Catalogul de preturi
TIMOKATAAOTOS
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ave a delicious =
ey to Greek cuisine!
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o Hamsiimarinat)‘
Marinated anchovies |

= Zlcovp,npi KOmTvioTo Macrou afumat / Smoked mackerel =% 3

(File afumat de scrumbie la cirbuni cu fasole boabe biduti Santorini) =Y

—— Péyyo komviet) Hering afumat / Smoked herring ———

2 (file nesrat de hering la cérbuni cu fasole boabe bituti Santorini) s =
e —— .

- Hootovppag yaprov Cod afumat cu mirodenii / -

{ Smoked cod fillet with spices -

““““ (file afumat aromatizat de cod cu schinduf) ; ; e

- Topocalrata Salata de macrou uscat / Dry mackerel salad Ei

Avt{ovyieg Hamsii sarate / Salted anchovy 'E'—"__

Fmﬁpog uapwdrog Hamsii marinate / Marinated anchovies I—m—

(file de angoa marinat in ocet, ugturoi si misline verzi) e
Kpitapa Fenic Marin / Kritama

e e (ﬁrdaﬁ de pe tirmurile stincoase ale coastei Porto-Koufo, bogati de iod si fosfor
= : - cu un gust plin §i aromatic, ulei de misline, otet i capere)

Feta prajita /
Fried feta cheese J

=5 — Topié/ anzeturl/ Cheese — =-—

— ®éta (11.O.I1.) Branza feta / Feta cheese (P.D.O.) _
: = ®éta ynm Brénzi feta la gritar / Grilled feta cheese —
~ (branzi greceasci FETA' in hartie argintati cu ardei iuti si ulei de misline, coapti la cirbuni) —
= . Déta yovnTi Feta prijitd / Fried feta cheese : =17
____ ’ (brinzi Feta incrustata cu susam gi miere la preferint3) : _:
=2 Mmnovyrovpvri Bougiourdi / Sauteed feta cheese -
= with tomato and green pepper e
= (brinzi Feta prajiti la tigaie saganaki,rosie, ardei si ulei de misline de productia noastra ) =

‘—"_'" ' Keparotipr pe Ovlo Kefalotiri (cascaval sirat uscat) cu Ouzo /

e Fried hard cheese with ouzo ==
== Mavovpt yapaxoppévo Manouri (brinzi moale amestecati cu crem: =
— de lapte) in forma undulati / Grilled goat s—
= cheece with chutney e
Mk ®éiy Metoofove Mille Feuille Metsovone (cascaval sirat) / _ -,~-_-'~;;:';

(curosie gsi bacon)  Mille-feuille with Metsovone Cheese

Xaiovu ¥nro Halloumi prijit
= Grilled cheese from Cyprus




%Qp8m'ma/Aperztzve/Appetlzef.

Km)'rspn mmepLd. Ardei iute / Spicy chilli peppe,t_._u.a_,_

-—ﬁ
' ':-'" . Nropdra ynt Rosie la gritar / Grilled tomato slices ' =
w~(felii de rosie coapte la gritar cu ulei de misline, otet, cimbru, usturoi la preferint¥ si branz} feta fir§mintat}) '
Hotére ynm Cartofi copti / Grilled potato slices —
(felii de cartofi copti, la preferinti usturoi cu unt) ———
Hotara yepot Cartofi umpluti / Stuffed potato with cheese ‘ta“
(cu ciuperci, bacon, brinzj feta & cascaval) :
i Moavitapra oyapog Ciupereci la gritar / Grilled Mushrooms ey
(cu felii de ciuperci albe proaspete la cirbuni, cu ulei de misline & limaie) B
= Mowvitépra yepota Ciuperci umplute / Stuffed mushrooms cheese
[cu brinz3 feta, rosie, ardei, bacon & kefalotiri (cascaval sirat uscat)] B =
Y1 Aayovikd Legume la gritar / Grill vegetables =
( cu dovlecei proaspeti taiati, vinete& ardei la cirbuni cu sos de otet balsamic) -
Dapa Mazire / Split peas o
- c Vinete umplute / =
= MGGy YEaoD Stuffed eggplant with cheese EEsepee .
(ardei copti din Florina umpluti cu brinzi feta la cirbuni, pitrunjel & usturoi la preferinti) ==
. I . Ardei rosii umpluti / .
wepra Phopivig yepoty Stuffed red pepper with cheese

