Aliotiko

Welcome to Aliotiko!

In the warm & relaxing atmosphere
of our restaurant we invite you
to enjoy Greek hospitality &
our delicious, freshly made food, which
our family prepares daily
with love and passion.

Each of our dishes is prepared
with fresh, quality raw materials
from local producers &
extra virgin olive oil.

Combine your meal with one of
selected excellent wine labels
that we have.

We hope you enjoy the Greek &
our Mediterranean flavor suggestions and
to offer you a culinary experience
that will take you to your childhood memories.

Taste and quality of Greek cuisine!




WARM STARTERS

Zakynthian Meatballs

meatballs in a tomato sauce with feta cheese

Rolled feta cheese
feta cheese in filo pastry with honey & sesame seeds

Fresh Mussels & Prawns Saganaki
flambéed with ouzo,tomato sauce & feta cheese.
Served with garlic bread

Fresh Mussels Saganaki
mussels flambéed with ouzo, tomato sauce
& feta cheese. Served with garlic bread

Fresh Garlic Mussels
mussels with garlic, wine & parsley

Prawns Saganaki
Prawns flambéed with ouzo, tomato sauce &
feta cheese. Served with garlic bread

Garlic Prawns
prawns with garlic, wine & parsley

Calamari
fried & served with salad, mayonnaise & garlic dip

Meze “Aliotiko” for 2

mix dips, pita bread, doimades, village sausage, olives,
courgette balls & salad

Grilled hallumi

Fried hallumi
served with salad & greek yogurt dip

Saganaki cheese

Village Sausage
Greeksausage on the griil

Spetzofai _
delicious spicy local sausage cassaroled with
colored peppers, onion, tomato & chili flakes

Breaded Mushrooms _
fresh mushrooms withgarlic & mayonnaise sauce

Garlic Mushrooms ,
fresh mushrooms, sautéed in olive oil and garlic

Falafel
served with salad & pita bread

Fried Courgette balls
served with greek yogurt dip

Fried Aubergines
with feta cheese & tomato sauce

Spring Rolls

served with sweet chili sauce

Greek Bruschetta
feta cheese, tomato, olives & oregano

Garlic Bread with Cheese

“Riganada” ‘ o
pita’bread, tomato, feta cheese, oregano, olives & olive oil

Homemade soup of the day




COLD STARTERS

Prawns Cocktail
prawns, lettuce & cocktail sauce

Mixed dips for 2

tzatziki, hummus, tyrokafteri. Served with olive oil & pita bread

Tzatziki
Greek yogurt with cucumber, garlic, olive oil & pita bread

Tyrokafteri
feta cheese spread with lightly spiced red peppers, olive oil & pita bread

Hummus
Puréed chickpeas, tahini, garlic, lemon juice, olive oil,spices & pita bread

Taramosalata
fish roe, onions, potatoes, lemon, olive oil & pita bread

Domladakia
Tender vine leaves stuffed with rice & aromatic herbs.
Served with a greek yogurt dip

Olives

SALADS

Greek Salad

tomato, cucumber, onion, peppers, olives, feta cheese & oregano

Caesar Salad
iceberg, cherry tomatoes, chicken, bacon, parmesan flakes,
croutons & caesar sauce

Spinach Salad
bacon, cherry tomatoes, dill, parmesan flakes, fresh onion,
& homemade dressing

Hallumi Salad

mix salad, cherry tomatoes, walnuts, hallumi & citrus dressing

«Aliotiko» Seafood Salad

mix salad, mussels, prawns, calamari, octopus,
cherry tomatoes & dressing



TRADITIONAL

«Aliotiko» Lamb

Served with roast potatoes, spinach & fresh herbs

Lamb with Honey

Lamb cooked with honey and ouzo. Served with rice and vegetables

Roast Lamb
Lamb with roast potatoes, garlic, lemon and oregano

Lamb “Kleftiko”

Lamb roasted long and slow with vegetables, fresh mushrooms,
roast potatoes, feta and gouda cheese & herbs.

Lamb Shank

Cooked in the oven with vegetables and herbs.
Served with roast potatoes, vegetables & feta cheese

Stamna
Baked beef stew in a clay pot, cooked with roast potatoes,
fresh mushrooms, gouda and feta cheese

Beef Stifado

Beef in a tomato sauce with baby onions.
Served with rice & homemade chips

Greek Platter for 2

moussaka, stifado, stuffed pepper & tomato.
Served with roast potatoes & salad

Mousakas & Salad

layers of minced beef, aubergines, courgettes & potatoes.
Topped with béchamel sauce and cheese

Chef’s Chicken
stuffed with gouda cheese,

wrapped in bacon, fresh mushrooms & cooked in cream sauce.
Served with homemade chips & rice

Village Chicken

cooked in tomato sauce, olive oil feta cheese
& served with homemade chips & rice

Chicken a la Zante

Baked chicken in a clay pot, cooked with fresh mushrooms,
local ladotyri cheese, mix colored peppers, tomato,

gouda cheese, cream sauce & tabasco

Stuffed Peppers & Tomatoes
Stuffed with rice & herbs.
Served with roast potatoes & feta cheese




