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*Xwpig Moutévn .j L ;77 Gluten Free*
2TUTIKO A \/ r Homemade
Yylewvo Healthy

TYAIXTA - MEPIAEZ - TZEMNAKIA

6,70€/

BioAoyikn goyta Keumar, Lapivaplougvn e HUpwaIKA Kat
Ynuévn atov ¢poupvo. Me t¢atlikt amo ytaouptt odylag,
vroudra, KpeLHUAL, paivtavo kat xelpormrointn mita.

H pepida mepi€xet 3 kaAaudkia kat Tatdteg ato air fryer.

ZouBAAaKL ooylag (TUALTO/pepida)

6,70€/

Téume amd BloAoyika pacoAia odyilac, HaplvapioEVo LE
HUpwAIKA Kat Ynuegvo atov poupvo. Me vtoudra, mpaaoivn
oaAdra, owc, KOKKIVN TIITEPLA KAl XELPOTToiNTN TTita.

H uepida meptexel 3 kaAaudkia Kkat Tatdtec oto air fryer.

ZouBAAaKL TEuTe (TUALXTO/HePida)

Mmdtékia PoBitoa (tTuA(to/pepida) o

Wnueva otov ¢poupvo umiptekia and pacoAa poBitoag, Le
onopouc chia, pyaivravo, dudauo kat pupwdikd. Me
tdatlikt amo ytaouptt odylac, mpaaoivn caidra, vroudra.
TuAixto oe apaBikn mita: ye matdrec air fryer & pyaytovela.

daradeA (tuAxto/pepida)

Wnuéva otov ¢poupvo kepteddkia ano pePibia, pe
paivravo, koAtavdpo kat praxapikd. Me calata tapmouAs
UE Kvoa, xoupouc, vtopdrta, mpaaotvn oaAdta, owg
mmreptac GPAwpivne & ueAtdavac, owc taxivi.

TuAixto o€ apaBikn mita: e matdrec air fryer & pyaytovela.

ToemakiL ABokAavio ¢

e apafikn rtita, SIMAWUEVN TPYWVIKA, He afokavto, baby
onavdki, XoUpoug, ayyoupl, eAlec, sweet chili, kKogppodt.

Toemdkt EAANVIKO @

e apafikn mita, SImAWUEVN TPLYWVIKA, LUE UTIKO TUP(
¢Eta, maota eAlag, vroudra, mpdacivn mTEPLd, piyavn Kat
gAaidAado.

(*) To Veganaki eivat matonotnuévo eaTiaToplo «xwpIic yAOUTEVN» KAl XpNOtHOTTOLEl
QMOKAELOTIKA TTPWTEG UAECG TTOU £iTe givat puaika amarayugvec amo yAouTevn eite
pEépouv enionun motomnoinon. Mapd ta pétpa mou AapBavoupe, evagxetat va
urntdpxouyv ixvn yAdoutevng. Av €xete ooBapn duoaveéia, EvnUEPWOTE UAC yia va aag
efunnpetriooupe unevbuva.

XpnotuormoloUpe ae OAeC TIG Tapadkeueg EETpa mapBevo eAatdAado

Aypovoutkog YneUBuvog: EAsuBgpiog MNetpric

11,30€/12,30€

11,70€/12,70€ o

8,50€

8,60€

WRAPS - PLATES - PITA POCKETS

13,50 €

Organic soy kebab, marinated with herbs and oven-baked.
Served with soy yogurt tzatziki, tomato, onion, parsley, and
handmade pita.

The plate includes 3 skewers and air fryer potatoes.

Soy Souvlaki (wrap/plate)

13,50 €

Tempeh made from organic soybeans, marinated with
herbs and oven-baked. Served with tomato, green salad,
sauce, red pepper, and handmade pita.

The plate includes 3 skewers and air fryer potatoes.

Tempeh Souvlaki (wrap/plate)

Mung Bean Patties (wrap/plate)

Oven-baked mung bean patties with chia seeds, parsley,
mint, and herbs. Served with soy yogurt tzatziki, green
salad, tomato.

The wrap comes with air fryer potatoes and soy mayo.

Falafel (wrap/plate)

Oven-baked chickpea patties with parsley, coriander, and
spices. Served with quinoa tabbouleh, hummus, tomato,
fresh greens, smoked sweet red peppers/eggplants sauce,
and tahini dressing.

The wrap comes with air fryer potatoes and soy mayo.

e Avocado Pita Bread Pocket

Triangular folded pita bread with avocado, baby spinach,
hummus, cucumber, olives, sweet chili sauce, and onion.

Greek Pita Bread Pocket

Triangular folded pita bread with vegan feta, olive paste,
tomato, green pepper, oregano, and olive oil.