S — [ardei copti din Florina umpluti cu briinzi Feta, katiki din Domoko i e
== (brinzi cremoasd, cu un gust ugor amar), mirar, adei iute, usturoi i ulei]

Paine (120 gr./persoanii) /
Bread (120 gr./person)

‘I“(x)pi (120 yp./dTopo)

Rosie la gratar
grilled tomato slices ;'

Ardei rosii umplutj 3
stuffed red papper with cheese g =

- a—
e e

- Alowpég / Paste / Spread Appetizers

= Téatlix Tzatziki / Tzatziki 2
(iaurt, castravete, usturoi, mirar, ulei de misline, otet) -

s Memtlavocardata Salati de vinete / Eggplant salad

_ (vinete coapte , ardei copti din Florina, usturoi, pitrunjel, ulei de mislina & otet) =
o

G Topocarara Salati de branza / Cheese salad
S [brinzi feta cu katiki din Domoko (brinzi cremoasi, cu un gust ugor amar), =2
¥ i ardei iute & o idee de ardei din Florina]
e Tapopég Aevkédg Icre albe / White fish roe =
= BRE
= YKopOaId Musdei / Garlic salad ==
Tovocardta Salata de tuna / Tuna Salad

Kapovpocardta Salati de crab / Crab salad




Mnovkadovpa

Mo vonpounap&suaw

(ﬁ'unze ricoroase de roci, liptuci, rosii mici, parmezan,
rosie uscat}, otet balsamic & ulei de misline)

[cocoloase din manuri (brinzi moale amestecat¥ cu cremi de lapte) pe frunze de liptuc,
lollo rossa, stafide cranberry, nuci & sos de miere cu otet balsamic]

- 2aiares/ Salate-/ Sal ad

, crutoane, aupercl,

Manuroberdemata /- ===
Green delight with goat cheece =

N —— IHoavoarcia Pandesia (noui salati) / Pandesia ===
e (frunze proaspete de roci, liptuct, spanac, portocale, cu sos de otet balsamic) ————
Ayyovpovropdro, Salatii de rosii si castraveti / A

Tomato,cucumber salad ¥ ';

o (cu rosie, castravete, ceapi & ulei de misline) —— "
- Xopratikn Salata greceascd / Greeksalad ~
(cu rosie, castravete, ceapd, ardei verde, brinzi feta, misline, cimbru, ulei de misline) e ﬂ

B Mavtlapra Salati de sfecli rosie / Beetrootsalad -
dropivne Ardei rosii la gritar / Grilled redpepper ‘"“'Tf

= Mapovir Salati verde / Lettucesalad = —*}:
PéK(l Salaté de l‘llCOl{l /Arugula salad "__.;'_E-t'j

- - XopTa (eroxig ppoctd)

Salata din legume verzi/ Boiled green
vegetablesalad ]

Tyyavyrd / Méncdruri prdjite / Fried dishes

H(IT('ITSQ (ppéoKiec)
Hoatareg de loux+
Hardrsg BRAVAS (JENGA)

KolokvOdaxia
Memtlaveg
Ihmeprég

Tvpoxkpokérec:
Kaogpoxpokérec:

Kapovpokpokéreg:

—'—- Varietate de crochete
L Variety of croquette J KolokvOokeptédes:

— Ntopotoke@tédecr
MemtlavokpokéTeg:

2o Mouchio kpokéTeg*

Cartofi de lux /
Patatoes de louy ’

*Kareyvypéva - *Congelat - *Frozen

Cartofi (proaspeti) / Potatoes
Cartofi de lux / Potatoes de loux*

Cartofi BRAVAS (JENGA) / =%
Potatoes BRAVAS (JENGA) 2=

Dovlecei / Zuchini

Vinete / Eggplant
Ardei / Peppers

Ardei / Cheese croquette*

Crochete de cascaval/ Soft cheese croquette*

Crochete de crab / Crab croquette*

Crochete de dovlecei/ Zuchini croquette* —
Crochete de rosii / Tomato croquette*

Crochete de vinete
Eggplant croquette*

Varietate de crochete*
Variety of croquette*

Cartofi BRAVAS (JENGA) /
Potatoes BRAVAS (JENGA)

