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since 1935

20V NGQTIPLOL....

[TaAid Zalovikn 80 xpdvia mprv...

O Nikog Kpewvidng apxiCet tnv 10topia ToU 0T0 XOPO TNG yeUoNg
a6 ta Bpudikd «BAPEAAKIA» oto Aipdvi tng @eooalovikng.

Atya xpdévia apydtepa opwg, n payeia g Avew TT6Ang tov kepdilet
optotikd!

[TeAdteg kat kadoi tou @idot, dvBpwrot amdoi, ouxvdlouv ekel yia va
YeUTOUV Ta mdTa Tou, va mMouv Kpaoi, pa mdve amd 6Aa va kala-
prroupioouv! Eivar to péto tng emoxng kaAdg pedés kat aoteipeuta
kalaptoupia!!!

Avdpeod toug, agiéAoyor pouoikdvBpwor énwg Tortodvng, Bépmo,
Toaouodkng, nfomoloi katr avBpwtor Tou mvedpatog Tov TIipouvV pe
™y mapouvoia toug!

Ma xopu@aia Tipni yia eKeVOV n TMEPLYPAPN Kal avag@opd Tou paya-
Q10U 1tou amd tov Xtpatni Toipka otnv tprdoyia tou «Akufépvnteg
[ToArteieg» (1965).

>21n ouvéxela, Th oKutdAn maipvel o y1og tou [idvvng - eivat to 1972
TEPTTIOU - 0 0TOI0G ouvexilel pe To 010 pepdkl, padi pe t yuvaika
Tou AvOni g SeUtepn yevid pe pia akéun mo emtuxnpévn mopeia.

Ynpepa, oto id1o0 mdvta onpeio, n tpitn yevid tou NIKOY KPEQNI-
AH, o1 eyyovég tou Avva kat Oupavia, ouvexiCouv t peydAn oikoye-
velakn mapddoon.

Néeg avavewpéveg Kat TIPOOEYPEVEG YEUOEIS TIOU avapelyvuovtal ap-
povikd pe v mapddoon g eAAnvikig koudivag.

A16 1o unépoxo «pmaAkovt tou KPEQNIAH» n 0€a eivar povadikn.
Me nAofaotdépata il vuxtepivd gata, n @eooalovikn, 0 KOATIOG Tou
Oeppaikov, o Aeukdg [Tvpyog, ta kdotpa maipvouv pia payikn did-
otaon!!!

To yeUpa 1 to defmvo oto MITAAKONI tng 10topiknig tafépvag tou
KPEQNIAH eivail a6 kdfe dmoyn pia Eexwpioth epmeipial!l



Like a fairytale..

The city of Thessaloniki, 80 years ago...

Nickos Kreonidis begins building his career in the field of taste from
the legendary «VARELAKIA» (small wine barrels) at the port of
Thessaloniki.

A few years later, enchanted by Ano Poli moved uphill to the present
spot.

Customers and good friends of his, simple people frequent his tavern to
taste his food, drink wine and above all crack jokes. The motto of the era
is ‘enjoy your food and be merry".

Famous composers, actors and actresses, men of letters honour him and
his tavern with their presence. Among them Vassilis Tsitsanis, Markos
Vamvakaris, Prodromos Tsaousakis, Sophia Vempo, Melina Merkouri,
(George loannou) to mention but a few.

One of the most honorary moments of his life is the description of
his tavern in Stratis Tsirkas” trilogy «Ungoverned Cities» (Akyvernites
Polities).

Around 1972, his son Yiannis Kreonidis together with his wife Anthi
take over and continue as a second generation an even more successful
career.

Today, in the same place, the third generation, Nikos Kreonidis’
granddaughters, Anna and Ourania, follow the great family tradition.
New tastes are harmonically combined with the traditional ones of the
Greek cuisine.

The view from «Kreonidis Balcony» is unique especially at sunset or at
night when the lights of the city are on.The City, The Bay down below,
the White Tower,the Castles add a magical dimension to it.

