Food Menu
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Thalassa

Mariketty's Place

STARTERS

Tzatziki

[Yaghurt cucumber, parlic & olivs ol dip
perved with het pla beesd]

Tiro-kaf-teri
[ty Tetn thieete dip perved with bt pa breed)

Tuna Dip

[Lnthe wpicy Tuna, herbs, onkons, mayonnse dip
wirrvrd with hat pitta breed)

Melitzanosalata

(Roastrd epeplant, parkc with Tinely thopped tomatoes,

ative ofl and leman jusce)

Kalamata Olive Paste
{Served with hot grilied bread)

Village Bruschetta

{village bread topped with freshly chopped tomatoes

with parlic basil olive ofl and fets cheese |

Salmon Bruschetta

(Smolked salmon on a hot baguette topped with
fresh tomatn, cream chedse & caper)

Garlic Pitta
Cheese Pitta
Garlic Cheese Pitta
Plain Pitta

French Fries
W/Peri Peri
W/Tomato sauce spicy/non-spicy
W/Feta & tomato sauce
W/Chicken, feta & tomato sauce

Variety of Olives
{Served with hot bread, Greek clives, oil dip & garlic)

Feta Cheese
(Topped with cregans & kalamata clive o)

Fried Feta in Pastry
{feta cheese melted inside pastry and topped
with haney and sesame seeds)

Chicken Meat Balls

Gianio-Tiko

{Feta grilled & hot pitta bread with tomato, peppers,
onions, red chilli pepper & Greek ofive oil)

Flaming Saganaki
(Traditional cheese Mambd)

Feta Saganaki
(Fried feta cheese)

Spicy Mushrooms Saganaki

[Juicy mushfooms cooked in fresh spicy tomato sauce,

Greek herbs, topped with cheddar & feta cheese]

Dolmadakia
{Vine leaves stuffed with rice and herbs)
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Fried Zucchini

Pl foaet 2 orvtiay]

Fried Calamari

Tharmps ot calmmmin® Srig)

390

4ED

Spetsofai

Ffags g iget rrmikssd = fonsh sompea g
e parpmeeey, Tiie apacy |

450

Greek Village Sausages on the Grill 420

MiEi®rp of peet | Sead wivh ke |

Chicken Saganaki 420
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Steamed Mussels in 500

White Wine Sauce

Steamed Mussels in 540

Ouzo Sauce

(Tein a7t ot asime whas pos Tatle)

Kolokithokeftedes 420

[Fried Fucrhe bal)

Mini Chicken Souvlakis with Dip 430

{2 chichen sticks cooked on the gril served with

two & Merert dips]

Spicy Prawns Saganaki 440

[lulcy prawns cooked in fresh spicy tomato sauce,

Greek herbs, topped with cheddar & feta cheese]

Seafood Saganaki 540

[Fresh seafood cooked in 3picy tomato sauce,

Greel hertn, topped with cheddar & feta cheese]

Fried/Grilled Halloumi Cheese 640

{Served with green salad)

Calamari Meat Balls 420

[Served with dip)

Kingfish Skewers 420

(Served with dip)

Mediterranean Prawns 500

[Grilled prawns in chilli garlic olive oil sauce

served with hot bread)

small Greek Village Pizzas (107) 420

(Tomatoes, basil, feta, olives, ofive oil & oregand)

small Greek Chicken Pizzas (107 450

(Tematoes, basil, feta, ofives, olive oil, oregano &

grilled chicken)

Keftedakia 400

{Beef meat balls)

Feta Cheese Mini Pies 420

Spinach Mini Pies 420

Mixed Mini Pies 420

[Combination of spinach & feta)

Stuffed Sardines 480

(Crispy fried sardines stulfed with feta and herbs) -

SALADS |

420

Corfu Salad
banana slices, orange Milets, grapes & filo pastry;
drizzled with a mayonnaise based

Horiatiki
[TrnsiFanpl Copth taied @™t bormgns gomrmibue,

semee e pagewe bolamts sbee ol bets chewwr

420

Thalassa Special Salad

Potlnd pugere st oguperd WPt ongrimgnad gross vaind,

400

Tomato Salad with Feta

Thrrewd wst sl crabad gaede § Covin wtpw o6f

400

Mixed Green Salad w/Hallourni

(80 sed proaot @™t phumsrg fommpinmy el s oy
il B L e T e |
e p et et o priad bples s,