T —



i"':"KPf?'ara oyapas/ Carne la gr itar/ Gré

= Mnpiloha yorpivi Fripturi de pore / Pork ste e
T > P - Frigarui de porc (souviaki - 3 buciti 80 gr) / =
EODB)\JIKl XOLPVO (Greudyia S0gr) Skewered pork meat (souvlaki - 3 pieces 80 gr)
Maveéta yorpiviy Cotlet de porc / Pork chops e
Thyavia yorpiviy Bucati de porc prajite / Fried pork pieces =
Yaopoviéppr peBoopévo Filet de porc / Pork filet = jh
Xvitoel yo1pvo* Snitel de porc / Pork schnitzel* =
- D1A£10 KOTOTOVAD Filet de pui / Chicken filkt 3 “;
2viteeh KoTOTOVAOV* Snitel de pui / Chicken schnitzel* e —
- : . . Frigérui de pui (souvlaki - 3 buc¢i 80 gr) /
ZODB ML KOTOMOVO (3 zeudpia 80 gr) Skewered chicken (souvlaki - 3 pieces 80.gr) %
D1epovyeg KOTOTOVAO Aripi de pui / Chicken wings =
2 Mrpiola KoTémovio* Fripturi de pui / Steak of chicken leg* B
(Pulpi de pui dezosat3 la carbuni) e
— Tnyavid Kotémoviov Buciti de pui prijite / Fried chicken pieces
: . . Buciti de pui prijite cu crusta de mirodenii =~ ¢
Kotornyana kpovereg Fried chicken bites with herd crust =1z
(Imbucituri de pui prjit cu crusti de ierburi proaspete)
- Kotopmovkitoeg ‘wkwuaivag Buciti de pui prajite invelite in turta de malai
pE TopTiyLa Fried chicken bites wrapped in tortiyas
(tmbucituri de pui prijit cu zarzavaturi aromatizate)
Mmetéxi Biftec / Beef burger
(1 bucati, 300 gr, carne tocati de viti & porc)
I'epioté Mmorék* Biftec umplut / Beef burger stuffed with cheese*
(1 bucati, 300 gr, carne tocati de vit¥- porc & cascaval)
Xovtlovkdakio Soutzoukakia / Meatballs
(4 buciti, 80gr carne tocati de vitd & porc)
ARG DRGVLIO Carnati umpluti cu branzi /
- & Stuffed sausage with cheese
(Cirnat umplut cu cascaval graviera)
Moidodxra apvicro*® Costite de miel / Lamb chops*
Mapiloia pooyapiora (Ydraktog)* Cotlet de vitel * / Veal steak*
K. > Z 52, Friptura afumata de porc
GTVITY] XOLPWVY] PTPIC6A0 Smoked pork steak o

Houakia KpeaTik®V (kota Gropo)

Moucikio KpgaTik®Vv (Pentru 2 persoane)

(1 souvlaki, 1 souvlaki de pui, 2 pansete carne de porc, 2 mici, 2 cirnati = 8 buciti)

Mix Grill ! (s
(2 persoana] / (2 persons) | 3 -
=2 :

(1 souvlaki de pui, 1 panseta carne de porc, 1 mic, 1 cirnat = 4 buciti)

Mix Grill (per persoani) /(per person)

