APERITIF

& AMALIA BRUT )
oreek sparkling wine, dry, rosé r?r“ white
- 0,118,00 €071 48,00 €

APEROL SPRITZ 8,50 €
LiLLET WILD BERRY 8,50 €
Ramazorti RosaTo 8,50 €
Ouzo ORANGE 7,50 €
Huco with & without alcohol 7,50 €
GiN Tonic 8,50 €
CAMPARI SPRITZ 8,50 €
STARTERS
Greek starters
Vegetarian dishes (lacto-ovo) are marked with /.

1. ZA7ix1¢ v yoghurt with garlic, cucumber and spices 6,50 €
501. BEETROOT-TzATZIKI® v yoghurt with garlic and beetroot 6,50 €
502. TARAMASSALAD” fine fish roe, 9,50 €

pureed with potatoes, olive oil and lemon juice

3. FETAC / feta cheese with tomatoes, peppers, olives and bread 9,80 €
503. TYROSALADC ¢ feta, pureed with olive oil and spices 9,20 €

5. MELITZANOSALAD™ ? / fresh aubergines, 8,90 €

pureed with garlic, walnuts and olive oil
505. MEzE"? % G starter plate, mixed variations 16,50 €
of greek delicacies
Soups
512. CHICKEN SouP 7,80 €
with tender chicken and rice
714. TomaTo SoUP 7,80 €
with fresh tomato pieces, refined with cream
Salate

6. LARGE FARMER'S SALAD® v tomatoes, cucumber, 14,50 €

feta cheese, peppers, olives, chilli, onions, olive oil

7. MIXED SALADS P> 2 € cherry tomatoes, cucumber, green salad, 14,70 €

onions, tuna, corn and egg, refined with yoghurt dressing

507. CHEF's SALAD green salad with cherry tomatoes, cucumber, onions, 17,50 €
chilli, chicken breast strips and honey-mustard sauce

508. GYROs-SALAD green salad with cherry tomatoes, 16,80 €
gyros, onions and honey-mustard sauce

509. GRUNE ISLEC v saganaki (breaded greek feta) 15,80 €
on green salad, cherry tomatoes, onions and honey-mustard sauce

9. SMALL FARMER'S SALADC v tomatoes, cucumber, 12,20 €

feta cheese, peppers, olives, chilli, onions, olive oil
10. SIDE SALAD v green salad and coleslaw, refined with 4,80 €
tomatoes, onions, olive oil and vinegar
11. COLESLAW v ouse style, refined with oil and vinegar 6,90 €
12. OLIVES FROM KALAMATA v/ 6,50 €
516. ExtrAa BREAD v grilled, with olive oil and oregano 2,50 €
»Dakos“ (cretan rusk) is served with every salad.
Warm starters
2. Ocrorus? grilled, with balsamic vinegar 18,50 €
13. CuiLu v grilled, with fresh garlic 8,90 €
14. DOLMADAKIA v stuffed vine leaves with rice, 10,90 €
fresh herbs, refined with lemon sauce
514. Bakep FETa CHEESEC v oven-fresh feta, 10,50 €
seasoned with pieces of chilli and tomato
614. Frra CHEESE® X Kefalograviera, greek feta cheese 14,50 €
from the pan, served with cranberry jam
15. SAGANAKIC v breaded greek feta, garnished with 9,90 €
tomatoes and onions
515. PIpERIESC v grilled red pepper stuffed with feta cheese 11,90 €
16. PrawNs® (4 pieces) from the pan with fresh garlic 18,50 €
and cherry tomatoes
612. TIGANITAC v zucchini and eggplant slices from the pan, 11,50 €
garnished with beet tzatziki
17. GIGANTES® v white broad beens in tomato sauce, 10,40 €

oven-fresh, with feta cheese

18. OMELETTE® ¢V oven-fresh with feta cheese, garnished with tomatoes 10,50 €
518. OMELETTE with gyros, garnished with tomatoes 13,50 €
610. VEGETARIAN STARTER PLATE® % 2@ selection of warm starters 17,50 €

All starters, soups and salads are served with homemade bread!
Sides
301. RiIcE v 3,90 €
302. FRIEs v 4,00 €
303. CROQUETTES v/ 4,40 €
304. Cur IN HALF PotaTto wWiTH SKIN v from the pan with 6,30 €
oregano and spices
305. Poraro SLICES® v oven-fresh, baked with cheese 5,80 €
306. BaxED PortaTo® v with tzatziki 4,80 €
553. KRITHARAKI (GREEK RICE NOODLES)® v/ 4,50 €
2Upon request, we serve all dishes with a tzatziki side dish (+ 3,50 €).
MAIN COURSES
Grilled

