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A =

Alpvpd /Salty ™ =i |

= YKOvumpi Kamvioto Smoked mackerel _
= __(smoked and lightly grilled mackerel filet, served with fava from Santorini) *___,_;__
. Péyya kanvieti Smoked herring ST .
A (light salted, smoked herring filet, lightly grilled, served with fava from Santorini) : m---:f -
" MacTovppas yoprov Smoked cod fillet with spices e ,.;_.L;
(aromatic-smoked cod with fenugreek) - e

:_ : Topocalara Dry mackerel salad e j____%
: Avtlovyieg Salted anchovy s —
— Lavpog paprvarog Marinated anchovies - t
- = (anchovy filets, marinated in vinegar, garlic & green olives) — :i__:_

= _ = Kpitapa Kritama M o

(greenery from the rocky shores of Porto-Koufo, rich in iodine &
Pphosphor with a warm aromatic taste, served with olive oil, vinegar & caper)

béra myavnth : :
-——-—.-._.-J""‘ a0

fried_ feta cheece —

= - - i 4 o ~
P Topia / Cheese

-~ ®#e(ILO.L) Feta cheese (P.D.O.) G

Déto ynm Grilled feta cheese : Sie

(grilled feta cheese, wrapped in foil with olive oil and pepper, optionally chili) =

®éta TnyovnTH Fried feta cheese —

(feta cheese pane in sesame and, optionally, honey) Sm—t——

Mmnovyovpvri Sauteed feta cheese with tomato and green pepper

(feta cheese ramekin with tomato, pepper and our own olive oil) -

Kegparotopr pe Ovlo Fried hard cheese with ouzo —

Moavovpt yopokoppévo Grilled goat cheece with chutney *“"-i

= Mk @&y Metoofove Mille-feuille with Metsovone Cheese EEE‘;

(with tomatoes and bacon) e

XaioOm o Grilled cheese from Cyprus




~ Opextind / Appetizers

-~ Kavtepi magpua Spicy chilli peppe.r_.

' Nropdzo ynt Grilled tomato slices e
(roasted sliced tomatoes with olive oil, vinegar, oregano, garlic (optional) & grated feta cheese) ——
: - Hotdre ynt Grilled potato slices ——
— (roasted potato slices served with garlic-butter (optionally) —— s
Hotdro yepot Stuffed potato with cheese =
(with mushrooms, bacon, feta and kasseri cheese) - ®
= Moawvitapra oydpac Grilled Mushrooms -
(with fresh white grilled sliced mushrooms, in olive oil & lemon) _'_'_' —
o —

= Moavitapra yepiotd Stuffed mushrooms with cheese _
(with feta cheese, tomato, peppers, bacon & kefalotyri) e
e YNta Aoyavika, Grill vegetables e
(with freshly cut and grilled zucchini, eggplants & peppers in balsamic sauce) -
Dapa Split peas e
= Mehrlava yepiomy Stuffed eggplant with cheese

5 (grilled and served with feta cheese, Florina peppers, parsley & garlic (optionally) = .: :
Thagpra Propivig yepiot| Stuffed red pepper with cheese ———
(roasted Florina peppers with an aromatic stuffing with feta cheese,

——— katiki of Domokos cheese, dill, chili pepper, garlic & olive 0il) B

‘P(Dlli (120 yp./GTopo) Bread (120 gr/person)

vropdara yintr

| |
?
grilled tomato slices f

mnepid QAwpivig Yeuiam)
stuffed red papper with cheese ‘

—
~—

—

- Alowpég/ Spread Appetizers

- =
— = r . . ﬁ :
T TCarlixu Tzatziki
2 (yogurt, cucumber, garlic, dill, olive oil & vinegar) s
# Memtlavocarata Eggplant salad
i e
= (grilled eggplants, Florina peppers, parsley, garlic, olive oil and vinegar) ——
Tvpocorata Cheese salad
o) (Katiki of Domokos cheese, chilli pepper and Florina pepper) -
S Topopdg Aevkég White fish roe o
— Tkopdoulrd Garlic salad - o
- Tovocaldta Tuna salad =

Kafovpocardta Crab salad

e




- Mmovkadovpa

'_;:"g__w __" “Mavovpopmepdépara

(fresh rocket leaves, lettuce, cherry tomatoes, parmesan, e E )
_,cmuton, mushrooms, sun dried tomatoes, balsamic vinegar & olive 011)_ S e

Boukadoura saiad

Green delight with goat cheece -—

(Manouri, semi-soft white, whey cheese, balls on lettuce leaves, e
lollo rosso lettuce, cranberry, nuts & honey with balsamic sauce) ==

== Havomoia Pandesia _::_f:

