UOMI & AAATI

NMANNHZ AOYKAKOZ

MENDU
TAAATEL & KPYA NIATA

KALE CAESAR PASSION
kAaoIkN oGAtoa Caesar, napuedava, aBoKavto, ayavo kotonouho, QVAEIKTA OGATTIKG [IE TPAaYavES yapides, viopativia, aBokavio
Kpoutov & dudalio | 14.00€ & apwpatikn iveykpét e passion fruit | 17.00€/10.00 € - vn*
Xxwpis kotonouAo | 10.00 € BOYBAAI TAPTAP
TPATANO MIMPOKOAO & KOYNOYTIAI BI0AOYIKNS EKTPOQNS i€ ouatdpda, ayyoupdki Toupai, kanapn
LINEIKOV, OTAQIOES, TipPa KaBoupdIoPEVOU GouvTouKIoU & kpépa yidouptiol | 9.00 € - vn* & \adI Neukns tpougas | 18.00€
AAXANO & MOPTOKAAI AABPAKI TAPTAP
KapoTo, KOKKIVES MINEPIES, AENTES PETES YAAOAPIOHEVNS NAVOETAS, apWATIKO Aepdvi yuzu, kdnapn, ayyoUp! toupai & kpépa aBokdvio | 16.00 €
BIVEVKPET NOPTOKAN & TCivilep, couadpl & kapudi | 8.50 €/ 6.00€ - vn MNPOYIKETA ABOKANTO
LITANAKI BABY Tpayava nikdvika pepidia, Evopudnbpa & onavaxi | 7.50 € - vn*
ToIHEVN QETa, 0GNOa QETaS, Tpayavo pUMO, dvnbo & aouadpr | 9.50€ - vg, vn* ABOKANTO
OAKEX & QUINOA VTN and aBokavto, ppeako kOMavpo & yiaoUpTi - kpoutdv | 6.50 € - vn*

0aNdta e quinoa, pakés Beluga, Aaxavdkia BputeNav, cranberries & noptokaN | 7.50€-vn* vg

ZELTA OPEKTIKA

MMPOYLKETA KOAOKYOA MANITAPI & LMAPATITI
yntn KoAokUBa, avBoTtupo, kaBoupdiopevo BoUTUPO, KOAOKUBOOMOPO King oyster, 0GAToa TepIyIaKI, IEAGTOS KPOKOS, Nappe(ava
Kai o1poni opévoayou | 7.50 € - vg, vn* & MadI Neukns tpolgas | 14.00€ - vg, vn*
MATATEL ME AYTA MOZXAPIZIO LYKQTI TAAAKTOL
0aAGpI Aeukados, kpéua nappeldvas, Tyavntés natdtes «axupo» | 7.00 € YAAoapIopEVO g TEPIYIAKI & VTIN MIKAVTIKNS Jiaylovedas | 8.50 €
MITAKI STREET TACO
TUNIXTO |1€ KOTOMOUMO [apIvapIopévo pe Pnaxapikd kai odAtoa yiaouptiol -2 x. | 5.00 € X€IPOMoinTN Toptiyia KANGUNOKIOU HE T YELION TNS NPEPAS | TIA Npépas
ARANCINI & MANITAPIA TPATANEL MATATEX
TPAYQVES KPOKETES avITapiwv [ie Bupdpr kai kpépa nappedavas | 10.00 € - vg Kanvioth Nanpika & vuin Aeukns pougas | 6.50 € - vg, vn*
MANOYPI

navé e navko - couadpl & nikAvikn YAUKGEIVN oaNtaa e otagioes | 6.50 € - vg

ZYMAPIKA

AGNOLOTTI PIZOTO
agnolotti e tupi Fontina, crumble gouvtoUkl, moupé and kdotavo & aehivpida | 15.00 € - vg nolkIAia pavitapiwv, nappeddva, Bupdpr & AGSI heukns ougas | 18.00 € - vg
ATKOYINI & OAAALLINA CACIO e PEPE
yapibes, pudia pe Mg, ivokio & yntd viopativia | 15.00 € bucatini, nekopivo, napueddva & padpo ninépt | 10.00 €

