MEZLZE

To paynto uocg oepBipetal Stadoyika yia poipacuo oto Tparmedl.
KaAn oag arnodavon!
AlaGeoluec emAoyEc matwy o€ vegan ek60x1).

lNa aAAepyiec nj emiAoyeg xwpic yAOUTEVN, MOPAKOAW EVNUEPWOTE UAG.

Our food is served sequentially for sharing at the table.
Enjoy your meal!
Vegan options are available for all dishes.

For allergies or gluten-free options, please let us know.

' kastelorizo

) ) ) ) L Qroup  es e
Bpelte pag eniang: MntportdAews 12, ABrva

Find us also at: 12 Mitropoleos Street, Athens




MEZZITE

H lotopia tou Melé

H A&én uelec taéibevel atwveg riow, ano tnv lNepoio 0tov maza onuaLve «ysuon» n
«uLkpn amtdAauon». MNépaoce otov oGwUaVIKO KOO0, Slapopewinke ota eEAAnVIKA Tpamella
Kot EYLVE OUVWVUUN TNE TTAPEAC KAl TNG KouBEvTac.

O ueléc bev eivat anAwg Eva ULkpO miato- eivat tpomog {wng. Eivat n téxvn va potpaleoal,
va Sokiualelc TOAAEG YEUOELG KAl VA ALPVELG TOV XPOVO VA KUAGEL apyd UE KaAN TTapéEa.
ATTO ta maALd Kapeveia ko T oUZepL UEXPL TIC OUYXPOVEC SNULOUPYLKES KOUTIVES, 0 UE(EC
OUUBOAIleL Tn xapad TNG ouvavtnoncg kot tnv audevtikn eAAnvikn @iioéevia.

2tov 8Lko uag katadoyo, kade peléc eivat uta puikpn totoplia. Zuvduadlel yeUoeLs armo t
vadaooa kal tn otepLa, EMIAEYUEVEC UE povTida Kal SNULOUPYLKOTNTA, EVOWUATWVOVTOG
NV napadoon Ue tn ovyxpovn yaotpovoulia. Kade midto uog kaAel va Lolpaoteite yeUoEeL,
OTLYUEC KAL LOTOPLEC yUpw oo To TPATTELL.

The Story of Meze

The word meze travels centuries back, to Persia, where maza meant “taste” or “small
delight.” It passed into the Ottoman world, found its place on Greek tables, and became
synonymous with company and conversation.

Meze is not just a small dish—it is a way of life. It is the art of sharing, of tasting many
flavors, and of letting time pass slowly with good company. From old cafés and ouzeris to
modern creative kitchens, meze symbolizes the joy of gathering and authentic Greek
hospitality.

In our menu, each meze tells a small story. It combines flavors from the sea and the land,
carefully selected and crafted with creativity, blending tradition with modern gastronomy.
Every dish invites you to share tastes, moments, and stories around the table.



MEZZIE

SET MENU

Ywuakia / adotpn
Bread / spread
k% %k k
Jadata KaoteAopilo / navdaioia Aayavikwy / toupaoi / madatwpévo Vbt
“Kastelorizo” salad / freshly mixed vegetables / pickled /old vinegar
Kk k%

Karntviotn ueAwtlava / peta EAAnvikou Apkadiac / BaAoauiko
Smoked eggplant / feta cheese from Arcadia / balsamic vinegar
Kk k%
louvBetoakt ue yapidec*

“Yiouvetsaki” pot short pasta with shrimps*

KKk k
Qcta Yoaplov nuépac ue Bpaota Aayavika
Slice of the fish of the day with boiled vegetables
kK ok k
TAUKO nuépag
Desserts of the day

kK Kk

Y% oLaAn Aeuko n epudpo house wine
% bottle of white or red house wine

Twun kato artouo 44€
Price per person 44€

EmiAéyovtag to mapamdvw pevoU, artoAauBavetal TpovouLaKl) EKTTTwWOol).
By choosing the above menu, you benefit from a preferential discount.

loxuet ano 2 atoua & navw
*H npoo@opd Sev LOYUEL YL EKSNAWOTELC KoL YLal TIEPLOOOTEPX arto 12 atoua.
*Ta npoiovra ue tnv évdeién * eivar Badiag katayuéng.
*3€ MePINTWOon mou €(0Te AAAEPYLKOL O€ KATTOLO CUOTATIKO TTOPAKUAOUUE EVNUEPWOTE TO OEPBITOPO 0OC.
*The offer is not valid for events and for more than 12 persons.
*Products with the indication * are deep freezing.
*If you are allergic to any ingredient, please inform our waiter.



MENU

MNa to Pwptl... / Spreads...

