UOMI & AAATI

MANNHZ AOYKAKOZ

MENDU
TAAATEL & KPYA NIATA

CAESAR TPATANO MIMPOKOAO & KOYNOYMIAI
HapoUNia iceberg & baby gem, napuedava, Kpoutov, HNEIKOV, OTaQidES, Tpipua kaBoupdIolEVOU YOUVIOUKIOU
avahappn odAtoa Caesar's i yiaoupl, & kpépa yiaouptiol | 10.00 € - vn*, gf*
Tpayavo kotérouo | 12.00€-gf*/9.00€ - vg* OAKEZ & QUINOA
NTOMATINIA & BURRATA nTd kapota, kale, navi¢apia, kpEpa ano katalkiolo tpf, AGSI Aeukns Tpolpas,
lotoapéAa burrata, na€ipddr xapouniou, BiveykpeT pe péN & pouotdpda | 9.00 € - vg, vn*, gf*
Biveykp€t and kokkiva ppouta, Baoikds | 13.00 € - vg, vn* AAYPAKI| CEVICHE
PASSION odAtoa passion fruit & mnepid aji amarilo, kpéua aBokdvio & kahapndki | 17.00 € - gf
avAPEIKTa OAATTIKG [IE TPAYAVES YapiOes, VIopativia, MOXIXAPI TAPTAP
(BokavVTo & apwpaTKN BIVEYKPET |IE NOPTOKAN! LIE HouaTapda, ayyoupdKI Toupal, kAnapn, kpOKko auyou confit
| 17.00€/10.00€- vn, gf & Ad51 heukns 1olpas | 14.00€ - gf*

ZELTA OPEKTIKA

MATATEL ME AYTA «LATANAKI»
0o Aeukados, kpéua nappeddvas, Tyavntés nardres «axupo» | 8.50 € - vg*, gf* YEWIoN TUpId, Tpayavn Kkpouota, NIKAVTIKN YAUKOEIVD 0GATOQ NOPTOKAAI,
NITAKI 1¢ividep & kpdvpnep! | 8.50 € - vg
TUNIXTO 1€ KOTONOUAO PapIvapIopévo i pnaxapikd & adhtaa yiaouptiol - 2 tx. | 5.00 € MANITAPI & LMAPAITI
ARANCINI “TEMIXTA” King oyster, 0GAToa TepIyIGKI, LIEAGTOS KPOKOS, nappelava

TDAYQVES KPOKETES PUZIoU e APWHIa YELIOTOV, KpELa QETaS, viopdta kovel | 8.50€ - vg & Add1 heukns pougas | 14.00 € - vg, vn*
MANITAPIA & MPOZOYTO STREET TACO
0€ OMITIKA AQPATN NTa, KapapeAwpéva kpeppudia & kpépa kataikiolou tupiol | 10.00 € - vg* XEIponointn 1optiyia kaAaunokiod e T yeuion ts npepas | TN népas

MOIXAPIZIO LYKQTI TANAKTOX o TPAFANE; HATATEZ
yAaoapiopévo e TepIyIaKI, baby gem & vuin nikdvuikns paylovéZas | 8.50 € Kanvioth ndnpika & vain Aeukns podpas | 6.50 € - vg, vn

ZYMAPIKA

AGNOLOTTI LKIOYOIXTA MANITAPIA
Lie Tupi Fontina, crumble gouvtoUkI, moupé and kaotavo & oeAivopica | 15.00€ - vg XUAWLEVQ [IE PPEOKA HavITapia, A€UkO kpaai, Bupdpr, nappeddva
P1ZOTO & Nadi Neukns tpougas | 14.00€ - vg,vn*
yapides, aykivdpes lepoucahipl, Gpwpa Aepoviot | 16.00 € - gf. vg* TAGLIATELLE

alyopayeipepéva Hooxapioia pdyoula & kpépa and katoikiolo tupi | 14.00€ - vg*

KYPIQL

Y0A0MOL BURGER
LapIvapIopEVos o€ o0yIa, xNapn oaAdta pe paupo pud & HUpwaIKd, Apepikaviko Black Angus, pavitapia, Katolkiolo Tupi, KapapeAwpéva kpeppudia,
KpEpa aBokdvto, oMo Aepdvi & YAukd okl | 17.00€ Hayiovéda poupas & nappeldva | 15.00 €
WAPI HMEPAL VEGAN BURGER
TN NPEPas Tpayavo pnieTékl ano pePidia, quinoa & Bpwpn e aBoKAVTO, MIKAVTIKN Salsa VIouATas,
MOLXAPIZIO LYKQTI TANAKTOL Tpayaves natdtes | 12.00 € - vn
noupé and aeNvopiZa, odhtoa and pnéikov & otagides | 13.00€ PICANHA
KOTOMNOYAO «TANDOORI» Apepikaviko Black Anqus (250 yp.). KOLEVO O€ NENTES PETES, OAATOA LiE PPETKA
LNoUT PINETO HAPIVAPIOHEVO PE LNONIKQ LNAXapika, KoUakoUs pe anofnpapéva ppouta, Bétava & ouvodeutikd enioyfs | 23.00 € - gf*
apuydaro & oahtoa yiaouptl | 13.00€ - gf* FLAP STEAK
COTOLETTA MILANEZE Auepikviko Black Angus (250 yp.), KOUHEVO O€ AEMTES ETES, 0ATOA |E PPETKA
xolpivix cotoletta navapiopévn pe panko, payavés natdtes & payiovéla wougas | 15.00€ Bétava & ouvodeutikd enioyfs | 29.00 € - gf*
MOZXAPIZIA MATOYAA RIB EYE