(fresh rocket leaves with lettuce, spinach and orange in balsamic sauce) =

Ayyovpovtopdrao Tomato,cucumber salad ‘_:-_‘adj

(with tomato, cucumber, onion and olive oil) = _,__.

e Xopratikn Greeksalad o
v (with tomato, cucumber, onion, green pepper, feta cheese, olives, oregano and olive oil) Y
2 Havilapra Beetrootsalad = ‘:‘-"
T Dropivng Grilled redpepper e
- Mapovi Lettucesalad .
Péxa Arugula salad —

XopTa (emoxig ppoctd)

Boiled greenvegetablesalad e —

ot (’ITSQ (ppéoKiec)
== Hotdreg de loux+
e Ha‘mrgg BRAVAS (JENGA)
" Koiokv0daKia

Mehtlaveg
Ihmeprég

Topokpoxérec:
Kaoepokpoxéreg:
Kapovpokpoxkéreg:

_b Nouwidia kpokérec ,
L Varietyof croquette ] KolokvOokeptédecr

= Ntopotokeptédec:
acs MehtlavokpokéTec:
Moucihio kKpokéTe™

nardree De Loux
potatoes De Loux ,

Tyyavyza / Fried dishes

*Kateyvypéva - Frozen

Potatoes
Potatoes de loux* %

Potatoes BRAVAS (JENGA) ==
Zuchini - :
Eggplant = —
Peppers 1 MR

Cheese croquette+ S
Soft cheese croquettex
Crab croquette
Zuchini croquette*
Tomato croquette*

Eggplant croquette
Variety of croquette* @

nardteg BRAVAS JENGA
potatoes BRAVAS JENGA




. __anlgom x01pviy
Zonﬁkam YOLPIVO (3 reudya 80 gr.)

HHaveéta yorpivi
Tnyavid yorpivn
Yapovéppr peboopévo
XVITGEL (OLPLVO*

="' D1A£T0 KOTOTOVLO
Xvitogh KoTOTOVAOV*

— X0vPAIKL KOTOTTOVAO (3 eudya, 80 gr.)
D1epovyeg KOTOTOVAO
Mnpiloia kotémovro*

eram cyapas/ Grtlled meat

-—'H-..'-L"T“._

Pork steak = __
Skewered pork meat (souvlaki - 3 pieces 80 gr)

Pork chops

Fried pork pieces p——
Pork fillet e
Pork schnitzel* =1y
Chicken fillet —
Chicken schnitzel* on
Skewered chicken (souvlaki - 3 pieces 80 ér)
Chicken wings : =
Steak of chicken leg* =

(Boneless grilled open leg) =

' Tnyovia Kotomovlov

Kot 0TI YOVIO. KPOVGTOC -
' (deep fried chicken nuggets with a herbs and spices crust) : =

Kotopmovkitoeg Tolypéves pe toptiyia

Mmoptéku

Fried chicken pieces ——
Fried chicken bites with herd crust i

Fried chicken bites wrapped in tortiyaé : S e

(sauté chicken nuggets, served with aromatic vegetables)

Beef burger

(1 piece, 300gr. beef - pork minced meat)

I'emoto Mmotéxe

XovtlovkaKia

. Fepotoé hovkaviko

Hoiodxre apvicra*

Mnpiioro poosyapicta (YGLoKToG)*

Kanviet yorpivi) prprlora
Howrhio Kpeatikav (katd dtopo)

Houalio Kpgoatikav (2 atopmv)

(sausage stuffed with gruyere)

(1 chicken kebab, 1 streaky belly, 1 faggot, I sausage = 4 pieces)

Beef burger stuffed with cheese*

— (1 piece, 300gr. beef - pork minced meat & kasseri cheese)

Meatballs

(4 pieces, 80gr. beef & pork minced meat)

Stuffed sausage with cheese

Lamb chops*
Veal steak*

Smoked pork steak
Mix Grill (per person)

*Kareyvoypéva - Frozen

Mix Grill (2 persons)

(1 kebab, 1 chicken kebab, 2 streaky bellies, 2 faggots, 2 sausages = 8 pieces)

NowiAia kpeatikmy
(4 axopwvy)
Mix Grill {4 persons) ]




E_Cg‘ro Oamoawmv -~ Sea food risdtto’ =

(authenttc risotto with octopus, squid & prawns) : - ..z,_;.“‘;za

:

d)lks'ro Flcoccmg YEMGTI Cooked fillet of sole stuffed Wlth grllled vegetables-* n
e (with sole filet, roasted vegetables and mustard saace)_ - = =

_ Mnovywpnéca ~ —  Bougiabess (ﬁshs~ p
— _(traditional recipe with various grouper fish & vegetables)

e : Makapovaﬁ ato vWap @ Fisherman’s pasta
' ——— (lmgaml in fresh tomato-sauce w1thslimnps & mussels) = _*} '

Acrakouakapovaﬁu (dTopo) Pasta l—eligér e erso ._.l v

(Upon order) — = s - S
Xaetoo@ir OurlacoIvVOV Co ' with tomato sauce
.