(*) Veganaki is a certified gluten-free restaurant, using only ingredients that are
naturally gluten-free or officially certified as such. Despite our strict protocols, trace
amounts of gluten may be present due to external factors. If you have a severe
intolerance or allergy, please let us know so we can serve you with the utmost care
and responsibility.

All our recipes are made with extra virgin olive oil

Agronomic Supervisor: Eleftherios Petris



OPEKTIKA ‘ STARTERS

DuTko Tupi Déta  »

7,80€

e \Vegan Feta Cheese

Ao kaatoug, pe piyavn kat eAatoAado | From cashews, with oregano and extra virgin olive oil

®dutikd Tupi Cheddar

7,80€

Vegan Cheddar Cheese

Ao kdotlouc kat umaxapikd | From cashews and spices

XoUpoug e

6,80 €

e  Hummus

AmO eAAnvika peBibia pe tayivi, Asuove kat KULIVo | From Greek cheakpeas with tahini, lemon and cumin

dapa PacoAov e

Ao ¢paaodAia yiyavrec MNpeamwy, pe Asuovi, Yntn mmeptd
PAwpivne kat eAatcAado

Pwown ZaAdata e

6,80 €

6,80 €

e BeanFava

From giant Prespa beans, with extra virgin olive oil, lemon
juice and grilled red peppers

Olivier Salad

Me payiovéla odytag, kapoto, matdra, apakd | With soy mayo, carrot, potato and peas

TZatlikt

€6,80

e Tzatziki

Me ytaoUptt adyiac, ayyoupt, avnBo, eAatdAado | With soy yogurt, cucumber, dill and extra virgin olive oil

Matateg oto Air Fryer o

6,80 €

e AirFryer Potatoes

Me payiovéla adyiac | With soy mayo

Mita ZouBAdkL e

3,80€

e Souvlaki Pita

Xelpormointn, armd puldAeupo kat aAsUpt TAmoKacg | Handmade pita, from white rice flour and tapioca flour

SANATES | SALADS

Xwpldtikn (Kavoviki/atopukn) 11,50 €

Nroudra, ayyoUpt, mepIEC, KPEUUUDL, EAIEC, PUTIKO TUpl
¢eta, piyavn, eAatdAado.

Gourmet (kavovikiy/atopikn) 10,50 €

2mavdki, poka, HapoUAL, pavitdpta, putiko tupi peTa, podt,
armoénpapgvo auko, couadul, owc HNAGEUSo-TTETIUELL.

e 10,50€

Me tlivt{ep, aéAept, KpeUUUAL, KAPOTO, TUITEPLEC, KUUIVO,
gAatdAado.

dakég pe Kwwéa (kavovikn/atopikn)

Mavtlapt (kavovikn/atopikn)) ¢ 10,50 €

2mavdki, poka, HapoUAl, tlivtlep, KQPOTO, MOPTOKAAL,
puTIKO TUPI PpETA, Kapudia, cwe PBalcduiko-reTUE]lL.

11,50 €

Me aBokdvro, baby arravdki, poka, papoUAl, pamavdki,
vroparivia, KpeUPUAL, mAnmapouvooTtopo, eAatdAado katl
Aguovt.

ABokAvTo (Kavoviki/atoutkn)

/6,00 €

Tomato, cucumber, green peppers, onion, olives, vegan
feta, oregano and extra virgin olive oil.

¢ Greek Salad (full-size/side portion)

/6,00€

Baby spinach, rocket, lettuce, fresh mushrooms, vegan
feta, pomegranate, dried figs, sesame seeds,
sauce with apple vinegar and molasses.

Gourmet (full-size/side portion)

/6,00€

With finely chopped vegetables (celery, carrots, red
peppers, onion), cumin and extra virgin olive oil.

Lentils Quinoa (full-size/side portion)

/6,00€

Baby spinach, rocket, lettuce, beetroot, ginger, carrot,
orange, vegan feta, walnuts, sauce with apple vinegar and
molasses.

Beetroot (full-size/side portion)

/6,00 €

With avocado, baby spinach, rocket, lettuce,
radish, cherry tomatoes, onion, poppy seed, olive oil and
lemon.

Avocado (full-size/side portion)



KYPIQZ MIATA

OpeAéta @olpvou o

Me nAtdamopouc, chia, pavitdpla, mMePLES, KPEUHUAL,
vroudta & pupwdadtkd. Zuvodevetal e puTIKO TUPl PETQ,
pPWaolkn oaAdra, vioudra Kat poka.

Keptedakwa e

Amo peBibia, Ynueva ato air fryer ue duoaopo.
2uvodevovtatl ye vt anod Taxivi kat Tatdtec oto air fryer.

