5t, 1978

Remezzo

lestaurant - Ba

MENU

0 gep BeopiAdrioudog MNwpyoc Léaa and T¢ npotdoels tou polpddetat padl oag
10 MOAUETEC Kat oUVaprnactiko yaotpovoutko Tou takibt

o¢ enniAeypéveg kou{iveg atnv EAGoa kat v Kevipikn Eupawnn.

Through his suggestions Chef Theofilopoulos George shares with you
his long and fascinating gastronomic journey

(n selected cuisines in Greece and Central Europe.






YAAATEX | SALADS

Xwplaukn
vIopata, ayyoupl, NinepLa, KPEPPUOL, AEG, kAnapn, pEta

Greek Salad
tomato, cucumber, pepper, onions, olives, capers, feta cheese 7 00€

Kpntukn «Remezzo»
viopativia, poKa, E0KapOoA, Haplvaplopéves otapideg, wnté andki, EuvouulhBpa,
xapounona€adia, Euhdyyoupo, opth natdta Kat BveykpET xapoundueho

Cretan Salad «Remezzo»

with cherry tomatoes, rocket, escarole, marinated raisins, roasted apaki [smoked pork].
«xynomizithra» cheese, carob rusk, cucumber, baked potato

and a carob - honey vinaigrette 10,508

Mpdaowvn Pakdpeho
e Aoukoupaddkia EANANVIKWY TUpLWV, Toanéleg noo€, axAdotL, BiveykpEt pakdpeho,
(QOUVTOUKLa Kal Japuehada kudwvt

Rakomelo Green Salad
with cheese croquettes, poached dried figs, pear, «<rakomelo» vinaigrette,

hazelnuts and quince marmalade 11.00&
Kaioapa

ue yvaola oaitoa Kaioapa, gapoUAL pnéwkov, Koténoulo, nappeddva

Caesar’'s

with original Caesar’s dressing, lettuce, bacon, chicken, parmesan 10,508

YaAdta coAopou pe aBokdvio
auyo, QUIPEC PaaoALwy, pOKa Kal KopdEAeG ayyouplou

Salmon salad with avocado
egg. with bean sprouts, rocket and cucumber ribbons 14,508

Oonptdda pe npinacto kaywaAlopEvo okoupnpi
Aaotn viopdra, lime kat Biveykpét BaglAikou

Pulses Salad with semi-salted scalded mackerel
with sun-dried tomatoes, lime and basil vinaigrette 10,508

Npooouto - Burrata
baby poka pe KapapeAwpéva podakiva, PPECKOTPIUHEVO Haupo MNéPL KAl caAtaa
ano EidL Bahadpiko, péAL kat ehatdAado

Prosciutto - Burrata
with baby rocket with caramelized peaches, freshly ground black pepper
and balsamic vinegar sauce, honey and olive oil 15.00€

Kwvéa
HE KOPOEAEG ayyouplou, Tpixpwun Kvoa, KUBoug viopdtag, KOKKIVO KpepudL toupat,
pWHEKO EUOL Kal ayoupéEAalo

Quinoa Salad
with cucumber ribbons, tricolore quinoa, tomato cubes, pickled red onions,
Romeiko grape variety vinegar and fresh olive oil 10.008




KPYA OPEKTIKA | COLD APPETIZERS

TapapooaAdta/ “Taramosalata” Fish roe salad 4.50€
2 TCatqiki / Tzatziki 450€
2% MehulavooaAdta / Aubergine dip 4.50€
2% Ntdkog «Remezzo»

pe onaopévn kplBapokouloUpa, napBévo ehatdAado, yAUKLG viopdta kat nAouaota EuvopulhBpa,
aAaTOoALEG, KplTtapo Kal kannapn

27 Dakos «Remezzo»
with broken barley rusk, virgin olive oil, sweet tomato and rich «xinomyzithra» cheese,
«alatsolies», critamon (Cretan green] and capers 6.50€

22 Kalokaipwvé Mnoaotavt
x0pta enoxng, otagUAL Jaupopduka pacoAa, anoénpayéva kpdava
LOUOKEWEVA 0€ Jooxdto kpaai, Aepovi kat lime

22 Summer Garden
with seasonal greens, red grapes, black-eyed peas, dried vaccinium
soaked in moschato wine, lemon and lime 6.50€

LeBitoe and waptL npépag
pe dressing nepyapodvio Kat Aeuko ponzu, aAdupa, KAAwavopo,
poug aBokavto Kat towng and peAdvi countdg

Fish of the Day Ceviche
with bergamot dressing and white ponzu, seaweed, coriander,
avocado mousse and cuttlefish ink chips 12.00€




OAAALLINA OPEKTIKA | SEAFOOD APPETIZERS

"aupog tnyavntég / Fried anchovies

Lapb6éha Mapvé ato tnyavt
e Aepovato eAalohado, ekXUAMOPA YAUKOU TOiAL 0epBIpLOPEVEG e AEMTOKOPKEVQ
TPayava KPePPUOLa, PUTPES KAl UMNOUKLEG KAMVIOTAG NAMNPLKAG

Marinated Sardines in the pan

with lemony olive oil, sweet chili extract, served with finely chopped crispy onions,

sprouts and bites of smoked paprika

KaAapdpt Ixapag
0€ KPEPA KOKKLVNG MNePLAg, Aepdvit ata kdpBouva, tpayavo dxupo npdoou
katAaboAépovo piyavng/okdpbdou

Grilled Calamari
in a red pepper cream, grilled lemon, crispy leek straw
with a garlic/oregano lemon olive oil sauce

apibeg Layavaki ge Tn pNLoK Ing
o€ 0aAtoa viopdtag e gETa, T1payaveg UMoUKIEG YwpLou, pdpabo kat oudo

Saganaki shrimps with their bisque sauce
in tomato sauce with feta cheese, crunchy bites of bread, fennel and ouzo

Tnyavnté KaAapdpt
HE ayloAl okopbou Kat tnyavnto paiviavo pe avBo aiatiou

Fried Calamari
with a garlic aioli and fried parsley with salt blossom

Mubua axviota / Steamed wine mussels

["apibeg oxdpag / Bpaotég / nyavntég
Shrimps grilled / boiled / fried

10.50€

10.50€

15.50€

15.00€

12.50€

14.50€

15.00€



ZEYTA OPEKTIKA | WARM APPETIZERS

27 Ikopdowwpo / Garlic Bread

27 Mnpouaokéta «Xwpldukn Laidta»
TPAyaveS HMOUKLEG XWPLATIKOU YwpLoU e TEA ninepldg GAwpivng,
KapeOAKL T AOXaVIKA TNG XWPLATKNG, KPEPQA PETAC Kat AadL patvtavou / piyavng

