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KPEATAITH TXAPA

XOIPINOG

[fg " I'YPOE IATO
| TOYBAAKI
I
I

e MITPTZOAA
. [TANEETA MEPIAA

[MMANZETA ME TO KIAD

| ZHEPIMIIE pe atiton (AepurIesios
YAPONEDPI*

l : MITMTEK]I THE MAMAZ
' ADYKANIKA XOPTATTEA
[ LINITEEA XDIPINO

KOTOHNOYAD

EOYBAAKI

PIAETO®

; PPEZKA [TAIAAKIA MEPIAA

i PPEZKA [ATAAKIA ME TO KIAD
MITIOTEKI THE MAMAZL
INITEEA KOTOHIOYAD
KOTOMIIOYKIEL

-

£ APNI

TOYBAAKI
PPEZKA [TATAAKTIA MEPIAA
PPEIKA MAIAAKIA ME TO KIAD

MOEZXAPI

MIAETO*

T-BONE STEAK?
MITPELOAAN

MITIBETEKE THE MAMAZ

- H-. WET‘F&FM

*Dho mrmihmmvmt

ME GIATON TNS EMANYTS Gug JE yelan
1. TTITTEP]

2. MANITAPIA - KPEMMYAIL

Ik i

[ 3, MITEAPNEZL

MHACO HA TPHIE

CEHHHHA
.00 MMPOC H3 CBHHHHBL, MOPLIMOHHBIH
9,00 CBHHOM HANLTBIK
900 CBHHOH CTEHK HA IT'PHJIE
T.50 UACTE CBHHEIY PEEPLITLEK
| 5.0k CBHHBIE PEGPBIIIIKH HA KHIICOTPAMM
| 5.00 CIEPHIC C COYCOM BAPREKID
20,00 BbIPEIEA®*
11,000 BHOIITEKC CRBHHON
.00 JAEPEREHCKHWE KOJIBACKH
[ 200 IHHHUEJ
K¥PHLLA
3,0 KVPHHBIA IIALLIBIK
[ 1Ok KYPHHOE ®FULE
00 YACTHE KYPHHBIX PEREP
| 5.00 KVPHHLIE PEBPA KO
1050 EHDMITERKC KYPHI IH__FI
[ 2.00 HIHHALIENTE KYPHHEIM
L) OHF KYPHHLIE HATTETCHL
AIHEHOK
[ 2.00 ATHEHOK WA HLThIK
1 2.00 BAPAHREH PEBPBITITKH sacTh
26,00 bAPAHEH PELGPRILIEH kiao
FNOBHIHHA
23.00 GHAE
23.00 EUMIUTEKC C KOCTOUKOI*
L 5.00 FOBSAHIA CTEHK
OO EHDIITEKC TORANHH
-T.B-.-l_ll-i:_.ll MACHOE ACCOPTH-IPHIIL
(MCTKNC KYCOMKH KYPHILBL, Dapanimisl, =
 IAMLILK, KOI0acKa,
CHHHOE ROTIeTE H '
cedrainag) 5
*Bee nopacres ¢ coveom, M naim sulbop,
CO BRYCOM: ,
1. MEFELL *
2. 'PHBLI C IYKOM
3 BEAPHES
sl il i . i ok, il .i—|—..- ES—— T ¥ SEEF S
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EKOPAOYOMO

LOYIIA THL MAMAL
YAPOLOYTIA

AANOIPEL

TZATZIKI

XOYMOYE

TAPAMAL THE MAMAZ
MEAITZANOEAAATA THE MAMAE

MEZEAAKIA I'A XOPTO®ATIOYE

XOPTA

NMANTZAPIA pe atdtoa axdpdon
NMATATEE THIANITEE

MANITAPLA EKOPAQ
MEAITZANEL NAIOAI

PAZOALA POYPNOY
KOAOKYEROKEDTEAEL
NTOMATOKEDTEAEL
HTTAPOYALA

THIANHTA AAXANIKA

ME ZAATEA NTOMATAZ & EROPAOY
{ pER TSy, koroknth, maepul, aondtn)

MEZEAAKIA ME TYPIA

MOTZAPEAAA

fvtouieti ue ol & Poouakd)
TYPOKEDPTEAEE

TY Pl EATANAKI

XAAOYMI WHTO

DETA ROYPNOY

PETA WYHTH ME MEAI

MEZEAAKIA ME KPEAL

MPOZOYTO ME TTENON]

