&

PELICAN

All Day

Menu



Handmade dips

with bread & breadstiCks ....ooiviieeeeeieeeeeeeeeeeeteeeeeeee e

IMITIKEG AAOIPEG
ME aTouIkO Ywpi & KpiToivia

Our breads are baked daily in our oven

Ta apTtonoinuaTtd pag Yrivovtal Kabnuepivd oTov poUpvo Yag

On the side ~% IuvoBeuukd

R Pinsa greek (bruschetta)
with tomato, olives, oregano,

peppers, onions and feta cheese.......ccccoveeveveeveeeeecvecnennee.

Mivoa (unpouUokETa) EAANVIKA
pE vTopdTa, AIEG, piyavn,
MNINEPIEG, KPEPUUDI, PETA

Pinsa (bruschetta)

with gorgonzola and coppa (smoked pork cheeks) .........

Mivoa (unpouockéTta)

ME yKopykovT{OAa Kal Kona (KanvioTo Xolpivo JAyouAo)

Beef carpaccio
with potato chips, mayo with black truffle,

balsamic vinegar and parmesan........cccceeeeeveevececeecieenennen.

Kapndaroio pooxdpi
ME TOING naTdTtag, yayiovelda pe yaupn Tpoldpa,
népAeg Baioduiko kai nappeldva

Platter

of cheese and COlA CULS ..ovvmiiiieeeeeeeeeeeeeeeeeeeeeeeeeee e

MoikiAia
TUPIWV KI AAAQVTIKWOV

Homemade dips % Iniukés afoipss

TArama MOUSSE ....cooooiiiiteeeeeeeeeee ettt eeeeeeeseeas

TapapocaAdTa

TZATZIKi ceveeeeeeieeeeeeeeeeeeeeeee ettt esat e e st e e ssabeeesnree e

TlatdikI

_/ Cheese spread with peppers

with sour cheese from Mykonos.......ccccceveveveeirceniecieeinen,

TupokauTepn
pe EivéTupo Mukdvou

8 ® Hummus spread

ME CHICKPEAS ettt

Xoupoug
HE pePUBia

........ 17,00€



Sea Appetizers % Bodooovd Opekukd

Cod with fried panko

with grilled garlic cream, seasonal greens

and black tarama MOUSSE ........ccceeeveerieinieeeeee e eeees 16,00€
MnakaAidpog og ndvko Thyavnto

ME KpE€ua and Yntd okdpda, xépTa

Kal Jaupo Tapaud

Bruschetta with grilled shrimps,

avocado mousse, cucumber and radish........ccceecveeevieeeeeeenneee. 19,00€
MnpouckéTa e YnTH yapida,

poug aokdvTo, ayyoupl Kal panavaki

Fried squids

WIth tartare SQUCE ...ttt 18,00€
KaAapapdkia TnyavnTd

ME owg TapTAp

Shrimps saganaki

with peppers, cherry tomatoes,

feta cheese and bisk SAUCE......ccccvvveieiiciccceeee e 22,00€
Fapideg cayavdki

ME MINEPIC, TOUATIVIQ,

(PETA KAl CAATOQ PMIOK

Steamed mussels

with retsina wine, garlic

AN fresh NEIDS ..t 18,00€
MuUdia axvioTtd

ME peToiva, okOpdo

KAl PPEOKA PUPWIIKA

Octopus

with molasses, split peas puree

and crunchy Caper [€aVves ... 19,00€
XTanoédi

pe neTiyéd, edapa
Kal Tpayavd ¢pUAAa kdnapng

Salmon tartare

with capers, cucumber, avocado,

SPring ONioN, YUZU |€MON ... 24,00€
TapTdp coAwpou

ME KANapn, ayyoupl, aBokdvTo,

PPECKO KPEUMUDI, yuzu Aspdvi



we Vegan “a

Tacos with variety of mushrooms,

jackfruit, marinated tomato and avocado tzatziki ........c.......... 16,00€

Tdkog ue noikiAia and pavitdpia,
jackfruit, papivapiopévn vroudTa kai 1atdiki afokdavTo

