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"ammos" aims to showcase the core
elements of Grecian culture.
Combining warm hospitality

with intricate details and
alluring aspects, "ammos" creates
a journey of discovery in each
and every visit, enticing

the explorer within.

"Eat To Live, Not Live To Eat"

— Socrates



Tuna tartar
Taptdap tévou, ayyoUpt, Kamapn, TGN, coucaut,
OXOLVOTIpaco, auya péyyag - oepBipetal pe tpayava PYwpakia

Tuna tartar, cucumber, capers, chili, sesame, chives,
herring eggs - served with crispy bread rolls

Beef Carpaccio

Kapmatolo amo ptAéto pooxaplou e mappelava,
aypla poka, eAatdAado Kat PEGKO TPLUHUEVO TIUTEPL.
IepPBipetal pe Tpayava kpltroivia

Beef fillet carpaccio with parmesan, wild rocket, olive oil
and freshly ground pepper. Served with crispy breadsticks.

Scallops ceviche
*Xtévia oeBitos papvaplopéva os Adlp, ToiAL, kK6Alavdpo,
KPEMMUIL £GANOT e ABOKAVTO, APHUPLKLA KAl AUYA GOAOMOU

*Scallops ceviche marinated in lime, chili, coriander,
shallot with avocado, tamari and salmon brick

Greek salad
XwpeLlatikn caldta

Tuna salad
TovocaAdta pe TOATA, OTTavAKL, KPERMUSL Kal Kamapn

Tuna salad with tomato, spinach, onion and capers

Quinoa salad
ZaAdTa TAUTOUAE KLvoag e ayyoupl, TOMATA, TIUTEPLEG,
PPEOKA HUPWILKA KAl HAPLVAPLOUEVEG YOpPISEg

Quinoa tabbouleh salad with cucumber, tomato,
peppers, fresh herbs and marinated shrimps

Mozzarella buffalo
Motoapéla prmoudala pe topativia kat Bacthiko

Mozzarella buffalo with Cherry tomatoes and basil

Green salad
Npdoivn caldta pe kafoupdilopéva KAcLoug, Topativia kat vinaigrette paotiyxag Xiou

Green salad with roasted cashews, cherry tomatoes and Chios mastic vinaigrette



Bread and Dip
Yewpl pe 6UVODEUTIKO

Pita bread
Mita

Fish Soup

Wapodoourma

Greek meze platter
MowkiAia ENANVIKWY OpEKTIKWY We Kamviotn peAtt{avocaldra,
tapapocaldta, tlatlik, komaviotr, ENAnvika mrtakia

Selection of Greek appetizers smoked eggplant salad, taramosalata,
tzatziki, kopanisti, mini Greek pita bread

Traditional ouzo meze
Karmviotd okouptmpl otn oxapa pe ppéokia topdta / dpocepn caldta amo calaxt /
peArtlava toupot / tnyavitd yovo KaAapaplou

Grilled smoked mackerel with fresh tomato / refreshing ray salad /
pickled eggplant / fried squid

Zucchini chips

Tourg koAokuBoU pe tlatdikt

Zucchini chips with tzatziki

Seasonal greens
Xopta moxng He Topdta Kat pEta

Seasonal greens with tomato and feta cheese

Grilled sardine fillets
D\éta ocapdilag oxXapag Le HaplvaplopeEveg mureptég GAwpivng

Grilled sardine fillets with marinated Florina peppers

Grilled octopus
*XtamddiL oxapag pe caldta amd XopTta moXnG apwiaTionéva pe E8L kal Pntd topativia

*Grilled octopus with salad of seasonal greens flavored with vinegar and roasted cherry tomatoes

Fried squid
*KaAapdpt Tnyavnto pe AyloAl

*Fried squid with Aioli sauce

Steamed mussels
MU3wa axviotd pe oUZo, ToiAL, ppEéoko KPEURUSL Kal vinaigrette pouotapdag

Steamed mussels with ouzo, chili, spring onion and mustard vinaigrette

Roasted vegetables
WYnta Aaxavika pe Spooepn cdAtoa ylaouptioU Kat rEoto BactAtkou

Roasted vegetables with fresh yoghurt sauce and basil pesto



Sauvtéed shrimps
*Tapildeg cayavakt e Topativia, okopdo, BactAké kal péta
*Sautéed shrimps with cherry tomatoes, garlic, basil and feta cheese

Grilled shrimps
*Tapildeg otV oxapa, Tpayavo PYwHl apwHATIoREVO HE oKOPdOo Kal dip youaKkapoAs
*Grilled shrimps, garlic-flavored crispy bread and guacamole dip

Grilled squid
*KaAapdpl oxapag apwHATIOHEVO TAPTAP TopdTag, AsUKS Tapapd Kat EAANVIKA mTakia
*Grilled squid with flavored tomato tartare, white tarama and Greek pita bread

Fresh french fries
DPECKLEG TNYAVITEG TATATEG

Feta cheese in a crispy pastry
Déta og Tpayavo pUANO ue HEAL Kal coucaul, ospBipetal pe Spooepn Mpdcivn caldta
Feta cheese in a crispy pastry fyllo with honey & sesame seeds, served with a fresh green salad

Tzatziki
TZatlikt
Tzatziki (Yogurt with garlic and cucumber)

Linguini with Alonissos tuna
Alykouivt pe tévo AAovviioou pe avBé kamapng,
Ppéoko KPERMUSL Kat eEAadpLd caAtoa Topdtac

Linguini with Alonissos tuna, caper blossom, spring onion and light tomato sauce

Tagliatelle with beef ragout
TaAlatéAeg He HOOXAPAKL payoU ue ppéoko Bupdpt kat Tplpupévn mapuelava