MANMAPAEAEL & KOYNEAI
pavitdpia, npoooUto kai eotpaykov | 14.00 €

KYPIQL

L0A0MOL MOZXAPIZIA MATOYAA
LaPIVAPIOPEVOS O€ 06YIT, apwatikG pud, kpéua apokavio | 16.00 € Hnpedé pe Pedro Ximenez sherry, pnéikov, natdtes & kouvounidi oykpatév | 18.00 €
WAP|I HMEPAL BURGER
(pEoKeS aykIvapes, natdres, kale, auyoAéovo | Tipn npépas AuepIkAviKo black anqus, pavitdpia, KAToIKkiolo Tupi, kapapEAWEVa KpEPPUdIa, payiovéda
KOTOMNOYAO «TANDOORI» TpoUpas & nappeddva | 15.00 €
HNOUTI GIAETO apIVAPIOLEVO e PNONKA INaxapikd, kouokous e anognpapéva ppoutd, PICANHA
apoydao & adhtoa yiaoUpt | 12.50 € black angus Auctpahias (250 yp.), koppévo o€ Aenes OETES, adNoa e ppéoka Botava &
KOTONOYAO & QUINOA tpayavés natdtes | 23.00 €
otBos oxdpas, oahdta kouakoUs- quinoa, adAtoa tdivicep, aoyia & Ny | 12.50 € RIB EYE
MOIXAPIZIO IYKQTI TANAKTOX Apepikaviko black anqus (300 yp.) e oGAtoa and kpaoi Porto & pavitdpia, YaMIKEs natdres
noupé and oeAvopiZa e adhtoa ané pnéikov & otagides | 13.00€ 00t¢, Aaxavdkia BpuEeMawv & pnéikov | 37.00 €
MMPIZOAA AAIMOY ZOTE BOAINH MMPIZOAA
noupé yAukonatdras, pnahaduiko, kdnapn & otapides | 13.50€ yaAikns konns (850 yp.) e oGAtoa and kpaoi Porto & pavitdpia, YaAIKES NATATES OOTE,

Aaxavakia Bpu€eMav & pnéikov. yia 2 dropa | 52.00 €

XOPTOOATIKA NIATA

AAZANIA & MANITAPIA VEGAN BURGER
kale, avbotupo. EvopudnBpa kar pneaapé pavitdpr | 14.00€ - vg Tpayavo pnipTek ano pePivia, quinoa & Bpwpn e aBokavTo, MIKAVTIKN Salsa VIoudTas,
0aAdta kale & toins kapétou | 12.00€-vn
vg = ndto vegetarian WYOMI & AAATI
vn = mudro vegan , , , , ,
vn* = idto nou Lnopel va pononomdel o vegan exoxi WNEVO Yyl pe aAdu kar eaibhado / ropo | 1.50€
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MENU
SALADS & COLD DISHES

KALE CAESAR PASSION
classic Caesar dressing, parmesan, avocado, crispy chicken, mixed salad greens with crispy shrimp, cherry tomatoes, avocado
crouton & mint | 14.00 € & aromatic vinaigrette with passion fruit | 17.00€/10.00 € - vn*
without chicken | 10.00 € BUFFALO TARTAR
BROCCOLI & CAULIFLOWER organic buffalo tenderloin, mustard, pickled cucumber,
bacon, raisins, hazelnut crumble and yogurt cream | 9.00 € - vn* capers & white truffle oil | 18.00€
CABBAGE - ORANGE SEA BASS TARTAR
carrot, red peppers, glazed pork belly, orange - ginger vinaigrette, aromatic yuzu lemon, capers, pickled cucumber & avocado cream | 16.00€
sesame & walnuts | 8.50 € /6.00€ - vn AVOCADO BRUSCHETTA
BABY SPINACH crispy fried chickpeas, fresh cheese and spinach | 7.50 € - vn*
feta cheese, crispy phyllo, dill and sesame seeds | 9.50 € - vg, vn* AVOCADO DIP
LENTILS & QUINOA fresh coriander, yoqurt - crouton | 6.50 € - vn*

quinoa & Beluga lentil salad with Brussels sprouts, cranberries & orange | 7.50 € - vn*, vg

