cheese and charcuterie, served with fruit, nuts and dip
Hawe 3HameHumoe 611000 U3 mpex 8U008 Cbipd U MACHOU Hape3Ku, nodaemcs ¢ hpyKmamu, opexamu U coOycom
Oktoberfest: Three sausages,Cheese,Bavarian,German / Oktobepdect: Tpu Konbacbl,Cbip,basapckuii,Hemeuxui
Three varieties of sausages served with savory mustard. Accompany with non-filter German beer!

Tpu suda HemeyKux KonbacoKk nodaromcs c 2op4yuyedl.
ba00o pekomeHOyemcsa K He-(hunbmposaHHOMY HeMeyxkomy rusy!
Chorizo Sausages: Smoked spicy Mexican Sausages/Konb6aca Yopuso:KonueHas, octpasn, MeKkcuKaHcKkaa konbaca

Spice lovers will enjoy these Mexican style sausages//Tlob6umenam ocmpozo noHPasamca Konbacku MeKCUKaHCKo20
muna

Jacket Potato with Mushroom Sauce/ «)xakeT noTeiTo» ¢ rpu6HBIM COycoOM

Baked Jacket Potato stuffed with mushroom sauce, topped with melted cheese

3aneyeHHsili Kapmodgesns ¢ 2pubamu, hapuwiupo8aHHbIU epUbHbIM COYCOM U MOKPbIMbIl ColpoM
Julienne / MynbeHn

Hot Appetizer with chicken, mushroom, onion and melted mozzarella cheese

lopAa4as 3akycka ¢ Kypuuel, epubamu, AYKOM U raasaeHsim ceipom Moyapenna

Potato Salad / KaptodenbHbiit Canat

Steamed potatoes with mayonnaise, olive oil and parsley

BapeHbili kKapmogens ¢ MalioHe30M,0/1UBKOBbIM MAC/IOM U 3€/1eHbo

Beetroot Salad / Canag u3 cseknbl

Beetroot marinated in olive oil and balsamic vinegar

CeKs1a MapUHOBAHAA 8 0IUBKOBOM MAcse ¢ 6ab63aMUYECKUM YKCYCOM

Grilled Halloumi / Cbip Xannymu Ha rpune

Local white cheese on the grill / Kunpckuii 6enblli coip (xanaymu) npueomosseHHbil Ha apune
Grilled Mushrooms / Fpubbl Ha rpune

Grilled Mushrooms with olive oil and oregano (5 pcs)

Tpubbl HapeHsbie Ha 2puse C 0AUBKOBbIM MAC/AOM U ope2aHo (5 wm.)

Stuffed Avocado with Shrimps and two sauces/ ABokago ¢apliMpoBaHHOE KpeBeTKaMM U ABYMsA coycamm

Mussels with Wine and Tomatoes/Muauu c BUHOM 1 noMugopamm

7,00

3,00

3,50

3,00

3,00

4,00

14,00

9,00

7,50

6,00

5,00

3,00

3,00

8,00

7,50

7.00

16.00
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SALADS / CANATDI

Greek Salad / Fpeueckuii canat 7,50
Salad of tomato, cucumber, onion, green pepper, black olives, feta cheese, oregano and olive oil

Canam u3 nomudop, 02ypuyos, nyKa, 3eseHo20 rnepya, 0AUB0K, OPe2aHo, € Cblpom «Pemax» U 01UBKOBLIM MAC/IOM

Caesar Salad/ Canart Lie3apb 8.50
Strips of chicken breast with lettuce, croutons, parmesan flakes and Caesar dressing

Kycouku co4Holi KypuHoU 2pyOUHKU C 3eaeHbIM CaAamomM, CyXapuKamu, xaAonbamu ceipa «lapme3aH» u coycom

«llesapb»

Rocket Salad / Canart ¢ pykKkonoi 8,50
Combination of rocket salad and lettuce, sundried tomato, manouri (white cheese), raisins and olive oil

Cmecb pyKKOAbI U 3e/1eH020 canama, cyuleHsle nomuoopsl, MaHypu(beneili coip,) U3toM U 01UBKOBOE MACAO

Tuna Salad / Canart ¢ TyHUOM 8,20
White meat tuna with lettuce, tomato, cucumber, spring onions, black olives slices, olive oil and lemon juice

Genbili myHeu, 3eneHobil canam, moMuoopsl, 02ypubl, 3esaeHblll NYK, 0AUBKU, TUMOHHbIU COK U 0/1UBKOBOE MAC/O0

Village Salad / fepeseHcKkuii canat 7,40
Salad with rocket, coriander, tomato, feta cheese and olive oil