ON THE GRILL

Mix Souvlaki
pork, chicken & beef fillet.
Served with homemade chips, salad, pita bread & tzatziki

Chicken Souvlaki

Served with homemade chips, salad, pita bread & tzatziki

Hallumi Souvlaki
Served with homemade chips, salads, pita bread & tzatziki

Chicken Fillet

Served with homemade chips & salad

Chicken Fillet in pepper sauce
Served with vegetables & homemade chips

Chicken Fillet a la cream
with fresh mushrooms & creamy sauce.
Served with rice & homemade chips

Rib Eye

Served with homemade chips & salad

Rib Eye a la cream
fresh mushrooms, brandy & creamy sauce.
Served with rice & homemade chips

Rib Eye in pepper sauce

Served with vegetables & homemade chips

Fillet Steak

Served with homemade chips & salad

Fillet Steak a la cream
fresh mushrooms, brandy & creamy sauce.
Served with rice & homemade chips

Fillet Steak in pepper sauce
Served with vegetables & homemade chips

Lamb Chops (French cut)

marinated in herbs. _ .
Served with homemade chips, salad & mint sauce

Mix grill
chicken, lamb chops, bifteki, vi//a]ge sausage & belly pork.
Served with homemade chips, salad, pita bread & tzatziki

Mix grill for 2
chicken, lamb chops, bifteki, vi//a]ge sausage & belly pork.
Served with homemade chips, salad, pita bread & tzatziki

Pork Cho

Served with homemade chips & salad

Belly Pork

Served with homemade chips & salad

Chicken Gyros

Served with homemade chips, pita, tomato, onion & tzatziki

Pork Gyros
Served with homemade chips, pita, tomato, onion & tzatziki

Bifteki

Served with homemade chips, salad & tzatziki

Stuffed Bifteki

with gouda cheese. Served with homemade chips, salad & tzatziki




SEAFOOD

Fillet Salmon
Served with salad & rice

Sea Bass Fillet (500 gr)

Served with vegetables

Gilt-Head Bream

Served with vegetables

Sea Bream
Served with vegetables

Sardines
Served with homemade chips, salad
& garlic mayonnaise

Stuffed Calamari

with feta cheese & tomato

Grilled Octopus

served with salad & homemade chips

King Prawns
Served with salad & rice

Mix Seafood Platter for 2

sea bream, calamri, fresh salmon, sardines,
prawns & mussels saganaki.
Served with homemade chips & salad

Lobster (upon request)
Served with homemade chips & salad




PASTA

Bolognaise

Al Polo

pennes, chisken breast, fresh mushrooms & creamy sauce

Seafood Linguine
Prawns, mussels & calamari in tomato sauce

Linguine with prawns

Greek Pasta

Linguine, tomato, peppers, olives, onions, feta cheese & oregano

Fresh Salmon with pennes
spinach, vodka, butter, garlic & fresh cream

* All our pasta is Barilla *

PIZZA

Margharita

Cheese & Tomato

Special
chesse, ham, bacon, fresh mushrooms, peppers & sausages

Pizza «Aliotiko»
peppers, onions, tomato, olives, ham, feta cheese & gouda

Vegeterion
tomato, olives, fresh mushrooms, oregano & gouda

* All our pizzas are handmade *

CHILDREN'S MENU

Beef Burger ... Bolognaise

Chicken Nuggets . Chicken Souviaki ...

Fish finger .. Sausage

Napolitan . Pizza Margharita ...



DESSERTS

Fresh Lemon Cheesecake @~ .
served with vanilla ice cream

Strawberry Cheesecake
served with vanilla ice cream

Frigania
traditional Zakynthian dessert

Chocolate Brownie
served with vanilla ice cream & chocolate sauce

Baklavas
Crust layers with walnuts, cinnamon & honey.
Served with vanilla ice cream

Banoffee
Cookies, banana, caramel cream & whipped cream

Apple Pie

Served warm with vanilla ice cream

Greek Yogurt with honey & walnuts

Dessert Platter for4

baklava, apple pie, banoffee, ice cream & crushed cookie

ICE CREAM COFFEES

Vanilla Greek Coffee

Chocolate . Nescafe @ .

Strawberry =~ Freddo @ .

Pistachlo ..................................... Frape .....................................
with vanilla ice cream

Banana = Espresso

Banana Split R

3 scoops of i?e cream, Cappuccino

banana, syrup &

crushed cookie Filter Coffee @~~~

Specia T U —

4 scoops of ice cream Liqueur Coffee

of your choice,

whipped cream, syrup Tea

& crushed cookie

YMEYOYNOL KATALTHMATOZX : SAIMIR TERPO
ITIZ TIMEZ YYMIMEPIAAMBANETAI @.M.A. KAl AHMOTIKOX ®OPOX
O KATANAAQTHZ AEN EXEI YITOXPEZQXH NA NAHPQXEI
EAN AEN AABEI TO NOMIMO TMAPAXTATIKO XTOIXEIO
(AMOAEIZH - TIMOAOTIO)