Lunch or dinner at the historical tavern «Kreonidis Balcony» are in
every respect an extraordinary experience.



since 1935

KPYA OPEKTIKA / COLD APPETIZERS

TCatdixt
Traditional Tzatziki
4.00 €

Kanvioti peArtéavooaldta
Eggplant salad
4.00 €

Xtumnti
Spicy cheese salad
4.00 €

EAiég pe eAaidAado kar gpéoxia piyavn
Olives with fresh oregano
4.00 €

[Tapadooiaxdg tapapds
Traditional fishroe salad
4.00 €

Kautepn mmepid
Spicy fresh pepper
1.50 €

OpvtéPp oulou 2 atépwv
Hors d’oeuvre for 2
13.00 €

2KOUpIpi Kanvioto
Smoked mackerel
4.80 €

AvtCouyieg
Salted anchovies
4.50 €

Aaxépda
Salted tuna
6.50 €

*Yopi/Bread: 0.80 € Aaydva/Lagana: 1.20 €  (xat'dtono/per person)



ZE>TA OPEKTIKA / APPETIZERS

[Tapadooiakd vtoApaddkia pe téatdiki kat eAaidAado
Traditional homemade stuffed vine leaves with tzatziki and olive oil
4.80 €

Xepomointolt KOAOKUDOKePTEDEG e HOUG PETAG...
Homemade zucchini balls with feta cheese mouse...
4.80 €

MeArt¢dva yepioti pe @éta kat vopdta
Grilled stuffed aubergine with feta and fresh tomato
4.80 €

[T6pyog Aaxavik@v
Grilled vegetables with balsamic cream
9.00 €

Ppéoka pavitdpia oxdpag
Fresh grilled mushrooms
5.80 €

KoAokuBdxia tnyavntd pe t¢atdixi
Fried zucchini with tzatziki and olive oil
4.50 €

Xe1poToiNTeG KAOEPOKPOKETEG
Handmade cheese croquettes
4.80 €

XelpomoinTtol XtamodoKePTESES
Homemade octapus balls with fresh herbs
9.00 €

Ppéokeg TNyavnTéG TATATEG
Fresh french fries
3.00 €



since 1935

[NAPAAOZIAKA TYPIA / TRADITIONAL CHEESES

Déta
Greek feta
3.00 €

Mmouytloupvti
Bougiourdi (Grilled feta with fresh tomato)
4.80 €

Mrmratcog
Batzos (Traditional fried cheese from West Macedonia (KOZANI)
6.50 €

Talaydav
Talagani (Greek traditional cheese)
6.50 €

Kegalotipt - ZxAnpd tupi
Hard yellow cheese
4.80 €

Déta pe ocouodpt kat péAt
Feta with sesame and honey
4.80 €



2ANATE2 / SALADS

Xwprdtikn oaldta
Greek feta (tomato, cucumber, feta, pepper, olives)
6.50 €

[Tpdowvn dpooepn oaldta (papovdl, péka, vropdta, mappeddva,
KPOUTOV Kat pédi)
Fresh green salad (lettuce, rocket, tomato, croutons and pomegranate)
6.50 €

H oaldta g AvO1nig (ppéoxo Adxavo pe owg yraoupTioy, kapuidia kat
&wvopnlo)
Anthi’s salad (fresh cabbage with yogurt sause, nuts and green apple)
6.50 €

Xopta emoxng
Wild vegetables
4.50 €

[ToAftikn caAdta
Cabbage, fresh red pepper from Florina, carrots
4.50 €

Bpaotég oaldteg emoxiig
Boiled season salads
4.50 €

Kotooaldta
Chicken salad
9.50 €

Ayyoupovtopdta
Tomato salad
4.50 €



since 1935

2MNE2IANITE KPEATQON / SPECIALITE MEAT

Kegteddxia oxdpag pe owg ylaoupTioy, TiTeg, VTopdta Kat QppEoKIEg
Tyavntég matdteg
Grilled meat balls with yogurt sauce, pitta bread and fresh fried chips
11.00 €

Tpikoufepto
Grilled soutzoukakia with tortilla, cacumber sauce, fresh fried potatoes
with cheese and cherry tomato
11.00 €

JUKOTI pooxapiolo pe dypia @UAda poxag, kpépa farodpikou
KAt QPEOKIEG TNYAVNTEG TTATATEG
Grilled beef liver, with rocket, balsamic cream and fresh fried potatoes
with cheese
10.00 €