Canam c pykkosnol, KopuaHOpom, nomudopamu, ceipom «Pemax» U 0/1UBKOBLIM MACAOM

Armenian Salad / ApmaHckuit canat 8,00
Grilled peeled aubergine, tomato and bell pepper cut in small cubes and sautéd with onions and parsley

OuuweHHble 6akna)aHel Ha 2pune, NoMmudops! u boazapckuli nepey, Hape3aHHble MeAKUMU KyOUKAMU U nooxapeHHsie

8 mMacse ¢ AYKoOM U rnempyuikoli

Green Salad with Halloumi / 3eneHHbli1 canat c cbipom Xxanymu 9,00

Carrot Salad / Canat us mopkosm 6,00
Salad Carrots with Olive oil & Lemon / Canam u3 MOPKOBU € 0/1UBKOBbIM MACAOM U AIUMOHOM



26

27

28

29

30

31

32

33

34

35

36

37

38

39

40

41

42
43

FROM OUR GRILL / 6ntOAA HA rPUNE

All meats are marinated with fresh herbs / Maco mapuHyetca co cBexxumu npunpasamm

PORK / CBUHUHA
Souvlaki / Cysnaku
Pork Neck Cubes / lpuzomogneHHble Ha OMKPLIMOM 02HE KYCOYKU MAKOMU C8UHUHbI 0baacmu weu
Spare Ribs / Pebpbiwku
Rack Ribs / CauHbie pebpbiuiku
Pork Cutlet / CBuHaa OT6uBHan
Pork chop from the rack served with French fries or Wedges potatoes / Makoms c8UHUHbI HO KOCMOYKe nodaromcs ¢
Kapmodesnem pu unau c 0oa6Kamu Kapmodgpens
Burger stuffed with feta cheese & tomato / Bioprep c cbipom «deTta» n nommaopammu
Homemade minced pork meat with fresh herbs, stuffed with feta cheese and tomato
Hawa ¢pupmeHHas Komaema, npueomosneHHas no 0oMauwHemy peuyenmy co crneyuamu, papuwuposaHHbili Cbipom
«®ema» u nomudopamu
LAMB / BAPAHUHA
Lamb Chop / Kape arHeHKa
Lamb chop from the rack served with French fries or Wedges potatoes/ Msaco mon0d020 6apauwika Ha KOCMoyKe
nodaémcsa ¢ Kapmoghenem ppu uau ¢ 00AbKAMU Kapmodgens
Souvlaki / Cysnaku

Cubes loin in bones served with French fries or Wedges potatoes / Msaco Ha Kocmoyke nodaromcsa ¢ Kapmodenem ppu

unu ¢ 0onbKamu Kapmodpens

Kebab /Ke6ab

Minced lamb with a mixture of herbs/ /liona-ke6a6 u3z 6apaHUHbI € NPUNPAsAMU

Kokoretsi (available by order only Sunday lunch) /KokopeTcu (JocTynHo TonbKO Ha BOCKpecHbI 06ea no
npeaBapuTe/IbHOMY 3aKasy)

Lamb liver, dry herbs, wrapped in intestines / bapaHba neyeHb co crneyuamu 8 «Cemxe»

Han Kebab / XaH Ke6a6

Heart and black liver wrapped in belly skin/ / BapaHbe cepdue u neveHo 8 «cemxe»

BEEF /roBAgVHA
Veal Cutlet / Kape monopgoro TeneHka
Young calf Chop served with French fries or Wedges potatoes / Ceextee MACO M0s100020 MesieHKA Ha KOCMOYKe
rnodaromcs ¢ Kapmodgenem ppu uau ¢ 00AbKAMU Kapmogpens
Kebab / Ke6a6
Minced beef with a mixture of herbs / /liona-ke6ab u3 meaamuHsi ¢ NPUNPASAMU
Grilled calf liver / Tenauba neueHb Ha rpune
Fresh veal liver/ Caextas menaysa neyeHo Npu20mMosaeHHAs Ha 2puse
Home-made burger / Byprep "OomawHuii"

Two pieces of home-made juicy burger / [lea coyHbix 208ax#cbUX Bypaepa (Komaemku) 0oMauwHe20 npu2omoeseHus

CHICKEN /KYPUUA
Souvlaki / Cysnaku
Chicken cubes / MpueomoesieHHbie HG OMKPLIMOM 02HE KYCOYKU MAKOMU Kypuuybl
Kebab / Ke6a6
Minced chicken with a mixture of herbs / /llona-ke6ab u3 KypuHo20 MACA C NPUNPAsamu
Chicken Fillet / KypuHoe ¢dune
Juicy chicken breast / CouHasa KypuHas 2pyOuHKa
Half Roast Chicken / ¥{apeHHas Kypuua - nonosuHa
Chicken Rolls Stuffed with Mushrooms & Wine / KypuHble pyneTtuku, ¢paplumpoBaHHbie rppbamm n BUHOM