KEGTEAEE

NTOAMAAELZ THE MAMAY

MIEKPH MEZE (pukpen soppatun yoipivon
1} KOTOMOUADY JE KPEUPDSL, TUTEPL,
(PPEFKIC VIONATA: PETH & KPHwgi aTo Tyive)

MEZEAAKIA ME BAAAYYEINA

TONOEAAATA MIKFPH pe poayoviln
XTANOAOKEGTEAEE

MYALA EKOPAD

MYALA KPAZATA

TAPIAAKT EYMIAKD

EOYTHA pe pekinn Tipyavien

- XTATIOAT KPAZATO

ABEPINA (pukpo wipt) Tipyavito

3.00

Tlr
L0000

3.00
3.00
3.00
4.50

.00

4.50)
4.00)
5.00
4.00
4.00

7.00
5.00
5,00
5,00

4.50
500
.50
3.3
7.00
7.00
7,00
.00

GARLIC BREAD
MAMA'S SOUP '
FISH SOUP

DIPs

TLATLIK

HUMMLUS

MAMA'S TARAMA SALAD
MAMA'S EGGPLANT SALAD

MEZE FOR VEGETERIANS

BOILED WILD HERBS
BEETROOT with garlic sauce
FRENCH FRIES

MUSHROOMS WITH GARLIC
EGGPLANT NAPOLI

GIANTS IN OVEN

ZUCCHINI BALLS

TOMATO BALLS

PITAROUDIA

VEGETABLES FRIED

WITH TOMATO & GARLIC SAUCE
(egeplant, succhini, pepper, polato)

MEZE WITH CHEESE

MOZZARELLA

(tomaty with balsamie & basil)

CHEESE BALLS

CHEESE SAGANAKI (fried cheese)
HALLOUMI'€HEESE GRILLED

FETA CHEESE IN OVEN

FETA CHEESE IN OVEN WITH HONEY
MEZE WITH MEAT

PROSCIUTTO WITH MELON

FRIED MEET BALLS

WMAMAYS DOLMAS stuffed vines leaves
BEKR] MEZE (small pieces of pork

or chicken with onion, pepper,

fresh tomatoes. feta cheese & wine in the pan)

MEZE WITH SEAFOOD

TUNA SALAD SMALL with mayonnaise
OCTOPUS BALLS

MUSSELS WITH GARLIC

MUSSELS COOKED WITH WINE SAUCE
BARY SHEIMPS FRIED

CUTTELFISH fried with ink

QUTOPUS COOKED WITH WINE SALCE
SMALL FISH fried



KNOBLAUCHBROT

MAMAS TAGESSUPPE
et FISCHSUPPE

J ' - Dip
TZATZIK]
HUMMUS
MAMAS PASTE AUS FISCHROGEN

e —

MAMAS AUBERGINEN 5ALATEMN

—

1% VORSPEISEN FUR VEGETARIER

KRAUTER GEKOCHTER SALAT
ROTE BETEN MIT KNOBLAUCHSOBE
[ POMMES

CHAMPIGNONS MIT KNOBLAUCH

’ AUBERGINEN ALA NAPOL]

] RIESEMBOHNEN IM BACEOFEN
B ZUCCHINIBALLCHEMN

- TOMATENBALLCHEN
"PITAROUDIA™

i FRITTIERTES GEMUSE MIT
TOMATENSOBE UND KNOBLAUCH
auberginen, zucching, paprikas, I-;a::mﬂ“c!n

R

L VORSPEISEN MIT KASE
MO AARELL A, TOMATEN
mit balsamicoe und basilikum
KASEBALLCHEN

KASE UBERBACKEN

HALLOUMI GEGRILLT

r , SCHAFSKASE UBERBACKEN
& SCHAFSKASE UBERBACKEN MIT HONIG

VORSPEISEN MIT SAHNE

GERAUCHERTER SCHINKEN MIT MELONE
g FLEISCHBALLCHEN

" MAMAS GEFULLTE WEINBLATTER
BEKRI MEZE (schweint- oder hithnerfleisch

in kleinen stiicken mit zwichel, paprika,

Irischer omate, feta und wein in der bratpfanne)

v

_KLEINER THUNFISCHSALAT mit Mayonnaise
” OKTOPUS BALLCHEN
% MUSCHEL IN KNOBLAUCHSAUSE
= MUSCHEL IN WEINSAUSE
f . s BABY GARNELEN
' TINTENFISCH MIT TINTE gebraten