%% Bruschetta «Greek Salad»
crunchy bites of rustic bread with Florina pepper gel, finely diced vegetables,
cream of feta cheese and oregano / parsley oil

27 Toakiotég Tnyavntég natdteg pe tn gpAolda
Tpayaveg anéfw, agpateg Kat KPEPWONG ECWTEPIKA 0L PPETKEG TNYAVNTEC NATATEG WaG
UE XoVIpO aAATL KAl apWHATIKAG

22 Skin on smashed potato fries
crispy on the outside, airy and creamy on the inside, our fresh french fries
with sea salt and spices

Keptebdkia pe toéviap owg / Meatballs with cheddar sauce

22 WUntd pavirdpla
Bpeypéva pe yaAdKtwpa Aepoviou, okopdou, paiviavou kat ooylag, navw
oe €16dta pu\éta viopdtag kpeppudLoU

%2 Grilled mushrooms
soaked in emulsion of lemon, garlic, parsley and soy, served over a vinegar onion tomato fillets

2% XahoUpt atn oxdpa
W€ 00TE podaKLVO, aTaPUAL Kal AadoAEOVO PEAL-BaaAikoU

22 Halloumi on the grill

with sauteed peach, grape and a lemon-basil honey oil

22 Mnouytoupvti pe péta atn AadokoA\a
€va NoUYK( YEUOTIKWV eKpNEEwV pe TUPLG, vIoudata, MinepLES, akopdo Katl Bupdpt
Wnpéva ag duvatd poupvo Je ouvodEia PPUYAVIOPEVWV UMPOUTKETWY Yla GAEUpa

22 Bouyurdi with feta cheese in parchment paper
a small sack of tasty explosions with cheese, tomato. peppers. garlic and thyme
baked in a strong oven accompanied by toasted bruschettas for spread

2 'paBiépa o€ payave UAO kpolotag
KaL YAUKONIKAVTIKN pappeAdda viopdtag Pe apwpata Aepoviol kat dudopou

%7 Cretan Gruyere cheese
wrapped in a crispy phyllo pastry with sweet and spicy tomato jam and hints of lemon and mint

27 Lpakiavn nita / Traditional Cretan pie

%7 Layavaki wpi / Saganaki Cheese

22 Open Xoptontta

XWPLATIKO PUANO, EAaLOAad0, KpEpa onavakl, ylaoUupTt Je PETa

27 Open Collard greens pie

traditional phyllo pastry, olive oil, cream of spinach, yogurt with feta cheese

4.00€

6.00€

4.00€

8.00€

7.50€

9.00€

8.50€

9.00€

4.50€

6.50€

7.00€



MMEPTKEPL | BURGERS
ToiCunepykep Twister

éva yepdto yeuaon Zoupspo HNQTEKL, WYNUEVO pE OINAS Tupl, YAUKOEIVN odAtoa and KpeppUoL,
nikAeg, paylovéda kat nanpika

Cheeseburger Twister
flavourful juicy grilled burger with double cheese, sweet and sour onion sauce,
pickles, mayonaise and paprika 10.50€

Xapnepykep Twister
€va yepato yeuon (oupepd PMQTEKL YAUKOEIVN odAtaoa and KpedpuoL, nikAeg, payloveda kat ndnpika

Hamburger Twister
flavourful juicy grilled burger with a sweet and sour onion sauce, pickles, mayonaise and paprika 10.00€

Xapnepykep Twister pe tnyavnto auyé / Hamburger Twister with a fried egg 12.50€

Tpayavé Mnépykep KoténouAo

Payavo PNEPYKeEP KOTOMoUAOU pe wplpaapévn ypaBiépa, navidapt Kat KOKKIVO KpeUUdL nikAa
o€ nAouola Kpépa ayplopanavou

Crispy Chicken Burger

with mature gruyere cheese, beetroot, pickled red onion with gherkins
and a smooth horseradish cream 9 50€

Fully Loaded Beef Burger
TPUIAG pooxaplcno pnspstp UE PETEG VIOUATAG, TOEVTAP VA ALWOVEL y)\UKOElVO KOKKIVO KPEUUUOLA,
Katoapo HapoUAL KaL VIPETIVYK YOAIKNG Jouatdpdag pe ayyoupakl Toupat

Fully Loaded Beef Burger
triple burger with sliced tomato, sweet and sour red onions,
lots of melted cheddar cheese, frilly lettuce and gherkins with a french mustard sauce 14.00€

22 Xoptopayiké Mnépykep «nepl-nepu»

UE UNPTEKL Baolopevo ag 6anpla Kal apwpatkd, oepBiplopévo pe péta aBokavio, kapapeAwpéva
KPEPHUOLa, Kapdta yhaooaplopéva e TEPLYLAKL 0wG Kal olpont ayaung Kat tnv 6Kl pag ékdoan
«MEPL-NEPL> HE VIOMLEG KOKKIVEG MNUNEPLES

27 Vegan Burger «peri-peri»

a legume and spices based patty served with avocado slices, caramelized onions, glazed carrots

with teriyaki-agave syrup & toppted with our spicy «peri-peri» made from local red peppers 10.00€

CLUB SANDWICHES

KAapn pe AMavukd / Club Sandwich 8.00€

KAapn pe Koténoulo / Chicken Club Sandwich 8 50€

Wwpdaki atn oxdpa pe koténoulo ooUBAag
eAa@pld oGAtoa pouatdpdag-kapapedwpévou Kpeppudlou, nineptd CAwpivng toupai kal gaAdta Adxavo Kapoto

Chicken skewer sandwich
light mustard-caramelized onion sauce, pickled bell peppers and a carrot / cabbage salad 8.50€

27 Qokdtola pe apwpatkd payavd pardpeA
YAUKOEIVO KOKKLVO Adxavo, ayyoupdkL papvaro oe it dvnBou, payloveéda apuyddou
Kat bpoaepd UANG poKag

