>Tnv Mdpya €va Naveuoppo UEPOC, Mou OAol a&ilel va eNCKEPTOUY,
N oIkoveveld pag npoonabel ye aydnn e auTtd nou KAVE!
VO 00C NPOCPEPE! YEUUATA Napadooiakd, dNUIOUPYNUEVA e UEPCKI
XONOIUOMNOIWVTAG TA MO ayvd KAl PPECKA UAIKA.
> 0C €eUXAPIOTOUWE VIA TNV MEOTIUNGCN Gac KAl oag dfvouue
TNV UNAOXECN VA NPOOMNABOUE VA VIVOUAOTE CUVEXWDG KAAUTEQOI.
KaArh cag andAauon....

B0

Taverna Petros

Traditional Greek Cuisine

Parga is a beautiful place, which everyone should visit.
Our family creates traditional dishes with love and passion.
We are using only fresh products.

We would like to thank you for visiting our Tavern
and we promise to give you our best.

Enjoy your meal...



TZaTlikl xelponoinTo

MaTdTeG TNYAVNTEQ
(PPECKOKOUMEVEC

KoAokuBdkia Tnyavntd
OUVOOEUOVTAI UE VTPECIVYK YIOOUPTIOU

MnNePIEC TNYAVITES

MNePIEC KAUTEPEQ
PNTEC, UE EACIOACDO

KoAokuBokepTEDdEQ
OUVOOEUOVTAI UE VTPECIVYK YIQOUPTIOU

Xelponointa VTOAUAdAKIa
ouvodeUovTal UE VTPECIVYK VIAOUPTIOU

Apocepn onavakonita
@UANO KpoUoTag, baby onavdki, gpeTa,
KOEUUUDAKI pPETKO, BIveyKoeT dvnBou

FaAoTupl

ddaBa xeiponointn
UE KAPAPEAWPEVA KOEUUUDIA

MeAiItravooaAdTa
KAnvioTn Xelponointn

MaviTdpla YyEUIOTA
OTOV (POUPVO E KPEWA TULIWY,
MEIKOV KAl OXOIVONPACO

Xe1ponoinTeC KPOKETEG KOTOMOUAO
Ue NINePId, KAPU KAl UNECAPEN TUPIWYV

Xelponointa KepTedAKIA
ouvodeUoVvTal UE VTPECIVYK VIAOUPTIOU

MaTaToocaAdTa KOAOKAIPIVA
ue voaBigpa, andkl, auyo
KAl BIVEYKOET HOUOTAPDA-UENAI

4,50

4,00

4,50

4,00

350

6,00

650

7.80

500

550

550

8,00

7,00

6.80

7.80

Homemade Tzatziki

Fried Potatoes
freshly chopped

Fried courgettes
with yogurt dressing

Fried Green Peppers

Spicy Pepper
grilled, with olive oil

Fried zucchini balls stuffed with
feta cheese
with yogurt dressing

Homemade stuffed vine leaves
with yogurt dressing

Seasonal spinach pie

filo pastry, baby spinach, anthotiro
(fresh whey cheese) spring onion,
dill vinaigrette

Galotyri
traditional soft cheese from sheep’s
and goat’s milk

Homemade Fava
pureed yellow lentils
Coated in caramelized onions

Homemade smoked

aubergine salad
charcoal grilled and pureed

Stuffed Mushrooms
baked in the oven with cream cheese,
bacon and chives

Homemade chicken croquettes
with green pepper, curry and
mozzarella

Homemade meat balls
served with yogurt dressing

Summer potato salad

with graviera cheese, apaki smoked
ham, egg and a honey - mustard
vinaigrette



®eTa ye Aadopiyavn

DETA 0 PUANO
lUE COUCAMI KAl EAI

deTa Ynth

OTOV POUPVO (UMOUYIOUPVTI),
UE POEOKIA VTOUATA,

ninepid Kal unoUkoBo

MNoaBigpa cayavaki

TupoKauTePN XeElpornoinTn

TaAaydvi KanvioTd oTnv oxdpd
E XEIpOMOINTN KAUTEPN UAPUEAADC

MeTooBdve cayavaki
UE XElponoinTn KAUTEPN UAPUEAdDT

4,50

6.50

6.00

5.00

5.00

6.50

7.00

Feta Cheese
with oregano and olive oil

Fried feta cheese pastries
coated in sesame seeds and honey

Baked feta cheese
with fresh tomatoes, green
peppers and chili flakes

Graviera Cheese Saganaki

Homemade Tirokafteri
traditional Feta Cheese Dip

Talagani smoked cheese
served with homemade mild
spicy chutney

Metsovo Yellow Smoked cheese
“Saganaki”

