


APPETIZERS

Bread Basket Butter 3.5

Freshly baked bread served with butter.
dpeokoPnueEVo Ywui pe BovTupO.

Triple Cooked Fries 6.5

Hand-cut chunky fries with parmesan and sea salt.
DpEOKEG TNYAVNTEG ATATEG He tappedava.

Steak Tartare 9

Raw Beef with capers, shallots, parsley, cornichons,
anchovies, Dijon mustard, salt and pepper.

Quo pooxdpt Pe kAmapn, KPEUPLSL, paivtavo,
cornichons, avt¢ouyleg, povotdpda Dijon,

QaAQTL KaL TUTEPL.

Fried Calamari 8

Fried calamari rings with lemon.
Tnyavitd KaAapapdkia, pe Aepovt.
Garlic Tiger Prawns 85

Tiger prawns with garlic, white wine,chilli peppers.
Fapideg Tiypng pe okopdo, kpaoi kal ToiAL.

Caramelised Halloumi 8
Grilled halloumi cheese with honey glaze.
XaloUpt otn oxdpa pe YAaco peALou.

Chicken Liver Pate 8

Chicken liver pate, butter, cognac, with toast points.
Mate KoTomouAov, BOUTUPO, KOVLAK, UE PETEG YWL.

SHARING

SALADS

SANDWICHES

Chicken Caesar Cardini 14

Classic Caesar salad with grilled chicken breast,
Parmesan, and croutons.

KAaotkn cakdta Caesar pe 6Tr00og KOTOTOUAOU,
Tlappeddva Kat KPouTov.

Superfood Salad 3.5

A mix of kale, quinoa, avocados, berries, and

nuts with a vinaigrette dressing.

‘Eva peilypa anéd Adaxavo, kvod, aBokdvto, olpa Kat
&Npol¢ KaptoLG e BLVEYKPET.

Strawberry Burrata Prosecco 14

Fresh strawberries, creamy burrata, and

arugula dressed with a prosecco vinaigrette.
dpeoKeG PPAOUAEG, KPEPWONG pmovpdTa Kat poKa
HE BLVEYKPET € prosecco.

Creek Salad 12.5

Tomato, cucumber, onion, pepper, feta cheese,
olives, oregano and olive oil.

NTopdta, ayyoupl, KpeUULOL, TUTEPLA, PETA, ENLEG,
plyavn kat eAatoAado.

Caprese Baguette 8.5
Baguette with tomatoes, mozzarella, basil, and

balsamic glaze.

MmayKETa Pe VTOPATa, HoToapeNa, BACIALKO Kal YAAco
BaAodytkou.

Roast Beef Baguette 8.5

Baguette with roast beef, caramelized onions,

arugula, mustard, pickles, and horseradish sauce.
MrmayK€ta Je YnTo Hooxdpl, KapageAwpeva Kpeppvdia,
pOKa, HouvoTdpda, TIKAEG KAl GANTOM XPEVOU.

Gyros Baguette 85
Baguette with grilled chicken, yogurt sauce,

fresh veggies, and sumac.

Mmayketa pe yupo amo yntd KOTOmMovAo, caktoa
YLAOLPTLOV, PPECKA AaXaviKd Kat Alyo Goupdk.

BLT Baguette 8.5

Baguette with bacon, lettuce, tomato, and
mayonaise sauce.

YAVTOULLTG UE PTIELKOV, HapPOUAL, VIOPATA Kal
payloveda.




MAIN COURSE

Black Cod Honey Papilotte 19.5

Black cod baked in parchment paper with
honey, soy sauce, and ginger.

Malpog pmakaAldpog Ynuevog oe AadOKOAAA e
PEAL odAToa ooylag Kat t¢ivtiep.

Poulet Chardonnay 19

Chicken breast cooked in a Chardonnay

cream sauce with mushrooms.

>TNB0G KOTOTOUAOUL PAYELPEPEVO OE CANTOA KPEPAG
Chardonnay pe pavitdpia.

Truffle Mushroom Risotto 16.5

Risotto with mushrooms and truffle slices.
PL1Z6T0 pe pavitapla Kat tpovga.

Octopus with Santorini Fava 18

Crilled octopus with Santorini fava puree.
Xtanoédt oxdpag pe @apa Zavtopivng.

Classic Beef Burger 14

Single grill beef patty with lettuce, cheddar cheese,

with tomato, onion rings, gherkins & sauce.

Mooxapiolo UTLPTEKL e HapOoULAL, TupL ToEvTap,
VTOUATA, KPEPHLAL, KpeUPLSL, ayyoupdkL Toupat Kal 6og.

Rib Eye Steak 25

300qgr rib eye steak served with french fries.
300 yp. Rib Eye Steak pe matateg Tnyaviteg.

KIDS

Chicken Nuggets 6.5

Chicken nuggets with crispy french fries.
KOTOUTIOUKLEG KOTOTIOUAOU [IE TPAYAVEG TIATATEG
TNYQVLTEG.

Fish Sticks 6.5

Fish Sticks with crispy french fries.
JTIKG PapLWwV HE TPAYAVEG TMATATEG TNYAVLTEG.

Spaghetti Napolitana 7.5
Spaghetti with traditional italian tomato
sauce.