ORETOPUS MIT WEIN GEROCHT
K KLEINER FISCH GEBRATEN
tﬂ: 4 ¢ IM‘-— i

[ - i " 2
i\« VORSPEISEN MIT MEERESFRUCHTEN

3.00

7.00
RIS

3.00
3,00
3.00
4.50

500
1.50
3.00
450
.50
4 0]
4.50
4.50
4.00
®.00

.00

4.50

4.00
5.00
4.00)
4.00)

706
5.00
300
5.00

4.50
5,00
5.50
550
7.00
T.00
7.00
.01

'- n E
P
PANE AL AGLIO (bruschetta al aglio) I E—

ZUPPA DELLA MAMMA
ZUPPA DI PESCE

SALSA

TEATZIED (vogurt al agho ohio e cetriola)
HUMMUS

TARAMAS MAMAS (uova di pesce al olio ¢
pane bagnato spatuiti)

MELANZANE INSALATE MAMAS

ANTIPASTI PER VEGETARIANO

EEBE IMNSALATA BOLLITA
BARBABIETOLE ROSSE CON SALSA ALL'AGLIO
PATATINE FRITTE

FUNCI ALLA AGLIO

MELANZANE NAPOL]

FAGOGIOLT GIGANTI AL FORMNCY
POLPETTE FRITTE ALLE ZUCHINE
POLPETTE FRITTE ALLE POMODORI
POLPETTINE DI POMODORO E CIPOLLA
ORTAGGI FRITTI CON SALSA

D POMODOROY E AGLICY

melanzane, zucchine, peperoni e patate

ANTIPASTI CON FORMAGGIO

POMODORO, MOZZARELLA.

aceto balsamico ¢ basilico

POLPETTE FRITTE AL FORMACIO
FORMAGGIO SAGANAKI (FRITO)
HALLOUMI ALLA GRIGLIA

FETTA FORMAGGIO AL FORND

FETTA FORMAGLIO AL FORNC CON MIELE

ANTIPASTI CON CARNE

PROSCIUTO ALMELONE
POLPETTE FRITTE

INVOLTINI D1 RISO DELLA MAMA
BEKRI MEZE( frittura mista di came
al pomodoro ¢ vinoe)

ANTIPASTICON FRUTTI DI MARE

PICCOLA INSALATA DI TONNO con maioness
POLPETTE FRITTE AL polpo

MITILLI DM MARE ALAGLIO

MITILLI I MARE AL VINO

BAMBINO GAMBERI

SEPPIA CON INCHIOSTRO fritte

POLPO COTTO CON VING

PICCOLO PESCE fritto

——— W T % ERCE g
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KPEATA ETH EXAPA

AOIPINO

[YPOL ITIATD

EOYBAAKI

MIIPLZOAMN

IMTANZETA MEPIAA

MANEETA ME TO KIAD
TIEPIMIIE pe oddton paepuresion
YAPONEDP]*

MIIPTER]I THE MAMAX
ADYEKANIKA XOPIATIEA
ENITEEA XOIPINO

KOTOITOYAO

TOYBAAKI

PBIAETO*

DPEIKA ITATAAKIA MEPIAA
DPEEKA [TATAAKIA ME TO KIAD
MITIPTEKT THE MAMAEL
INITZEA KOTOITOYAD
KOTOMITOYKIEE

APNI

TOYBAAKI
DPEZKA [TATAAKIA MEPIAA
DPEZKEA ITATAAKLA ME TO KIAD

MOLXAPI

PIAETO®

T-BONE STEAK®
MITPIZOAA

MITIPTEKTI THE MAMAL

' MIZ TKPIA

(MK RO KOTOTOND,

apvi; gonfiie, Louio,

. .!_ﬂ[-qjj['.ﬁm’ m‘]ﬂ‘-'!ﬁ
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F Ui ETO VT

U AT TS CRLADYS TG |8 YEDTT)
1. TIITEP]

2. MANITAPIA - KPEMMYAI

3, MITEAPNEZ

B0
9.0
Q.00
7.50
| 5.0
| 5.6
2000
LAY
A
| 26000

[ (10000
[ .00
LD

| 5 (M1
[ (.50
| 200
| (160

1 2.00}
12.00
26,00

23.00)
2300

| 5.00
L0

| 5.0

AGRILLADES 1 .
PORC
GYROS DE PORC (PORTION)
BROCHETTE DE PORC
STEAK DE PORC

COTELETTES DE PORC PORTION
COTELETTES DE PORC KILO
COTES DE PORC avec sauce barbecue
FILET DE BEEUF*