%7 Focaccia with aromatic crunchy falafel
sweet and sour red cabbage, cucumber pickled in dill vinegar, almond mayonnaise
and rocket leaves 6.50€

KPEIEYX | CREPES
KanviotoU LoAopou

appod EuvOKpepag, PNpLK, viopdta kove(, oxovonpaco, dvnBo katAadL oxowvonpacou

Smoked Salmon Crepe
with a sour cream foam, salmon roe, tomato confit, chives, dill and chives oil 9 50€

AMavukwv / Crepe filled with ham, bacon and cheese 8.50€




EAAHNIKH KOYZINA | GREEK CUISINE

Mouoakdg
napadootakog ae NNAWVO ylouBEtat

Moussaka
traditionally made in clay pot 10.50€

Mooxdpt Lugpado
HE KpEPHUDAKLO YAOOE Kal Tpayavi AeMtokopEVN tnyavntn natdta

Beef Stew
with glazed onions and crispy potato fries 16.00&

Xotpwvé Mnout «tpaBnxté»
Ue pooxdto kpaai, yapabo kat noptokdAtL aepBiplopévo e Boutupato xovipaAeouévo noupé

«Pulled» Pork

with moschato wine, fennel and orange served with a buttery potato purée 15.00€

@2 Meht{aveg lpdp sous vide

peAtdaveg sous vide, kapapehwpéva KpeUUUdLa Pe TOPATa Kal unaxapika, KOKkApLa sous vide

@2 Eggplants Imam sous vide
sous vide aubergines, caramelized onions with tomato and spices, sous vide onions 8.50€

Apvaki ato poupvo
ue natdreg baby katAaxavika

Lamb in the oven
with baby potatoes and vegetables 17.00&

Tnyavia Avdpeikin o€ ywpi
X0lPWV0 - KOTAMOUAO W€ NATATeG TNYAVNTES

Mixed «Tigania» in grilled bread
stir-fry pork and chicken, served with fries 14.50€




THI QPAX | GRILL

YouBAdKL Xotpivo
HE TNYAVNTEG TOAKLOTEG NaTAteg, Npdatvn oaAdrta, TatdikL, YnTég NTeC, KPEPPUBL Kal viopdta

Pork Souvlaki skewer
with smashed potato fries, green salad, tzatziki, grilled pita bread. onions and tomato 13.50€

YouBAdkt Koténoulo
HE TNYAVNTEG TOAKLOTEG NATATeG, Npdatvn aahdta, TatdikL, YnTéG NITEC, KPEPPUOL Kal viopdta

Chicken Souvlaki skewer
with smashed potato fries, green salad, tzatziki, grilled pita bread. onions and tomato 14.00€

Natddakia Apviola
UE YNTd pavitdpla, viopata, KPEPPUdL Kat guvodeia Aepovding
0GAt0ag Pouatdpdag Kal Toatveu viopatag

Lamb Chops
with grilled mushrooms, tomato, onion, topped with a lemony mustard sauce
and tomato chutney 15.00€

0pog Xotpvog ontukdg otnv 1@BAa
WAOKOPUEVOG e WYNTN TOAKLOTA VIOWATA, KAPAAOPEVEG PETEG KPEPPUDLOU, OXIOTA POUPVLOTN
peAdava Pe apwpatikn KPEWa ylaouptiou {aatdp, YNTEG NTes, PPETKES TNYaAVNTES NATATES

Gyros Pork homemade
chopped with roasted crushed tomatoes, sautéed onion, sliced baked aubergine with
aromatic zaatar yogurt cream, grilled pita bread, fresh potato fries 12.50€

[0pog KoténouAo onttikoég otny taBAa
WNOKOWUEVOG HE YNTA TOAKLOTA VIOUATa, KAWAALOPEVES PETEG KPEPHUBLOU, OX1OTN PoupvLaTh PeAtt{ava
HE ApWHATIKA KPEPA YlaoupTlou {aatap, YNTEG NITEC, PPETKEG TNYAVNTEG NATATEG.

Gyros Chicken homemade
chopped with roasted crushed tomatoes, sautéed onion, sliced baked aubergine with aromatic zaatar
yogurt cream, grilled pita bread, fresh potato fries 13.50¢

LAUKA MmPTéKLa pe natdreg tnyavntég
Homemade Beef Patties served with smashed potato fries 13.008




THI QPAX | GRILL

Keunan Apviolo
HE TNYAVNTEG TOAKLOTEG NATATES, WYNTECG N{TeS, KPEUUUBL VIOPATa Kat 0wG ylaouptiou

Lamb Kebab
with smashed potato fries, grilled pita bread, onions, tomato and yogurt sauce 13.50€

Mavoetdkia Xotpvd otn Aab6koAa
HE TOOKIOTEG TNYAVNTEG NATATEG, KAWAALOPEVA PPETKA KPEPHUBLA, BUPApL, NITOUAEG, Agpdvt
Kat éva apnvakl odAtoa bbg and xapount Kat YEAL

Pork Pancetta baked in foil
with smashed potato fries, sautéed fresh onions, thyme, pita bread, lemon
and a shot of carob and honey bbq sauce 13.50€

MowiAia Kpeatukwv pikpn

navoEta xolpvn, oouBAAKL kotonouAo Kat xolpwva, naiddkia apviola, PMQTéxLa pooxapiola,
AOUKAVIKO XWwpLATIKO, NITEG 0TN 0XAPA, OXAPLOTEG NINEPLEG OKOPO T KaL AgpovLa,

3 odAtoeg: bbg, pouotapdag kat runch sauce

Mixed Grill small

pork pancetta, chicken and pork souvlaki, lamb chops, beef patties, traditional sausage,

grilled pita bread, grilled peppers, garlic and lemons, 3 sauces: bbqg,

mustard and runch sauce 31.00€

Mow\ia Kpeatukwyv peydAn

navoEta xolpvn, oouBAAdKL kotonouAo Kat xolpvd, naidbdkia apviola, pmetéxia pooxapiota,
AOUKQVIKO XWpLATIKO, M{TeG 0TN 0XAPA, OXAPLOTEG MINEPLEC OKOPOA Kal Aeyovia

ue 3 oahtoeg: bbg. pouatapdag kat runch sauce

Mixed Grill large

pork pancetta, chicken and pork souvlaki, lamb chops, beef patties, traditional sausage,

grilled pita bread. grilled peppers. garlic and lemons with 3 sauces: bbq,

mustard and runch sauce 48.00€




OIAETA | FILLETS
MPOTEX KOMEX | PRIME CUTS

ouvobevoviat e 6Uo yapvitoupeg tng endoync aag/ served with two side dishes of your choice

OW\éto Mooxdpt 230yp.