480

470
600
500

Tuna Salad
Smoked Salmon Salad
Sea Food Salad

[Freah mtosd palaed, Doppeed with ped Bl 0 8 (hatie s
of lerman plve o ¢ 8 mppDeraae bawed drmung]

Chicken Salad Greek Style

[Grifled ehichen with olree feta & herba on o bed of frech
mised green 1alads topped with olve olf dressing)

480

Watermelon, Feta & Mint Salad 400

(A refreshing satad to beat the heat topped with
olive oil, served cold)

All Salads are washed with filtered water.
The Olive, Olive oil, feta cheese &
herbs are all imported from Greece.

SOUPS

Lemon Chicken soup 350
Seafood Soup 420
Fakes 300
(Lentil soup Greek style)

Fasolada 340
{Bean tomato soup)

Veg Soup 320

CHOICE OF KEBAB WRAP
Chicken Souvlaki 370
Lamb Kebab 420
Beef Kebab 380
Beef Gyros Wrap 400
Lamb Gyros wrap 420
Chicken Gyros wrap 400
Pork Gyros Wrap 370
Prawn Wrap 420
Tuna Wrap 400
Veg Wrap (with feta Cheese) 370
Greek Salad Wrap 370
Extra Feta Cheese in Wraps 70
(Choice of the dip inside the Wrap:
Tirokafteri /tzatziki/spicy sauce)
WE ACCEPT CREDIT CARDS
All rates inclusive of Govi. Taxes

PLEASE DO INFORM US IN CASE YOU
ARE ALLERGIC TO ANY INGREDIENTS

We reserve the right to charge for damages”



MEAT DISHES

Chicken Mousaka

[Leyers of potatoes, egrolant, aned chicken rince
topowd with bdchamel, red sause B chewze)

620

Chicken Casserole with Olives 630
[Loskrd = fresh tomats pame wish Greek afe o g
haertr, perved with tpaghetti, perme or muth potatoes]
Chicken Gyros 550

[Served with tratrikd, salad, chips B pitis)

Stuffed Boneless Chicken 650

[Huley ehicken breast stufled with feta ond by
chersr, lopped with vepetabies, potito chips of rice)

Chicken Pastitsio (Greek Lasagne) 580
[Greek style lavspne, Feans babed in the oven

with chicken mince, bichamel, topped with red wauce

and cheewr)

Risotto Chicken 590
Roast Lamb 750
[Tender roast lamb, served with potatoes,

palad B trairik)

Lamb Gyros 650
[Sorved with tratzikl, walad, chips B pitta)

Lamb Mousaka 750
[Layers of potatoes, eggplant and Lamb mince

topmed with béchamel red sauce & cheese)

Lamb Meat Balls in Red sauce 680
{Served With rice, pasta o mathed potatoes)

Lamb Pastitsada 750

[ Boneless pieces of tender Lamb slow cooked in
fresh tomato sauce, red wine & Greek berbs served with
spaghetti or rice or mashed potato)

Kleftiko

(A famous Greek lamb dish)
($ow cooked lamb in the oven, served with grilled

vepetables & potatoes cooked in the juice of the lamb,
topped with feta cheeses |

Sofrito

[Layers of tender beef steak, fillet cooked in garfic,
parsley B white wine gravy served with a choice
of rice, spaghettl, potatoes of mash)

720

660

Beef Mousaka 650

(Layers of potatoes, eggplant, and beef mince
topped with béchamel, red sauce & cheeie)

Beef Stifado

[A very Greek dish usually cooked with rabbit, but we
prepare a sweet taste of onion cocked with beef & thick
red sawce senved with chips or rice)

650

Beef Pastitsada 600

[Mousth melting pleces of beef coolked in freth
tomato savce, red wine & Greek herbs
served with spaghetti or mashed potatoes)

Beef Gyros 600
(Served with tzatriki, salad, chips & pitta)
Spaghetti Bolognaise 480

(Spaghett] topped with beef mince cooked in
red sauce topped with cheese)

Pork Gyros 550

(Served with tzatzikl, salad, chips & pitta)

WE ACCEPT CREDIT CARDS
All rates inclusive of Gowt. Taxes

PLEASE DO INFORM US IN CASE YOU
ARE ALLERGIC TO ANY INGREDIENTS

Wi reserve the right ko charge for damages®

VEG DISHES

Veg. Mousaka

[Lryers of potrios), eprpleed, spieach B ronhrooess,
fopeed with bichame! red groce cheese]

630

Veg. Souviaki 590

Mg thrern oocded om e el rmariapied with
Lemon piive o perved with prifed Feiy cheese
potrioey ealsd $p0r K bt pietn b ped]

Spaghetti Napolitan 430
[Spagheti] Lopped with freth terrstn wages L Chepge]
Greek style Spaghetti 530
[Spaghetti with fresh tomato wuce herbs olivey
topped with fetas cheee)

Thalassa Special Penne 550
[Fasta cooked b wlne with reutheoom, obiyey,

carrol & pepper)

Risotto Veg 550

Spanakorizo 550

[Spinach & rice cooked in 2 pot with Greek
olive ol & herbs topped with feta cheeie)

Stuffed Pepper, Aubergine & Tomato 550

(Traditional Greek veg delicacy pepper, subergine &
tomata stuffed with rice, herbs & feta served with chips)

Veg. Pastitsio (Mushroom lasagnia) 580
(Layers of penne with mushroom, herbs Veg.

bechamel cheese cooked in the oven)

Penne Pasta in Cheesy 480
White Sauce

Veg Casserole 580

{ Variety of veg cooked in fresh tomato sauce &
Greek herbs, served with rice, chips or mashed potato )

FROM THE GRILL

{We have a display for Meats or you can ask your waiter)

Chicken fillet Souvlaki 650
[Chicken skewer with potatoes/rice salad)

Pork fillet Souvlaki
(Pork skewer with potatoes/rice or salad )

Giaoutlou Kebab

[A mix of beef and Lamb, served on a double layer
of grifled pitta and topped with yogurt and spicy sauce)

750

670

Beef Kebab (Biftekia)

(Served with potatoes/rice, salad & tratriki topped
with oregano sauce)

250

Beef Steak Souvlaki

(Tender pieces of beel cooked on a skewer
marinated in lemon ofive oil & oregano
served with potatoes/rice, salad & tzatzikd)

Pork Chops
(Mouth watering pork chops, served with potatoes salad)

750

780

Pork Chops with Honey
Mustard Sauce

780

Mix Grill

(A variety of Julcy meats served with tzatziki,
tirokafteri, salad, potatoes & hot pitta bread)

Thalassa Kebab

(A mix of beef and lamb, served with double layer
of pitta and topped with grilled tormatoes

and fresh onions)

900 »

670

Lamb Kebab

{3kewers of lamb, served with
potatoes/rice salad and oregana sauce)

690

Lamb Chops on the Grill (Imported)

Australian Lamb 2300
BURGER

Chicken Steak Burger 500
Lamb Burger 500
Beef Burger 450
Thalassa Special Burger 550
(Lamb/Beef) poutte cheese & Bacon

Veg Burger 450

Chicken on the Grill (Big Chicken)
(Served with potstoss K salad topped with

lemnen elivn il & Greek hertn)

Half Chicken 630

Full Chicken 1050
FROM THE SEA

Grilled Fish of the day Price as per size
(P1. ask waiter or check display)

Grilled Lobster Price as per size
(P1. ask waiter or check display)

Fishermans Pasta 700
(Mixed sea food cooked In red sauce on a bed of pasta)
Risotto Prawns 650
Risotto Seafood 700
Stuffed Calamari 700
(Grilled calamar stuffed with feta cheese & herbs)
Calamari on the Grill 670
Grilled King Prawns 880
Sea bassa fillet 800
{Cooked in wine sauce)

Bourdetto Red snapper Fillet 900
(Good size fillet cooked in medium spicy red sauce)

King Fish Fillet 800
(A good site filet wrapped in banana leaves & baked)

Red Snapper fillet 900
(A good site fillet wrapped in banana leaves & baked)

King Prawns in Garlic Sauce 900

Prawns Pastitsada with Spaghetti 850
(Prawns cooked in red sawce with herbs & olive odl]

Mussels Cooked in Fresh Tomato 850
Sauce & Herbs (served with spaghet)

Prawns Spaghetti d’oglio 850

Salmon Steak with Saute Vegetables 1600

(Imported)

{On the grill with capers, lemon sauce B drizzl
with Greek olive oll) e

Sea Food Platter 2400