Auepikaviko Black Angus (300 yp.), oGAtoa pe ppéaka Botava

alyopayelpepévo Hooxdpl e moupé and aeNvopiZa, papoUhi baby gem | 15.00 €
& auvodeutiko emoyis | 37.00 € - gf*

WAOMI & AAATI
Pnpévo Yuwpi e aNdu & enaiohado / dropo | 1.50 €

vg = fdto vegetarian

v = mdro vegan

V™ = mdro nou Lnopel va [pononotngel o€ vegan ekdoxn

qf= gluten free

gf*= mdto rou pnopei va tporonoin@el o€ gluten free exdoxn

MAATEIA EAEYOGEPQTQON 8, 15232 XAAANAPI - THA.: +30 210 68 48 178
website: www.yiannislucacos.gr - facebook: chef.lucacos & psomialati - instagram: yiannislucacos - e-mail: info@psomialati.gr

Ayop. Yneu#.: Aoukdkos Mavayitns. 01 upés nepidapBavouv Ghous tous vopipous popous. To katdatnyua S1aBétel éviuna SeAtia yia tn Siatinwon onolacdnnote diapaptupias.
To AG61 ota tnyavntd eival nhiéAalo, To Ppéako AddI ayvd napdévo ehaidhado. Kahapdpi kai yapibes kateyuypéva.
To katdotnpa S1a6étel €161k6 €viuno yia OAes TS aAAepyloyoves ouaies. Le nepintwon aAAepyias i uoavetias o€ kGnola and autés, napakaloUpe EVNPEPWOTE TOV OEPPITOPO 0aS



UOMI & AAATI

NMANNHZ AOYKAKOZ

MENU
SALADS & COLD DISHES

CAESAR BROCCOLI & CAULIFLOWER
lettuce iceberg & baby gem, parmesan, crouton, light Caesar’s dressing bacon, raisins, hazelnut crumble & yoqurt cream | 10.00 € - vn*, gf*
based on yogurt, crispy chicken | 12.00 €-gf*/9.00€ - vg* LENTILS & QUINOA
CHERRY TOMATOES & BURRATA roasted carrots, kale, beetroot, goat cheese cream, white truffle oil, honey

mozzarella burrata, carob rusks, berries & mustard vinaigrette | 9.00 € - vg, vn*, gf*

vinaigrette, basil | 13.00€ - vg, vn* SEA BASS CEVICHE
PASSION passion fruit & aji amarilo sauce, avocado cream & baby comn | 17.00€ - gf

mixed salad greens with crispy shrimp, cherry tomatoes, BEEF TARTAR
avocado & orange vinaigrette mustard, pickled cucumber, capers, confit egg yolk & white truffle oil | 14.00 € - gf*

| 17.00€/10.00€-vn, gf

HOT APPETIZERS

POTATOES & EGGS «SAGANAKI»
baked eqgs, shoe string potatoes, salami & parmesan cream | 8.50 € - vg*, gf* cheese filling, crispy panko crust, spicy sweet & sour sauce with orange,
CHICKEN WRAPS ginger & cranberries | 8.50 € - vg
tandoori style marinated chicken & yogurt sauce - 2 pcs | 5.00 € MUSHROOMS & ASPARAGUS
TOMATO ARANCINI king oyster mushrooms with teriyaki sauce, confit eqg yolk,

crispy tomato rice croquettes, feta cheese cream, tomato confit | 8.50 € - vg parmesan & white truffle oil | 14.00 € - vg, vn*

MUSHROOM & PROSCIUTTO ST.REET TA.COI . o
homemade pita bread, caramelized onions & goat cheese cream | 10.00€ - vg* house made com tortilla & our daily filling | daily price
VEAL LIVER CRISPY POTATOES

teriyaki glazed, baby gem & spicy mayonnaise dip | 8.50 € smoked paprika & white truffle mayonnaise dip | 6.50 € - vg, vn*

PASTA

AGNOLOTTI SKIOUFIHTA
fontina agnolotti with chestnut purée, celery root, hazelnuts | 15.00 € - vg traditional pasta with mushrooms, white wine, thyme, parmesan
RISOTTO & white truffle oil | 14.00€ - vg ,vn*
shrimp, Jerusalem artichokes, lemon essence | 16.00 € - ¢f, vg* TAGLIATELLE

slow cooked veal cheeks, goat cheese cream | 14.00€ - vg*

MAINS

SALMON BURGER
marinated in soy sauce, luke warm salad with black rice & herbs, Black Anqus chuck eye, mushrooms, goat cheese, caramelized onions,
avocado cream, lemon & chili sauce | 17.00€ truffle & parmesan mayonnaise | 15.00 €
FISH OF THE DAY VEGAN BURGER
daily price crispy chickpea, quinoa & oat burger, with avocado, spicy tomato salsa,
VEAL LIVER crispy potatoes | 12.00€-wn
celery root purée, bacon & raisin sauce | 13.00 € PICANHA
CHICKEN TANDOORI American Black Anqus (250qr), fresh herbs sauce
chicken thigh marinated tandoori style, couscous with dry fruits, almonds & side of choice | 23.00 € - gf*
&yoqurt sauce | 13.00 €- gf* FLAP STEAK
CUTLET MILANESE American Black Anqus (250qr), fresh herbs sauce

crispy pork cutlet in panko crust, crispy potatoes & truffle mayonnaise | 15.00 € & side of choice | 29.00 € - gf*

BRAISED BEEF CHEEKS RIB EYE

slow cooked beef, celery root purée, charred baby gem lettuce | 15.00€ American Black Angus (300 ). fresh herbs salice
& side of choice | 37.00 € - gf*

BREAD & SALT
Grilled bread with olive oil & salt / person | 1.50€

vg = vegetarian dish

vn = vegan dish

v = vegan with minor changes
gf=gluten free

gf*= gluten free with minor changes

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.