Chicken breast, cheddar, mushrooms, sun dried tomatoes, wine sauce
KypuHas 2pyokKa, yeddep, 2pubol, cyuwieHble MOMUOOpbI, BUHHbIU coyc

9,00

9,50

11,50

9,50

16,00

15,00

9,00

9,50

12,50

17,00

9,00

12,00

11,50

12,00

9,00

14,50

12,00
14,00
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SEAFOOD / MOPENPOAYKTI

Grilled Salmon / Cemra Ha rpune

Fillet of salmon / ®une cemau

Swordfish/Pbi6a-mey

Swordfish steak/ Cmelik u3 pbibbi-mey

Sea Bream / Mopckoii newy,

Grilled sea bream / *apeHHbI1 mopcKolt nel,

Sea Bass/ MopcKoii OKyHb

Grilled sea Bass /*KapeHHbili MopcKoli oKyHb

Prawns /KpeBeTku

King prawns marinated with herbs (7 pcs)/Koponesckue Kpesemxu MapuHO8aHHsIe ¢ Npunpasamu (7 wmyk)
Fried Calamari /¥apeHHbiii Kanbmap

Fried calamari with potatoes/ *apeHHble KanbMapbl ¢ ¥apeHHbIM Kapmogenem
Grilled octopus / OcmuHor Ha rpune

Octopus, butter, basil, pesto sauce, garlic, dill, lemon/

OCcbMUHO2,cNUB04YHOE MAcC0, 6A3UAUK, COYC Mecmo, YeCHOK, YKpor, AUMOH

VEGETABLES / OBOILIMA
Potato Kebab /KaptodenbHbliii Keb6ab
Minced Potatoes/ KapmogenbHoe nope npueomosseHHoe 8 sude nona-kebab Ha epusne
Vegetables / Osowu
Aubergine, tomato and green pepper / baknaxcaH, momudop u 3eseHsbili nepey
Potatoes / Kaptodennb
Sliced Potatoes marinated with herbs / [lonbKu 3ane4eHHo20 Kapmodgensa ¢ npunpasamu

16,50

16,50

16,00

16,00

16,00

14,00

15,00

6,00

9,00

6,00
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OLD TOWN SPECIALITIES / cCnELMANBHBLIE NPEANIOXEHNA PECTOPAHA

Every Saturday our restaurant will serve small whole milky pig from €38.00 per kg, Price per person-250 gr 12,50
Kaxcdyro cybbomy 8 Hauiem pecmopaHe - MOos104HbIl nopoceHoK Ha sepmuse € 38.00 3a Ke, LeHa 3a 1 noyuto- 250

2p.

Occationally we serve fresh milky lamb kontosouvli barbeque from €45.00 per kg, Price per person - 14,50
250 gr.

Mo 8ocKkpeceHbAM MOs0YHbIU A2HEHOK Ha sepmuse € 45.00 3a Ke, LeHa 3a 1 noyuro- 250 2p.

Stuffed Chicken Roll / ®apwmpoBaHHbIi pynet us KYypuHoi MAKOTH 15,00

Meatloaf of chicken stuffed with mushroom and herbs/ Pysiem u3 makomu Kypuubi hapuiuposaHHbili 2pubamu u

mpasamu

Mix Grill (for 2 persons)/Bbatoao Hn rpune(Ha gBa yenoseka) 28,00
Cubes loin in bones, Pork ribs, beef kebab, chicken fillet , pork souviaki and French fries or Wedges potatoes

Msco Ha KocmoyKe, NOPUUU CB8UHbIX pebpbiwieK, 208axuli nons-kebab, KypuHoe dune, MOPUUU C8UHbIX «CYB8/AAKU»

nodaemca emecme ¢ Kapmocgpenem ¢hpu uau ¢ 00a6KaMu Kapmodgens

Moussaka/ Mycaka 12,00
Homemade Greek traditional food with aubergines and potatoes with ground meat and béchamel/

TpaduyuoHHoe epe4vecKoe 611000 OOMaAUWIHE20 NpuU2omosneHus ¢ 6aKaaxcaHamu, Kapmocdgpenem, papwem u bewamesno