_(with Etittleﬁsh—octop'us, squid, prawn pith, red and green peppers, tomato sauce)

iff— ~ Fopidecyyavnric * Fried shrimps*
——— aplﬁag oybpog* — —— —Grilled shrimps* o
- Tapidsgoayavékr* —  Cooked shrimps with tomato-
= = " (prawns in fresh tomato, parsley & feta cheese sauce)

= (pmg coirﬂkifkﬁutplﬁa) Skewered Swordfish (souvlaki)

T -
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____Zapﬁsm yovva

: i(o)»u’)g yovve

o = Faopog ‘myavn'rog
- — AOapwa —
e Téapmapn *

E’f’ ' MRoKoAGPOG QPECKOG
N e ®uiéto N'hdooog TyovnTo
B
B - TS
e = L AT
%‘E_ ~ Kolopapr tiyavnTo
m — g = '_'_J- _Kjika_u_dpt yntée
= Mg__ - Kdapépe YEMOTO
=

~  Mvdorirogpo
~ Mdiow qyovnTa
= Mvorwo cayavaxt

Moo ayvieta
—— Tavpog cayavaxu

xranést oxapag
grilled octopus

_ (with grilled boneless fresh sardine fillet)

: : = — (wzth grilled, boneless, fresh chub mackerel filet) == =
- Fried anchovy ——— puSonilago

-Grilled octopus* . \
_Grlll'e_d squld

_(with feta and kasseri cheese, tomato, pepper & dill)

Grilled sard'i'ne_ﬁllg.t :

Grilled mackerel ﬁllet i A e T

mussels with rice

Sand Smelt e -

sole fillet

Fried squld*

Grllled  squid stuffed with cheese

Mussels with rice
Fried mussels
Cooked mussels with sauce == =

Steamed mussels in sauce
Cooked anchovy with sauce



- “TO"H'CODPO e y)mmwwo 200 ml TSipOlll‘O with anise e
—r— - (ropa napayeryis pag) =

E— ) 7)1 —_‘_*—— flf(ﬁmmpo KOpis yAvkavico 200 ml TSipOlll'O with out anise
(popa mapayoyms peg)

= _—_ e - IMompr Toimovpo Glass of Tsipouro
& Si=
2 = - .
e / Todvtain 200 mi Tsantali
— / Ovlo 12 200 m Ouzo 12
%\ ?g 4 , .
< MAopapt 200 m Plomari
o D /- Maysia 200 ml Mageia
A — = t &
e Mivt 200 ml Mini Ouzo
_ BapPayravvn @paowo 42y 200 ml Barbagianni green
— BapBayravvn s 46 200 ml Barbagianni blue

~ Munopmrotlip 200 mi Mpampatzim

Petoives / Retsina

Moiopotiva 500 ml Malamatina ___
I's®pyr1d.om 500 mi Georgiadi _
~ Kgypwpmapr 500 mi Kehribari
o \ — = BaGuki] 500 mi Vasiliki

xpagi xpa
Tab wine




Aevkd - White

Kékkivo - Red

Kpaocia / Wines

A£vKa White
Mmnovkao00pa AGUPTIKO 750 ml Assyrtiko Boukadoura 750 mi
(our production, organically grown, Assyrtiko & Sauvignon blanc varieties)
Mmnovkaoovpa Poditng 750 mi Roditis Boukadoura 750 mi =
(our production, organically grown, Roditis & Sauvignon blanc varieties) —
Mini Mmovkadovpa 187 ml Mini Boukadoura 187 mi : =
AgvKo Kpaol ydpa 1000 ml Tab white wine 1000 mi
Mot pr Agvkd Kpaoi yopa Glass of white dry wine
Xotinpuydin 750 mi Chatzimichali 750 m1 —
I'epoPaciieiov 750 ml Gerovasiliou 750 mi S
Yot® Aalopion 750 ml Chateau Lazaridi 750 mi :
Maywo foovo Aalapidon 750 ml Magiko Vouno 750 ml
Mooyo@iiepo 750 mi Moschofilero 750 mi
Biprio Xopa 750 mi Vivlia Chora 750 mi
2
E
s
<
Polé Roze
Mmovkadovpa 750 ml Boukadoura 750 mi
(our production, organically grown, Syrah varieties)
ApmelNo10vg 500 ml Ampelisious 500 m1
Kokkiva Red
Mmnovkadovpa 750 ml Boukadoura 750 mi
(our production, organically grown, Merlot & Moschato Ambourgou varieties)
Xotinpydin 750 mi Chatzimichali 750 m1
i
I'epoPacrieiov 750 mi Gerovasiliou 750 ml
Payavn 750 mi Rapsani 750 m1
Mini Mmovkado0pa 187 ml Mini Boukadoura 187 mi
-