HOT APPETIZERS

PUMPKIN BRUSCHETTA MUSHROOMS & ASPARAGUS
baked pumpkin, anthotyro cheese, brown butter, pumpkin seeds king oyster mushrooms with teriyaki sauce, soft-boiled egg yolk

and maple syrup | 7.50 € - vg, vn* & white truffle oil | 14.00 € - vg, vn*

POTATOES AND EGGS VEAL LIVER
baked eqgs, shoe string potatoes, salami and parmesan cream | 7.00 € teriyaki glazed and spicy mayonnaise | 8.50€
CHICKEN WRAPS STREET TACO
tandoori style marinated chicken and yogurt sauce - 2 pcs | 5.00 € house made corn tortilla and our daily filling | daily price
ARANCINI WITH MUSHROOM CRISPY POTATOES

crispy mushroom croquettes with thyme and parmesan cream | 10.00 € - vg truffle - parmesan mayo and smoked paprika | 6.50 € - vg, vn*

CRISPY MANOURI CHEESE
panko and sesame seed crust, spicy sweet and sour sauce with raisins | 6.50€ - vg

PASTA

AGNOLOTTI WILD MUSHROOM RISOTTO
Fontina agnolotti with chestnut purée, hazelnut crumble & celery root | 15.00€ - vg variety of mushrooms, parmesan, thyme & white truffle oil | 18.00 € - vg
LINGUINE & SEA FOOD CACIO e PEPE
shrimp & mussels with lime, fennel & roasted cherry tomatoes | 15.00 € bucatini pasta, pecorino, parmesan & black pepper | 10.00 €

PAPPARDELLE & RABBIT
tomato braised rabbit, mushrooms, prosciutto and tarragon | 14.00 €

MAINS

SALMON BRAISED BEEF CHEEKS
marinated in soy sauce, aromatic rice, avocado cream | 16.00 € Pedro Ximenez sherry, bacon, potato & cauliflower au gratin | 18.00 €
FISH OF THE DAY BURGER
fresh artichokes, potatoes, kale, eqg-lemon sauce | daily price black anqus chuck eye, mushrooms, goat cheese, caramelized onions, truffle & parmesan
CHICKEN TANDOORI mayonnaise | 15.00€
chicken thigh marinated with herbs, couscous with dry fruits, PICANHA
almond & yoqurt sauce | 12.50 € sliced Black Anqus (AUSTR., 250qr). fresh herbs sauce & crispy potatoes | 23.00 €
CHICKEN & QUINOA RIB EYE
roasted chicken breast, quinoa - couscous salad, ginger sauce, soy & lime | 12.50€ American Black Anqus (300 gr.) with Porto wine & mushroom sauce, sautéed potatoes,
VEAL LIVER Brussels sprouts & bacon | 37.00 €
celery root purée, bacon and raisin sauce | 13.00 € BEEF STEAK
PORK SHOULDER STEAK frenched cut beef steak (850gr) with Porto wine and mushroom sauce, sautéed potatoes,
sweet potato purée, balsamic vinegar, capers and raisins | 13.50€ Brussels sprouts & bacon for 2 people | 52.00 €
VEGAN COURSES
LASAGNE & MUSHROOMS VEGAN BURGER
kale, anthotyro & xinomizythra cheese and mushroom béchamel | 14.00 € - vg crispy chickpea, quinoa & oat burger, with avocado, spicy tomato salsa, kale salad & carrot

chips | 12.00€-wn

vg = vegetarian dish BREAD & SALT
v = vegan dish . . . .
U1 = vegan with minor changes Grilled bread with olive oil & salt / person | 1.50 €

8 ELEFTHEROTON SQUARE, 15232 HALANDRI - TEL.: +30 210 68 48 178
website: www.yiannislucacos.gr - facebook: chef.lucacos & psomialati - instagram: yiannislucacos - e-mail: info@psomialati.gr

Person responsible for market inspections: Lucacos Panagiotis. Prices include all legal taxes. The restaurant provides print forms for the submission of grievances.
The oil used in fried dishes is sunflower oil; fresh oil is pure virgin olive oil. Calamari and shrimps are frozen.
Our restaurant provides a specific warning list of allergens. In case of an allergy or intolerance to any of those, please notify your server.