Fillet Mignon 230gr. 29 00€
OWéto Apvi 240yp.

Lamb Fillet 240qr. 28.00€
T-Bone Steak 750-800yp. (konn unpootd otov neAdmn)

T-Bone Steak 750-800gr. (cut to served at the table) 48.00€
Mooxapiato Tomahawk 1000-1100yp. yia 2 dtopa (konn pnpoaotd atov nehdm)

Beef Tomahawk 1000-1100gr. for 2 persons (cut to serve at the table) 81.00€
Rib Eye Steak Oupouyoudng 300yp.

Rib Eye Steak from Uruguay 300gr. 34 50€
Kévipa ané paupo EAAnvIKG Xoipo 200yp.

Greek Pork Chop (Black) 200gr. 16.50€
Kévipa ané paupo EAnvIKG Xoipo 2X200yp.

Greek Pork Chop (Black) 2X200gr. 31.00€
Ow\éto Kotdnouho eheuBépag Bookng

Free range Chicken Fillet 13.50€

NPOTEL KOMEL OPIMANZHY | DRY AGED BEEF PRIME CUTS

ouvobevovial e bU0 yapvitoUupeg g emAoync oac / served with two side dishes of your choice

T-Bone 30 npepwv wpipavong 800yp.
T-Bone dry aged for 30 days 800gr. 75 00€

Tomahawk 30 npepwv wpipavong 1000yp. yia 2 dtopa (konn pnpoaotd atov nehdm)
Tomahawk dry aged for 30 days 1000gr. for 2 persons (cut to serve at the table) 95 00€

FAPNITOYPEZ | SIDE DISHES

l"apvitoupa enhoyng:
*MoupPEG Natatag Pe pavpn tpolpa
*TOQKLOTA Natdta Je oxovonpaoao, Aepovi toupai kat naiatwpévn ypabiépa
*Noup€g oehvopl{ag pe beure noisette
* 0WTE AaXaVIKA Je KPEPa YnTou okdpdo

Side Dishes:
«potato purée with black truffle
«smashed potato with chives, pickled lemon and aged gruyere
«celery root puree with beure noisette

»sautéed vegetables with a roasted garlic cream é€1pa yapvitolpa / extra side dishes 3.00€

YAATEX | SAUCES
Pok@op / Mneapvél / Minepdtn / Mavitaplwy pe KpEa yAAaktog
Roquefort / Béarnaise / Peppercorn / A la creme 2 00€




BAAALLINA | SEAFOOD

TownoUpa otn oxdpa
HE apWHATIKA Kat Aaxavika enoxng, oepBiplopévn Pe Aepovdtn odAtoa cagpav
kat Bouviola piyavn

Sea bream on the grill
with herbs and seasonal vegetables, served with a lemony saffron sauce
and mountain oregano 17.00€

YoAopog 0oté pe tpayavo 6éppa
o€ kpEPa aBokavio pe dpooepn oaAdta and KopdENEG AaxXavIKwy Kal Ipixpwpn Kwvoa,
ue oahtaa lime-teriyaki-ayoupéhalo

Sauteed Salmon with a crispy skin
in an avocado cream with fresh vegetable ribbons salad and tricolor quinoa,
with a lime-teriyaki-fresh olive oil sauce 18,50

Tévog @Aéto “Ahi” medium rare
L€ Kpouaota nineploU-oloayiou o€ taptdp and nendvi, avavd, kéAlavopo. nepXUPEVD
and BveykpéEt ninepop{ag kal nacnaAloygévo and tTnyavnto KPEPPUdL

Tuna Fillet “Ahi” medium rare
with a pepper-sesame crust, served over a melon, pineapple, coriander tartare,
drizzled with ginger vinaigrette and sprinkled with fried onion 18.00€

MnakaAtdpog ppEaKog Noaé tatyapéAL
e otagideg Kat Koukouvapt, yaAdktwpa natdtag kat AddL Botdvwv

Fresh Codfish poached «Tsigareli»
with raisins and pine nut seeds, potato emulsion and herbed oil 29 50€

apideg puloto
UE 0GATOO MoK Kal vepo viopatag

Red Prawns risotto
with bisque sauce and tomato water 15.50&

«KwAoxtuna» apyopayelpePévn sous vide (katdmv napayyeAiag)
oepBiplopévn pe Kayahopévo pedoUAL pooxaploU, Kanviatd Noupe Kouvountdlou
katAaxavikd noo€ ndvw oe adAtoa and paupn tpola Kat Boutdpou vouadltt

Surf Greek & turf lobster «Kolochtipa»

sous vide with broiled bone marrow (made to order)

served with smoked cauliflower puree, poached vegetables and a black truffle

and beuree noisette sauce 90.00€

WapL npépag oe kpouata aAatiou
e ouvodeia Aaxavikwy Topve atov atpod, AadoAéoVo, PETKO KPEPHUOL,
(PPEOKOTPLPYEVO MINEPL KAl AadoAEUOVO

Fish of the day in a salt crust
served with steamed vegetable torne, spring onions,

freshly ground pepper and lemon - olive oil sauce 10 KiG/per kilo 41,008

*katey/froz



BAAALLINA | SEAFOOD

Xtandadt oxapag
oepBipetal pe npaotvn gaAdta kat Euddtn natdta

Grilled Octopus
served with green salad and potato in vinegar sauce 17.00&

MowiAia Balagowvwv pikpn
Kahapdpt*, yapideg*, pudia, ldpopa tnyavntd wapia, Natdreg tnyavntég, tapapooaAdta, atdikt

Seafood Platter small
calamari*, prawns*, mussels, various fried fish,
smashed potato fries, fishroe salad, tzatziki 35.00€

MNowkia Balacovwv peydAn
KaAapapt*, yapideg*, pudia, diapopa tnyavntd wapla, natateg tnyavnieg, tapapgooaAdra, tatdikl

Seafood Platter large
calamari*, prawns*, mussels, various fried fish,
smashed potato fries, fishroe salad, tzatziki 49 00€