Koéxkkivo nuiyivko yopa 1000 mi Tab semi dry red win

IMompr KOKKIVO NuiyAvKO YOpO Glass of semi dry red

€ 1000 ml

wine X




: =R =
MR'U,DSQ /Beers 5 —

— — Buopekicio AADA 400 mi ALFA Draft Beer —
e Amstel 500 ml '
= Heineken 500 mi
Mythos 500 m1
Kaiser 500 m1
Fix 500 m1

Vergina 500 ml
Alfa Weiss 500 mi
Radler 500 m1
Amstel Free 330 ml qopic aixosn) Free of alcohol

Avayoktixa / Soft drinks =

Koxka koia 200 mi Coca cola
——————— Xapait 200 ml Sprite
HoprokaArada Fanta 200 ml Fanta Orangeade
Agpovaoo Fanta 200 m Fanta Lemonade
2000 200 ml Soda water
20VPMTI] 200 ml Sparkling water
= Koxka xo)a Zero 200 ml Coca cola Zero
s Xopog Koktéth 250 mi Coctail Juice
e Xvpog Bvooivo 250 mi Sour Cherry Juice
DVo1KOS VUG 250 mi Fresh Juice
Tod kpvO 330 ml Ice tea
Somersby apple (rpacwvo pijro) Somersby apple B
Nepo 1t Natural mineral water
[ "
\
- J } = | =




ZLovgié Lokohdrag
e - pEmayoTo
g —— Mnoxhapag
il W_: i‘alakrounoﬁpsko
"ﬂ_‘:- - Hoyoté (q praie)
Qe TeovpTi pe pé
= e Kaprovlr (Gropo)

Paxopero
Awkép Moaortiyo

Agpovreéro

Koktéla

Eonpéoco

EAnvikog

®pané / Neg kagé

Toam

ZoudA¢ Zokodrac
Chocolate souffié with ice cream J

Emddpmia / Desse

Amepitip / Aperitifs ==/

— Kapédec/ Coffee — —

Chocolaté SO
with ice cream

Baklava
Galaktoboureko

Ice cream (one scoop )

Yogurt with honey

Watermelon (portion)

MrnaxkAafdg
Baklava

Rakomelo, Raki with Honey —
Mastika - Mastic Liqueur =
Limoncello - —
Cocktail

Special cocktail Boukadoura ———

Espresso
Greek coffee

Ice coffee / Nescafe

Tea



= ~

Boukadoura cares for the envirozi;h‘zén_t}: —
we recycle plastic, glass, waste oil and paper.

— -_— . Prices inclusive of: waiters' rates 13%,
58 VAT 24%, Municipal Tax 0.5%.

; The establishment is obliged to issue certifiedreceipts.

We use only Extra/ Fine Greek Olive Oil for our salads and dishes
(our own production from Porto Koufo in Halkidiki)
and top quality Corn Oil for our fried and deep-fried dishes.

TO KATASTHMA YIIOXPEOYTAI NA AIAGETEI ENTYIIA ARATIA XE EIAIKH 6HKH
AITIAA STHN EE0AO I'IA TH AIATYIIQSH OITOIAYARTIOTE AIAMAPTYPIAS.

[THE RESTAURANT IS OBLIGED TO PRESENT PRINTED FORMS IN A SPECIAL
Boxzvﬂxrnvgxrn'zfox mmnmoymﬁﬁm‘im

LE RESTAURANT EST TENU DE PR%ENIIER L’ IMPRIME DE RECLAMATIONS
IN BOITE PLACEE A COTE DE LA SORTIE POUR TOUTES RECLAMATIONS.

DAS RESTAURANT IST VERVLICHET BESCHWERDEFORMULARE FUR IHRE
RECLAMATIONEN SICHTBAR IN EINER SPECIALBOX NEBEN DEM AUSGANG ZU FUHREN.

Ayopavouixd Yrevl.: Zagepdxog Ocod. Inaxeil
Kevrpixo: Kapaoin Anunpiov 257 B Th.: 2310 658985
Yroxardornua: II6pto Koopd XaAxiourg, Tyh.: 23750 51012

Our award winning chef, Sofia,
has prepared the menu
and wishes you bon appétit!

ﬂww@_‘ozf o
Detaa Greek Taverna Restaufa{

Facebook =
TABEPNA OYZEPI ot s a
wmovkasoves  Dellcious Memovies )

e-mail: info@boukadoura.gr www.boukadoura.gr ==
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