Tagliatelle with beef ragout, fresh thyme, and grated parmesan

Rigatoni with chicken
PLyKATOVL [LE KOTOTIOUAO HE HITELKOV, CADPAV KAl KPEHA YAAAKTOG

Rigatoni with chicken, bacon, greek saffron and cream

Shrimp “Kritharoto”
KplBapodto yapidag pe topativia, kamapn kat ppoko BactAkd

Shrimp "Kritharoto" with cherry tomatoes, capers and fresh basil
Linguini with fresh mussels
AlykoulvL pe ppéoka pudia, paivravo kat avyotapaxo Mecoloyyiou

Linguini with fresh mussels, parsley and Mesolonghi fish egg roe



Traditional Skioufikta
Me eAadpLd cdAtoa Topatag, eALES, PETA KAl HUPWILKA

Traditional "Skioufikta" (Cretan pasta) with light tomato sauce, olives, feta cheese and herbs

Risotto Milanese
Pu6to Milanese pe katiki, cadppdyv, pavitdpla kal errapdayyla

Risotto Milanese with katiki (cream cheese), saffron, mushrooms and asparagus

Chicken skewer
ZoUBAAKL KOTOTTOUAO HE dpoaepn) MPATLYT GAAATA, TIHTA KAl VTIUT pouotdpda - LEAL

Chicken skewer with fresh green salad, pita bread and mustard - honey dip

Homemade Florina's Kebab
Xeporointa Kepmam QAwpivng He Tnyavntd Kpeupud, topdta, mita kat tdatdikt

Homemade Florina's kebab with fried onions, tomato, pita bread and tzatziki

Beef tagliata | 15.00¢€ {additional charge}
TaAldta Black Angus 250yp. otn oxdpa pe matateg “"Neag Mmg”,
aypla poka kat vidpadeg mapuelavag

Grilled Black Angus beef tagliata 250gr. with New found land
potatoes, wild rocket and parmesan flakes

Beef fillet | 15.00€ {additional charge}
Mooyapiolo dAETo 250yp. oTn oXApa LLE TTOUPE YAUKOTIATATAG,
HE omrapayyla kat BoUTtupo HUPwWIKWY

Grilled beef fillet 250gr. with mashed sweet potato, asparagus and herb butter

Tuna fillet
Du\ETo TOVOoU ot oxapa 250yp. ne caldta guacamole,
Topativia, Adp, Ppéoka pUupwdikéd Kat eAatdAado

Grilled tuna fillet 250gr. with guacamole,
cherry tomatoes, lime, fresh herbs and olive oil

Crispy Seabass
Tpayavo PpAéto AaBpdkt pe p{dto omavaxt
KAl APWHATIOHEVT GAATOA YIAOoUPTIOU ME AL

Crispy sea bass fillet with spinach risotto and lime-flavored yogurt sauce

Iberico
Xoipivn urpléAa Iberico otnv oxdpa pe moupe ppéokiag matatag Kat pacolakia Boutipou

Grilled Iberico pork steak with puree from fresh potatoes and butter beans



Fillet of sea bream
DETO PayKpl CWTE HE MOUPE TTACTLVAKL, KAPOTO Kal pacolakia
BoutUpou cepPipetal pe eAadpld caitca Paplol

Fillet of sea bream sautéed with parsnip puree, buttered carrot
and beans, served with light fish sauce

Crispy falafel

*Tpayava ¢aldde e TARTOUAE KLVOAG, TILTAKLA, XOUHOUG Kal THKAA ayyouploU

*Crispy falafel with quinoa tabbouleh, pita bread, hummus and cucumber pickle

Catch of the Day | price per kilo

PwTtnote to oepPLropo cag yia ta ppéoka Papla nuépag, oepPipovral Ynta n bianco
Ask your waiter for our fresh catch of the day, served grilled or bianco

Bianco fish +10.00€ per person

Fresh Lobster from Alonissos | price per kilo
Dpéokog aotakdg amd tTnv AAOvvNnoo, cepPipetal Yntog, Bpactods 1 He pakapovia

Fresh Lobster from Alonissos, served grilled, boiled or with traditional pasta recipe

Pasta / Makapovia +5.00€ per person

Paella | 60.00€ (2 person) / 100.00€ (4 person)

Napadooiakn lommavikn paella pe Yapt, Oalacova kalw cappav

Traditional Spanish paella with fish, seafood and saffron



Gluten free | Dairy free | Nuts free | Vegeterian | Vegan

When /'Omou (*) : Frozen items / KateQuypéva mpoidvia
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Y& OAeG TG CANATEG HAG XPNOLMOTTOLOUME ayVo eAALOAAdO,
oTa TyavLtd Kat Yntd mata, AadL mou avtexel otig UPNAEG Bspuokpacieg.
'O\a Ta TPOLOVTA MTMOPEL va TIEPLEXOUV iXvn ENpwv KapTiwy Kat / 1) YAOUTEVN.
STIG TIMEG pag TepthapPBavetat o vouLog dépog. AlaBétouus Evturo apamovwy dimia otnyv £€odo.
O eAATNG eV EXEL UTTOXPEWON VA TIANPWOEL AV dev AABEL TO VOULUO TTAPACTATIKO oTolXelo (amdSel&n-TLnoAdyLo)
Olive oil is used at all salads and high temperature resistant vegetable oil for our fried dishes.
All products may contain traces of nuts and / or gluten
All valid taxes included. Complaint forms are available near the exit.
Customer is not obliged to pay if the notice of payment has not been received (receipt - invoice)
Ayopavoutkédg ureuBuvog: BahaBavng AAEENG



