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The name
"Pacman’ found its roots in the Japanese word "paku," which means "to munch"

The kitchen

Traditional Mediterranean cuisine with the highest quality
of product that Greek land has to offer.

Using local seasonal ingredients.



Breads served with olive oil, olives &
tomato purée

Ta wouia oepfipovTal e EMES, EAQIOAQSO &
TTEATE VTOUQATAG

{ Bread | Woopui | 2€

{ Pita | mira | 3€

Greek Meze - MeCeSakia

& @& @ Tarama fish roe, olive oll, roasted almonds & Bottarga
Tapapag AevKOC

15€

V¥ 0 Tyrokafteree spicy feta cheese, chili & grilled red peppers
TopoKaALTEPN lUE PETA

15€

V¥ 0 Tzatziki Greek yogurt with cucumber & garlic | T¢ardixi
12€

® {03 Meze combo
combination of three dips served with grilled pita bread
MoikiAia Ao TPEIC AAOIPES

40€

Please inform our staff of any allergies or dietary restrictions.

[TapakaAoVuE EVNUELEOOTE TO TTPOTWITIKO TOL ECTIATOPIOL UAG YIA AAAEQYIES 1) SIATOOPIKES ISIAITEQOTNTEG.



Appetizers - MeZedSakia o o
o ®
o

Scallops ceviche with citrus fillets, chives, kumquat, Mascarpone cheese & nasturtium oil
XTEVIQ ue pINETa £OTTEQISOEIST), TXOIVOTTIOATO, KOLUKOLAT, MAOKAPTIOVE &

AQI arro UAAQ KAQTTOLTCIVO

0V 48€

Red Snapper crudo torched sashimi, Aegean blue crab, lemon kosho mayo & Caviar

Kdlpd)\DO'IJévn ZDVCIYpI'SG Xaaoiul, utrAé kaBovpl, lemon kosho mayo & xafiapi
O 50€

Red shrimps “Kilados” Mediteranean leche, crispy Jamén, tomato vinegar,
chili oil & Bottarga
Kokkiveg Fapideg «KoIAAS0Gn Mecoyeiakd leche, Toayavo jamdn, E061 vioudTag,

A1 TOIAN & avyoTAPaAxO

P LO 48€

Burnt broccoli chared, sesame dressing, roasted almonds,
lemon zest & fleur de sel
MITpO'KOAO Wnuévo, oAAToa onoauiol, kaBovpdiouéva auvysala,

§voua AguovioL & avBog aAaTiov

8 34€

Seafood seftalia skewer of shrimp & seasonal fish, beef fat & tzatziki avocado
©aAaooivn XePTaAIA couPAdK Le yapisa & wdpl TOXAG,

Aitrog Bobivou & t¢atliki aBokavTo

&P OD 42€

Calamari skewer with spinach, tomato confit & green pepper vinaigrette
TouBAakI KaAapuapioV ynro ues omavdki, VIoUATa Kovei & BIVEYKOET TTOATIVOL TTTTERION

@®0 32€



Appetizers - Meledakia o o°

Santorinian white eggplant
grilled with peppers, onions, herbs, walnuts, feta cheese, rosti potato & yogurt dip
Aevkn peAitava Xavropivng yntn

UE TTITTEQIES, KOEUMVSI, LLPWSEIKA, KapVSIa, PETA, TTATATA & YIAOVPTI

0V 28€

Queen Scallops 3pcs Glazed in brown butter served with citrus beurre Blanc
BaoiAika Xtévia 3TUX. TA\Goo kauévo BolvTuPO TepPiperal ue beurre Blanc eoTrepIS0eSwY

42¢€

Vegetables seasonal griled & Greek yogurt sauce
/\CIXGVIKd OTn OxAPAa & OWG YIQoOLPTIOL

70 26€

Feta cheese giled with chili honey glaze, rosemary & roasted walnuts

DETA YN e MoTOWON TOINI/UEN, SeVEPONBAVO & KABOLPSICUEVA QUOYSAAT
FO@ 22€

Octopus skewer giled with spicy lime dressing, wild mountain greens & tomato fennel sauce
XTamosi O'ODBAC'JKI WNTO WE TIIKAVTIKO VIPETIVYK AQIU, XOPTA & CAATOQ TouaTa/uapabo

@ 32¢€

French fries
DPEOCKES TNYAVNTES TTATATES
712€

Grandmas French fries with fied egg, galomyzithra Greek cheese & black pepper
Tnyavnrég ITGTC'ITSQ TngG y:ay:c’:g e TNYavnto avyo, yailouulnBpa & uavpo mimepl
0V 20€