Edamame DEANS ...t
daocdhia edamame

BOWI VEGAN ...ttt

Hummus spread

HE CHICKPEAS ..ttt enens
XouUpoug

ue peBubia

Spaghetti Napolitana

With tOMAtO SAUCE ....coieiiiiiccicceeceet e
ZnayyETri Napolitana

ME KOKKIVN adATod Kal BAciAikd

Beetroot salad

with olive's powder and herbs Oil.......ccocvevreineiniieee
MavrZapoocaAdra

ME Noudpa eAidg kal Add1 HUPWSIKWY

« Vegetarian “%

Asparagus

on the grill with tomato vinaigrette, olive powder,

beetroot crumble and chives.........cccceeeieeeceeee e
Znapdyyia

PYnTd pe BiveykpéT ToudTtag, noudpa eAidg,

kpaunA navtldpl Kal oxolvonpaco

Pinsa greek (bruschetta)

with tomato, olives, oregano,

peppers, onions and feta cheese......cccvveiceeveecceeeceeeceene
Mivoa (unpouckéTa) eAANVIKN

pE vTopdTa, eAI€g, pivavn, NINgPIES, KPEUPUDI, PETa

Spinach pie on the grill

with yogurt dip, sesame spread and honey.......ccccoceeeevvrrecennne
TnavakénitTa oxdpag

ME VTIN YyIdoUupTIoU, TaXiVI KAl UEAI

Royal Quinoa

with roasted almonds, cranberries, arugula,

sour apple and honey-mustard vinaigrette........ccocevevvecrecennne
BaoiAIKA Kivéa

pe kaBoupdiouéva apuydala, cranberries, poka,

EivéunAo kai Biveykp€T and PéAl kai youoTdpda

Spaghetti Napolitana

With tOMATO SAUCE ..eeeieiiieeeeeee e
XnayyéTri Napolitana

ME KOKKIVN odAToa Kal BaciAikd

Risotto

with asparagus, spinach and herbs ...
Pi1ZéTo

ME onapdyyia, onavdaki Kal JUPwOIKA

14,00€

14,00€



Salads %’&% Yardtes

Seasonal greens with grilled shrimps

olive oil-lemon dressing, mayo,

zucchini and radishes ... 19,00€
XépTa enoxng pe YnTEG yapideg,

AadoAépovo, uaylovela,

KoAokuBdkia kal panavdakia

Nicoise with tuna tataki

beans from Kenya, baby potatoes, cherry tomatoes,

olives, spring onion, anchovies vinaigrette

and fried SQUIA ..o 22,00€
NiocoudZ ue tévo tataki

@acoldki Kévuag, baby natdreg, Toparivia,

eNIEG, PPEOKO KPEPUUSI, BIveykp£T pe avtlouyia

Kal kaAapdpl Tnyavntd

Greek traditional “Choriatiki”

with cherry tomatoes, cucumber, peppers,

feta cheese, onion, sea fennel, olives,

oregano, vinegar and carob rUSKS ........ccecveeeenerrenerereneseneneeeenes 15,00€
XwpIdTIkn

JE TOMATIVIA, ayyoupl, NINEPIES, PETA,

KPEUMUDI, KpiTapo, eAIEG, piyavn, EUdI

kal na&iuddia xapouniou

Royal Quinoa

with roasted almonds, cranberries,

arugula, sour apple

and honey-mustard Vinaigrette .......ocooieeeeerecenieeneereeeeereennens 16,00€
BaociAikA Kivéa

pe kaBoupdicuéva apuydalia,

cranberries, pdka, Eivounio

kal Biveykp€T and péAi kal youotdpda

Arugula-Spinach

with grilled asparagus, small beef fillets on the grill,

parmesan flakes, honey-balsamic

vinaigrette and truffle Oil.........ccoeieeiieiceeeeeee e 21,00€
Péka-Znavaki

pe YNTd onapdyyia, Hooxapiola QIAETAKIA

oTnv oxdpaq, flakes napueldvag,

Biveykp€T and péAi-Baiocduiko kai Addi Tpoupag

Pelican

variety of cherry tomatoes, carob rusks, cucumber,

aged balsamic, sour cheese and louza from Mykonos............. 17,00€
Pelican

noikiAia and Touarivia, na&ipddia xapounioy,

BaAocduiko naAaiwuévo, EvoTupo,

Aoula Mukdvou kai ayyoupl

Arugula-Chicken

arugula, roasted chicken, parmesan, croutons

and vinaigrette of appricot marmelade ......cccoeveeeeicerienennne. 18,00€
Péka-KoTténoulo

poKa, YnTd koTdnoulo, nappeldva, KPOUTOV

Kal BIVEYKPET Pe HapUeEAAda BepUKOKO

Beetroot-Buratta salad

with arugula and pistacchio

from Aegina island ... 22,00€
TaAdra MavTtldapi-Buratta

ME pOKa Kal puoTiKl Alyivng



Pasta % Iupapikd

Carbonara with smoked pork

pecorino and salted YOIK......eeneneeieereceeeeeeeene 19,00€
Kapunovdpa pe KanvioTo xXolpivo