ZoutdouKkakwa e

lMapadoaoiaka kepteddkia amo eAAnvika peBibia kat
dudauo, Ynuéva atov polpvo e odAtoa vioudatac, KUULVo
Kat okopdo. Zuvodevovtat pe t{atdikt amo ytaoUpTt ooylac
Kat matdrec oto air fryer.

Mouoakag e

Vegan ekdoxr tou mapadoaotakoul midrou, pe HeAMTAVeG,
MTATATEC, «KIUA» ATTO KOKKIVEC PAKEC KAl UTTETALIEA ATTO
kKouvourtidt kat yaAa apuyddAou.

MNaotitolo e

Vegan ekdoxn pe upapika xwpic YAOUTEVN, «Klua» aoylac
Kat yrmeoapeA ard kouvouTtidt kat ydAa auuyddiou.

Pita Burger Mpdaowng ®akng e

2e dikn pag apaBikn mita, SITAWLEVN TOYWVIKA, UE
UTTLPTEKL Ao mpdatvec pakec kat HUpwILKA, vegan
cheddar, k€toarm, vtoudra, HapoUuAl, KpEULUAL, pouatdapda
Kat ayyoupdkt. Me matdtec ato air fryer kat paytovela.

Pita Burger Aaxavikwv e

2e dikn pag apaBikn mita, SITAWLEVN TOYWVIKA, UE

U TEKL Aaxavikwy (kouvouridi, koAokuBia, kapota),
KUMIVO Kat KOUPKOUd, Ue pwalkn oaidta, pouvotapda,
vropdra, papoUAl. Me matateg oto air fryer kat paytovela.

Club Sandwich e

2e apafikn nita, pe kanviotd tégou, vegan cheddar,
paytovela & poka. ZuvodsUeTal LIE TTATATEC OTO air fryer kat
owc ard mneptd GAwpivng kat peAtddva.

12,50€ o

12,50€ o

13,50€ o

14,00€ o

13,50€ o

14,00€ o

12,00€ o

15,50€ o

MAIN DISHES

Vegan Baked Omelet

With sunflower seeds, chia, mushrooms, peppers, onion,
tomato & herbs. Served with vegan feta, Olivier salad,
tomato & rocket.

Keftedakia

“Meatballs” in the air fryer! Made from chickpeas, with
spearmint. Served with tahini dip and air fryer potatoes.

Soutzoukakia

“Meatballs” in tomato sauce! Made from chickpeas baked
in the oven, in tomato sauce with garlic and cumin. Served
with soy yogurt tzatziki and air fryer potatoes.

Moussaka

Vegan twist on the traditional dish, made with eggplant,
potatoes, red lentil “mince,” and a creamy béchamel
sauce from cauliflower and almond milk.

Pastitsio

Vegan version with gluten-free pasta, soy “mince,” and a
cauliflower-almond milk béchamel.

Green Lentils Pita Burger

Triangular folded pita bread with a green lentil and herb
patty, vegan cheddar, ketchup, tomato, lettuce, onion,
mustard, and pickles. Served with air fryer potatoes and
soy mayo.

Veggie Pita Burger

Triangular folded pita bread with a vegetable patty
(cauliflower, zucchini, carrots), seasoned with cumin and
turmeric. Topped with Olivier salad, mustard, tomato, and
lettuce. Served with air fryer potatoes and soy mayo.

Club Sandwich

Triangular folded pita bread, filled with smoked tofu, vegan
cheddar, soy mayo and rocket. Served with air fryer
potatoes and smoked sweet red peppers/eggplants sauce.

SMESIAAS | SPECIALS

Veganaki Znéoclal e

Maro pe pmigtexkia popitoac, xwpldtikn oaidra e GpuTIKO
tupl pEta, t¢atlikt amd yiaoUpTL o0yIac Kal TAtdTeC aTo air
fryer.

MowiAia OpeKTIKWY ©

MeptAauBavetr putiko tupi pEta kat vegan cheddar,
xoupoug, t¢atliki, paBa, pwatkn caidra, xeip/tn mita.
Mix Grill (yua 2 atopa) e

MotkiAla pmptexiwy: 2 umigtexkia popitoac, 2 karauaxia
oouUBAdkia oodyiac, 2 kaAauakia couBAdKia TEUTE, 4
dpaidpeA, 1 burger mpaotvng paknc kat 1 burger Aaxavikwv.

19,00€ o

28,00€ o

28,00€ o

Veganaki Special

Greek traditional flavors the vegan way! Mung beans
patties, Greek salad with our vegan feta, soy yogurt
tzatziki, air fryer potatoes.

Appetizer platter

Includes vegan feta, vegan cheddar, hummus, soy yogurt
tzatziki, fava, Olivier salad, and handmade pita.