Beef tartare Hand cutted prime beef, black truffle mayonnaise, smoked egg yolk,
gruyere cheese cream & toasted bread
MOO'XGpiO'IO Tartare Prime pooxdp! kouuévo oTo xépl, payiovéla padens Teo0Pag,
KQTTVIOTOG KOOKOG ALyoU, Kpéua Moafiepag & ppLyavIoUEVO Wi

O0%.« 50€



Salads - Talareg

Greek

with tomatoes, cucumber, red onions, peppers, capers,
kritamo, feta cheese cream, carob rusk & tomato vinegar
Xopidrikn caAara

JE VTOUATA, QyyOoULPI, KOKKIVO KQEUMULSI, TTITTEQIES, KATTAPN, KQITAUO,
Koeua petag, madiuadia xapooutroL & VI VTOUATAC

26€

Patatosalata

crispy potatoes salad with salted kombu mayonnaise, onion,
lemon, homemade smoked eel, bonito vinaigrette,

cured egg yolk & herbs

MararoocaAdra

TOAYQVEC TTATATEG UE UAYIOVECQ KOUTTOUL, KQEUMVSI, AEUOVI KQTTVIOTO
XEAI, BiveykpeT NaAauibag, TaoTo KOOKO ALYOL & ULPGWSIKA

24€

Spanakopita

fresh spinach, homemade phyllo, Mediterranean herbs,
feta cheese, anthotyro cheese, pasteli & honey vinaigrette
ITTAvVaKoTITa

PPETKO OTTAVAKI, XEPOTTOINTO PLUAAO, HLPWSIKA, PETA, AvOOTLEO,
TTAOTEA & BIVEYKOET UEAIOD

24€

Summer breeze salad

Mesclun, pomegranate, strawberry gel, radicchio, mix nuts,
xynomyzithra cheese, fresh mint & vinaigrette sauce
Kalokaipiviy TaAdra

MeokAaQv, O8I, (eAe ppoAOLAAG, PAVTITOIO, AvauelkTol ENEOI KAPTTOI,
EivouulnBpa, PPECKO SLOCUO & PIVEYKOET

26€

Please inform our staff of any allergies or dietary restrictions.

0OV

O3n

0 8% <\

[MapakaAOVUE EVNIUELTTE TO TTPOTWITIKO TOL ECTIATOPIOL UAG YIA AAAEQDYIES 1) SIATOOPIKES ISIATELOTNTEG.



Main courses - Kupiwg mara

2 0 L Shrimp orzo feta cheese, Mediteranean herbs, salami Lefkados & tomato sauce
Fapidec KPIBAPAKI QETA, PPECKA ULPWSIKA, TAAAUI AELKASOC & CAATOA
VTOUATAC

36€

70 ® ¢% Risotto with summer truffles, pumpkin cream, pumpkin seeds, Parmigiano & sage
PiloTo e KaAoKaipivr) TooLPA, KOEUA KOAOKLOAG, OTTOPOLS KOAOKLOAG,
MNapuelava & packounAo
38€

0 Beef Cheeks slowly cooked with mashed potatoes, verde sauce & truffle oil
Mooxapioia MayouvAa OlyoLQyEpEeUEVA [UE TTOLEE TTATATAG, TTPATIVN CAATOA
& Aadl Toovpag
42€

& 0 Fish fillet griled with chickpea risotto, lemon & parmesan
DiIAéTo Wapiob wnto ue piloto peRIBIOL, Acuovi & Tapuelava
41€

45 G Sea Bass 800gr served in a golden salt shell with mountain greens
& lemon-olive oil sauce
AaBpaki OAokAnpo 800yp wnuévo o€ XoLoT) AAATIVN KOoVLOTQ,
e aypia xopTa ToL BOLVOL KAl CAATOA AASOAELOVO

135€

45 Gx Butterfly Mullet Grilled served with chemmoula herbo sauce & lemon butter dressing
KépaAog meraAoVda WwnTog oeoPIoETE e OEOUOVAQ & TAATOA AgUOVI/BoVTLPO
125€

45 @&x Catch of the Day Grilled with wild mountain greens & saffron potatoes
Yapi Huépag Ixapac e aypid xoTa ToL BoLvol & TTATATEC OAPPAV
150€ /kg

45 20« Fresh lobster served grilled with herb butter
or tossed with house-made tagliatelle

DPECKOG AOTAKOS WNTOC I |UE TAAIATEAAES
140€ /kg

Please inform our staff of any allergies or dietary restrictions.