MNowkkia Balacowvwv «0Aa atn oxapa» LnEatal
yapideg, puéta 10vou, Kahapdpl, oapdEAEG, Tatnoupa, pudLa, PPUYAVIoHEVO YW,
AadoAEPOVO KpEPQ, TPIPEVN VIoKATa Ye Botava Kat oxaplotd Aepovia

Seafood Platter Grilled Special
prawns, tuna fillets, calamari, sardines, sea bream, mussels, served with toasted bread.
grated tomato with herbs and sliced lemons and a lemon - olive oil cream 55.00€

*katey/froz



MITZEX | PIZZA

27 Mapyapita

odAtoa viopdrag, ykouvta, potaapéha, pUAa BaalAtkou, ppETKLa vioudta Kal vioyativia

@7 Margarita

tomato sauce, gouda, mozzarella, basil leaves, fresh tomatoes and cherry tomatoes 12.00&
Menepovt

oGAtoa viopdrag, Potaapéla, yKouvta, QETEC NENEPOVL Kal PPETKLA piyavn

Pepperoni

tomato sauce, mozzarella, gouda, pepperoni slices and fresh oregano 13.008
lpocouto

oUKa, poka, pappehada yAukou taiht kat blue cheese

Prosciutto N

figs. rocket, sweet chili marmalade and blue cheese 15.008
Lnéatal

odAtoa viopdrag, tupl ykouvta, {aundv, PNEKov, viodativia, MnePLES Kat ppeTka pavirdpla

Special

tomato sauce, gouda cheese, ham, bacon, cherry tomatoes, peppers and fresh mushrooms 15.008

2 Aaxavikwv
oGAtoa viopdtag, potoapéla, koAokuBL, mneptég MAwpivng, ok6pd0o, KaAaUNoKL,
KPEUHUBL, pOKa Kat Baol\iko

@7 Vegetarian
tomato sauce, mozzarella, zucchini, sweet Florina peppers, garlic, corn, onions,

rocket and basil 13.00€

27 Vegan

e BlatpoPIKN PayLd, MINEPLEG, KPEUPUBLA, pavitdpla,
KayaAopévo pnpdkoAo, pnoukoBo Kat piyavn

27 Vegan

with nutritional yeast, peppers. onions, mushrooms, burnt broccoli,
«boukovo» spice and oregano 13.00&

XaBan
oaAtoa viopdrag, wpl ykouvia, {aundv kat avavd

Hawaii
tomato sauce, gouda cheese, ham and pineapple 14.008

27 Péka - Motoapéha
odAtoa viopdrag, tupl ykouvta, otoapéAa Kal ppETKa pUANG poKag

22 Rocket - Mozzarella
tomato sauce, gouda cheese, mozzarella and fresh rocket leaves 14.008

ot nitoec buariBeviat kat Gluten Free
pizzas are also available Gluten Free 3.50€




ZYMAPIKA | PASTA

2 NanoAutév

WPLUEG VIopates, ehatdAado, KpeppUdL, okopdo, Baokog

27 Napolitan
mature crushed tomatoes, olive oil, onion, garlic, basil 8.00€

«Xnaopévo Naotitalo»
apYOHaYELPEPEVN OAATOO KIUA e KpePwdN pneaapéA kat nappeldva
6évovtal pe 1a (upapika otnv nio comfort ekdoxn autou ToU ayannpévou Nidtou

«Broken Pasticcio»

slow-cooked minced meat sauce with creamy béchamel and parmesan
tied with pasta in the most comforting version of this favorite dish 10,508

nayyéu MnoAovéd kidg

Spaghetti Bolognese with a minced meat sauce 9 50€

Kappnovapa

nAoucola oGAtoa and PPETKa auyd, kanvioto Pnéwov, nappedava, (wuo ano ta UUapka Kat ningpt
Carbonara

tossed in a rich sauce of egg yolk, smoked bacon, parmesan, pasta water and pepper 10.00€

7 Kpépa dyplwv pavitaplav kat Addt tpolgag
€00AOT, nappedava, Aeukd kpaaoti

2 Cream of wild mushroom and truffle oil
shallots, parmesan, white wine 10,508

ldota Koténouho
€0TPAYKOV KAl KPEUA YAAQKTOG

Chicken Pasta
tarragon and fresh cream 13.50€

emdoyn {uuapikav: anayyet, névveg Aivykouivi, TAIQTEAEG
pasta choice: spaghetti penne, linguine, tagliatelle

MNanapdéheg pe pooxapiolo PAETO
oGAtoa eonavidA pe paokopnAo kat appoé nappeddvag

Papardelles with beef fillet
with espanyol sauce, sage and parmesan foam 21 50€

Awykouivt Bahaocovav
e yapideg*, pudia*, xelponointn odAtoa pnok Kat AddL BaatAikou

Seafood linguine
with prawns*, mussels*, handmade bisque sauce and basil oil 17,508

1a (upapikad duatiBeviat kat Gluten Free
pasta are also available Gluten Free 3.00€
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Remezzo

NMAFOTA | ICE CREAMS

Salty Caramel Banana Split
Kapapehwpéva pEta pnavavag, naywtd Bavika, Batdpoupa, apapéves, onacpEvo NAcTEN
QUOTIKIOU, appd Kpep aykAail kat (eoth oaAtoa ookoAdtag

Salty Caramel Banana Split
caramelized banana slices, vanilla ice cream, blueberries, amarenes, crushed peanut bar,
creme anglaise foam and hot chocolate sauce

B8 DESSERTS & DRINKS

9.00€

Naywtd «Aepovonita»
naywtd Bavihia, kpépa Aepoviol, onacpéva amaretti, kepUBpa peAou, papévyka Kpépa
KAl KaWaAlopEvn Japevyka

«Lemon Pie» ice cream
vanilla ice cream, lemon cream, crushed amaretti, honeycomb, meringue cream
and torched meringue

9.00€

Naywté «Melopakapovo Taoupog»
W€ YAUKA Tdkog, copuné Pdvyko, ipayava 1ooUpog e Kaveéla kal kaatavn {axapn,
Kpépa and gpouta tou NdBoug, onacpéva maltesers Kat spicy 0GAtoa ookoAdtag

«Melomakarono Churros» ice cream
with sweet tacos, mango sorbet, crunchy churros with cinnamon and brown sugar,
passion fruit cream, broken maltesers and a spicy chocolate sauce