EAatoAado 50ml
Olive oil 50ml

Ywuakie / adotpn
Bread / spread

@aBa Zavropivng
Fava beans puree from Santorini island

Kpntiko Euyado Enteiac M1.0.11. Kadoyepakn
Cretan cheese spread from Sitia PDO Kalogerakis

TZatlikt
Classic tzatziki

Tupokautepn ue peta Apkadioc / aviotupo / toidt / Ataotn viouato
Cheese spread with feta cheese / cream cheese / chili / sundried tomato

Neukn tapapoocadara / Aeuove / moudpa avyotapoxo
Tarama mousse / lemon / fish roe powder

TupLd... / Cheeses...

Octa Aadopiyavn

Feta / olive oil / oregano

MeAtato Apkadiac otn oxapa

Grilled melitato from Arcadia

BoAakt Avépou cayavakt / uapueiada vrouatag / Etvounio / tivtiep

Volaki from Andros “saganaki” (pan-fried) / tomato jam / green apple / ginger
ZOULEPO oayavakL Tuplwv / kavtaipt

Kantaifi cream cheese pot pie

MEZZITE

2,00€

2,50€

7,00€

5,00€

5,50€

6,00€

7,00€

6,50€

8,50€

9,50€

10,50€



MEZZITE

ZaAdtec... / Salads...

Zadara EAAnvikn
Greek salad

Jadata vrakoc / tptuuévn vrouata / kamopn / et
“Dakos” salad (rusk) / grated tomato / caper / feta cheese

Jalara Kaotedopilo / navdaioia Aayavikwv / toupol / madatwuévo EUdt
“Kastelorizo” salad / freshly mixed vegetables / pickled /old vinegar

Mavdaioio Aayavikwv / aBokavto / oUka / koukouvdpt / BIVEYKPET
TTOPTOKaALOU
Salad leaves / avocado / figs / pine nuts / orange vinaigrette

Jadato vrouartivia /Badoapiko /kamapopulda /katikt/kouAoUpt
Oeooalovikng

Cherry tomato salad /balsamic vinegar / caper leaves /cream cheese / sesame
bread

AVAUELKTN oaAdTa KNTEUTIKWV/ TOPTOKAAL / kapaueAwuéva auvydaia /
BLVEYKPET UeALlou
Mixed greens / orange / caramelized almonds / honey vinaigrette

Kouc kouc/uupwdika / kapaueAlwueva auvydaia / kpavumnept /
BLveykpeT Aaiu

Cous cous salad / fresh herbs / caramelized almonds / cranberries / lime
vinaigrette

Xopta ermoxn¢ / AaboAéuovo
Seasonal wild greens / olive oil-lemon sauce

2eBLroeplia... / Cevicheria...

Greek style ceviche / uapivatn toutovpa / kpeupuvdt / toit / BaotAkog /
gazpacho nunepiac QAwpivng

Greek style ceviche / marinated sea bream / onion / chili / basil / red pepper
gazpacho

lavpoc uaptvaroc / Aadt uaotiyac / okopdo / paivtavog
Marinated anchovy fillets / mastic oil / garlic / parsley

11,00€

9,50€

10,50€

13,00€

14,00€

11,50€

11,00€

8,00€

13,00€

7,50€



OpeKTLKA... / Appetizers...

DpPEOKEC TNYAVNTEC MATATECG
Handmade fried potatoes

Kantviotn ueAitlave / @éta EAAnvikou Apkadiac / BaAoauiko
Smoked eggplant / feta cheese from Arcadia / balsamic vinegar

JTIkG koAokuBiov / tpluuévn ypaBiépa
Zucchini sticks / gruyeére cheese

PeBudokeptedec / KOKKIVN TILMEPLL / KATTIVLOTO YLaioUupTtt / ToiAL
Falafel / red pepper / smoked yogurt sauce / chili

KoAdokuGokepteébdec
Zucchini patties

Keptebakia / Louc PETAC / OTIKC MATATOG
Meatballs / feta cheese cream / crispy potato sticks

@ovpviotr tuponita Kuounc / Suuapioto ueAi / uavpo covoaut
Baked cheese pie from Evia / thyme honey / black sesame
Apwuatiougvn Aepovatn xolptvn tnyavid / TpacokpEUUUS0
Pork stew flavored with lemon / leek / onion

Thyavia kotomouAo pyavaro / mmeplec / TpLupévn eeta / unvpa /
povotapda / okopdo

Chicken stew flavored with oregano / peppers / grated feta cheese /
beer / mustard / garlic

Noukaviko ripacou / curry ketchup
Greek sausage with leeks / handmade curry ketchup
Tnyavia pavitapiwv / ypabiépa Kpntng
Mushroom stew / gruyére cheese
KapaBiboyuya tnyavnti

Fried crayfish

KaAauapaxt* tnyavnto

Fried squid*

KaAauapt oxapac

Grilled squid

lapidec Yntéc

Grilled shrimps

Japdédeg oyapac / Aadt pupwdikwv
Grilled sardines / herbs flavored oil

MEZZITE

6,00€
9,50€
8,50€
7,50€
7,50€
12,00€
10,50€
13,50€

12,50€

9,00€
13,00€
19,00€
11,50€
17,00€
16,00€

11,50€



MEZZTE
OpeKTLKA... / Appetizers...