STEAK HACHE DE VEAU
SALCISSE TRADITIONNEL
ESCALOPE

POULET

BROCHETTE DE POULET
FILET DE POULET*

COTELETTES DE POULET PORTION
COTELETTES DE POULET KILO
STEAK HACHE DE POULET
ESCALOPE ‘
BOUCHEES DE POULET PANEES

AGMNEAU

BROCHETTE DE AGNEAU
COTELETTES DYAGNEAU PORTION
COTELETTES D'AGNEAU KILO

VEAL

FILET
BIFTECK D'ALOYAU®
STEAK DE BOEUF

STEAK HACHE DE BOEUF

PLAT DE VIANDES GRILLEES r
{petits morceaus de poulet, agneau,
brochette, saucisse, steak haché de

 pore & seftalia)

*Tous sont accompagnes avee de sauce de voltre
choix de saveur

1. POIVRE §

2. CHAMPIGNONS - OIGNON

3. BEARNAISE




GEGRILLTES
SCHWEINEFLEISCH

BORTION GYROS
SCHWEINEFLEISCH- SOUVLAKI]
SCHWEINEKOTOLETT GEGRILLT
SCHWEINEBAUCH TEIL
SCHWEINEBAUCH PER KILO
SCHALRIPPEN MIT BARBECUE- SOBE
' LENDENSTUICK
l SCHWEINEFLEISCHFRIKADELLE

, BAUERNHOFWURSTE
[ SCHMNITZEL
HAHNCHEN

HUHNERFLEISCH -SOUVLAKI
HUHNFILET*

il FRISCHE HUHNER-RIPPEN PORTION
.~ FRISCHE HUHNER-RIPPEN PER KILO
o HUHNERFLEISCHFRIKADELLE
SCHNITZEL
HUHNERBISSE

3 .

LAMM

s LAMM-50UVLAKI
LAMMERIPPCHEN PORTION
LAMMRIPPCHEN PER KILO

|

f RINDFLEISCH

: 1 FILET *
" T-BONE STEAK, *

&- RINDEOTOLETT

RINDFLEISCHFRIKADELLE

Jedes filet kann mat einer der folgenden
; +- Soflen begleitet werden:
" LPFEFFERSOBE
2CHAMPIGNONS: ZWIEBELN- SOBE

. . 3 BEARNAIESE — SDBE
| Y

l'l %

L": .-r IM} —

GRIGLIATI
MAJTALE
B.00 GHIRO (CARNE DI MATALE) PORZIONE
9.00 SPIEDING DI MAIALLE
9.00 BISTECCA DI MAIALE
T7.50 PANCETTA DI MAIALE PORZIONE
15.00 PANCETTA DI MATIALE AL CHILO
15.00 CARRE CON SALSA BHO
20.00) FILETTO DI MANZO™*
10,00 HAMBURGER DI MAIALE
5.00) SALSICCE NOSTRANE
12,00 COTOLETTA
POLLO
(.00 SPIEDING DI POLLO
[ 600 FILETTO DI POLLO*
9.0 COSTINE DI POLLO FRESCO PORZIONE
15,00 COSTOCETTE FRESCO AL CHILO
10.50 HAMBURGER DI POLLO
12.00 COTOLETTAALLA MILANESE
1 (1.0 CROCCHETTE DI POLLO
AGNELLO
12.06) SPIEDING DI AGNELLO
12,00 COSTOCETTE DI AGNELLO PORZIONE
26,04 COSTOCETTE DI AGNELLO FRESCO AL CHILO
MANZO
23.00 FILETTO *
23.00 BISTECCA T-BONE *
| 5,00} BISTECCA DI MANZO
10,00 HAMBURGER DI VITELLO
15,06 = GRIGLIATA MISTAtoceheti di
polle, agncllo, spreding, salsicea, |
polpetie. maiale ¢ polpettine
. “seflalid™)
Tutie le portate condite con salsa
a scela al gusto di
1.PEPE
2. FUNGHI - CIPOLLA
3.BERNESE
...I-:.-—.l.--'..-."n ..... [ I........_-....I'J—l—..-. E— R T ¥ A

e

LKOPAO'OMO)

