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+THE MEAT LOUNGE+




Vegetarian

KOUZEINERI

EVOO. EEtpa Napbevo EAaLoAd0

Aptog (4 tey) 5,006  Boutupo 50ml 2,006  EAawdAado 50ml 2,00€

Zadkles, Gprenet

TUPOKAUTEPN. @ HETO, LaVOUPL, EAALOAAO0, EAE, UTTOUKOBO 36 6,00
MavtZapdkia YnUEVA oTNV GWTLA. @ VIooUPTL TUPL KOELO, Avneoc, OpUydalo 8s 8,00
EAANVLKN. @ (ETTOXIKOTNTA) TOUATA, TOPATIVLO, KOEUUUBL, GyyoUpL, LOLVTAVO, KATIOEN, GETA,, EALEC, TILTEPLEC o6 12,00
Burattina Double. e toudtivt, Bootiko s 18,00
Chopped house salad. e Alhopec coraTee, grana padano, TopATvVLA, KPEUUUBL, BIVEYKPET AEIOVIOU, ONCOUENALO % 10,00
KouZewvepl. iceberg, papoulL, UTTEKOY, KEDGOAOTUPL, TIAGTEAL KQOUTOY, BLVEYKOET EAOU 86 15,00
Chrispy Ceasar Salad. (Lunch Size). U0p0oUAL pecoring, auyo, TNYOVLTO KOTOTIOUAO, KPOUTOV, Caesar Sauce o 16,00

oy

Ceviche. yapt nuepag, Ay, TTepLa rocoto, KOAAVEPO, TOUATA, KREUUUSL, hPoUTo 16,00
Beef tartar. Bodwvo GLAETO, ayyoupdkL Toupat, apuydao, auyod, LoUoTAPda VTLZOV, OXOWVATIRACO, KOEUUUOL, 14,00
TIATTPLKA KATIVLOT o6 +burratina 5,00
Carpaccio Tenderloin. poowo duieto, Chimichurri, auyo Bpaoto, poka, grana padano s 14,00

W&MW

Pinsa Garlic Bread. oxoptoBoutupo, JoToopeAAd 10,00
Empanadas* Argentina. |uooxoploloc KLuae, KpeUpUOL LTTOXAPLKS, 0WC YLOOUPTLOU 3teuoxia 12,00
Roast Brie. e Tupt umpl, popperada Batopoupo 11,00
XahoUput Chimichurri. e xahouut tyovnto, oohtoa Chimichurri, LEATZaVA, TOPATA kovdl, BOoAKOC 86 10,00
SOUDAE TUPLWV. @ KAAOLKT YOAAKI GUVTOYA OTTO 4 TUPLO 9,50
Mom’s meatballs. 100% ooxapiolo KpEac, GONTEA TOUATAC, KOEUA YLOOUQTL, GPETKA HUPWOLKE o6 11,00
Beer & Chicken Bites. tpayavo KoTomouAo, KOUPKOUTL UTTUPAC, TIATTPLKA 10,00
KatooxolptL. panko, kohavbpo, mango, chill 12,00
AyKLVApPOTILTA. Le TUPLG, TTPA00 KOL KATIVIOTO XOLOWO 13,00
®tepouyitoec* Buffalo. mkaviikee, oEAepL, 0w yIaoupToU 10,00
Cheddar mashed Potatoes. \iwlévec TTatdted, Tupl TOEVTAR, UTTELKOV, OXOLVOTTPACO, KOOUOTA TURLWY 9,00
Mavitdpla owTé pe Gremolata. e eratorado, okOpoo, LOVTAVO, AepovL 86 11,00
Tnyavitég Matateg. o e truffie mayo 6,50
Antipasto. e Yntd Aaxavika, BIVEYKEET AAXAVIK®DY, JOVTAVO, TOPATIVLA, grana padano ToLUUEVO o6 9,00
Matdteg pe okopdOBOUTUPO. @ HLTTAOWNLEVEC TIATATEC, OXOVOTTDO00 8,00
Creamy spinach. e omrovaxl, Gpeoko KpepUoL, TUpl Kpeua 9,00
Fried onions*. e kpcpuuUbL1a TNyavitd, mayo-rocoto 6.00

Truffle mashed potatoes. e Toupec Tatatac, mTaoTa TPOUGAC, OXOLVOTTPA0O 8,00
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1009 NATURAL BEEF / BLACK ANGUS
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% @W The Bulchers

wte eufp

KotoL xoLpvo, ynuévo otov EuNddoupvo. 27,90

2 aTopwv

BupapL, plyavn, TTOTATEC baby, pouctopda

BBQRibs Boneless. ’ 16,00 Ribeye Steak /350gr 46,50

TTOVOETOKLO, OOUCOUL PETKO KPEUHUOL, baby Boneless Ribeye /500gr 65,00

potatoes

Eggfvitf%'zom HE KOPOUEAWHEVO KPEUUOLO 100 IS ST /280gr 32,00

TTOUPE TTATATAG KAL gravy Boneless Striploin /500gr 56,00

Josper Roast Chicken. 3¢ 17,00 .

