
 

 

 

The “Yellow” Menu 13:00-23:00 

 

Soup of the day 

Homemade soup,  

prepared every day using only the finest ingredients  

 

 

SALADS 

 

 

Greek Salad 

Tomato, cucumber, onion, olives, pepper, caper, bites of barley bread  

and feta cheese, topped with olive oil vinegar vinaigrette  

 

 

Chicken Salad 

Iceberg, lettuce, cherry tomatoes, bacon, corn, grilled chicken,  

parmesan and mayonnaise dressing  

 

 

Ancient Greek Salad 

Lettuce, rocket, pomegranate, nuts, goat cheese  

and olive oil balsamic dressing  

 

 

Quinoa Salad 

Quinoa seeds with cucumber, cherry tomatoes, valerianella leafs, almond,  

raisins and lime olive oil dressing  

 

 

Sea Salad 

Shrimps, squid, octopus, rantitsio, lettuce, rocket & mango fruit dressing 

 

 

 

Summer Salad  

Iceberg, lettuce, colored peppers, grapes, prosciutto  

& pineapple dressing  

 

 

Green Salad  

Lettuce, rocket, pomegranate seeds, tomato & cucumber slices,  

olive oil dressing  

 

 

 

 

 

 



 

 

 

 

APPETIZERS 

 

WARM  

 

Octopus 

Grilled Octopus with fava cream and capers  

 

 

Seafood cabbage rolls  

Delicate seafood filling with rice, squid, octopus, shrimps, in a creamy 

avgolemono sauce  

 

 

Shrimp Saganaki   

The classic Greek dish of shrimps in a spicy tomato sauce 

 with feta cheese  

 

 

Feta cheese 

 wrapped in phyllo dough, shallow fried in olive oil and drizzled  

with sesame & honey  

 

 

Eggplant Salad 

Smoked eggplant, feta cheese, chili pepper and parsley  

 

 

COLD 

 

Sea Bass Ceviche 

Sea Bass fillet, marinated in olive oil grapefruit juice, chilly,  

pomegranate and coriander leafs  

 

 

Salmon Tartar 

Diced salmon tartare, sesame oil, ginger, chives, eschalot,  

pine seeds, caviar, Soy & Yuzu sauce  

 

 

Trilogy of Dips 

The iconic Greek trilogy of dips with delicious Taramasalata, Tzatziki & 

Creamy whipped Feta 

 

 

 

 

 

 

https://www.onceuponachef.com/cuisine/greek
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FISH 

 

 

Sea Bass Fillet 

Seared Sea Bass fillet, served with parsnip puree, baby carrots  

and topping of a basil oil & creamy Champagne sauce  

 

 

Salmon Fillet 

Grilled Salmon fillet, on spinach nests, aromatized with lemon, crème and 

black sesame  

 

 

Fried Squid 

 Crunchy Squid rings with tzatziki dip  

and French fries  

 

 

Shrimps (250gr) 

Shrimps on the grill  

 

 

Grilled Squid  

Bathed in olive oil lemon sauce  

 

 

Shrimp Saganaki   

The classic Greek dish of shrimps in a spicy tomato sauce 

 with feta cheese  

 

 

Red mullet (280gr) 

fish fillets, pan fried, aromatized with herbs  

 

 

Fresh Fish of the Day  

(Grilled OR Steamed) 

 

Sea Bass  

Sea Bream  

        Sinagrida (Common dentex)   

 

 

 

 

 

 

 

 

https://www.onceuponachef.com/cuisine/greek
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MEAT 

 

Pork Chops  

on the grill with green salad & French Fries  

 

Chicken Roll  

Sautéed rolled up chicken breast with smoked smashed potatoes  

& Jack Daniel’s sauce  

 

Giaoyrtlou Kebab  

Meat kebab on the grill, pita bread, tomato and yogurt sauce  

 

Pork Tomahawk (800gr) 