NEKOPIVO Kal NAoTO KPOKO

Papardelle with variety of mushrooms

truffle paste and parmesan SaUCE ......ccveeeereririneeeeeeeeeeees 26,00€
Manapd€éAeg pe noikiAia paviTapiwdv

ndota TpoUgag kal cdAtoa napueldvag

Penne with chicken,

cherry tomatoes and parmesan Cream ........cccceeeeeeneeereeeeennns 18,00€
Mévveg pe koTénoulo

MaoTr vioudra Kal kpéua napueldvag

Tagliatelle with squid ink

shrimps, asparagus, bisk sauce and sour cream....................... 34,00€
TaAlaTéAeg pe peAdvi counidg

yapideg, onapdyyia, cAATOa PMIoK KAl sour cream

Seafood spaghetti

with bisk sauce and tomato SauCe .....ccoeveueecrnniniceecee 27,00€
InayyETi Oalacoivov

ME OAATOO PNIoK Kal 6AAToQ vTopdTag

CACIO € PEPE .ttt ettt ettt 19,00€

Ravioli stuffed

with ricotta, spinach, cherry tomatoes,

parmesan bisCuits and CONE......cceeeveeereerieeeeeee e 21,00€
PafiéAl yepioTd

JE pIkOTA, onavdki, ToyaTivia,

puniokdTa napueldvag Kal KOUKOUvApl

Extra for fresh truffle ..o, +20,00€
‘E&Tpa yia ppéokia Tpoupa

Risottn ~% Pizato

R Risotto with grilled asparagus
spinach and egg-lemon cream ........ccoeeeeceeneeneeneeee e 21,00€
Pi1ZéTo pe YnTd onapdyyia
ONAvdAKI Kal AUYOAEUOVO

Risotto Black Angus tagliata

with gorgonzola, porcini mushrooms,

and syrup of red wine and cardamom .......c.ccoceeevevcvcnecrenenenenns 28,00€
P1Z6é1o pe Tahidra Black Angus

ykopykovT{OAa, yaviTdpia nopToivi

Kal o1pdn and KOKKIVO Kpaaoi Kal kApdauo

Seafood kritharoto

with Kozani saffron ... 29,00€
Kp10apwTo OaAacoiviv

ue kKpoko Koldvng

Lobster kritharoto

with bisk sauce, ouzo and fennel salad.........cccceveveveinreenrennnnnne. 53,00€
Kp10apwTo actakou

pE odAToa uniok, ouZo Kal caAdTa @IvOKIo



Greek Traditional Tastes

Eddnvin NapaSomakn Kouziva %

Traditional moussaka

IN @ ClAY POL ettt ettt ettt s b e bbbt aees 16,00€
Mouocakdg napadociakdg

og nAAivo

Chicken souvlaki

with herbs, french fries, pie,

raita (yogurt with spearmint and cucumber)

and olive oil-lemon dressing .....c.cccceceveevecveeeeceeeeeeeeeeeene 17,00€
ZouBAdki koTénouAo

ME MUPWAIKA, NATATEC TNYAVNTEG, MITAKI,

pdita (yiaoupTi pe dudopo Kai ayyoupl)

Kal AadoAéuovo

Pork gyros

with tzatziki, pie and french fries.....ccocoveereeevnececeeeeeee, 17,00€
Mipog xolpIvég

pe T¢atdliki, MTAKI KAl NATATEG TNYAVNTEG

Chicken gyros

with tzatziki, pie and french fries.....ccoovieeecececeeeeeee, 1700€
Mipog kKoTénouAo

pe T¢atdliki, MTAKI KAl NATATEG TNYAVNTEG

Lamb chops

with roasted potato salad

AN Wild radiSh..cceeiiiiiiieieeeteteeteeeet st 28,00€
Apviocla naiddkia

pME YNTA natatoocaAdTa

Kal ayplopdnavo

Lamb shank

cooked with wine and vegetables.

Accompanied with mashed potatoes........cccooeveererieccneceeeeeenene 25,00€
Apvi koT1OI

MOYEIPEPEVO UE KPAOIT KAl Aaxavika.

YuvodeUeTal JE NOUPE NATATAG



Main Courses with Meat
R

Kupiws Mdta pe Kpgas

Burger Black Angus (300gr)

accompanied with scamorza,

caramelized onions, valeriana, mayo sauce

and fresh french fries . 24,00€
Burger Black Angus (300yp)

ouvodeUETAl JE OKAUOPTOA, KAPAPEAWPEVA KPEPHUDIQ,
BaAepidva, cwg payiovélag

Kdl PPECKIEG TNYAVNTESC NATATEC

Roasted Chicken

marinated with yogurt, herbs,

ANd SMOKEA FMCE ..ottt reas 21,00€
Koténoulo Wntd

MOPIVAPICUEVO HUE YIAoUPTI,

MUPWOIKA Kal KanvioTo pudl

Pork tenderloin (cooked at 72°C)

with prosciutto, smoked corn cream,

goat cheese and aged balsamic sauce.......cccocvveveveveresenienenn, 25,00€
Xoipivé Yapovéppl (payeipepévo oToug 72°C)