KOTOTTOUNO XWPIC KOKAAO, Aaxavika, chimichuri Steak Au Poivre /280gr 36,00
. Boneless striploin, Green Pepper

Mrmup ekt Black Angus. 19,00

[220gr] black angus, 100% natural beef, Toupg

TTATATAG, gravy sauce Espresso Picanha /280gr 33,00

Cotoletta Di Maiale. 17,00 Boneless Cut, Pimenton, Espresso

XOLPWO OVITOEA, pecoring, TTOTATEG TNYAVLTEQ

Chicken Burger 16,00 Truffle Steak /280gr  46.00

KoTOToUAO TTave, YwuokL brioche, cheddar, Fillet Mignion, Gravy, truffie

iceberg, mayo rocoto, TTOTATEG TNYAVLTEQ

Cheeseburger (2200 16,00 Churasco Picanha /1000gr  95.00

Black Angus 1009 natural beef. Wwudkt brioche,

, , , , Boneless Picanha, , Brazilian Seasoning, baby
OUTAO TUPL, burger sauce, ayyoUpL TTLKAQ, TTATATEQ

potatos, chimichurri, romesco

TNYOVLTEQ
+umélkov  +1,30
+AUTAO pTTUPTEKL  +8.00
m Bone-In New York Strip /1000gr 105,00
(28Days Dry-Aged)
Bone-In, Striploi
Sea Bass. on the Josper 21,00 onein, Srpioin
AQUPAKLYNTO, TTATZAPL, KOAOKUBL, gremolata T-Bone Steak /1000gr 130,00
(28Days Dry-Aged)
W The Best, Striploin and Fillet Mignon
. ) ) Tomahawk /1000gr 130,00
Risotto milanese pe pavitapla. e 14,00 (28Days Dry-Aged)
00hEAV, AeUKO Kpaol, BoUTupOo, aupn Tpouda, Bone-In, Ribeye
grana padano
Nwokt Black truffie. e 15,00
KOEWAO grana padano, uaupn Tpouda,
OXOWVOTTPOO0O
Gnocchi Payou. Genovese 17,00 ’ OO T <A 1O
MOOXAPL OLYOUOYELPEPEVO, BACLALKOC, PECOrinog, Lh()()&@ \ our sauce
+Tpouda +3,00 Chimichurri 4,00
Paccheri Bolognese. 14,00
CUHAPLKA, KLUAC HOOXAPL/XOLPLVO, TOPATA, grana Ui SSEVES Y
padano, BAoLALKO Green pepper sauce 4,00
Garlic Butter 4,00
Romesco 4,00

Mavetpevoupe oe Josper Charcoal Ovens
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Mmpi [1250r] 800€  TpapLépaKpntng 150 grams 750 €
Parmigiano reggiano 150grams 950€

Ta tupLd oepPlpovTal pe chutney, EALEC KaL TTAELPOOL

Millefeuille 100€  ZTokoAatomita 750 €
TEayova GUANG OPOMATO, KPELD JE TTOYWTO BaviAa / dpGouia
OXOPOTTAQOTLIKNG

Mi-cuit au chocolat, [GF] 13,00 €
New York Cheesecake 1000€  AAuupn KOPAUEAD, TTAYWTO BaviALo
TPAYAVO UTTLOKOTO, KPEUA TUPLOU, [GF], KaPOUEAWUEVO HOUVTOUKL
AepOVL, GpAouAa confit, TTaywTo Bavila

Churros* Classico 700€
Tapta Apepikava- Crerry Pie n00€  Kpeépa matioept, salted caramel, kavela
UTTLOKOTO, QpUYOAAO, KREUO +MaywTto BaviAa +5.00€

OXOPOTTAGCTLKNG, OYPLOKEPATA . .

coxop G GYPLOKER Tiramisu, 13,00€

E TTOYWTO BaVIALO / UTTLOKOTO
Panacotta 500€
BaviAla, KaveAa, Kovol hpoUutwy

Apple Pie 1,00€
> OOALATA, UNAO, TTAYWTO BOVIALG, YAUKA
MTTOXOPLKG

Ayopavopikog Ymevbuvog Kouplvog Nikohaoc

AlatpoKeG ETTionpavoslg

« 2TA QAynTdA pag UMopsl va LITAPXEL TIOAVH TIAPOLGIA 1 IXVI SNUNTELAKWY TTOL TTIEPLEXOLY YAOULTEVH, OOTPAKOEIBWY N
HaAaKiwy, avyoL, Paplov, PLAOTIKIO, COYLAG, YAAAKTOG, ARLYSANOL, GEAVOL, HOLOTAPSAC, CNOAIOL, BEIWEWY EVWOEWY
Kat AoUTTVOL.

