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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 woouia oepfipovTal Ue EAIES, EAQIOAQSO &
TTEATE VTOUQATAG

{ Bread | Waui | 2€
& Pita | Mira | 3€

Greek Meze - MeCeSakia

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

15€

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

15€

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

® 0 «{ &= Meze combo
Combination of three dips served with grilled pita bread
MoikiAia Ao ToeIC AAOIPEC

40€

Please inform our staff of any allergies or dietary restrictions.
[NapakaAOVUE EVNUELWOTE TO TTOOCWTTIKO TOL ECTIATOPIOL UAG YIA AAAEQYIEC
) SIAaTPOPIKES ISIQITEQLOTNTEG.



Appetizers - Meledakia o o°

0 Santorinian white eggplant
grilled with peppers, onions, herbs, walnuts, feta cheese,
rosti potato & yogurt dip
Aevkn pyeAir{ava Xavropivng wnm
E TTITTEPIES, KOEUMULSI, LLEGWEIKA, KOpLSIA, (PETA, TTATATA & YIAOLOTI

28¢€

70 . Horta
wild mountain greens with fresh grated tomato, galomyzithra
Cretan cheese, lemon vinaigrette & carob crumble
Xopra
UE PPECKOTPIUMEVN VTOUATA, YalouulnBpa, BIvEyKaiT Aeuovi &
maiuadia xapouTtri
20€

0 &V Feta cheese
grilled with chili honey glaze, rosemary &
roasted walnuts
déra
wnTn JE Buuapicio UeAl, SevSEpoAiBavo, Tmepia ToIAI &
KaBovpSioueva KapLdia
22€

Please inform our staff of any allergies or dietary restrictions.
[TapAKAAOVUE EVNUELWOTE TO TTOOTITIKO TOL ECTIATOLIOL UAG YIA AAAEQYIEC
N SIATPOPIKES ISIQITEQLOTNTEG.



Appetizers - Meledakia o o°

® ® Octopus skewer
grilled with spicy lime dressing, wild mountain greens &
tomato fennel sauce
Xtamosi covBAAki
WNTO UE TTIKAVTIKO VTRECIVYK AQIU, XOPTA & CAATOA TouATa/uapabo

32¢€

French fries
DPECKES TNYAVNTES TATATES

12€

0OV Grandma's French fries
with fried egg, galomyzithra Greek cheese & black pepper
Tnyavnréc mMAaTATeS TNG YIAYIAS
UE TNYavnTo AQuyo, yalouvlnbpa & Uavpo TITTEQI
20€

Please inform our staff of any allergies or dietary restrictions.
[TapaKAAOLUE EVNIUELWOTE TO TIOOCWTTIKO TOL ECTIATOPIOL UAG YIA AAAEQYIES
N SIATPOPIKES ISIQITEQLOTNTEG.



Salads - Talareg

L 0® Greek
with tomatoes, cucumber, red onions, peppers, capers, kritamo,

feta cheese cream, carob rusk & tomato vinegar

XwpPIATIKN

UE VTOUQATA, AyyoLpI, KOKKIVO KOEUULSI, TTITTEQIEC, KATTAPN, KQITAUO, KOEUQ
péTag, maéluadia xapoutoL & VS viouaTag

26€

O &= Patatosalata

crispy potatoes salad with salted kombu mayonnaise,
onion, lemon, homemade smoked eel, bonito vinaigrette,
cured egg yolk & herbs

Nararoocalara
TOQAYQAVEC TTATATEC JE AyIovelQ KOUTTOL, KOEUUVSI, AEUOVI,
KQTTVIOTO XeAI, BiveykpeT NaAauibébag, TacTo KPOKO aLyoL & LPWSEIKA

24€

0 3% « Spanakopita

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

PPETKO TTTAVAKI, XEPOTTOINTO PUAAO, HLPWSIKA, PETA, AvOOTLEO,
TTACTEA & BIVEYKOET UEAIOD

24€

Please inform our staff of any allergies or dietary restrictions.
[TapakaAOLUE EVNUELWOTE TO TIOOTWTTIKO TOL ECTIATOPIOL UAG YIA AAAEQYIES
N SIATPOPIKES ISIAITEQLOTNTEG.