Makapovia pe apadootakn LTaALKr caAtoa
VTOHATAG.

DESSERTS

Moelleux au chocolat 8

Lava Cake with vanilla ice cream.
Lava KelK pe maywTo BaviAla.

Profiterole 8

Crunchy choux pastry filled with vanilla ice
cream and chocolate sauce.

Tpayavn ZOun choux yepdtn pe maywTto Bavilia
Kal 6AAToa coKOAdTagG.

Traditional Greek Baklavas 8

Layers of thin film pastry with chopped pistachio
and syrop.

2TPWOoELG amod AeTTO GUAAO {aXAPOTIAACTIKNAG HUE
WINOKOUPEVO PLOTIKL KAL OLPOTIL.

Tiramisu 8

Ladyfingers with espresso syrop, marsala and
mascarpone zabaione, topped with cocoa.

Ladyfingers o€ olpoTIL E0TIPECO, HapodAa Kat
HaoKapTOVE KpEpPa CapTayLove.

Mixed Berries Cheesecake 8

Cheesecake, topped with berries and glazed
with mixed berries coulee.

Cheesecake, pe emkaluvyn and povpa Kat
YAQoO amo avapelkTa povpa.

Gelato

Chocolate, Vanilla, Masticha, Strawberry
YokoAdta, Baviia, MaoTtixa, ®pdouvAa.

per scoop 25



BREAKFAST & BRUNCH

served from 9am until Ipm

Eggs Benedict 12
Toasted English muffin with ham or bacon, a
. poached egg, and Hollandaise sauce, garnished
Classic French Omelette 9.5 | \ith chives or paprika.
Soft omelette with fine herbs, Cheese, and chUYClVlOlJéVO QYY)\ch') udq)[v pe Zapr[c')v ﬁ] [JT[élKOV,
optional fillings like mushrooms or ham, served éva auyo Tooé Kat odAtoa Hollandaise,
with artisan bread and a Ilght salad. YClleplOpéVO ue oxo[\/é]—[paco r] ndr[p“(a.
MaAakr) opeAETA PE HUPWOLKA, TUPL KaL .
TIPOALPETLKNA YEPLON OTWG HavLTdpLa r) apmov. Eggs Florentine 12
YepBipetal pe Ywpi kat caldata. Toasted English muffin halves topped with sautéed

spinach, poached eggs, and Hollandaise sauce,
garnished with a sprinkle of paprika.

Engllsh Breakfast 14 ®puyaviopeva muffin pe cotapLlopevo onavakl,
A s e it A el @ pesE ne co avyd mooe Kat ocaAtoa Hollandaise, yapviplopeva

. . JE TanpiKa.
grilled tomatoes, a slice of bacon, sausage, baked
beans and hashed potatoes. Eggs Royale 12
Mua exdoxn Tov AyyAlkoD Tpwivou pe éva A twist on Eggs Benedict, featuring toasted English
TGN @YD) ] CIATO) INOX0EES, (UL WOl IaNes; kel muffin halves topped with smoked salmon, poached
(PETA UMELKOV, AOUKAVLKO, GLVOBEVOHEVO aTIO eggs, and Hollandaise sauce, garnished with fresh dill.
PNTd GacoALa Kat MaTATes. Mua ekdoxn Twv Eggs Benedict, pe gpuyaviopéva

pLod ayyAikda muffin pe kamvioto coAopo, avyd mooe
kal odAtoa Hollandaise, yapviplopéva pe @peoko
avnoo.

Prices are in euro and include all legal charges.
Ot Teg elval og evpw Kat TePLAQUBAVOLY OAOUG TOUC VOULUOUG (pOPOUG.

ALLERGENS

For allergens please scan or ask your waiter.
MNa aA\epyloydévva, capwoTe 1 pwWTAOTE To 0epPITdPO GaAC.

LECAL DISCLAIMER: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness, especially if you have a medical condition. People with certain diseases (such as diabetes, liver disease,
weakened immune systems, and cancer) should consult with a physician before eating raw seafood because their diseases
or the medicine they take may put them at risk for serious illness. Eat raw seafood at your own risk.

NOMIKH AMOTMOIHXH: H katavaAwon WHWwY f aTEAWS HAYELPEUEVWY KPEATWY, TIOUAEPIKWY, BANACCLVWY, 00TPAKOELOWV
I QUYWV PTopet va avgnaoet Tov KivOuVo TPOPLUOYEVWY ACBEVELWY, LOLWG av exeTe KAToLa TABNon. Ta ATopa Ue OPLOPEVEG
aoBéveleg (Omweg OlaPATN, NmATIK vooo, €£A0BsVNUEVO AVOOOTIOINTIKGO OLOTNUA KAl KapKivo) Ba TpeEmel va
OLHBOLAEVOVTAL TOV YLATPO TOUG TIPLY KATAVAAWGCOULV WHA Balacolvd, eMELOr Ol AcBEVELEG TOUG ) TA GAPUAKA TIOU
AapBavouv umopet va Toug BEcouy og Kivouvo coBapnc achevelas. TpwTe wud Bahaootvd pe Sikr oag eubuvn.



COAST

BRASSERIE ——

85 Ambelone Pissouri Bay, 4607
Pissouri Beach
website: www.coastbrasserie.com