Mix Grill (2 persoani) / (2 persons)

i

*Koareyvoypéva - Congelat - Froze



Specmlztatz de Mare i Se"" |

Pit6To Oalacoiviv Risotto din fructe e wiare Sea foodrnsot :

o ——  (orez original cu caracatit, calmar & crevete) :
dutto Fl.dmcag.yauwﬂ] Filet de limbi de mare umpluti / e
— ' Cooked fillet of sole stuffed w1th grilled Vegetable —
~ (cufile de pegte limbi cu zarzavaturi coapte la gratar & sos de mugtar) - = =
E: Mnonywunsoa ~ Bougiabesa (supi de peste) Bougmbess (ﬁ@;ﬁ"b
—_— (retetd tradizional¥ cu diferifi pegti-piatri & zarzavaturi)
-@"” Z - Maxapovas ato vWop ¢ Pasta pescarului . /‘Flsherm'aﬁ’s "aSl'zT'"'
ri_.";jé T hngumecusosdmroaepromﬁﬁcucrévete&mldh, E—ers
= E; AOTOKOPOKOPOVADIU (dtopo) Spaghetti cu ho_lﬂ_(_d:;p_e_rsqana)__r
i e =z Pasta 1 obster (per persm‘ly 2zt
R Znsrcoq)m @a)«mcwmv Spetsofai (fructe de mare gitite cu sos de rosu)
el S : (In urma comenzii) Cooked sea foods with tomato sauce p 3
"__é - % Faplﬁagquwgtsg Creveti prijiti */ Frled shrlmps* Skt
‘g : M@u crevette, ardei rosu gi verde, sos de rosie) R
-2 _Tapidec oydpag*  Crevetila gritar* / Grilled shrimps*
—_— R g— -
S > raplﬁsg cuyavam* : — Creveti pane in sos de rosii* >
_,':f = ~ Cooked shrimps with tomato sauce* S :

—— —’fereveweeutsosderomeproaspiti,pitrunzel&brinzifem) :
..-u[zl_(lg 601)[”\.(11(1 (nepion) Peste spada (suvlaki)/ —
Skewered Swordfish (souviaki)

[}
@’
[
B

" 1 Crap I
orada / Seab(eaﬂ‘,.

Pasta pescarului /
Fisherman's pasta

Zapym (x100)

= ‘vavayntSa (Ktko)

._lilack spot curvie (kg) /-
£lack’spg seahream_ s




~ Sardea guna la gratar / Grllled sardmeji.llet_ = :
—— (cuﬁleduaxdeaprospﬁtidezosatilacﬁrbum) — e

~Komoégyovva Scrumbie guna la gritar / Grilled mackerel fillet
(cu file de macrou proaspétdeschlsdezosatlacarbum)

7— Cavpog: Tn'yavn‘rog Hams1e prijitd / Fried anchovy

AOgpiva *- - Atherina (peste mic)* /
Sand Smelt * i
e Faunup’r] Crevetd mare* / '-"--'— 4

: Fried small shrlmps* :
Mnakakwpog QPEcKOG Cod prijit / Fried cod fis
Ddiréto Idocag TNYyOVNTO File de peste limbi-praj

Midii cu pilaf /

—— Deep-fried sole fillet Mussel with rice
XTomooL 6opocs : Caracatiti la gratar*/Grllled octopus7F
. — ——'—'_.__ & — _—
—— Kolopépragyavntods Calmar prapti’.l Frled squ1d*
e - "‘Kaﬁap(ﬂ)l \|n]‘l.'6 —— _Calmar-la gritar/ Grilled squid
Ka)»ap,apl yemotré  Calmar la gritar umplut/
e S Grilled squid stuffed with cheese
= _ (cu brﬁnzifem cascaval, rosie, ardei & mirar) — e _
e ~ Mvdonihago Midii cu pilaf / Mussels with rice S
o Mbow TyavnTé Midii prajite / Fried mussels e
= s
= o Mvuvowa cayovakt - Midii in ulei / Cooked mussels with sauce E -
e ———— - [
-~ Mhvow ayvicta Midii la aburi / Steamed mussels in sauce a
= - m——y—
—  Tadpoc cayavaxi Hamsie in ulei / Cooked anchovy with sauce g
== s ——
o - . — =
Q

'rs\yvrpéva

g

5\‘1\3' 7 f:\d
Gr\\\f‘-d

'-‘“""""":- ———— Caracatita la gratar /
Grilled octopus

nala 5f5"' !
fillet

;;dea g\l
- Gtﬂled Sa‘ﬂme




= :‘_r -J-GUIOD PO pe y)mkavwo 200 ml
e > (ropa mapayoyns peg)

0 yopic yrvkavico 200 ml
((one Topoyoyic pog)