[NapakaAOLUE EVNUELWOTE TO TTPOTWITIKO TOL £CTIATOPIOL UAC YIA AAAEQYIES 1) SIATPOPIKES ISIAITELOTNTEG.



Grill - ITa kappovva

0000000 AR

Skirt steak Prime Black Angus Dry Aged 0® £

with Naxos sweet potatoes pure, jalapenos, chimichurri sauce & fresh onions
Aiappayua Prime Black Angus Dry Aged

Me TToLPE aTTO YALKOTTATATEG NAfou, xaAaTevIog,

TOIUITOOVP! CAATOA & PPECKO KOEUMLSI
55€

Beef & Lamb Kebab (2pcs)'Giaourtlu" {0
served on homemade pita bread with spicy tomato sauce,
pickled onions, yogurt & fresh parsley
Keurramr Mooxapi & Apvi (2reu.) “fNaovptAod”
oepBipETAl TTAVE OE XEPOTTOINTN TTITA E TTIKAVTIKN OAATOQA VIOUATAS, TOLEOI
KPEUULSIOV, YIQOLETI & PPECKO UAIVTAVO
41€

Wagyu short rib 0 «

Slowly cooked with frahanas & eggplant puree
Wagyu pooxapiocio maidaki
OlYOUQYEIDEUEVO UE TOAXAVA &I TTOLPE UEANITAVAC
60€

Black Angus double rib eye 0 & £ @

served with celeriac brown butter puree, Florina's pepper pesto
& truffle mashed potatoes puree

Kapéia tng omaAag Black Angus

oepPiperal e Tovpé oeAvopiacg ue Kauévo BoLTLPEO,
TTECTO TTTEQIAC PAWPIVNG & TTOLEE TTATATAG UE TOOLPA
180€ per kilo

Lamb shoulder for two persons 0 &
Slow cooked for 24 hours with mediterranean herbs served with celeriac brown butter
puree, Florina's pepper pesto & /truffle mashed potatoes puree
ApViolog @pog yia Svo aroua
JIYOWNUEVOG YIO 24 GOOEG LE lUETOYEIQKA BOTAVA, OEOPRIDIOLEVOGS UE TTOLOE CEAVOPICAG UE
KQEVO BOUTLPO, TTECTO TITTERIAC DPAWPIVNG & TTOLEE TTATATAG JE TOOVPA
90€

Please inform our staff of any allergies or dietary restrictions.
[MapakaAOLUE EVNUELGWOTE TO TTPOTITIKO TOL £CTIATOPIOL UAC YIA AAAEQYIES 1) SIATPOPIKES ISIAIT,



Grill - XTa kappovva

0 Boneless chickenleg
with lemon-mustard sauce
KoTtomouvAo pmouT Xwpic KOKKAAo
e AQSOAEUIOVO LOLOTOPSAG
29€

Black Angus Ribeye Dry-Aged (300gr) served with chimichurri sauce
Kapébia tng omdAag (300gr) ye cdAtroa T1oIITOOVPI
56€

Choose your side of preference to complete your dish

EmAé€Te TN yapviToLEA TNG TTPOTIUNGNG OAG YIA VA OAOKANPGWOETE TO TTIATO OAG
Green ledf salad, French fries, Grilled vegetables,

Mac & Cheese, Beef fat smoked bearnaise

Mpaoivn ocaAara, Mardareg tnyavntég, Aaxavika oxapdag,
Mac & Cheese, Kanrviotn umeapvéd pe Aimog BoSivou

/€

{  Gluten P Crustaceans () Eggs (P Fish Rz Peanuts @4y Soybeans [] Dairy @ Nuts

L Celery ®# Mustard 860 Sesame Sulphites @ Mollusk  \F Vegetarian-Friendly

o

O KaTavaAwTAG eV EXEI DTTOXPEWON VA TTANPGWOE €AV &€ AGBEI TO VOUIUO TTAPACTATIKO OTOIXEIO (QTTOSEIEN-TILOADYIO).
Consumer is not obliged to pay if the notice of payment has not been received (receipt-invoice).
Please inform our staff of any allergies or dietary restrictions.
[MapakaAoVUE EVNUELGOTE TO TIOOTWTTIKO TOL £CTIATOPIOL UAG YIA AAAEPYIES 1) SIATOOPIKES ISIAITEPOTNTEG.