20. GYRoS® 16,50 €

rice, fries and mixed salad

22. GYROS SPECIAL> P 20,50 €

fries, calamari and mixed salad

23. GYROS AU GRATING ® with cheese and metaxa sauce 19,50 €

au gratin, served with fries and mixed salad
613. GYROS WITH METAXA SAUCE® * 18,80 €
refined with metaxa, rice and mixed salad

24. SuzuKl PLATE 17,90 €

3 meat rolls, rice and mixed salad
25. BirTEKI PLATE? 19,80 €
minced meat filled with cheese, with rice and mixed salad
616. BIrTEKI SPECIALS minced meat filled with cheese, chilli 20,50 €
and tomatoes, served with rice and mixed salad

26. SOUFLAKI® 17,90 €

2 meat skewers, with rice and mixed salad

617. SOUFLAKI SPECIAL® 21,70 €
pork fillet skewers, refined with a homemade spicy sauce,
served with rice and mixed salad

526. SOUFLAKI — PORK FILLET® ? 20,50 €
baked potato with tzatziki and mixed salad

27. CHRISTOS PLATEG ? 18,90 €

2 suzuki, gyros with fries and mixed salad

28. BEEF LivER® 18,50 €

with baked potatoes and mixed salad

29. PORK STEAK 19,90 €

rice and mixed salad

30. Porxk FILLET 20,50 €

rice and mixed salad with metaxa sauce
31. TRIKALA PLATE® 19,50 €
1 souflaki, gyros with rice and mixed salad

32. GEORGIOS PLATE® 20,50 €
2 souflaki, 1 liver with rice and mixed salad

33. OLYMP PLATE 20,50 €
1 suzuki, gyros, 1 souflaki, rice and mixed salad

Instead of mixed salad, small farmer's salad (+ 2,50 €) — tzatziki side dish® (+ 3,50 €)
Various grill plates

34. KRETA PLATE® 20,50 €
1 souflaki, gyros and 1 steak with rice and mixed salad

36. FARMER'S PLATE? 22,90 €
1 souflaki, 1 lamb chop, 1 suzuki, 1 steak, gyros
with rice and mixed salad

37. SPECIAL PLATE’® 24,50 €
2 lamp chops, 1 suzuki, 1 steak, 1 slice of liver, gyros
with rice and mixed salad

39. RHODOS PLATE® ? for two or more people per person 26,80 €

1 lamp chop, 1 meat skewer, 1 suzuki, gyros
with tzatziki, fries, rice, farmer‘s salad and dessert of the day

For take-away meals per package (+ 1,00 €)

on: 2024-11

Versic



Casseroles and pan-fried dishes

100. Musaka-CASSEROLE with potatoes, eggplants 18,90 €
and minced beef, served with mixed salad
547. Pasrtizio4! ¢, greek macaroni and minced beef casserole, 17,90 €
served with a mixed salad
102. KRITHARAKI-CASSEROLE (VEGETARIAN) 444G /| 15,90 €
with feta cheese in tomato sauce
o ENDATION WITH FISH:
£.. from the brand Alpha
640. FRESHLY cAUGHT SEA BREAM? 17 from Greece, grilled (approx. 400 g), 30,50 €
served with cut in half potatoes with skin and mixed salad —
on request we fillet the fish at the table
42. CALAMARES? 4 © G calamares from the pan, 22 90 €
with rice and mixed salad
43. Scampris? 7 from the pan, prepared with garlic and 25,50 €
cherry tomatoes, served with rice and mixed salad
643. TrouT? 7 from the pan with rice, served with mixed salad 18,50 €
645. SAITHE SALMON? 7 with a spinach crust, 27,50 €
served with cut in half potatoes with skin and mixed salad
Grilled lamb
44. Lampr CHOPS 25,50 €
5 Lamp chops with cut in half potatoes with skin and mixed salad
45. LAMB FILLET 28,50 €
with cut in half potatoes with skin and mixed salad
Oven-fresh braised lamb
46. Braisep LamB 24,50 €
choose a side dish: fries, rice, kritharaki (greek rice noodles)
broad beans, green beans or eggplants
Grilled argentinian beef
49. FILLET oF BEEF (approx. 250 g)
served with potato halves with skin and mixed salad,
on request additional 2 prawns (+ 8,00 €)
549. ENTRECOTE-STEAK (approx. 300 g) 32,560 €
served with potato halves with skin and mixed salad,
on request additional 2 prawns (+ 8,00 €)
50. FiLLET oF BEEF® (approx. 250 g)°¢ 34,50 €
fillet of beef with mushroom cream sauce,
with potato halves with skin and mixed salad
550. TAVERN-STEAK (approx. 300 g) 38,50 €
Entrecote-Steak, flambéed with onions and mushrooms,
served with potato halves with skin and mixed salad
Our special recommendation
51. Pork FILLETC with tomatoes, chilli, white wine, 26,50 €
gratinated with cheese, served with rice and mixed salad
551. CHICKEN BRrEAST FILLETS 7 19,50 €
with metaxa sauce, fries and mixed salad
651. SoUFLAKI-FILLET® 24,50 €
filled with feta cheese, with rice and mixed salad
German and international cuisine
75. SCHNITZEL VIENNESE STYLEC (pork) 16,80 €
with fries and mixed salad
76. METAXA SCHNITZEL®? 18,50 €
with metaxa sauce, fries and mixed salad
78. SCHNITZEL SPECIAL® 18,50 €
with special sauce, fries and mixed salad
Small treats
79. GYROS SMALL® 14,20 €
fries and mixed salad
80. BARBARA PLATE 14,90 €
1 skewer with fries and mixed salad
81. JANNIS PLATE? 15,40 €
1 suzuki with gyros, fries and mixed salad
82. ALEXANDROS PLATE 18,30 €