SAUCES / coycbl
Old Town special barbeque sauce / «OLD TOWN» coyc 6ap6ekto 2,00
Barbeque sauce based on tomato and fresh herbs / bap6exto coyc u3 ceexcux noMmudop co CeeHUMU Mpasamu
Garlic barbeque sauce / «4ecHouHbI» coyc 6ap6eKio 2,00
Creamy white garlic sour sauce with dill/ besnbili KpeM-COyC € YECHOUYKOM U YKPONom
Spicy barbeque sauce / «Cnaiicu» coyc 6apbekio 2,00
Spicy barbeque sauce based on tomato and fresh herbs / Ocmpeiii coyc 6apbexio u3 ceexcux momudop ¢ Nnpunpasamu

SOUPS / cynbl
( Ask your waiter what soup is available / cnpocute y Bawero oduumaHTa Kakoit cyn ectb B HaMunn)
Soup of the day / cyn gHsa 7.00

Variety of soups: Consomme and cream soups (ask the waiter)/

PasHoobpa3sHele cynol: byaboHbl U cynbi-nope (cnpocume y ogpuyuaHma)

Spicy Fish & Seafood Soup 8.00
Spisy Fish & Seafood Soup/ MukaHmMHbI cyn u3 pelbsl U MOPENPOOyKMo8a
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SIDE DISHES / rAPHUPBI
Fried Potatoes / ¥apeHblit KapTodenb
Sliced fried potatoes / [lonbku Kapmodensa #apeHHsie 80 hpumiope
Potato Wedges / «MyHaunp»
Fried potatoes with skin / 3aneyeHHblIl kKapmodgens 8 «MmyHOUpe»
Creamed Potatoes / KaptodenbHoe niope
Potatoes mashed with butter / KapmodgenoHoe nope 836umoe ¢ Macsom
Steamed Vegetables / BapeHble osowu
Variety of vegetables: baby carrots, green beans, sweet corn and asparagus
Paznuy4Hble 080WU: M01000asA MOPKOBb, 3es1eHblli 20poWeK, KYKypy3d u cnapia
Coleslaw / KanycTHblit canat
Salad of grated carrot, cabbage and mayonnaise / Canam u3 mepmoli MopKo8u, Karnycms! u maiioHe3a
Jacket Potato / «dxekert MoTeitTo»
Oven baked potato / MonosuHKuU Kapmogena npueomosseHHole 8 rnevu
Steamed rice / CBee cBapeHHbIi puc

KID’S MENU / AETCKOE MEHIO

Home-made Beef Burger/[JomaluHwnii roBaxmuii rambyprep

Home-made juicy burger with fried potatoes or rice

CoYHbIN rambyprep NPUroToBAEHHbIM NO AOMALIHEMY PeLenTy C XapeHbiM KapTodenem unm pucom
Chicken Fillet / KypunHoe ¢dpune

Juicy chicken breast with fried potatoes or rice

Cou4Han KypuHas rpyaKa c *apeHbim Kaptobenem uam pucom

Pork Souvlaki / lawnbik u3 pune cBUHUHbLI

Cubed neck of pork with fried potatoes or rice

LblwselK U3 ghune c8UHUHbI 061aCMU Weu € APEHHbIM Kapmogem uau pucom

4,00

4,00

3,00

3,00

3,00

3,00

3,00

7,00

8,00

7,50
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DESSERTS / DECEPTDI
Apple Pie / A6nouHbIii nupor
Accompany with extra vanilla ice cream or fresh cream
Conposoxdaemcs 00noaAHUMENbHbIM MOPOXCEHbIM UAU 836UMbIMU CAUBKAMU
Cheesecake / Ynskeik
Served with cherries, topped with cherry syrup / Modaemcs ¢ suwHell u 8UWHE8bIM CUPONTOM
Tiramisu/ Tupamucy

Traditional Italian dessert with mascarpone cheese and amaretto liqueur /
TpaAVUMOHHBIY UTAIbAHCKUI AeCepT C CbIPOM MaCKapnoHe U IMKEPOM amapeTTo

Seasonal Fresh Fruit / Ce3oHHble cBeXMe GpPyKTbI

Served with orange liqueur and orange juice. Accompany with extra ice cream or fresh cream!
ModaemcsA ¢ anesnbCUHOBLIM AUKEPOM UAU aMNesnbCUHO8bIM COKOM.

Conposoxdaemcs 00noaHUMEIbHbIM MOPOXCEHbIM Usau 836UmbIMU CAUBKAMU

Additional Ice Cream / [lononHuTenbHOe MOpOXKeHoe

ICE CREAM / MOPOXEHOE
Lemongrass / MopoeHHoe «J/IMMOHHasA CBEXKeCcTb»
Mango Sorbet / Cop6eT us maHro
Vanilla / BaHunbHoe mopoKeHHoe
Chocolate/ LLloKkonagp,

5,00

5,00

6.00

5,00

2,00

2,00
2,00
2,00
2,00