« Z€ TTEPITTTWON TTOU EXETE AAAEPYEIA GE KATTOLO CUGTATIKO, EVNLEPWOTE KATA TNV TTapayysAia Kat GUUBOVAEUTEITE pag

« XpNOWOTIOOVHE EEAUPETIKO TTAPBEVO eAAOAAS0 /// Ot TATATEG TTOL XPNOILOTTOIOVIE VAL PPETKIES (TEPIEXOLY BewWdN) ///
To EOSL MG Kal UITAACALIKO (TTEPIEXEL Bewwdn) /// XTI PPITECEG XPNOLILOTIOIOVHE PLTIKA EAaLT

. Ta onpewpéva pe aotepioko (f) dtepoLyec, Onion rings, Empanadas, Churos (rivovtatl ard kateuyueva
Ol TILEC CLUTEPINAPBAVOLY OAEG TIC VOUILEG EMRAPVVOEIC

O KATANAAQTHX AEN EXEI YITOXPEQXH NA MAHPQZEI EAN AEN AABEI TO NOMIMO MAPAZTATIKO ZTOIXEIO
(AMOAEI=H-TIMOAQOT1O)
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Vegetarian

KOUZEINER| SR

T e T EVOO. extra virgin olive ol
Bread (4pcs) 5,00€ Butter 50ml 2,00€ Olive Qil 50ml 2,00€

g«M, g P

Feta Cheese Spread. e feta and manouri cheese, olive oll, olive, chilli pepper flakes s 6,00
Beets roasted on the fire. e yogurt, cream cheese, dill, almond s& 8,00
Greek. e (Seasonality). tomato, cherry tomatoes, onion, cucumber, parsley, capers, feta cheese, olives, peppers o¢ 12,00
Burattina Double. e cherry tomatoes, basil 3¢ 18,00
Chopped house salad. e various salads, grana padano, cherry tomatos, onion, lemon vinaigrette, sesame oil & 10,00
Kouzeineri. iceberg, lettuce, bacon, kefalotiri cheese, sesame bar, croutons, honey vinaigrette o6 15,00
Chrispy Ceasar Salad. (Lunch Size). lettuce, pecorino, eqg, fried chicken, croutons, caesar sauce e 16,00
Ceviche. fish of the day, lime, rocoto pepper, coriander, tomato, onion, fruit 16,00
Beef tartar. raw beef fillet, pickled cucumber, almond, egg, dijon mustard, chives, onion, smoked paprika ¢ 14,00

+burattina 5,00
Carpaccio Tenderloin. raw beef fillet, Chimichurri, boiled egg, arugula, grana padano s 14,00

Ailely (7 pedby

Pinsa Garlic Bread. garlic butter, mozzarella 10.00
Empanadas* Argentina. ground beef, onion, spices, yogurt sauce 3pcs 4,00
Roast Brie. e brie cheese, raspberry jam 11,00
Halloumi Chimichurri. e fried hallourni, Chimichurri sauce, eggplant, confit tomato s 10,00
Cheese souffie. e the classic 4 cheeses, french recipe 9,50
Mom’s meatballs. 100% beef meat, tomato sauce, yogurt cream, fresh herbs s 11,00
Beer & Chicken Bites. crispy chicken beer batter, paprika 10,00
Katsochiri cheese. panko, coriander, mango, chilli 12,00
Artichoke pie. with cheese, leek and spoked pork 13,00
Buffalo wings*. spicy, celery, yogurt sauce 10,00
Cheddar mashed Potatoes. crushed potatoes, cheddar cheese, bacon, chives, cheese crust 9,00
Sautéed mushrooms with Gremolata. e olive oll, garlic, parsley, lemon s 11,00
French Fries. e with truffie mayo 6,50
Antipasto. e griled vegetables, vegatable vinaigrette, cherry tomatoes, dill, grated grana padano e 9,00
Potatoes with garlic butter. e doublecooced potatoes, chives 8,00
Creamy spinach. e spinach, chives, cream cheese 9,00
Fried onions*. fried onions, mayo-rocoto 6,00