KotémouAo otifog pe odAtoa povotdpdag kat pupmdikd

Chicken fillet with mustard sauce and herbs
8.50 €

20YBAE2 XEIPONOIHTES /
HOMEMADE SPIT ROAST

KovtoooufA
Pork meat
8.80 €

MrmpiZéAa covfAag
Pork steak
8.00 €

Kokopétot
Kokoretsi
8.80 €

Kotémoudo coldPAag
Chicken
7.00 €

Apvdxi covfAag (kiAd) - [Taiddxia (k1A6)
Baby lamb (kg) - Lamb ribs (kg)
38.00 €



KPEATIKA TH2 QPA> / GRILLED MEAT

YouPAdxt
Traditional Souvlaki
7.00 €

Mm@téxkt
Handmade burger
6.50 €

[Taiddxia
Lamb ribs
8.50 €

Xotpwvii pmpiloAa
Pork steak
7.00 €

Mrmpi¢éAa pooxapiola yaAaktog
Baby veal steak
14.00 €

D1Aé10 KOTOTTOUAO
Fillet chicken
7.00 €

2outlouKkdkia
Soutzoukakia
7.50 €

Wapovégpt
Tenderloin (pork fillet)
8.00 €

ITavtoéta
Pork ribs
6.50 €

Xopwvi tnyavid
Fried pork meat
7.00 €
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2MNE2IANITE ©AANAZ2INON /
SPECIALITE SEAFOOD

Xtamddt oayavdxl pe QPEOKES MIIEPIES KAl pUP®OIKA
Octapus in sauce with fresh peppers, spices and fresh herbs
11.00 €

KaAapdpt yepioté ota kdpPouva
Grilled stuffed squid with feta and fresh tomato
10.00 €

Tavpog axvioTtdg pe Ppéoka pupwdikd
Steamed anchovies with fresh spices
7.50 €

P1Z6to Badacovoy
Risotto with seafood and balsamic cream
8.90 €

Mudia axviotd
Steamed mussels in shells with coloured peppers olive oil and lemon
8.00 €

[MowkiAia Badacovev 2 atépwv

Mixed grilled seafood for 2 persons
18.00 €

MET'ANA WYAPIA / FISH

Tormotpeg xBuotpopeiou (K1Ad)
Tsipoura (kg)
25.00 €

A’ xatnyopia (K1A6)
A’ Class (kg)
50.00 €

B’ xatnyopia (k1A6)
B’ Class (kg)
30.00 €



OANA22INA - VAPIA /
SEAFOQOD - FRESH FISH

Kalapdpia tnyavntd (xart.)
Fried squid
7.00 €

KaAapdpt otn oxdpa pe gudda pékag kat apopatiké AadoAépovo
Grilled squid with rocket and aromatic olive oil lemon
9.00 €

Xtanodt oxdpag pe moupé @dfag kat GO
Grilled octopus with chickpea puree and vinegar aromatic
9.80 €

Dpéoka pudia oayavdki pe PpEoka pupwdIkd
Fresh mussels in sauce with fresh herbs
8.00 €

Tapideg oayavdki pe gpéokia viopdra Kat praxapikd
Shrimps with fresh tomato and spices
10.00 €

Tavpog oto tnydvi
Fried fresh anchovies in the pan
6.50 €

YapdéAda ynti pe apopatiké AadoAépovo
Fresh grilled sardins with garlic bread and aromatic olive oil lemon
7.00 €

MmakaAidpog okopdaAid
Fish n” chips with garlic sauce
8.00 €

Koutoopoupeg
Red mullet
11.00 €

Mubomidagpo

Mussels with rice pilaf
8.90 €

*Pwtiiote pag ya ta ydpra npépag *Make a question about fish of the day
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NOTA / DRINKS

PETZINEX 500ml / RETSINA 500ml

Malapartiva / Malamatina  3.00 €
Tewpy1ddn / Georgiadis  3.00 €
Kexpmpmdpt / Kehribari  4.50 €

Apmeldioloug / Ampelicious  4.50 €

KPAXIA 500ml / WINE 500ml

XUpa kpaot / Local wine karafa 4.00 €
Apmedioloug Aeukod, Kékkivo, Polé / Ampelicious White, Red, Roze  4.50 €

MITYPEX 500ml / BEERS 500ml

‘Apoted / Amstel  3.00 €
Xdwekev / Heineken  3.00 €
Adga / Alfa  3.00 €
Dioep / Fischer 3.50 €
‘Apoted Pdvtlep / Amstel Radler 3.00 €
‘Apotel Xopic aAkodd / Amstel free  3.00 €

Bepyiva / Bergina 3.50 €

Mubog / Mythos  3.00 €

Kdilep / Kaizer 3.50 €

OYZO 200ml / OYZO 200ml

Ouco O1x. Katodpou / Ouzo Katsaros 6.50 €
[MAopapiou / Plomari  6.00 €
Mivt / Mini 6.00 €
TodvtaAn / Tsantali  6.00 €

