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OpeKTIKQ
Mmpovokiteg € 6,30

Wnuéva YUAKIa PE 4 SIAQOPETIKEG PECOYEIOKEG YEVOEIG
(eNAG, paviTapIicV, TLPIOL, & PAVOLPI-TOUATAG)

Mavoopi pe péli & covoap €7,70
Mavoipl o€ HEA@PEVA GOANG KPOVOTAG PE COLTAUI & CTTOPOLG TTATTAPOLVAG

DAoyipeg TupIoL € 7,40
IPOANATAKIa yE COLOAUI KAl YEUION aTtd GETa, AvnBo & padpo TITTEQI
ouvobdevpéva pe dip pappeAdda TopaTag

Quiche Tupicv € 8,20

KpiBivo magudédi pe Topdra, polnbpa, yavoodpl, KATTapn, KOEUULSAKI

Caprese €7,90

H @nuiocuévn Italikr) Caprese pe JoToAPEAD, TOUATA, POKA KAl PPECKA GOAAG BACIAIKOD

Aaxavika oxapag € 7,20
MolKINia PEECKWY AaXavIKGV OTn OxAPa HE TRIMPEVO KATOIKIOIO Tupi & vinaigrette pupwsikav

YOAATEG

Meooyeiakn calara € 8,50
Apooepr) calaTa pe HapPoLA, lollo rosso, iceberg, poka, UNAO, axAasI, KaPAPEAWUEVOLG
€NPo0GS KAPTTOLG KAl APWUATIOPEVN e vinaigrette TTopTokahionw

Touv Kaicapa € 9,30
Iceberg, GpecKoWNUEVA KPOLTOV Kal KOTOTTOLAO, HE TTAOLOIa Caesar's sauce,
PA0ISES TTAPPECAVAG KAl WIAOKOUMEVO TOAYAVO UTTEIKOV

Nrakog € 7,00
KpiBivo magudsd pe Topdra, pulndpa, avoopl, KATTaen, KEEMULSAKI
Kal £€Tpa TapBivo eAaldAado

Timpooa € 9,30
MolkiNia armd MEACIVEG CAAATEG pe CeaTO XAAOLUI KAl AVITAPIA TIAELPMTOLS
UE sauce KPEUAg BAACAUIKOL

Mavéaioia pe apokavro € 8,30
MAoboIa cardTta pe aBOKAVTO, YAANKO UAPOLAI, TOMATIVIA ZavTopivng, PpPECKO ayyOLPAKI
Kal Aeukr) vinaigrette peAiod

IaAdra pe KamvioTé golopo € 12,00
KamvioTdg coAopdg pe papoLAl, lollo rosso, iceberg, ayyovpdkl Tovpoi, Kamapn
Kal Jivi ppuyaviég e vinaigrette avndouv

WoudKI Kal VTITT (TIur ava atopo) € 1,20 ‘

Kal £€1pa TaPBEvo ehaloAado |

Starters
Bruschetta € 6.30

Grilled bread with 4 different Mediterranean toppings
(olives, fresh mushrooms, cheese & manouri-tomato)

Manouri with honey € 7.70
Greek manouri cheese wrapped in honeyed fillo pastry with sesame and poppy seeds

Sesame feta sticks € 7.40
Puff sesame sticks filled with feta cheese, dill & black pepper accompanied
with tomato jam dip

Three cheese quiche € 6.60
Quiche with three different soft cheeses and flavored with nutmeg
Caprese € 7.90

Pleurotus mushrooms grilled with olive oil, lemon, parsley & thyme

Grilled vegetables € 7.20
Variety of vegetables lightly grilled in herb vinaigrette, topped with grated goat cheese

Nellelo

Mediterranean salad € 8.50
Fresh salad with lettuce, lollo rosso, iceberg lettuce, rocket, apple, pear, caramelized nuts
and flavored with orange vinaigrette

Caesar's € 9.30
Iceberg lettuce, freshly baked croutons, chicken, and sliced parmesan in a rich homemade
Caesar sauce with finely chopped crispy bacon

Dakos € 7.00
Cretan barley rusk with freshly chopped tomato cubes, Greek manouri and mizithra cheeses,
caper, green onion and extra virgin olive oil

Tiprossa € 9.30
Assortment of green salads with warm halloumi cheese, grilled pleurotus mushrooms
and balsamic cream sauce

Pandaisia € 8.30
Rich salad with avocado, French lettuce, Santorini cherry tomatoes,
fresh cucumber flavoured with honey vinaigrette

Smoked salmon salad € 12.00

Smoked salmon with lettuce, lollo rosso, iceberg, cucumber pickles, capers
and mini toasts in a dill vinaigrette