2 pork steaks (approx. 150 g), with fries and mixed salad

BEVERAGES

Soft drinks
Coca CoLA LIGHT / ZERO 0,21 2,80¢€ 0,41 4,80 €
Coca Cora 0,21 280¢€ 0,41 4,80¢€
FanTa 0,21 2,80¢€ 0,41 480¢€
SPRITE 0,21 2,80¢€ 0,41 4,80 €
ORANGE JUICE 02l 380¢€
APPLE JUICE 02l 380¢€
BERRY JUICE 0,21 3,90¢€
CHERRY JUICE 0,21 420¢€
BaNaNa JUICE 021 420¢€
GINGER ALE 0,21 420¢€
BirTER LEMON 0,21 420¢€
APPLE SPRITZER 0,21 280€ 0,41 4,80 €
GEROLSTEINER MINERAL WATER carbonated 0,251 2,80¢€
GEROLSTEINER MINERAL WATER carbonated 0,751 7,50 €
StiLL WATER still mineral water 0,3313,00€ 1,01 7,90 €
Spirits and digestif
Ouzo 2cl 2,80 €
FERNET BRANCA OR MENTA 2cl 3,560 €
MALTESER KREUZ 2cl 3,560 €
Korn 2cl 2,50 €
JAGERMEISTER 2cl 3,50 €
UNDERBERG 2cl 3,60 €
JIM BEAM neat or on ice 4cl 7,560 €
DIMPLE neat or on ice 4cl 8,00 €
METAXA — H¥¥* ¥ 2cl 5,60 €
METAXA — TH¥*F*** 2cl 6,50 €
METAXA — RESERVE 2cl 13,50 €
TSIPOURO 2cl 3,560 €
TSIPOURO — 1 YEAR 2cl 4,50 €
TSIPOURO — 5 YEARS 2cl 6,50 €
MasticHA CHIOS 2cl 4,50 €
Longdrinks
CAMPARI ORANGE 4cl 7,50 €
MARTINI bianco or rosso 4cl 6,50 €
Wobka LEMON 4cl 7,50 €
WHaiskEY Cora 4cl 7,50 €
Bacarpi Cora 4cl 7,50 €
RAMAZOTTI ON ICE 4cl 4,50 €
BAILEYS ON ICE 4 cl 4,50 €

Champagne and sparkling wine

Mokt & CHANDON BRUT IMPERIAL

AmaLia Brut 0,11 8,00¢€

greek sparkling wine, dry, rosé or white

Beers

0,751140,00 €

0,71

Our RECOMMENDATION

48,00 €

KonNic PILSENER 0,31 3,90 €
DiIEBELS ALT 0,31 3,90 €
ALT-SCHUSS 0,31 390¢€
ALSTERWASSER 0,31 3,90 €
MALZBIER

BENEDIKTINER WEISSBIER FROM THE BARREL 0,31 4,20 €
alcohol-free (0,5 [ bottle)

ALCOHOL-FREE BEER FROM THE BARREL 0,31 4,00 €
Kellerbier (Zwickl) 0,31 4,00 €

RESTAURANT

s

GRIECHISCHE SPEZIALITATEN

Alexander Vompras

Margit und Georgios Vompras - Bielefelder Str. 12
33378 Rheda-Wiedenbriick « Tel. 05242 55349

www.restaurant-mykonos.de

For take-away meals per package (+ 1,00 €)
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