Cypriot Meze - PIKILIA

Uniquely at Savignyplatz
(traditional Food from Cyprus)
Eating is a pleasure on Cyprus. On Cyprus they eat Meze,
a popular selection of Cypriot Cuisine, The order and number
of the different dishes is not set.
A range of 15 or more dishes is served, i.e, :

Cold dishes, i.e. Jiaourtopanzaro, Tzatziki, Vegetables...
Warm dishes, i.e. Chaloumi, Keftedes, Bekri Meze...

Sea Food, i.e. Sardine, Shrimp, Clam, Squid

Two persons or more: 22,50 per person

reservations required

Aperitif

Prosecco - Sparkling wine, dry 0,11 5,00
Prosecco Rosé - Sparkling wine, dry 0,11 5,50
Prosecco-Aperol 0,11 5,50
Prosecco-Peach 0,11 6,50
Aperol Sprizz 0,11 5,00
Kir Royal - Sparkling wine, dry 0,11 5,50
Moét & Chandon - Champagne 0,11 12,00
Martini Bianco 2/ Rosso/ Dry 15% Vol. 5c 4,00
Sherry Medium/ Seco 15% Vol. 5cl 4,00
Ouzo Tirnavou 40% Vol. 4cl 4,50
Ouzo Plomari 40% Vol. 4cl 4,80
Tsipouro Tsililis 42% Vol. 4cl 5,80

with or without anise
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Cold starters - Mezedes

Feta Mousse
pureed feta, with chilli and garlic

Aliada
Walnut-potato-garlic cream

Tzatziki

Levkos Taramas
Greek caviar cream

Trilogia Elies
six different varieties of olives from Kalamata and Halkidiki

Jiaourtopanzaro
Beetroot salad refined with yogurt and garlic

Chtapodi
Octopus marinated in vinegar and olive oil

Warm starters - Mezedes

Binelikia

Zucchini and eggplant baked in crispy beer batter
Tiropitakia

Puff pastry stuffed with feta

Boujiourti

Tomatoes with grated feta cheese fried in olive oil

Dolmadakia
Grape leaves stuffed with rice and fresh herbs (homemade)

Gigantes Plaki
baked giant beans in tomato sauce (homemade)

Kaserokroketes
four kinds of cheese croquettes

Kolokithokeftedes

fried zucchini-rosti with yogurt

Tiganites Patates
homemade French fries

Gemisti Patata
Potatocream with various cheese and ham

Pikilia lachanikon
Mediterranean vegetables from the pan

Mydia Saganaki
Green mussels in white sauce, spicy

Scordopsomo
Garlic bread with herb butter, olives and peppers

Extra bread
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Chtapodi Grill
Grilled octopus in vinegar and oil

Gavros
fried anchovies on arugula salad

Saganaki Thalasinon
Seafood in a tomato-basil sauce,
with grated feta cheese

Keftedakia

fried meatballs in tomato-pepper sauce

Bekri Meze
Pork fillet in tomato-wine sauce, spicy

Loukanika Choriatika
,Merquez” - Grilled Lamb sausage with mustard

Fileto Fondi
Beef fillet in red wine-thyme sauce
with grilled prawns on a skewer

Meze-Bar Platten - Starrer platrer

Pratirio Meze
cold and warm starters

1 Paleta tou Zografou
Various fish (cold and warm)

Cheeses of the house

Feta Ladorigani
marinated feta with olive oil and oregano

Feta Psiti
Baked feta cheese with spices

Chaloumi
grilled cheese from Cyprus

Saganaki 4 Tiria ke Pastourma
4 different types of cheese from the oven,
with air-dried beef

Cheese platter
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Our salads

All salads are prepared with olive oil
Choriatiki Originale

Greek salad with tomatoes, cucumbers,
olives, feta and spring onions

Ntomatosalata
Tomato salad with fresh tomatoes
with onions and olive oil

Rokka Salata
Arugula salad with parmesan cheese, pine nuts
and balsamic vinaigrette

Kotosalata
Grilled chicken breast fillet flavored with spices on a
green salad with cherry tomatoes and balsamic vinaigrette

Baby-Kalamari
fried on romaine lettuce

Paidakia Skaras
2 grilled lamb chops with green salad

Salata Kritis

fried goat cheese from Crete in the sunflower
seed-coat on a green salad with cherry
tomatoes and honey-balsamic vinaigrette

Traditional Greek cuisine - Paradosiaka

Mousaka

Auberginenauflauf mit Rinderhackfleisch und béchamel cream

Tigania
Pork fillet in tomato-wine sauce, spicy
Kotsi

braised lamb shank on
fried potato vegetable

Jouvetsi Arni
Lamb with rice noodles and cheese

Kotopoulo Stithos
chicken breast strips in
white wine-oregano-lemon sauce

Makaronada tou Psara
Spaghetti, calamari, mussels and prawns
in white wine-thyme sauce, Fischer's style

Makaronada Vegetarisch
Spaghetti with mixed vegetables in tomato sauce
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Meatr dishes from the gril