(OpoutooaAdta «Remezzo»
anoé gpouta eNoxXng o€ TPLUHEVO NAyo

Fruit salad «<Remezzo»
seasonal fruits served over crushed ice

OpoutooaAdrta pe naywto / Fruit salad with ice cream

Opdouleg pe naywtd / Strawberries with ice cream

11.00€

15.00€

10.00€

9.00€

ANAEZ FEYZEIT | ORDINARY FLAVORS
BaviAia / okoAdta / ®pdouha / Mnavdva / Quotikt
Vanilla / Chocolate / Strawberry / Banana / Pistachio

PREMIUM EYZEIL | PREMIUM FLAVORS

Bavihia Mabayaokdpng / Mehopakapovo / Mnouévo /
Deppépo / KouKig / Lipatatatéha

Madagascar Vanilla / Melomakarono / Bueno /

3 undhec/ 3 scoops 6.50€

Ferrero / Cookies / Stracciatella 3 undhec/ 3 scoops 7.50€

Madiko MNMaywtd 2 yndAeg / Kid's ice cream 2 scoops

4.00€

['AUKEG xelponointeg 0aAToeg ENAOYNG:
00KoAdtag, ppdoulag, kapapélag (butterscotch), iponikwy ppoutwy

Sweet handmade sauces of your choice:
chocolate, strawberry, caramel (butterscotch), tropical fruit



EMIAOPMIA | DESSERTS

Open Banoffee Tart
avolxth tdpta pnavogt ue tpayavn Bdon BagAag-apuyddlou, Kpéua vapeAdka 00KOAGTag KapapéAag,
oavily{ paokapnove Kat pappeAdda pnavavag-gpouta tou ndBoug

Open Banoffee Tart
crunchy almond-waffle tart base with caramel-cocoa
namelaka, mascarpone whipped cream and banana-passion fruit marmalade 8.50€

Choux Snickers
00U e KpEPa puatikoBoUtupou Kal dokoAdtag, aepBiplopeva e odAtoa kapapeAag puatikoBoutupo
Kat a@pdtn KpEPa 0okoAdTag yaAaKtog

Choux Snickers
choux puffs filled with peanut butter and chocolate cream, covered with a peanut butter-caramel
sauce and milk chocolate whipped cream 7 00€

Mango Cremeux on citrus crumble
Kpepé pavyko oe kpaunA and eonepldoetdn, kapapeAwuéva podakiva Kat Javyko,
«KaPQWUEVO» and pHapevykeg e lime

Mango Cremeux on citrus crumble
caramelized peaches and mangoes, immersed by lime merengue dots 7 50€

Chocolate Fondant
OOUQPAE 00KOAATAG YEUATO E PEUDTA GOKOAATA OTO ECWTEPIKO, OEPBIPLOPEVD PE KPEUQA ayKAaLl
PAwpevtiva aguydahou Kat €va KEveA naywtou gppaouAa

Chocolate Fondant
chocolate lava cake served with creme anglaise and almond Florentine, served over
a strawberry ice cream quanelle 8.50€

Manhattan Strawberry Cheese cake
yvAala ynpévn kpépa ToldkEK e Boutupdto uniokoto, kapapehwpévn BAPAa, PPETKES PPAOUAES,
KOUAl ppdaoulag, odAtoa kapapélag kat Aadt budapou

Manhattan Strawberry Cheese cake
original baked cream cheesecake with a butter biscuit, caramelized waffle, fresh strawberries,
strawberry coulis, caramel sauce and mint oil 8.50€

I'Auk6 Kapivabda
10 OuyyapéQiko kKapapehwuévo vidvat pe dpwpa KavéAag, naywto eNAOYNG
KalL Tig xelponointeg odAToeg pag

Chimney Cake
Hungarian caramelized donut with savour of cinnamon, ice cream of your choice
and our handmade sauces

6.00€
Vegan Coconut Banoffee Pudding
e anépoug chia, kakdo, kaBoupdlopéva aplydala Kat kKapapgeAwpevn ynavava
Vegan Coconut Banoffee Pudding
with chia seeds, cocoa nibs, roasted almonds and caramelized banana 8.00€
MnakAaBdg / Baclava 4. 50€
Lnuko ahaktopnoupeko / Homemade Greek custard pie 5.50€

&€tpa undAa naywro / extra scoop of ice cream of your choice 2 00€




KPEIEY - BAOAEL - PANCAKES
CREPES - WAFFLES - PANCAKES

BdgAa «Remezzo»
HE pla gndAa naywtd ookoAdtag, naywto gpdoula, odAtoa AeUKNG 00KoAdTag, npaAiva,
oGAtoa butterscotch, uniokota oreo Kat KOKKIva ppouta

Waffle «Remezzo»
with a scoop of chocolate ice cream, strawberry ice cream, white chocolate sauce, praline,

butterscotch sauce, oreo cookies and red fruits 9 50€
BagpAa pe pepévia / Waffle with praline 6.50€
BdagAa pe naywtd / Waffle with ice cream 9 00€
Kpéneg Tropical Rivolta

Boutnyuéveg ag alpont nopIOKo)\Lou ospBLplopsvsc UE PINETa eanepldoeldwv Kat Kopops)\wpsvou
podakivou, Zaxopwpsva QLlotikla, uaZl e nayuno Bavihia Moéayoompnc oaAtoa Kapapélag toeL
Kal pAapnaplopévn pe €va xelponointo oenvakl and Yaupo poUyt Je YAUKAVLOO

Tropical Rivolta Crepes
crepes soaked in orange syrup. served with citrus and caramelized peach fillets, candied peanuts,
along with Madagascar vanilla ice cream, toffee caramel sauce, flambée with a handmade shot

of black rum with anise 11.00&
Kpéna pe pepévia / Crepe with praline 4.00€
Kpéna pepévia pe naywtod / Crepe with praline and ice cream 9 00€

Mavk€kg pe péALn pappehada n pepévia
Pancakes with honey or marmalade or praline 7 50€

MIAKZEIKY | MILKSHAKES

Kpépa / LokoAdta / ®pdoula /
Mnouévo / Oepépo / Koukig / LtpatalatéAa

Vanilla / Chocolate / Strawberry /
Bueno / Ferrero / Cookies / Stracciatela 6.50€