Truffle mashed potatoes. e mashed potatoes, truffle paste, chives 8,00
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1009 NATURAL BEEF / BLACK ANGUS
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i 27,90
TI::;)rrl2< shank, baked in the wood oven. Ribeye Steak /350 46,50
people _ o
thyme, oregano, baby potatoes, mustard Boneless Ribeye 1500gr :
BBQ Ribs Boneless. 16,00 _
pork belly cuts, sesame, chives, baby potatoes NYC Strip /280gr 32,00
Boneless Striploin /500gr 56,00
Pork Steak. with caramelized onions, mashed 16.00
potatos and gravy
. N Steak Au Poivre /280gr 36,00
Josper Roast Chicken. 3 . 17,00 Boneless striploin, Green Pepper
chicken Boneless, vegetables, chimichuri
Black angus Beef burger patty. 19,00 .
[2200r] b\gck angus, 100% natural beef, mashed Eiﬁ;@ii%ﬁf;;g?mm Espresso /280gr 33,00

potato, gravy sauce

Cotoletta Di Maiale. 17,00

Pork Schnitzel Fillet, pecorino, fresh cut fries Truffie Steak /1280gr ~ 46.00
. Fillet Mignion, Gravy, truffie

Chicken Burger 16,00

Brioche bun, Breaded chicken, cheddar, iceberg,

mayo rocoto, fresh cut fries Churasco Picanha /1000gr 95,00

Cheeseburger (220yp) 16.00 Boneless Picanha, , Brazilian Seasoning, baby

100% Natural Black Angus beef, Brioche bun, potatos, chimichurri, romesco

double cheese, burger sauce, cocumber pickles,
fresh cut fries
+bacon  +1,30
+Double patty +8.00

Bone-In New York Strip /1000gr 105,00
(28Days Dry-Aged)
'VJ'//V Bone-In, Striploin
Sea Bass. on the Josper. 21,00 T-Bone Steak /1000gr  130.00
Josper-grilled sea bass, beetroot, zucchini, (28Days Dry—Aged) , .
gremolata The Best, Striploin and Fillet Mignon
Tomahawk /1000gr 130,00
q_ (28Days Dry-Aged)
Bone-In, Ribeye
Risotto milanese with mushrooms. e 14,00
saffron, white wine, butter, black truffle, grana
padano
Black truffile gnocchi. e 15,00
grana padano cream, black truffie, chives 5 ] ) o g
. Choose your sauce
Gnocchi Ragu. Genovese 17,00 ’
slow-cooked Beef, basil, pecorino cheese Chimichurri 4,00
+truffle +3,00
. Truffle sauce 5,00
Paccheri Bolognese. 14,00
Fresh pasta with beef & pork mince, tomato, Grana Green pepper sauce 4,00
racano & bast Garlic Butter 4,00
Romesco 4,00

We cook in Josper Charcoal Ovens
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KOUZEINERI
Brie [125¢r] 800€  Cretan Graviera Cheese 150grams /50€
Parmigiano reggiano 150grams 950€

Cheeses are served with chutney, olives and rusk

Millefeuille 100€  Warm Chocolate Cake 750€
crispy puff pastry leaves, pastry cream Rich chocolate cake, vanilla &

strawberry ice cream
New York Cheesecake 1000 €
crispy cookie, cream cheese, lemon, Mi-cuit au chocolat, [GF] 13,00€
Strawberry confit, vanila ice cream Salted caramel, [GF] vanilla ice cream,

caramelized hazelnut
Tarta americana- Cherry Pie 1.00€
biscuit, almond, pastry cream, wild Churros* Classico 700 €
cherries Cream pettiserie, salted caramel,

cinammon

_ +3.00€
+Vanillaice cream

Panacotta 500¢€
vanilla, cinnamon, fruit confit Tiramisu, 13,00 €

Served with vanilla ice cream & biscuit
Apple Pie 100 €
Puff pastry, apple, vanilla ice cream,
sweet spices

Responsible for the market Kourinos Nikolaos
Nutritional Notes
- In our recipes, there may be a possible presence or traces of cereals containing gluten, crustaceans or molluscs, egg, fish,

peanut, soy, milk, almond, celery, mustard, sesame, sulfite and lupine

 In case you have an allergy to a certain ingredient,
please inform us and consult us prior to the order

- We use extra virgin olive oil ///  The use fresh potatoes (containing sulphites)
/Il Vinegar, simple and balsamic (containing sulphites) /// In the fryers, we use vegetable oils

- Ingrediends marked with asterisk (*) chiken wings, Onion rings, Empanadas, Churos are cooked from frozen

Service and taxes are included
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT-INVOICE)