LO0YNA THE MAMAE

‘PAPOZOYTIA
r

AAOIDEE

TZATZIK]

XOYMOYE

TAPAMAL THE MAMAE
MEAITZANOZAAATA THE MAMAE

MEZEAAKIA T'A XOPTO®ATOYE

XOPTA

MANTZAPLA pe oda o oxopdon
MMATATEEX THIANITEE
MANITAPIA ZKOPAC
MEAITZANEE NATTOAI
PAZOALA OYPNOY
KOAOKYOOKEDTEARL
NTOMATOKEDTEAEX
ITAPOYAIA

THIANHTA AAXANIEA

ME ZAATEA NTOMATAZ & ZKOPAOY

Merrirva, kokocidh, Tutepid, mooota

MEZLZEAAKIA ME TYPIA

MOTEZAPEAAA

VIORUITIE pE faciguxo & fasuako
TYPOKEDTEAEE

TYPl ZATANAKI
XAAOYMIYWHTO

PETA GOYPNOY

PETA WYHTH ME MEAI

MEZEAAKIA ME KPEAX

MPOEOYTO ME TEINON]

KEDGTEAEE

MTOAMAAEE THE MAMAE

MITEKPH MEZE (ppa soppitie goypvon

i] KOTGROUADY BE KPELWDSL, TUTLPL,

o PpEGKI VIOMATE, PETO & Kpaoi dTo Tiyyiv)

MELZEAAKIA ME H.-fu.-‘hﬁ‘til NA

TONOZAAATA MIKPH pe porpovile
XTANMOAOKEDPTEAEX

MYALA ZKOPAD

MYALA KPAEATA

FTAPIAAKT EYMIAKD

ZOYTHA pe pehdn pponti
XTAHNOAI KPAEZATO

ABEPINA {(prucpd ydpn} Tyoevitd

ol : & n a -

3.00

PAIN A L'AIL

700 'IS{JL: PE DU JOUR DE MAMAN

L0000

300
3.0
300
4.50

5,04}
350
ERLL
4.50
.50
EXLH
4. 50
4,51
4,00
8. ()

EEE

.00
5.50
5,50
7.0
7.0
AL
.00

SOUPE DE POISSON

TREMPETTES

TZATZIKI

HOUMOL'S

TARAMA DE MAMAN

SALADE D'AUBERGINE DE MAMAN

MEZZES VEGETARIEN

LEGUMES VERTS

BETTERAVE sauce a l'ail

FRITES

CHAMPIGNONS A L'AIL

AUBERGINES A LA NAPOLITAINE
HARICOTS BLANCS AL FOUR
BOULETTES DE COURGETTE
BOULETTES DE TOMATE

PATE AUX POIS CHICHES TRADITIONNEL
LEGUMES FRITS AVEC SAUCE

DE TOMATE & DE L'AIL

aubergine, courgetie, poivron, pomme de terre

MEZZES DE FROMAGE

TOMATE - MOZZARELLA avec vinagre
balsamigue & basilic

BOULETTES DE FROMAGE
FROMAGE FRAT

HALLOUMI ROTH

FETA AU FOUR

FETA ROTIE AU MIEL

MEZZES AVEC DE LA VIANDE
PROSCIUTTO AVEC MELON

BOULETTES DE VIANDE

DOLMA DE MAMAN

BEKRI MEZE (petits morceaux de viande de porc
ou poulet frits avec oignon,

poivron, tomate fraiche au vin)

MEZE FRUITS DE MER

SALADE DE THON & la mayonnaise

BOU LE'I"I'!:'S DE POULPE

MOULES A L’AlIL "

MOULES AL VIN

PETITES CREVETTES DE L'ILE DE SYMI
SOUPE avec de l'encre de friture

POULPE AVEC DU YIN

PETIT POISSOMN frit



EROPACHLIMO

ZOYTIA THE MAMAEL
WAPOZOYTIA

'} ! - AADIPELZ

- ROYMOYL
TAPAMAL THE MAMAL
MEATTZANOLAAATA THE MAMAL

[
T TZATZIKI

|
l : MEZEAAKIATIAXOPTORATOYE

[ XOPTA
[TANTZAPIA ve o 1o axdpdow

I ITATATELZ THIANITEL
MANITAPIA EKOPAO

’ MEAITZANEE NATIOAI

] PAZOATA POYPNOY
L KOAODKYROKEPTEAEL

o NTOMATORKE®TEAEL
| [HTAPOYAIA
e THIANHTA AANANIKA
| ME ZAATEZA NTOMATAE & ZKOPAQY
(Mevelitva, kodowtih, muepid, tatdr)

i MELEAAKIA ME TYPIA

MOTEZAPEAAA

viopdta pe foloduse & Posuio
TYPOKED®TEAEE

TYPI ZATANAKI

XAADY M YHTO

PETA b PMNOY

PETAYHTH ME MEA]