Bread rolls and dips (price per person) € 1.20



ZLPAPIKA

FrapiSopakapovasda € 15,00
Frapideg* pe AlyKovivi, pPECKIa OAATOO TOUATAG OPNOUEVEG OE KOVIGK

Papiolia yepiota € 7,90
Xeipotointa papIONa YeUIoTa pe puZnBpa, GOAG SLOCHOL Kal TPIUPEVN TTappeldva

Néveg Teooapwv TopidV € 7,90
Méveg o€ TTAOLOIA KPEUA KITPIVGV TUPIWV, UTTAE TOPIOL Kal TTAPUElAvag

NamapbéAeg pe pooxapak payod € 13,00
MNammapEAeg pe TPLPEPDO HOOXAPAKI, UENTZAVA, KAPOTO KAl PEECKIA TOUATA

P1Z6T0 pe KOTOTTOLAO & KApvL € 9,30
PIZOTO pE KOTOTIOLAO, sauce KAPL Kal PAOISeG TTapueldvag

PiZoTo champignon € 8,70
PIZOTO e HaVITAPIA TIAELPGTOLG, AETITEG PETEG PPECKOL KOAOKLOIOV,
KptEua YAAakTog & Mapueldva

IoAouodg pe sauce moprokaAiov € 17,00
DINETO PPECKOL COAOHOUL OTN OXAPA PE ATTAAR SQUCE TTOPTOKAAIOL, TTATATES parisienne
KQIl KAPOTA ATUOL

Marie Louise € 16,80
FrapiSeG* TONYUEVEG OE QIAETAKIO YAWOCOAG CLVOSELUEVEG ATTO XEIPOTTOINTA gnocchi
TaTaTag, PEECKA paviTapida Kail sauce amd RoOTLEO & AEUOVI

Rib Eye Steak € 24,00
ZoLpePEO rib eye pe YNTr) YALKOTTIATATA, UTTPOKOAO & KAPOTO ATHOL KAl KPEUA BAACAUIKOL

DIAéTo mTTEPIOL € 26,00
Kap8id pooxapiolou PIAETOL, TTACTIANICUEVOL HE KOKKOLG TTITTEPIOV, TIIKAVTIKN sauce
ammo KPEPA YAAQKTOG, KOVIGK & TAUTTAOKO. ZLUVOSELETAI UE AAXAVIKG OXApAg

Napoleon € 11,70
DINETAKIQ KOTOTTOLAOL OTN OXAPA HE HOTOAPEAD KAI TOPUATA GLVOSELUEVO LE PPECKEG
TNYQVNTEG TTATATEG Kal dip povoTapdag

KotémouvAo ot kpoboTa TupidV € 12,50
ZoLPEPD KOTOTTOLAO O KPOLOTA TLPIWV KAl HLPWSIKAY, YE TTATATEG dauphinoise
Kal KapoTa BouTbPOL

®iAerakia Bonsai € 14,00
XoIpIvVa PIAETAKIA PE YAUKOEIVN CAATOQ, KAPOTO KAl COLOAUI,
OLVOSELUEVA HE PVY APWUATICUEVO UE CAPPAV KAl POLVTITOEG UTTPOKOAOL

IovPAdki pe teriyaki sauce € 15,00
Napadooiakd coLRAGKI ATTO YAPOVEPPI KAl AaXaAVIKA, YAaoapiouévo ue teriyaki sauce,
OLVOSELUEVO PE Tpayavn ToPTiyia, POY basmati kal PPECKES TNYAVNTEG TTATATEG

Linguine with shrimps €15.00
Shrimps* linguine with fresh tomato sauce, faded in cognac

Stuffed ravioli € 7.90
Handmade ravioli stuffed with cheese, spearmint leaves and grated parmesan

Four cheese penne € 7.90
Penne in a creamy sauce of yellow, blue, and parmesan cheeses

Papardelle with veal ragout € 13.00
Papardelle with tender veal, aubergine, carrot and fresh tomato

Chicken curry risotto € 9.30
Chickenrisotto in a curry sauce with parmesan flakes

Mushroom risotto € 8.70
Risotto with pleurotus mushroomes, finely-cut pumpkin slices, creme fresh,
& parmesan cheese

Orange salmon € 17.00
Fresh grilled salmon fillet in a mild orange sauce with parissienne potatoes
and steamed carrots

Marie-Louise € 16.80
Shrimps* wrapped in fillets of sole served with handmade potato gnocchi and
fresh mushrooms in a butter & lemon sauce

Rib Eye Steak € 24.00
Succulent rib eye with roasted sweet potato, broccoli & steamed carrot in balsamic cream

Pepper steak € 26.00
Heart of fillet of veal sprinkled with peppercorns in a spicy sauce of créeme fresh,
cognac & tabasco. Garnished with rice and assorted vegetables