PANITEX | SORBETS

Opdouha / Strawberry 6.00€
Aepévi/ Lemon 6.00€
Mdvyko / Mango 6.00€

€€tpa undia naywid / extra scoop of ice cream of your choice 2 00€




®PEIKOI XYMOI | FRESH JUICES

MoptokdAt/ Orange 4.00€
Axuvibio / Kiwi 4.50€
Mnavava / Banana 4.50€
Opdoula / Strawberry 450€
Menévi/ Melon 4.00€
KapnouQt / Watermelon 4.00€

Ntopdta / Tomato 3.50€

Lnwukn Aepovada pe tdividep
Homemade Lemonade with ginger 4.00€

P661/ Pomegranate 4.00€

Avapewtog / Mixed Juice 5 50€

ANAWYKTIKA/NEPO | SOFT DRINKS/WATER

Avayuktka / Soft Drinks 3.00€
Eppladwpévo Nepo / Still Water 0.751t 1,008
AvBpakouxo Nep6 / Sparkling Water 0.75lt 5.50€
AvBpakouxo Nep6 / Sparkling Water 0.331t 3.00€
AvBpakouxo Nepo / Sparkling Water Perrier 0.331t 3.50€
Three Cents Pink Grapefruit soda 0.20lt 5.00€
Todt (eatd Aepovi, podakivo. pévia, xagounAl

Hot Tea lemon, peach, mint, camomile 3.00€
Todu naywpévo Aepovi, podakwvo

Ice tea lemon. peach 3.00€
Apt{6va npdawvo todt ge pddL (naywpévo)

Arizona green tea with pomegranate (iced) 4.00€

Apt{6va npdavo todt ge péAL (naywpévo)
Arizona green tea with honey (iced)

4.00€




KAQEAEY. | COFFEE

Eonpéoo / Espresso

AwnA6 Eanpéaoo / Double Espresso

Kanoutaivo / Cappuccino

Aarte / Caffe Latte

Mokataivo / Moccachino

AwnAé Kanoutaivo / Double Cappuccino

Eonpéoo ppévio / Espresso freddo

Kanoutaivo gpévto / Cappuccino freddo

Yuypaiog kageg / Instant coffee

LTypLaiog KageEg e YeUOELG:
00KOAdTa, Kapapéha, PouvioUkL, Bavihla

Instant coffee with flavours:
chocolate, caramel, hazelnut, vanilla

Opané / Frappe (Iced Coffee)

Opané pe naywto / Frappe with Ice Cream

EMnvikag kagég / Greek coffee

AwnAdg EMnvikdg kagég / Double Greek coffee

Kagég pidtpou / Filter coffee

Kagég piktpou pe yeuoelg:
OOKOAQTa, KOPAUEAQ, (POUVIOUKL

Filter coffee with flavours:
chocolate, caramel, hazelnut

YokoAdta / Hot chocolate

YokoAdta Bievoud / Chocolate Viennois

YokoAdta naywpévn / Iced Chocolate

[eUoelg Lipont:
KAPAaPEAD, (POUVIOUKL, 0OKOAATa, PPAOUAT

Syrup Flavours:
caramel, hazelnut, chocolate, strawberry

2.50€

3.50€

3.50€

4.00€

4.00€

4.00€

4.00€

4.00€

3.00€

3.50€

3.00€

5.00€

2.50€

3.00€

3.00€

3.50€

3.50€

4.00€

4.50€

0.50€



YMEYIAA KAOEAEY | SPECIAL COFFEE

REMEZZ0 kagpég / REMEZZO coffee

8.50€

IpAavokog kagég / Irish coffee 8.50€
lonavikég KapEg ykpavt papvié, Kahoua, Pnpdviu, Kagé, oavityi
Spanish coffee grand marnier, kahlua, brandy, coffee, whipped cream 8.50€
KaAluyw Kagé Tia Mapia. kagé. oavyi
Calypso coffee Tia Maria, coffee, whipped cream 8.50€
D.0.M Ka@é Bevediktivn, kagé, aavyi
D.0.M coffee benedictine, coffee, whipped cream 8.50€
KaAALdvo Ka@€ ykah\iavo, kagé, oavity
Galliano coffee galliano, coffee, whipped cream 8.50€
Mnég Kapé pnéig, kagé. oavyi
Baileys coffee baileys, coffee, whipped cream 8.50€
Me€IKavIKoG KaEQ tekila, kape, aavyi
Mexican coffee tequila, coffee, whipped cream 8.50€
Underberg 5.00€ AnA6 / Mixed drink 8.00&
Fernet Branca 5.00€ Xnéatal / Special mixed drink 10.00€

COGNAC Premium mixed drink 12.008
French Cognac V.S.0.P. 9 00€ SHOTS
Metaxa 5* 5.50€ AnAé / Plain 3.00€
Metaxa 7* 7 00€ Lnéatal / Special Shots 4.00€
Metaxa 12* 9 00€ Premium Shots 5.00€




MIMYPEY | BEERS

Mkpn BapeAiowa AApa / Small draft Alfa

MeyaAn BapeAiowa AA@a / Large draft Alfa

Mnéta 11t / Boot Beer 11t

0.33lt
Alfa 4.00€
Amstel 4.00€
Heineken 4.00€
Mythos 4.00€
Kaiser £avBid / blonde 4.00€
Erdinger
Alfa Weiss
Fix pavpn / dark 4.00€
Amstel Free (xwpic aAkod) / alcohol free) 4.00€
Guinness 9.50€
Bud 5.00€
Stella Artois 5.00€
Corona 5.00€
Cider (apple, red berries) 5.00€
Mac Farland 5.00€
Lafkas White Mountains 6.00€

RTD'S

Gordon’s Space

Red Bull
yellow, red, light

Smirnoff ice

Bacardi Breezer
noptokdAL Aepovi, kaprnoud / orange, lemon, watermelon

4.00€

4.50€

9.00€

0.50t

4.50€

4.50€

4.50€

4.50€

4.50€

5.50€

5.00€

6.50€

6.50€
6.50€

6.50€



0YZO/KPALI | OUZO/WINE

00Co notnpt/ Glass of Ouzo
MAPAT. & EMO. ONEIPOBEPAMEYTHY / PRODUCTION & BOTTLING ONEIROTHERAPEFTIS