MEZEAAKIAME KPEAXZ

MPOZCYTO ME TIETTOMNI

: KEPTEAEL
. NTOAMAAEE THE MAMAE
MINEKPH MEZE (uiscpa m!iun:'um FOLPIVOT
1] KOTOROULO0 JIE KPEpI, TIEp,
QPETKIE vTopaTe, pfte & kpoal ato Tpemn)

FY T YRR

"* MEZEAAKIA ME @AAAZEINA
& <h TONOZAAATA MIKPH pe porpiovido
o XTANOAOKEDTEAEX
o MYAIA EKOPAD

: MYALA KPAZATA

f . [APIAAKI ZYMIAKO

' DO TTIA pe peiivi Trpyavie
XTAITOAI KPAEATO
L. % ABEPINA (pcpd yap) Tppmntd

300 XNEB C YECHOKOM -

700 CYTI *[IOMALLTHHIH"

10.00) PRIGHBIIT CVTI

- COvC

3.00 T3ATIHKH

1.00 XYY s

3.00 MACTA W3 PRIBHOH HKPBI MAMA

4.50 CAJIAT H3 BAKTTARAHDB MAMA
ME3E BEINETAPHAHEIL

5.0 JENEHE

1.50 CBEKJIA COYC C YECHOKOM

300 KAPTODE!NL hPH

4.50 I'PHELL, TTPHITPABJAEHHBIE YECHOKOM

.50 bAKJIAKAHBI NTO-HEANOIHTAHCKH

4.0 FTHITAHTCEAA DACIIB

4,50 TEDTEIH

4.50 KOTAETEH NMOMHIOPI

404 MHTAPY]IEA :

8,00 CAPEHBIE OBOLUIH C TOMATHLIM
COYOOM HYECHOKOM
(Darnaman, kataurn, Sonrnepel, kaprodiens)
ME3E ChIP

G MOMHJIOPE C CEIPOM MOLLAPETITA,

- CAnBHMHYECKNM YRECYCOM H OaTHIHKOM

4. 500 ChiPHBIE KPOKEThI :

4,00 HWAPEH hIF_i ChIPKAPEHHBIA CHIP "CATAHAKH®

5.00 KAPEHBI XATYMH

4.00 ChIP "PETA", SANTEYEHHBIH B JIY XOBKE

4.06) META WAPEHAR C MEIOM
ME3E MACO

700 MPOLIYTTO C JABIHER

5.00 KOTJIETKH x

5.6 MHHM-IOIYBLBL " OMAIITHHH"

5.00 BEKRI MEZE (Meakne KyCouEH CBHHHHEL AN
KVPHILE C VKoM, BONTIEPIEMS, CBCAMMY
moMiRopasy, ceipos “hera” W BHHOM B CROBOPOIE) -
MEIE MOPEINPOAYKTEI