Main courses - Kupicwg mara

® 0 L Shrimp orzo, feta cheese, Mediterranean herbs, salami Lefkados & tomato sauce

Fapideg kpiBapdki, PETa, PPicka HLPWEIKA, CAAAUI AEUKAS0G & OAATOA VIOUATAG

36€

0 LV Risotto with summer truffles, pumpkin cream, pumpkin seeds,
Parmigiano & sage
PiloTo e kKaAoKaIpIVh) TOOVPA, KOEUA KOAOKVOAC, OTTOPOLG KOAOKLOAG,
MNapuelava & packounAo
38€

L 0@V Linguine verde with rocket, spinach cream, pesto, lemon zest,
manouri cheese, roasted pistachio & black pepper
Alvykovivi verde e KoEua poKag/omavakiov, TTeoTo, EOOUA AEUOVIOU,
TLPI uavoLPEI, KABOLPSICUEVO PICTUKI KAl UALOO TTITTEQI
34€

O 0 <= Fish fillet selection with kakavia egg/lemon sauce, chervil,
wild mountain greens, carrot & zucchini
DIAETO YapIoL e CAATOQ KAKARBIAC QLYOAEUOVO, HLPWVIA,
XOPTA, KAPOTO & KOAOKLOI
41€

45 Sea Bass 800gr served in a golden salt shell with
mountain greens & lemon-olive oil sauce
AaBpaki OAokAnpo 800yp wnuEVo O€ XPLOT AAATIVN KOOVLOTA,
UE aypla xopTa ToL BOLVOL KAl CAATOA AQSOAELUOVO
135€

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

Please inform our staff of any allergies or dietary restrictions.
[TapaKaAOVUE EVNUELWOTE TO TTPOTWITIKO TOL ECTIATOPIOL UAG YIA AAAEQYIEC
N S1IATPOPIKES ISIQITEQLOTNTEG.



Grill - ITa kappovva

0000000 AR

{0 Beef & Lamb Kebab "Giaourtlu"

served on house-made pita bread with spicy tomato
sauce, pickled onions, yogurt & fresh parsley

Keurram Mooxapi & Apvi “fiaovprAod”

oepPipeTal TTAVE O€ XEIPOTTOINTN TTITA UE TTIKAVTIKN

OQATOQ VIOUATAG, TOLEOI KOEUULSIOV, YIQOVPTI

& PPECKO Uaiviavo

41€

*¢ Boneless chicken leg

with lemon-mustard sauce
KotomouvAo pmouT Xwpic KOKKAAo
ue AaboAéuovo uovoTapdac

29€

Black Angus Ribeye Dry-Aged (300gr)
served with chimichurri sauce

Kapéia tng omdaiag (300gr)

UE CAATOQ TOIUITCTOVPI

56€

Choose your side of preference to complete your dish
EmAe€Te TN yapviToLOA TNS TTPOTIUNCNG OAg
yIQ VA OAOKANPGWOETE TO TTIATO OAC

Green ledf salad | French fries | Grilled vegetables
Mpaoivn caAara | Tnyavnrég mararegs | Wnra Aaxavika
/€

Please inform our staff of any allergies or dietary restrictions.
[TapakaAOVUE EVNUELWOTE TO TTPOCWITIKO TOL ECTIATOPIOL UAG YIQ AAAEQYI
N SIATOOPIKES ISIQITELOTNTEG.



Desserts

0 @& Saragli
Traditional rolled baklava with layers of crispy phyllo, finely chopped walnuts &
a fragrant cinnamon-honey syrup
IapayAi
Mapadooiakd oapayAi ue TOAYAVES OTPWOEIG PLAAOL, WIAOKOUUEVA KapLSIa Kal
VA QPWUATIKO TI0OTTI QTTO UEAI KQI KAVEAQ

20€

0 « Orange pie
Traditional Greek, orange-flavored cake soaked in aromatic syrup

MoprokaAomra
[Mapab0CIaKo KEIK TTOPTOKAAOTTITAG O€ QPWUATIKO CIQOTTI

20€

0® {V Greek Yogurt
Sheep yogurt namelaka, cinnamon crumble, candied walnuts,
gel Rakomelo & crispy yogurt
EAANVIKO yiaoVPTI
TPOREI0 YIQOLET VauUEAAKa, crumble kavédag, {axapwuéva kapvdia,
gel pakoueAo & Toayavo yiaoLET

20€

Ilce creams

0 IN-HOUSE MADE GELATO | 7€ per portion
Chocolate | Vanilla | Pistachio | Apple pie

IN-HOUSE MADE SORBET | 7€ per portion

Strawberry | Mango | Passion Fruit| Lemon

TOPPINGS

Chocolate crumble | Candied nuts | Pistachio praline | Cinnamon crumble
Cookies | Salted caramel

A Cluten P Crustaceans () Eggs (P& Fish Rs Peanuts @4} Soybeans [] Dairy @ Nuts

L Celery ¢ Mustard §§o Sesame Sulphites @ Mollusk 7 Vegetarian-Friendly

=)

O KaravaAwTng eV €xel LITOXPEWON VA TTANPWOE! €AV 6 AABel TO VOUILO TTAPACTATIKO OTOIXEIO (ATTOSEIEN-TILIOAOYIO).
Consumer is not obliged to pay if the notice of payment has not been retceived (receipt-invoice).
Please inform our staff of any allergies or dietary restrictions.
TapakaAOLUE EVNUELEOTE TO TTIDOCWITIKO TOL ECTIATOPIOL UAG YIA AAAEQYIES 1) SIATPOPIKES ISIAITELOTNTEG.