Mot pr Toimovpo

Ovlo 12 200 m
M opapt 200 m

Mayegio 200 mi

' _—_'—. == Mivt 200 ml

Moiopativa 500 ml
e LCepy1ddén 500 mi
o e e Keypwumdpt 500 mi

e BaciA ki 500 mi

Ts1p0ur0 cu anason (din butoi productia iioa's‘cra
Tsipouro with anise e —

Tsipouro fira anason (din butoi produc;
Tsipouro with out anise

Pahar de Tsipouro (un tip de rachiu) /
Glass of Tsipouro

Tsantali
Ouzo 12
Plomari
Mageia
Mini Ouzo

Varvagianni verde
Barbagianni green

Varvagianni albastru
Barbagianni blue
Babajim
Mpampatzim

Petoives / Retsina

Malamatina ==
Georgiadi = — ::
Kehribari

Vasiliki

Alb la carafa
Tab wine



Aevkd - White

Agvka

Mmovkad600pa AGUPTIKO 750 ml
Mmnovkadovpa Poditng 750 ml

Mini Mmovkadovpa 187 ml
A€VKO Kpaoi yOpa 1000 ml

Hompr Agvko kpaoi yopa

Xorlnuyyain 750 mi
I'epoPacrieiov 750 mi
Yot Aalopion 750 ml
Moayiko foovo Aalapion 750 ml
= Mooyo@iiepo 750 mi
Bifiio Xopa 750 mi

4

PoCé
M7movkad00pa 750 ml

APTEAG100G 500 ml

Kokkiva
M7movkad00pa. 750 mi

Xorlnuyain 750 mi
I'epoPaciieiov 750 mi
Poyavn 750 mi

Mini Mmovka000pa. 187 ml
Koxkkivo nuiyAvko yopa 1000 mi

Mot pr KOKKIVO NUiyAVKO yOpa

Kpaoia / Vinuri /

(productia noastr, biologicH, tipuri de vin Merlot & Moshato din Hamburg)

nes

- oY
l

(Vin, productia noastrd, cultivare biologicd, varietiti Assyrtiko & Sovinion blanc)

_____ =X
— =

Alb / White .
Assyrtiko Boukadoura 750 mi
Roditis Boukadoura 750 mi =179

(Vin, productia noastr, cultivare biologici, varietiiti Roditis & Sovinion blanc) —

Mini Boukadoura 187 ml : -

Vin Alb la carafa 1000 m1 /
Tab white wine

Pahar Vin Alb din butoi de vin / s
Glass of white dry wine

Chatzimichali 750 ml
Gerovasiliou 750 ml
Chateau Lazaridi 750 ml
Muntele Magic Lazaridi

Moshofilero 750 ml

Vivlia Hora 750 ml

Roze
Boukadoura 750 ml

Aocvpriro - Assyrtiko

(productia noastri, biologici, tipuri de vin Chirac)

Ampelisious 500 m1

8
e
S

£

'
A

Rosu / Red

Boukadoura 750 mi

Chatzimichali 750 m1
Gerovasiliou 750 mi

Rapsani 750 ml

i
Mini Boukadourai87 mi
Vin semi-dulce Rosu din butoi de
vin 1000m1/ Tab semi dry red wine

-

Pahar Vin Rosu semi-dulce din
butoi de vin / Glass of semi =
dry red wine A




~_Bapehicro AADA 400 ml

Amstel 500 mi
Heineken 500 ml
Mythos 500 m1
Kaiser 500 mi
Fix 500 m1

Vergina 500 mi

Alfa Weiss 500 mi

Radler 500 m1

Amstel Free 330 ml qopic aixosh)

Mnvpeg / Bere / Beers |

ALFA Bere din butoi 400 ml/
ALFA Draft Beer

fira alcool /
Free of alcohol

Avayoktika /
Bauturi racoritoare / Soft drinks

Koka koia 200 mi
XaPaiT 200 ml
Hoprokaiadoa Fanta 200 ml
Agpovada Fanta 200 m
2000 200 ml