All meat dishes are served with side dish of the day and salad

Paidakia 17,50
Tender lamb chops
Kremasto 16,50
suspended pork skewer with Tzatziki dip
Tsigeli (gia 2) 35,00
Lamb chops for 2 persons served on a handle
Greek Spief 21,50
large fillet of lamb skewer (35cm) with onions, peppers and Tzatziki dip
Fileto 24,50
Argentinean fillet of beef with herb butter
Moskaraki Galaktos 21,50
Veal chop with herb butter
Bifteki 13,90
Minced meat steak stuffed with cheese
Soutzoukakia 10,50
Greek burgers with pepper dip
Mix Grill 16,50
Lamb chops, pork, lamb filet, minced meat steak
Ladokola 37,80
Surprise grill platter for 2 persons
Fish - Psaria
All fish dishes are served with salad
Garides Kremastes 19,00
Seawater prawns grilled, served with basmati rice
Garides Saltsa 21,50
Seawater scampi fried in tomato or
white-wine-garlic sauce, with basmati rice
Tsipoura 21,50
grilled gilthead sea bream, served with basmati rice
Lavraki 21,50
Loup de mer, served with basmati rice
Fresh fish from our showcase!
Side dish Extra sauces
Small salad 3,50 | Thyme red wine sauce 2,50
Rosemary potatoes 3,50 Rosemary sauce 2,50
Basmati rice 3,50 | Pommery mustard sauce2,50
Homemade French Fries 3,50 Garlic sauce 2,50
Seasonal vegetables 3,50
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Dessert - Glyka

Tarta Schokolata )
homemade chocolate souffle with vanilla ice cream

Jaourti Me Meli
Yogurt with honey, nuts and fresh fruit

Baklava

homemade sweet oriental pastry filled with walnuts and honey syrup,

served with vanilla ice cream

Recommendation for dessert

Samos, Dessert wine, white
Mavrodaphni Patras, Dessert wine, red

Tentura

The traditional liqueur of the capital of the Peloponnese,
is produced in Patras for over a century.

It has the taste of cinnamon, cloves and nutmeg

with the aroma of Mavrodaphne.

Masticha Chiou
Liquor from the resin lentisk
from the island of Chios

Apostagma Inou Parparousis 40% Vol.

Cheese platter

Eis - Pagota

Varieties: Vanilla', Chocolate, Strawberry'
Mixed ice cream '

Fruitcup ' with fresh fruit

Vanilla ice cream ' with warm raspberries

Frappé
original Greek iced coffee

Iced coffee with vanilla ice cream’

5¢l

5¢cl

2dl

2cl

2cl

6,80

5,50

5,50

3,50
3,50
4,90

4,90

5,50

11,00

6,50
8,00
7,50
3,50

5,00




Hor drinks - Sesta Pota

Mokka cup 2,70
Coffee cup 2,20 non-caffeine
Espresso cup 2,20 non-caffeine
Espresso Macchiato cup 2,50 non-caffeine
Double Espresso cup 4,20 non-caffeine
Original Cappuccino * cup 2,60 non-caffeine
Cafe au lait * cup 3,30 non-caffeine
Latte Macchiato * Glas 3,50 non-caffeine
Mulled wine Glas 4,00
Hot chocolate Glas 2,90
Black tea teapot 2,90
Green tea with mint teapot 2,90
KamCamomiile tea teapot 2,90
Rosehip tea teapot 2,90
Irish Coffee Glas 6,50

Irish Whiskey !, Coffee, cream

* = Flavors (+0,20 Euro): vanilla, chocolate, almond, caramel

Non-alcoholic drinks

Selters btl. 0,25 |
Selters btl. 0,75 1
Still Water btl. 0,25 1
Still Water bd. 0,751
Coca-Cola"? 021
Coca-Cola Light' 2% 12 021
Coca-Cola Zero "2 %12 021
Fanta '3 0,21
Sprite 021
Spezi'3?° 021
Fassbrause'’ 021
Maxi Malz’ btl. 0,33 |
Tonic Water '° btl. 0,21
Bitter Lemon '° btl. 021
Ginger Ale’ btel. 0,21
Red Bull " %? 0,251

(1). with colorants = (2). with preservatives « (3). with antioxidants
(4). with taurine « (5). sweetened * (6). blackened « (9). with caffeine + (10). with quinine
(12). with Aspartam (with artificial sweetener) « All prices in Euro incl. VAT & service

Print & Design: www.speisekarten-shop.de
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Juices / vectars / fruit juice drinks

Orange squash 021
Orange juice 021
Apple juice 021
Tomato juice 021
Banana nectar 021
Sour cherry nectar 021
KiBa 021
Grape juice - red 021
Peach nectar 021
Pineapple juice 021
Mango juice 021
Apple spritzer 021
Apple spritzer 041
Drafr beer

Beck’s 031
Beck’s 0,51
Staropramen Dark - dark beer 031
Staropramen Dark - dark beer 0,51
Franziskaner white beer 051
Bortles of beer