Grilled juicy Pork steak, served with a choice of dipping sauces  

peppercorn sauce or béarnaise sauce or Jack Daniel’s sauce 

Add the side dish of your choice 

 

Beef Steak (350gr) 

Grilled tender Beef steak, served with a choice of dipping sauces  

peppercorn sauce or béarnaise sauce or Jack Daniel’s sauce 

Add the side dish of your choice 

 

Beef Fillet (250gr) 

The King of cuts, Beef fillet carefully cooked with a result of melt in the 

mouth experience hard to beat. Served with French fries OR sauté 

vegetables & a choice of dipping sauces  

peppercorn sauce or béarnaise sauce or Jack Daniel’s sauce 

 

Black Angus burger 

Homemade Black Angus burger, brioche bread, cheddar cheese, 

caramelized onions, lettuce, tomato, grilled bacon, fried egg, 

assorted with French fries  

 

Chicken Fillet 

Grilled chicken breast with fried potatoes  

 

Greek Moussaka   

The traditional Greek recipe which combines, fried eggplant, potato, 

flavored minced meat and homemade béchamel 

__________________________________________ 

SIDES 

__________________________________________ 

Seasonal sauté vegetables       

Sauté mushrooms     

Baby sauté potatoes    

Mashed potatoes    

French fries     

Wild Rice     

 



 

 

PASTA 

 

 

 

Pomodoro 

Spaghetti with fresh tomato sauce, olive oil and leafs of basil  

 

 

 

Carbonara 

Spaghetti with roasted bacon, mushrooms, crème and parmesan  

 

 

 

Shrimps Pasta 

Linguini, shrimps with tomato sauce OR white buttered sauce  

 

 

 

Bollognese 

Spaghetti with minced beef meat & tomato sauce  

 

 

 

Italian Risotto 

Creamy risotto with Chicken fillet, mushrooms & parmesan  

 

 

 

Classic Paella  

Rice dish with seafood, shrimps, squid, octopus and mussels  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

PIΖΖΑ 

 

         Classic Pizza                                                 “Yellow” Pizza 

  Tomato sauce, yellow cheese,               Tomato, cheese, hum, prosciutto 

mozzarella, oregano                                         mushrooms &  fresh  

                                                                 leaves of rocket  

 

 

 

 

 

SMALL BITE 

 

 

Classic Club Sandwich 

cheese, crispy bacon, turkey, lettuce, tomato, mayonnaise  

& French fries  

 

 

Crispy Chicken Wings  

with barbeque dip  

 

 

Crispy Chicken Fingers  

with French fries  

 

Pork Gyros 

Greek pork Gyros, stuffed in pita bread, tomato dices, ketchup,  

mustard & French fries  

 

 

Shrimp Tacos  

Tempura shrimps, avocado, tomato &  

cream cheese flavored with lime  

 

French Fries  

 

 

PIZZA & SNACKS ARE SERVED TILL 19:00 O’CLOCK 

 

 

 

 

 



 

 

KID’S MENU 

 

Chicken nuggets with French fries       

 

Fish filet with sauté vegetables OR French fries    

 

Penne with tomato sauce OR buttered    

 

Burger with tomato, lettuce & French fries     

 

Mini Pinza with tomato sauce, yellow cheese & mozzarella  

 

 

 

 

 

DESSERTS 

 

 

Mille Feuille 

A delicious classic dessert composed of three layers of light as air  

puff pastry, filled with cream patisserie & forest Red Fruits  

 

Brownies 

The ultimate chocolate recipe with salted caramel  

& vanilla ice cream  

 

                                            Lemon Tart  

The classic recipe with vanilla ice cream  

 

Classic Ekmek  

With Greek sweet bread, cream, sweet sour cherries 

 & ice cream  

 

 

Fruit Plate with cuttings of fresh seasonal fruits  

 

 

 

 

 

 

 

 

 

 

 

 