ME NpoooUTo, KPEPa and KanvioTd KaAaunoxi,

KOATOIKICIO TUPIi KAl OAATOd

and naiadiwPévo Baiocduiko

Flap steak (300gr) Black Angus tagliata

with truffle cream, carrot puree

and baked baby potatoes.......ccccevevieciecieiereeeeeeee 36,00€
Flap steak (300yp) Black Angus TaAidTa

ME KpEua TpoUupag, NoUpPE KapdTou

Kal baby natdrteg gpoupvou

Rib-eye Uruguay (300gr)

with parsley puree, grilled asparagus

T aTe I eT=Y o] o Y=Y g Y- 1N ol =Y 43,00€
Rib-eye Oupouyoudng (300yp)

ME noupé uaivravou, YnTtd ocnapdyyia

KAl pepper sauce

Premium Steak %

Please ask our waiters for availability
MapakaAoUpe pwTHOTE
Toug ogpPITédpoug pyag yia diabeoiydTnTa




Main Courses with Seafood
R

Kupiws Mdra pe Wapia & Badaomvd

Seabass fillet

with artichoke puree, buttered vegetables

and Kozani SaffroN........ceneeeeeeee e 29,00€
Aaupdki PIAéTO

ME Noupé€ aykivapag, Aaxavikd BouTtupou

Kal Kpoko Kodldvng

Salmon

with smoked rice, soy glaze

aNd AVOCAAO CIEAM ...ocveuieeeieeerieteeteteeeeeeteeeeesse e sessesesseseesasenens 32,00€
ToAouog

pe kanvioTé pudl, yAdoo odyiag

Kal Kp€ua afokdvTo

Fillet of fresh fish of the day .......ccccoeeveeveveeecieeeeeee, 38,00€
DIAETO YAapl nuépag

Calamari on the grill

with groats, grilled feta cheese dip

and oilve oil-lemon dressing ..., 26,00€
KaAaudpi oxdpag

ME NAlyoUpl, cdAToa and géta Ynth

Kal AadoA€éuovo

Fresh [obSter.........coouiiiiice s 140,00€/kg
AOCTAKOC PPECKOG

Shrimps JUMDBO ..., 120,00€/kg
Mapideg jumbo
Fresh fish ... 95,00€/kg

Wdap! ppéocko



Desserts %z% [Mukd smiddpnia

Fried “tsoureki” sweet brioche

with pistacchio ice cream and chocolate sauce........ccccoeueunnee 16,00€
TnyavnTod “Tooupékl”

ME NAYWTO PUOTIKI KAl CAATOA COKOAATAG

“Baklavas”

caramelized pastry phyllo with nuts,

kaimaki ice cream, wine syrup

and white chocolate Cream ... 15,00€
“MnakAafag”

@UANa Kapape wuéva pe Enpous kapnoug,

naywTo Kaipdki, olpdni Kpaoi

KAl KPEUA AEUKNG COKOAATAG

Chocolate souffle

with Madagascar vanilla ice cream........ccoceeeeecveeeeececeeeene 16,00€
ToupAEé coKOAdTag

pe naywTd Bavidia Madayaokdpng

Cheesecake with carob,

Bailey’'s cream and strawberry marmelade ........cccececevvnnrcenne 15,00€
Cheesecake pe xapouni

Kp€ua Bailey's kal papperdda ppdouia

Orange pie

with vanilla ice Cream ... 13,00€
MopTokaAdnitTa

pe Bavidia naywTtd

Fruit salad (for 2 persons) ........ccccoeeeeeeeereceereeniceeeee s 28,00€
®poutocaldTa (yia 2 dtoua)

IC@ Cr@AM ...ttt ettt ene 4,00€/scoop
Madagascar vanilla, Chocolate, Kaimaki, Espresso,
R € Strawberry-Biscuit
QW “Lime-Lemon” sorbet
MaywTtd
BaviAia Madayaokdpng, ZokoAdTta, Kaiudki, Espresso,
Q8 dpdoura-MniokdTo
QR Q Zopungé "Adiy-Agpdvi”

&

PELICAN

R Vegetarian
Q8 Vegan

/ Spicy

Tus upgs oupnspidapfdvoviar dies o vapipss snifapivosis.
Tta wyavnd pas xpnoiponoiodpe £Etpa nopBevo edaigiofo.
MNapakadoope evnpepuoe pas yia wxdv aldepyies.

Ayopavopikds unedBuvos:




