DwaBéroupe payeipeutd payntd npépag.
Pwticte pag yia ta mdta Kat T¢ TPES.
We serve cooked food everyday.

Ask us about the dishes and their prices.
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KPYA OPEKTIKA / COLD APPETIZERS R I V E L I A

4,00€ TCatdivi / Tzatziki
6,00€ Tapauds Agukds / White tarama DINING EXPERIENCE
10,00€ ABnvaikn / Athenian

YANATEE / SALADS Ecuatdpio Megoyelakns Koulivas

Mediterranean Restaurant
7,00€ EAAnvikh / Greek
8,00€ HKadokaipivh / Summer
8,50 € Rivelia
7,50€ Kaioapa/ Caesar's .
11,50€ Meooyeiakn / Mediterranean TEL: 2375079 121

ZEYXTA OPEKTIKA / HOT APPETIZERS
6,00€ Xkoupnpi kanviotd / Smoked mackerel
12,00€ XéAi kanviot6 / Smoked eel
3,20€ Xeiponointes natdtes tnyavniés / Handmade french fries @
4,50€ Tpayavés natdrtes pe tnv eAouda / Crispy potatoes with skin
4,50€ KonokuBdkia tnyavntd / Fried zucchini
6,00€ Tupondoukoupdbes / Cheese croquettes
7,00€ Kataikiolos koppos / Goat cheese
14,00€ Xwanodi* / Octopus™
9,00€ HKaAapdpl tnyavnto* / Fried squid*
12,50€ Tapides/ Shrimps
7,00€ lapdénes/ Sardines

ZYMAPIKA & PIZOTO / PASTA & RISOTTO

7,00€ Ano&opnpévo Macrtitaio / Pasticcio
Koxunia yepiotd pe KIPA pooxapioio kai cdAtoa pnecapén
Stuffed conchiglioni with beef Bolognese and béchamel sauce

Rivelia Dining Experience
@ Rivelia @ Rivelia_restaurant

12,50€ Manapdénes / Papardelle 7 e \
Me pooxapioia pdyouna kai E0yaio Inteias KﬂUU(ﬂK_ES oditoes
With beef cheeks and ksigalo cheese Classic sauces

11,00€ Tpaxavéro / Trahanoto Nonoﬁltévsas/[/]\/gapoletana

Me pavitdpia pipondu, noptaivi kai (polpa )

With trifolati mushrooms, porcini kat truffle
15,50 Pigéto / Risotto

Me yapibes , 6otpaka kai peAdvi counids :

With shrimps, shells and cuttlefish ink L £

Mnonovél / Bolognese

Menu by: Executive chef Stavros Georgiadis
Ta npoiovta pe onpaven * (aotepioko) evoexetal va eivat Kateyuypeva.
Products marked with * (asterisk) may be frozen.



AMNO THN BANALIA / FROM THE SEA

9,006 Wapéoouna / Fish soup
Benouté, pe ppéako wdpi nuépas / Velouté, with fresh fish of the day
13,00 € Kanapdpi oxdpas / Grilled squid
Me 6pooep6 tapnouné kivéas kal AadoAépovo
With quinoa tabbouleh and lemon-oil sauce
15,00 € ®iAéto Aaupdki / Sea bass fillet
LwTt¢, ye noup€ nacuvdki, onapdyyla kai odntaa QIvoKIo
Sauté, with parsnip puree, asparagus and fennel sauce
16,00 € Mnakanidpos / Cod fish
Opikaaog, pe npdaiva Aaxavikd enoxns, JUpwdIkA kal adAtoa auyod€povo
Fricassee, with seasonal greens, fresh herbs and avgolemono sauce

OPELZKA WAPIA & BANALLINA / FRESH FISH & SEAFO0D
35€/kg Toimolpa / Dorade

35€/kg Aaupdki/ Sea bass

55€/kg Oaykpi/ Sea bream

50€/kg Mnakanidpos / Codfish

*H 61aBeoipdtnta

50€/kg  Zipias pEta/ Swordfish fillet aAAAZel nuepnaiws
55€/kg  Munokom / Mylokopi aalt
65€/kg  Luvaypida / Dentex The availabiity

50€/kg  KoutoopoUpa / Koutsomoura changes dally

60€/kg Mnapunolvi / Red mullet
40€/kg  Kanapdpi / Squid
55€/kg Tapides / Shrimps

KYPIQZ MIATA / MAIN COURSES

9,00€ Moucakds / Mousakas
Me pooxapdki unpedé, baby natdtes kai pnecapén penit¢dvas
With braise beef, baby potatoes kateggplant béchamel

11,00€  Xoipivh Mavaéra / Pork belly

Liyopayelpepévn, He kpE€pa kapotou kal yAukoEivn oditoa gppoltwv
Slow cooked, with carrot cream katsweet-sour fruit sauce

8,50€ Koténouno ®iAéto / Chicken fillet
Ywt€, ye pavitapia, vidki natdtas kai cdntoa nekopivo
Sauté, with mushrooms, potato gnocchiand pecorino sauce

AMNO THN IXAPA MAL / ON THE GRILL

7,00€ Xoupndki/ Souvlaki
6,50€ Mmtekdsia / Small patties
7,00€ ®iAévo koténoudo / Chicken fillet
Luvodelovtal pe natdtes tnyavniés / Coming with french fries
16,00€  Xoipivi pnpi{6na Tomahawk / Pork steak Tomahawk
Me tnyavntés yAukonatdtes kal pneapvéq / With fried sweet potatoes and béamnaise
23,00€ Rib-eye Black Angus
Me gditoa yntoU kai yapvitoUpa tns enidoyns oas / With gravy sauce and side of your choice
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