4,50 CAJIAT U3 TVHUA C MAHOHE3OM

£.00 KOTIHETKH OCEMHHOI

5,50 MHIHH, NTPHITPABJIEHHBIE HECHOKOM

5,50 MHJIHH C BHHHOH NTOYUTHBKOH

7.0 CHMCEHE KPEBETOYEKH

7.00 KAPAKATHIA C OBKAPEHHBEIMH

7.00 YEPHHITIAMH .

.00 OCBMHHOL, MPHIOTORJIEHHBLIN C BHHOM
MEJIKAA PLIBA JHAPEHASH

I R P TS T [ p— .:.i—|—..- S W - —

I

KPEATA ETH EXAPA

e AOIPINOG

Y POZ [IATO

LOYBAAKI

MITPLZOAA

MANZETA MEPIAA

MANEETA ME TO KIAO
EMNEPIMITE pe otdtoon prapprsxon
‘FYAPONEDPI*

MINDTERI THE MAMAL
AOYKANIKA XOPIATIKA
LNITZEA XOIPINO

KOTOITOYAD

TOYBAAKI
DIAETO*

PPEIKA MATAAKIA MEPTAA
MPEEKA MATAAKIA ME TO KIAD
MITIPTEK] THE MAMAZE
EINITEEA KOTONOYAD
KOTOMITOYKIEE

APNI

' LOYBAAKI
DPEEKA MATAAKIA MEPIAA
DPEEKA MATAAKIA ME TO KIAD

MOEXAPI

PIAETO*

T-BONE STEAK*
MITPIZOAA

MITHPTERK]I THE MAMAZE

. MIZ TEPIA
|mu-:pﬁ KOUPIGTIE KOTORoWLY,
g ooufLaK. ouKaIKo,

HREERL JOIPIVG

S0 L osgraiie)

Ui TUVOOGELWTI

HE AT TG EMAGYTIS GUG G YL
1. MIEP

2. MANITAPIA - KPEMMYAIL

3. MITEAPNEZ

o

8.0

o0

ALY

71.50

15.00
1504
200,04
HIXLE
LR

12.00

XL
LEELH
O W)
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MEAT BARBEQUE

PORK

GYROS PLATE

SOUVLAKI

STEAK

BACON PORTION

BACON PER KILO

SPARE RIBS with BBOQ) sauce
TENDERLOIN®

BURGER MADE BY MAMA
SAUSAGES

SCHNITZEL

CHICKEN

SOUVLAKI

FILLET*

RIBS FRESH PORTION
RIBS FRESH PER KILO
BURGER MADE BY MAMA
SCHNITZEL

NUGGETS

LAMB

SOUVLAKI
RIBS FRESH PORTION
RIBS FRESH PER KILO

BEEF

FILLET™

T-BONE STEAK®*

STEAK

BURGER MADE BY MAMA

{small pieces of chicken,
lamb, souvlaki, sausage, burgers, pork
& Sheftalia)

* All accompanied with
sauce of yvour choice to taste
1. PEPPER

2. MUSHROOMS —{Z!Hit'JN
3. BEARMAISE
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SALADS

GREEK SALAD

MIXED GREEN SALAD s
TOMATO SALAD

TOMATO - CUCUMBER

CHEF SALAD

CHICKEN SALAD

SHRIMP SALAD

(letiuce, cucumber, avocado & sauce)
TUNASALAD

{ Tuna fillet with onion, parsley & sauce)

PASTA

SPAGHETTI MAPOLITANA
SPAGHETTI BOLOGNAISE
SPAGHETTI CARBONARA
SPAGHETTI WITH SHRIMPS
SPAGHETTI WITH SEAFOOD

PILZA

PIZZA MARGHERITA

tomato sauce & cheese

PIZLA WITH VEGETABLES

tomato sauce, pepper, tomato,

anion, musheooms, cheese

PIAZA HAWAILL

tomato sauce, ham, cheese & pineapple
PLLLA SPECIAL

temato sauce, bacon, ham, salami, mushroom,
pepper, tomato, onon, cheese

MAMA S PLAZA

fomate sauce, bacon, ham, salami, mushroom,
pepper, tomato, onion,

feta cheese, olives, cheese

SEA FOOD AND FISH
GRILLED

GILT-HEAD SEA BREAM
SWORDFISH FILET
OCTOPRLS

SHRIMPS

FRIED

SOUID
FISH FILLET

CODFISH with garlic sauce
PERCH FILLET 5

SPECIAL SEAFCOD PLATE

FOR 2 PERSONS

{which contains scabream. swordfish, octopus,
siquid, mussels & shrimps)



SALATEN

GRIECHISCHER SALAT
GRUNER SALAT GEMISCHT
TOMATEN SALAT
TOMATEN - GURKEN

(., 11 . CHEF SALAT
" ' HUHN SALAT
|[ KRABBENSALAT (Kopfsalat, Gurke.,
= Avocado und Dressing)

TUNFISCHS®™LAT (Tunfischiiler miut Zwichel,
Petersilie und Dressing)

' NUDELGERICHTE
l } SPAGHETTI NAPOLI
! SPAGHETTI BOLOMES
| SPAGHETTI KARBONARA

SPAGHETTI MIT KRABBEN
I MEERESFRUCHTE- SPAGHETTI

’ PILZA

I MARGARITA
= Tomatensauce & Kise

at PIZZA MIT GEMUSE
Tomatensauce, Paprika, Tomaten,
Swehel, Pilze, Kiise

PIZAA FIAWAI

Tomatensauce

— Schinken, Kise und Ananas
I SPECIAL
Tomatensauce, Pilze,

Paprika, Speck. Jambon, Salami,

Tomate, Zwiebel, Kise »