@péoko YIAS Yapakt emoxng tnyavnto 9,50€
Fresh seasonal small fried fish

laptdakt tumou 20ung 14,00€
Fried baby shrimps

lapidec* oayavakt 15,00€
Shrimps* “saganaki” (cooked in tomato sauce)

Mubia ayviota / povotapda / uupwdika / kpaoi 13,50€
Steamed mussels / mustard / fresh herbs / wine

Xtamodi* oyapac / Aaboévbo 16,00€

Grilled octopus* / olive oil-vinegar sauce

MrakaALopokpokETEC / kKoupkoUTL urmupag / okopdaAid 15,50€
Cod fish / beer tempura / garlic dip

Zupaplka & PLgoto... / Pasta & Risotto...

louvBetoakt ue yapidec* 16,00€
“Yiouvetsaki” pot short pasta with shrimps*

Pi{oto Yadaooivwv Asuovaro (uudia / yapidec / kadauapt) 16,00€
Seafood risotto in lemon sauce (mussels / shrimps / squid)

Jnayyett / yapibeg / kapaBidec / Aeuovt / LUpwSIKA * 19,50€
Spaghetti / shrimps / crayfish / lemon / herbs

SrayyETL Aayavikwy Ue pavitapte / koAokudakia / mpaotveg & KOKKIVEG 11,00€
TUTEPLEC /OAATOA VTOUATAC UE LUPWOLKA

Vegetables spaghetti with mushrooms / zucchini / green & red peppers /

tomato sauce flavored with fresh herbs

* Eva rudto mou yewndnke amnd tnv mpoowrtikr EUTTVEUCH TOU LEPUTH TOU OUiAOU L, SNULOUPYNUEVO UE
UEPAKL. ZOUUEPEC YapiSEC Kal TPUPEPEC KapaBidec aykaAialouv Ta aA VTEVTE OMTAYYETL, APWUATIOUEVA
UE VOTEG AELOVIOU Kol ppETKA LUPWOIKA. KaFe UMOUKLA aVTIKXTOMTPIEL T SECUEUON LaC OTN
SnNULoOUPYIKOTNTA, TN YEUON KAl TV ayarn yla tn Bdaiaocoa.

* A dish born from the personal inspiration of our group’s founder, crafted with care and devotion.
Succulent shrimp and tender crayfish embrace perfectly al dente spaghetti, infused with hints of lemon
and fresh herbs. Every bite reflects our commitment to creativity, flavor, and our enduring love for the
sea.



WapLa & OaAacouva... / Fish & Seafood...

Toutoupa axapac / yopta eroxnc / AadoAéuovo
Grilled sea bream / seasonal wild greens / olive oil-lemon sauce

Qcta Yaplov nuEpac e Ynta Aaxavika
Slice of the fish of the day with grilled vegetables

Wapi nuepac kata napayyelio
Fish of the day made to order

Mrpi{oAa coAouou / kouc koug / AadoAéuovo /uaytovela UE QLVOKLO
Salmon steak / cous cous / olive oil-lemon sauce / fennel mayo

lupoc ooAouou / mpaotvn caddata
Salmon “gyros” (slices) / green salad
Mrnapumoovia Ynta n tnyovita

Red mullets grilled or fried

Kpeatika... / Meat...

QuUetakia black angus raytdap / Pnta Aayavikda
Black angus fillet “pagiar” / grilled vegetables
Mooyapiolo UmipTekL / MATATEG TNYAVNTEG
Beef patty / fried potatoes

[upoc¢ kotomouAo mezze aAALWC / MATATEC TNYAVNTEC
Chicken “gyros” mezze (pulled chicken) / fried potatoes

Keurmar moAitiko / kpeupuvudt papivaptouévo / catoa Agpoviov
Kebab / marinated onion / lemon sauce

Xotptvr) tomahawk eAAnvikn¢ exktporc ano tnv Snaptn / beer BBQ /
PLYOVATEC TTATHTEC

Greek farm-raised pork tomahawk from Sparta / beer BBQ / potatoes flavored

with oregano

JoUBAa pooyapt Black Angus / Ynta Aaxavikda (yia 2 aroua)
Veal Black Angus on the spit (grilled) / grilled vegetables (for 2 people)

20UBAa kotomouAo / pull unaouartt (yia 2 atoua)
Chicken on the spit (grilled) / basmati rice (for 2 people)
JouBAa yoipivy / natateg tnyavnteg (yia 2 aroua)
Pork on the spit (grilled) / fried potatoes (for 2 people)

Pwtnote pag yia ta yYAuka nuépacg
Ask about the desserts of the day

MEZZITE

16,00€

21,50€

85,00€ / kg

23,50€

14,00€

15,50€

26,50€

15,50€

12,50€

12,50€

26,00€

59,00€

27,00€

28,00€

7,00€



MEZZE