20VPMTI] 200 ml

Koka koha Zero 200 ml

Xvopog Koktérh 250 mi

Xvpog Bvooivo 250 mi
DVo1KOS VUG 250 mi

Tod kpvO 330 ml

Somersby apple (zpicvo piro)

Nepo 1t

Coca cola

Sprite

Fanta Orangeada / Fanta Orangeade
Fanta Limonada / Fanta Lemonade
Soda / Soda water

Apa gazoasa / Sparkling water

Coca cola Zero

Suc coctail / Coctail Juice

Suc de Visini / Sour Cherry Juice
Suc proaspat / Fresh Juice

Ice tea

Somersby apple

Apa minerala naturala
Natural mineral water




Emidépmia / Deserturi/D oSSerts

9 I

X ovglrf XokorATaG Sufleu de ciocolati cu inghetatd /

-~ pEmOyoOTOo Chocolate soufflé with ice cream

2 Mnoxhiafac Baclava / Baklava ==
Fahaxtopmovpeko Galaktoboureko (plicinti greceasci

dulce) / Galaktoboureko
inghetaté (o portie) / Ice cream (one scoop )

~ Hoyoté (n prara)
TINaovpTL pe pénr Iaurt cu miere / Yogurt with honey = ~

Pepene rosu (pe persoana) / ——
Watermelon (portion) i

Kapmodlr (dTopo)

Bﬁa:*:f::a/_ } —
- A ° [ ] [ ] o
Amepitip / Aperitive / Aperitifs
Paxopeho Rakomelo (rachiu fiert cu miere) /
Rakomelo, Raki with honey
Awép Maotiyo Lichior de Mastiha / Mastika - Mastic Liquer
Agpovroéro Limoncello
Kowréik Cocteilul / Cocktail
Koktéih ontécrar Cocteilul special Boukadoura /
Mmrovkadovpa Special cocktail Boukadoura
r ——— =
Kapéoes / Cafea / Coffee :
== Econpécoo Espresso —
' EAAnvikog Cafea greceasca / Greek coffee —
== ®poné / Neg kapé Cafea Iced / Nescafe S
: Ice coffee / Nescafe =
= Tod Ceai / Tea -
— ——

Sufleu de ciocolati cu inghetats /

&

~ Chocolate souffié with ice cream f
-
-
-
- "—-#




A

La Boucadoura avem grijd de mediul inconjurétor,
reciclam plastic, sticld, uleiuri arse, hdrtie.

in preturi sunt incluse:
Procent Ospatari 13%, T.V.A 24%, Impozit Municipal 0,5%

o ¥ Magazinul este obligat sa emite chitante vizate
La salatele si la mdncdrurile noastre folosim ulei de mdsline grecesc EXTRAVIRGIN

(de productia noastrd , origine din Porto Koufo zona Halkidiki) _
sila méancdrurile prdjite folosim ulei de Porumb de calitate EXCEPTIONALA <=

TO KATAXTHMA YIIQXPEOYTAI NA AIAGETEI ENTYIIA AEATIA ZE EIAIKH OHKH
AITAA STTHN ES0AO I'A TH AIATYIIQSH OITOIASARIIOTE AIAMAPTYPIAS.

THE RESTAURANT IS OBLIGED [0 PRESENT PRINTED FORMS IN A SPECIAL
BOX NEXT TO EXIT FOR THE RECLAMATION OF ANY oowug;x

LE URANT EST TENU DE PRESENTER L’ IMPRIME DE RECLAMATIONS DANS —
BOITE PLACEE A COTE DE LA SORTIE POUR [TOUTES RECLAMATIONE.

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

Ayopavourxd Yrevl.: Zagepdxos Ocod. Imaxeiu
Kevipixo: Kapaoy Aquntpioo 257 B TyA.: 2310 658985
Ymoxavdomua.: II6pto Kovpd Xadxidwajg, ThA.: 23750 51012

Poujicvikey/IRGmaimian

Premiata SEF, Sofia, se ocupd
cu atentie de menu si va
ureazd poftda bund

ﬂﬂov@_‘o/dm

Ilr:igldclgbogok Creek Tayerna Restaural® —
=
TABEPNA OYZEPI 5,0 . =D
vmovkasoves  Dellecious Memovies Free

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