[
<y MAMAS PIZZA
E Tomatensauce. Speck, Schinken, Salami. Pilze,

PlefTer. Tomate, £wiehel
é’*' [ Fela-Kise, Oliven, Kise

FISCH

GEGRILLTES
o GOLDBRASSE GEGRM.LT
. SE]]\H—E{THE(HHLH

KRAKE
GEGRILLTE KRABBEN

= KALAMARI
: SEEZUNGENFILET
~ ST{}FKTHE HFILET MIT KNOBRLAUCHSOBE

ZANDERFILET

' : MEERESFRUCHTESPEZIALITAT
(it Goldbrasse, Schwertfisch,
l., % Krake, Tintenfisch, Miesnuscheln und Krabben)

GEBRATENS.
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INSALATE l I

INSALATA CONTANTINA (GRECA)
INSALATA DI VERDURE MISTE
INSALATA Al POMODORI

POMODOR] E CETREICL]

INSALATA DELLO SHEF

INSALATA AL POLLO

INSALATA Al GAMBERETT]

{Lattuga, cetriolo, avocado ¢ salsa)
IMSALATA AL TONNO (fletto di tonnag con
cipolla, prezzemolo e salsa)

PASTA

SPAGHETTI MAPOLITANA
SPAGHETTI BOLOGNESE
SPAGHETTI KARBONARA
SPAGHETTI Al GAMBERETTI
SPAGHETTI Al FRUTTI DI MARE

PIZZE

MARGHERITA

salsa di pomodoro ¢ formaggio

PIZZA ALLE VERDURE

salsa di pomodore, pepe, pomodoro,
cipolla, funghi, formaggio

PIZZA HAWALL

salsa di pomoedoro,

prosciutto, formaggio ¢ ananas
SPECIALE

Salsa di pomodoro, funghs,
peperoncino, pancetta, jambon, salame,
poimodoro, cipolla, formaggio

PLLZA DELLA MAMMA

salsa di pomoedoro, pancetta, prosciutio,
salame, funghi, peperoncine, pemodora, cipolla,
formaggio feta, olive, formaggio

PESCIE FRUTTI DI MARE
GRIGLIATI

TSIPURA SULLA BRACE

FILETTO DI PESCE SPADA

POLPC

GAMBERI] SULLA BRACE (PORZIONE)

FRITTC)

CALAMARI FRITTO

FILETTO DI SOGLIOLA

BACCALA CON SALSA ALL AGLIO .
FILETTO DI PESCE PERSICO &

MIX DI PESCE
(comprende orata, pesce spada,
polpo, calamari, cozze ¢ gamberi)
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SALADES I I
SALADE GRECQUE.

SALADE VEETE MIXTE
SALADE DE TOMATES
TOMATE - CONCOMBRE
SALADE DU CHEF

SALADE AU POULET

SALADE AUX CREVETTES
{Emtue, concombre, avocal & sauce)
SALADE AU THON (filet de thon
avec oignon, persil & sauce)

PATES

PATES A LA NAPOLITAINE
PATES A LA BOLOGNAISE
PATES A LA CARBONARA

PATES AUX CREVETTES
SPAGHETTI AUX FRUITS DE MER

PLELAS

PIZEA AL FROMAGE

sauce tomate, fromage

PlLZA AUX LEGUMES

sALCe Wymale, [!I.!li".-']'l:.". Lomate,

orgnon, champignon, [romage

PIZZA HAWAL

sauce tomate, jambon, ananas. fromage
PIZZA SPECIALE

sauee lomate, bacon, jamboen, salami,
poivie, anate, oignon, champignons, fromage
PLZZA DE MAMAN

sauce tomate. bacon, jambon, salami.
champignons, tomate, poivre, oignon, feta,
olives, [romage

POISSONS ET FRUITS DE MER
GRILLADES

FILET DE DORADE
FILET IXESPADON
POULPE
CREVETTES

FRITS

CALMAR

FILET DE SOLE

MERLUCHE AVEC SAUCE D'AIL
FILET DE PERCHE &

PLAT DES FRUITS DE MER SPE[‘.].-'"I.L
POUR 2 PERSONNES

(avee daurade, espadon, poulpe.

calmar, moules & crevelies)
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