Beck’s btl. 0,33 |
Beck’s alcohol-free btl. 0,33 1
Mythos - Greek beer btl. 0,33 1
Franziskaner Kristallklar bte. 051
Franziskaner white beer alcohol-free bd. 0,51
Franziskaner Hefe-white beer dark beer btl. 051
Berliner Weisse - green ' btl. 0,33 |
Berliner Weisse - red ' btl. 0,33 1

Longdrinks

Gin Tonic '°

Whisky Cola'°

Bacardi Cola'?®
Campari Soda Water " 1°
Campari Orange'
Wodka Bitter Lemon
Wodka Red Bull "'*°

with 4l Gin 40% Vol.
with 4cl Whisky 40% Vol.
with 4cl Bacardi 40% Vol.
with 4cl Campari 25% Vol.
with 4cl Campari 25% Vol.
with 4cl Wodka 40% Vol.
with 4cl Wodka 40% Vol.

4,00
2,70
2,70
2,70
2,70
2,70
2,70
2,70
2,70
2,70
2,70
2,20
3,90

2,80
3,90
2,90
4,10
4,30

2,60
3,00
2,60
3,90
3,90
3,90
3,70
3,70

7,50
7,50
7,50
7,50
6,50
7,50
8,50




Ouzo / T sipouro

Ouzo Plomari
Ouzo Tyrnavou Katsaros
Tsipouro Tsililis

Spirirs

Wodka Russisch
Wodka Deutsch

Gin

Grappa

Tequila - weif3/braun '
Doornkaat
Malteserkreuz Aquavit

Metaxa

Metaxal 5*****
Metaxal 7*'}(*****
Metaxa ' Private Reserve

Brandy / Cognac

Apostagma Inou Parparousis
Asbach Uralt

Martell V.S.O.P.

Remy Martin' V.S.0.P.
Jacobi “1880” ' V.S.O.P.
Hennessy V.S.O.P.

Hennessy Xo

Hennessy Paradis

40% Vol.
40% Vol.
42% Vol.

40% Vol.
40% Vol.
40% Vol.
40% Vol.
38% Vol.
38% Vol.
38% Vol.

38 Vol.
40 Vol.
40 Vol,

40% Vol.
38% Vol.
40% Vol.
40% Vol.
36% Vol.
40% Vol.
40% Vol.
40% Vol.

btl. 0,21
btl. 0,2 1
btl. 0,21

2cl
2cl
2dl
2cl
2cl
2cl
2cl

2cl
2cl
2cl

2cl
2cl
2cl
2cl
2cl
2cl
2cl
2cl

13,50
13,00
15,50

3,00
3,00
3,00
3,00
3,00
3,00
3,00

3,00
4,00
8,00

5,50
2,80
3,70
4,50
2,80
4,00
8,00

20,00




Ligueurs / Bitrer

Amaretto Disaronno'’ 28% Vol. 2cl
Sambuca Molinari 38% Vol. 2cl
Baileys' 17% Vol. 2dl
Grand Marnier'’ 40% Vol. 2cl
Mastiha Chiou 47% Vol. 2cl
Tentura 25% Vol. 2cl
Fernet Branca 40% Vol. 2cl
Underberg 44% Vol. 2dl
Jagermeister 35% Vol. 2d
Southern Comfort’ 35% Vol. 2cl
Ramazzotti’ 30% Vol. 2cl
Averna 32% Vol. 2cl
Whiskey / Whiskey (40% Vol)

Ballantines' Scotch 4cl
Johnnie Walker Red Label’ Scotch 4cl
Johnnie Walker Black Label ' 12 years  Scotch 4cl
Johnnie Walker Gold Label' 18 years Scotch 4cl
Johnnie Walker Blue Label’ Scotch 4cl
Chivas Regal' 12 years Scotch 4l
Macallan 12 years Single Malt 4cl

Cocktails

Caipirinha

Pitt, Limette, brown sugar

Mojito

Havana 3 years , sugar, limejuice, mint, soda

Mai Tai

Havana 3 years, , Myer’s Rum', Lemon Heart 73%,

Lime Juice, lemon juice, orange juice, lime, almond syrup
Virgin Colada - non alcoholic cocktail

Coconut syrup, cream, pineapple juice

Sparrling wine / Charmpagne

Prosecco - Sparkling wine, dry 0,11
Prosecco Rosé - Sparkling wine, dry 0,11
Prosecco - Sparkling wine, dry btl. 0,751
Prosecco Rosé - Sparkling wine, dry btl. 0,751
Moét & Chandon - Champagne 0,11
Moét & Chandon - Champagne btl. 0,751
Moét & Chandon Rosé - Champagne btl. 0,751
Veuve Clicquot - Champagne btl. 0,751

Veuve Clicquot Rosé - Champagne btl. 0,751

3,80
3,80
3,80
3,80
4,90
4,90
3,80
3,80
3,80
3,80
3,80
3,80

6,00
6,00
7,50
8,50

14,50
8,50
7,50

7,00
7,50

8,00

5,50

5,00

5,50
29,00
31,00
12,00
78,00
98,00
78,00
88,00