TZIIIOYPO 200ml / TSTPOURO 200ml

Totmoupo Tupvdfou Ow. Katodpou /
Tsipouro Tirnavou Katsaros 6.50 €
Totmoupo Tupvdfou Owk. Katodpou - pe yAukdvioo /
Tsipouro Tirnavou Katsaros - with aniseed 6.50 €

Totroupo Mmrapmratdip - Hooviké / Tsipouro Mpampatzim - Hedonico  6.50 €
Toimoupo Xvpa / Local tsipouro  6.00 €

KATEAPOX ATIOEXTATMATA

TYPNABOY 1856




NOTA / DRINKS

KPAXIA AEYKA / WHITE WINES

Mooxo@idepo Mmoutdpn / Moschofilero Boutari 13.80 €
Xat¢nuxdAn / Hatzimichalis  19.00 €
Tepofaoideiou / Gerovasiliou 23.00 €

ApéBuotog Aalapidn / Lazaridis  23.00 €
Anpvog / Limnos  14.00 €
BifAia Xopa / Vivlia Hora 24.00 €
Zapapdmetpa Kup [tdvvn / Samaropetra Yiannis Boutaris  23.00 €
Téxvn Adumiag / Tehni Alipias  23.00 €
ITapdyka Kup Idvvn / Paraga Yiannis Boutaris 21.50 €
MalayouQid / Malagouzia 26.00 €

Kpntikég Mmroutdpn / Kritikos Boutari  11.00 €

KPAXIA KOKKINA / RED WINES

BifAia Xopa / Vivlia Hora 28.00 €
Katodyt ABépwe / Katogi Averof 19.00 €
Ndouooa Mmioutdpn / Naoussa Boutari  13.80 €
Grand Reserve Mmoutdpn / Grand Reserve Boutari  20.00 €
Cabernet Chevignon Mmoutdpt / Cabernet Chevignon Boutari 15.00 €

KdBa Mnoutdpn / Cava Boutari  15.00 €

Ykoupag Méyag Otivog / Skouras  37.00 €
Avto EXiég Kup Idvvn / Dyo Elies Yiannis Boutaris  29.00 €

Iavakoxapt Kup Tdvvn / Gianakohori Yiannis Boutaris  29.00 €

Meliputog Kaptd / Meliritos Cambas  13.00 €

POZE KPAXIA /ROSE WINES

Poc¢ Mmoutdpn Demi-Sec / Rose Boutari Demi-Sec  13.80 €
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NOTA / DRINKS

ANAWYKTIKA 250ml / REFRESHMENTS 250ml

Kéka KéAa - TTémor KéAa
Coca Cola - Pepsi Cola
1.70 €

Ympdrit - ZéPev amr
Sprite - Seven up
1.70 €

IToptokaldda - Aepovdda
Ivi orange juice - Ivi lemon juice
1.70 €

>66a
Soda water
1.70 €

DUOoIKOG XUNGG
Fresh juice
3.50 €

Epgralonpévo vepd 11t
Bottled water 11t
1.70 €

KA®EAEX / COFFEES

EAANVIKGG
Greek coffee
2.00 €

Ppatré
Frappe
3.00 €

Tod
Tea
2.50 €

Eomrpéooo
Espresso
250 €



AlEPITI® / APERITIF

Kovidk
Koniak
6.00 €

Bétka
Votka
6.00 €

QOuioku
Whisky
6.00 €

[AYKA - PPOYTA / DESSERTS - FRUITS

Xiovatn
Snow white
4.00 €

[aovpt pe pét
Yogurt with honey
4.00 €

ITayoto
Ice Cream
4.00 €

KoAokufa pe yraotptt kat kapudia
Pumpkin with yogurt and nuts
4.00 €

Maxkedovikdg xaAPdg
Makedonikos halvah
3.00 €

XalABdg tayiou
Homemade halvah
3.00 €

I'kavdl cokoAdtag
Ganache chocolate
6.00 €



KPEQNIAH2

“to MnaRkévr”

Ayopavopikoi uetfuvor: Oupavia Kpewvidou, Avva Kpewvidou

XTIZ ANQTEPQ TIMEX XYMITEPIAAMBANONTAL
PIIA, Snpotikoi popol

PRICES INCLUDE: VAT AND TAXES

21nv mapaokeun tov mdtov xpnotpomoieitat €§tpa maphévo
edaidAado kat yia 1o Tydviopa twv mpoidvtov nAiéAato
Extra virgin olive oil used in the preparation of dishes
and sun flower oil are used for frying

(BOUTARI)