Mix Grill (for 2 persons)

Variety of patties and skewers: 2 mung bean patties, 2 soy
souvlaki skewers, 2 tempeh souvlaki skewers, 4 falafel, 1
green lentil patty, and 1 vegetable patty.



MITEZ

MAactog o

lMapadoaoiakr xoptomita ard Osooalia, ue xopta moxnc,
HUPpWOLKA, KPOUOTA KAAQUTTOKAAEUPOU LIE eAatoAado.
KoAokuBomta e

Me npaowva koAokuBdkia, kaAaumokdAgupo, paydmupo,
KPEUMUAL, HUPpwWAIKA, e eAatoAado.

7,50€ o

7,00€ o

PIES

Plastos pie

Traditional Thessalian-style pie with seasonal greens,
herbs, and cornmeal crust with olive oil.

Zucchini pie

Made with green zucchini, cornmeal, buckwheat, onion,
herbs, and olive oil.

MITZA (ané 12:00 £wg 22:45) | PIZZA (from 12:00 until 22:45)

EAANVIKR ©

14,50€ o

Greek

Zoun amd yAukomatdra kat aieupa. Me odAtoa ppgokiac | Sweet potato dough made with gf flours. Topped with fresh

vrouarac pe devrpoAipfavo, pavitapla, mneptd, KaAQuUToKL,
KPEUMUAL, EAIEC, pOKa Kat pUTIKO TUP( PpETa.
Méoto

Zoun yAukomatdrag xwp(c yAoutévn, ue meato BagiAikou
Kat Kaoloug, ppeakia vroudata kat puTiko Tupi peTa.

15,50€ o

tomato sauce infused with rosemary, mushrooms, bell
pepper, corn, onion, olives, rocket, and vegan feta.

Pesto

Sweet potato dough made with gluten-free flours. Topped
with basil and cashew pesto, fresh tomato, and vegan feta.

ZYMAPIKA (aré 12:00 £wg 22:45) | PASTA (from 12:00 until 22:45)

MmoAovel o

lMévec kaotavou pulloU ue odAToa Kid armo TEUTTE Kal
odyta, ppeakia vroudta, geAEPL, KAQPOTO, KPELILUAL,
apwuatiougva, devrpoAipavo kat BadtAikd. Ao mdvw
TPIEVO KaBOoUPAIOUEVO KATLOUG e dlatpodikn paytd.

Kapumovapa e

lMévec kaotavou pullou ue yavitdpla Kat Kanvioto togou,
o€ AeUKI) odAtoa amd KAatouc Pe Hupwadlkd. Amo mavw
TPIUEVO KABOUPAIOUEVO KATIOUC LE dlatpodikn paytd.

Méoto e

lMévec kaotavou pullou pe meato BactAikou, poka Kat
vropartivia. Ao mavw TpLUUEVO KaBoupdIoHEVO KATLOUG.

14,50€ o

14,50€ o

15,00€ o

Bolognaise

Brown rice penne with a tempeh and soy mince sauce,
fresh tomato, celery, carrot, and onion, infused with bay
leaf, rosemary, and basil. Topped with grated roasted
cashews and nutritional yeast.

Carbonara

Brown rice penne with mushrooms and smoked tofu,
served in a creamy cashew herb sauce. Topped with
grated roasted cashews and nutritional yeast.

Pesto

Brown rice penne with basil pesto, rocket, and cherry
tomatoes. Topped with grated roasted cashews.

FAYKA - EMIAOPTIIA ‘ SWEETS - DESSERTS

Tipapioo e

Quodgayiko, pe kaatoug, kapudta, XoupAddeC, espresso,
Addt kapudac, olport opevdaou.

Mdota Kokkwva Ppolta °

Quogayiko, ue Enpouc kaprrouc, xoupuddec, Adadt
kapudacg, Boutupo, alpoTIL ayaunc kat ppouta tou SAooUC.
MpaAiva

2tk mpaliva pe kaBoupdiougva pouvtoUkia, Kakdo,
alpomt apgvdapou Kat ydda kapudac.

Kopupég e

ZokoAatevio YAUKO Yiuyeiou e BoUTupo kapudag, Kakdo,
olpOTTL ayaunc kat Urmokota Sikn Hac mapaywync He
Jaxapn kapudac.

7,00€ o

7,00€ o

7,00€ o

6,50€ o

Tiramisu

Raw vegan treat made with cashews, walnuts, dates,
espresso, coconut oil, and maple syrup.

Red Fruits Cream Cake

Raw vegan delight made with mixed nuts, dates, coconut
oil, butter, agave syrup, and forest fruits.

Praline

Homemade praline with roasted hazelnuts, cocoa, maple
syrup, and coconut milk.

Kormos

Chilled chocolate dessert made with coconut butter,
cocoa, agave syrup, and our homemade cookies
sweetened with coconut sugar.