Napoleon € 11.70
Grilled chicken fillets with mozzarella and tomato accompanied
with homemade French fries and mustard dip

Chicken in a cheese crust € 12.50
Juicy chicken in a cheese and herb crust, with dauphinoise potatoes
and butter carrots

Fillets Bonsai € 14.00
Pork fillets with carrot and sesame in a sweet and sour sauce, accompanied
with saffron rice and broccoli pompon

Teriyaki skewer € 15.00
Traditional skewer of pork tenderloin and vegetables, glazed with teriyaki sauce and
accompanied with crispy tortilla, basmatirice, and homemade French fries

Main
Dishes




Eméopmma

IouvpAi ocokoAarag € 5,90
DPECKOWNHEVO TOLPAE pE KaPSIA PELOTNG COKOAATAG KAl UTTAAA TTAYWTOL

MoprtokaAomita brilée € 4,90
AVO OTPOOTEIG KAPAPEAWPEVNG LOLUEPNG TTOPTOKAAOTTITAG EVWMEVES HE TTAYWTO Pavihia
Kal O1pOTI COKOAATAG

Brownie € 6,90
LOKOAQTEVIO OTITIKO brownie e kapbIa, sauce AeLKNG COKOAATAG KAl UTTAAG TTAYWTOL

Armenonville €7,70
H cuvTayr) TOL MO OVOPACTOD TTAYWTOL TNG OETCANOVIKNG UE ETTIKAALYN
OOKOAQTEVIAG sauce

Pavlova € 6,90
To S1IGONUO YAUKO UE YEUION EAAPEIAG KPEUAG PE TOPI MAsSCArPone Kal sauce PACLAAG

®povrooaldara pe Aikép € 5,90
MoikiAia S1IapOP®V PPOVLTWY KOPUEVA Ot KOBOLS, APWUATICUEVA
pe Grand Marnier & creme fraiche

Me TNV LTTOYPAPH) TOL TEP ATTOTTOAOL MIXanAidn

E€aipeTIkG TTAPOEVO EAQIOAQS0 XONOIUOTTOIEITAl O OAQ TA PAYNTA KAl TIG CAAATEG
ITa TNyavntd XenoIPoTolEiTal NAIEAQIo
*KATEWYLYHEVO TTPOIOV

AyOPAVOUIKOG LTTELBLVOG
ITIG TIEG cvuTEPIAapBAVOVTal O D.M.A. KOl OAEG Ol VOUIUEG ETTIRAPLVOEIG

O KATANAAQTHS AEN EXEl YIOXPEQIH NA MAHPQIEI
EAN AEN AABEI TO NOMIMO MAPASTATIKO ITOIXEIO
(ANOAEIZH-TIMOAOTIO)

AI0BETOLE SEATIO TTAPATTOVGV

Chocolate soufflé € 5.90
Freshly baked chocolate soufflé with a liquid chocolate heart

Orange pie brilée € 4.90
Two layers of juicy caramelized orange pie joined with vanilla ice cream
and chocolate syrup

Brownie € 6.90
Chocolate brownie with walnuts, chocolate syrup and a scoop of vanilla ice cream

Armenonville €7.70
The traditional ice-cream with chocolate sauce from Thessaloniki, but renowned
across Creece

Pavlova € 6.90
The famous sweet with light cream filling, mascarpone cheese and strawberry sauce

Fruit salad with liqueur € 5.90
Various fresh fruits cut in small cubes in Grand Marnier & creme fraiche

Menu designed by Head Chef Apostolos Michaelides

Extra virgin olive oil is used in all foods and salads
Sunflower oil is used in frying
*frozen product

Market responsible inspector
All taxes and duties are included in the above prices

CONSUMER IS NOT OBLIGED TO PAY
IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED
(RECEIPT - INVOICE)

Complain forms are available
Beschwerdeformular erhaltlich
Carnets de reclamations sont disponibles

Sweets




www.nepheli.gr/sweetart

TolX LOVAXSLKX GUETXTUKK EVIOVOVTXL
TX TNV TLPOGWTILKY) 6XS KTTOAXVGY],

TNV LBAVLKY] FEVEN XYXTTYS
N WX FAVKLK EKTIANEN GE PIAOVG...

H cvbevtikotntx, n yA0Ka t)¢ Jwne,
KXL 1] TEXVY TOV VX SNLovpyels
CUVXIEONUXTA ...

[ TPt Popk 6Tt Pec60ovikn,
7 Original Cupcakes & Cookies!

Sweet

V‘t CupCakes
Cook:es

by Nepheli

TAMOTX e BAITIZH @ TENEOAIA