00Qo Aepovada / Ouzo with lemon juice
MAPAT . & EMO. ONEIPOBEPATIEYTHE / PRODUCTION & BOTTLING ONEIROTHERAPEFTIS

0000 "Mhwpdpt” kapagadkt / Ouzo “Plomari” carafe

000 "MavwAakakn” kapa@akt / Ouzo “Manolakakis™ carafe

00Qo “BapBayidvvn” pnke kapa@dakt / Ouzo “Varvagianis”™ blue carafe

0uo "BapBayiavvn” npdaivo kapapakt / Ouzo “Varvagianis™ green carafe

000 "Mivt” kapagdkt / Ouzo “Mini” carafe

Mothpt taikoudid / Raki glass
NIKOAIOYAAKHI ANAITAZIOX / NIKOLIOUDAKIS ANASTASIOS

Kapagpdkt totkoudia / Raki carafe
NIKOAIOYAAKHI ANAZTAZIO / NIKOLIOUDAKIS ANASTASIOS

Kapagpdkt pakdpeho / “Rakomelo” (raki with honey) carafe
MOTOMOIIA «XTAAIA> NIKOAIOYAAKHE / DISTILLERY «STALIA» NIKOLIOUDAKIS

Aeuko Kpaaoi xUpa 0.5t
Bi\ava - Mooxdto nivag/ 0INOMOII0 METAZAPH

White house wine 0.5t
Vilana - Moschato Spinas / METAXARI WINERY

EpuBpo kpaaoi x0pa 0.51t
Cabernet Sauvignon / 0INOMOIEI0 NIKOAIOYAAKHY

Red house wine 0.5l
Cabernet Sauvignon / NIKOLIOUDAKIS WINERY

2.50€

4.00€
8.00€
7.00€
8.50€
8.50€

8.00€

2.50€

7.00€

8.50€

7.00€

7.00€



COCKTAILS

CLASSIC COCKTAILS

9.00€
Black Russian Long Island Ice Tea
(vodka, kahlua) (vodka. gin, tequila blanco, rum,

triple sec. lime, coca cola)
White Russian
(vodka. kahlua, milk) Porn Star

(vodka, vanilla, lime juice)

Apple Martini
(vodka, lime juice, apple sourz, sugar syrup) Old Fashioned

(bourbon, angostura bitters, sugar)
Cosmopolitan
(vodka, lime juice, cointreau, cranberry) Zombie

(white and black rum, passion fruit,
Caipirinha pineapple, lime, cinnamon, bitters)

(cachaca, lime, sugar)

Lemon Drop Martini
Blue Hawaii (vodka. triple sec. lemon juice)
(rum. pineapple. curacao, malibu)

Blue Lagoon _ _
(vodka, curacao, soda, lemon juice) Margarita Classic
(tequila, lime juice, cointreau, strawberry)

Mai Tai

(rum, orgeat, triple sec, bitter, lime juice, Margarita various flavours:

sugar syrup) (pineapple. green apple. tangerine, mango,
_ papaya, strawberry, passion fruit)

Pina Colada

(rum, pineapple, coconut)

Sex on the Beach Daiquiri Classic

(vodka, orange, pineapple, amaretto) (rum., lime juice, sugar)

Rusty Nail Daiquiri various flavours:

(bourbon whiskey, drambuie) (pineapple. green apple. tangerine, mango,

_ _ papaya, strawberry, passion fruit)
Tequila Sunrise
(tequila,orange juice, grenadine)

Gin Fizz Mojito Classic

(gin. lime, sugar, soda) (lime, sugar, mint, soda)

Cuba Libre Mojito various flavours:

(rum. lime, cola) (pineapple. green apple, tangerine, mango,

papaya, strawberry, passion fruit)
Negroni
(campari, gin, martini rosso)

Bloody Mary
(vodka, lemon juice, tabasco, tomato juice,
worcestershire sauce)

Espresso Martini
(vodka, espresso, triple sec)



COCKTAILS

SIGNATURE COCKTAILS

Aromatico
(vodka. coriander, peach)

Passion Rum
(rum, lime juice, simple syrup. bitter, passion fruit)

Granny Smith
(gin. green apple. ginger)

Summer Bliss
(masticha spirit, moscato d'asti, blueberries)

Tropical Gin
(gin, passion fruit, yellow red bull)

Tropic Night frozen
(vodka, papaya. lime juice, triple sec)

Exotic Side
(coconut rum, mango, tangerine)

Papaya spiced taste
(vodka, papaya. lime, sugar. ginger)

Hennessy Old Fashioned
(Hennessy. sugar, chocolate bitters)

Remezzo Special
(rum, mango, lime, cinnamon)

LOW ALCOHOL COCKTAILS

9.00€

Hugo
(prosecco, mint leave, elderflower)

Aperol Spritz
(Aperol, prosecco, soda water)

MOCKTAILS

8.00€

Mojito various flavours:

(pineapple, green apple, tangerine, mango, papaya, strawberry, passion fruit)

Pina Colada
(coconut, pineapple)

11.00€

10.00€

10.00€

10.00€

10.00€

11.00€

11.00€

10.00€

12.00€

11.00€
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Remezz0

estaurant + Bs

Old Harbour - Chania - Crete, T: 28210 52001

LTI 0ONGTEG KAl 0Ta WayELPEUTa xpnatponotoUpe napBévo eatdAado kat ota tnyavntd nAEAato dpiatng noletnag,
In salads and cooked dishes we use virgin olive oil and fried we use sunflower oil high quality.

0 KATANAAOTHE AEN EXEI YIOXPEQZH NA NAHPQXEI
EAN AEN AABEI TO NOMIMO MAPAZTATIKO LTOIXEIO (AMOAEI=H-TIMOAOQTIQ).

CONSUMER IS NOT OBLIGED TO PAY |F THE NOTICE OF PAYMENT
HAS NOT BEEN RECEIVED (RECEIPT - INVOICE).

LG TWéG oupnepthapBavovrat 6Aot oL vapot popot / All taxes included
Evtd¢ tou kataotnpartog duatiBevial bedtia napandvwy / Complaint forms can be found inside the shop.

TO KATALTHMA AEN ZEPBIPEI AAKOOA £E ATOMA KATQ TON 18 ETON / NO ALCOHOL SERVED UNDER THE AGE 18

ATOPANOMIKOZ YTMEYBYNOL: Inpoytavvakn Elpnvn