served with homemade mild
spicy chutney



2> ANATE2

XwpPIATIKN
JE VTOUATA, ayyouUpl, KOEUUUDI,
ninePId META KAl EAIEQ

NTouaTooaAdTa
JE VTOUATa, ayyouUpl, KOEUUUDI,
MNePIS KAl EANIEG

>OAATA TAUMNOUAE

nAlyoUpl, VTOUATA, Yaidavog, ppECKO
KOEUWUDAKI, Ninepid, ayyoupl,
KAAQUMNOKI, EAIA

>aAdTa pe poka Kal napueldva
OOKa, YaPOUAIL, VTouaTivia, kKadnapn,
Napueldva Kal VTPESIVYK BAACAUIKOU

MapouAocaAdTa
UE PPECKO KPEUMUDAKI KAl KAnapn

BpaoTtd BAATA ue AadoAEUOVO

NTdKOG
na&iuddl xapounioy, VTouaTivia,
KaTikl AouokoU, kdnapn

YaAATA PE AAXAVO KAl KOTOMOUAO
UE AAXAVO, KAPOTO, UMEIKOV, VTOECIVYK
VIQOUPTIOU KAl (PIAETO KOTOMOUAO

MavtlapoocaAdTa
UE MOPTOKAAI, KapaeAwUeVA Kapudia
KAl VTPECIVYK BAACAUIKOU

‘ONeg ol caldTeG ogpPBipovTal PE NapBévo eAaIOAAd0

OANA22INA

KaAauapdkia Tnyavitd *
ouvoOEeUOVTAl UE MAIYOUPI AOXAVIKWYV

Mapidec cayavaki
UE PETA, PPEOKIT VTOUATA Kal oUlo

S
-

8,50
5.80

7,50

8,80

5.00

5.00

8,00

9.00

750

11,00

12,00

SALADS

Greek Salad
with tomato, cucumber, onion,
green pepper, Feta cheese & olives

Tomato Salad
with tomato, cucumber, onion,
green peppers and olives

Tabbouleh Salad

bulgur wheat , tomato, parsley, spring
onion, green pepper, cucumber,
sweet corn, olives

Salad with rocket and parmesan
with rocket, lettuce, cheery
tomatoes, capers, parmesan cheese
and balsamic dressing

Lettuce Salad
with spring onion and capers

Amaranthus Blitum Salad
with olive oil and lemon juice

Greek Dakos
crisp bread, cherry tomatoes,
creamy cottage cheese, caper

Chicken Salad
with chicken fillet, cabbage, carrot,
bacon and yogurt dressing

Beetroot Salad
with fresh orange
and caramelised walnuts

All salads are served with extra virgin olive oil

SEAFOOD

Fried Calamari rings*
served with bulgur wheat
with vegetables

Prawns Saganaki
with feta cheese, fresh tomato
and ouzo



Mouocakdg

ApVAKI oToV poUpPVOo UE NATATEG

KOKKIVIOTO JJOOXAPAKI
pE AypI1o PUdI, NATATEG TNYAVITEG
N NaTdTa poupvou

Mooxapdkl PnTd KATOAPOAAS
OlYOUAVYEIQEEVO UOOXAPAKI YAQVIQIOUEVO
ue dyplo pudi N Noupg NaTATaAC

MouBETol e HOoOoXaPAKI

2TIpddo
KOKKIVIOTO JOOXAPAKI
UE PPEOCKA KPEUMUDAKIA

Mnpidu
ACXAVIKE EMOXNC OTO POUEVO e NATATEC

PwTAOTE pag via mdTo nuépag

MaKkapovia HE KIUud

Kapunovdpa
UE MNEIKOV KAl (pOECKA WaVITAPIA

Makapovia ye cAAToa
(PPECKIAC VTONATAG Kal BACIAIKO

Aaldvia oTo poUpvo
KOTOMOUAO, UaVITAQIC KAl UNECAUEA

10,00
13,00

10,00

12,50

11,00

11,50

8,90

%‘ ‘J

9.00

950

7.80

10,00

Mousakas

Baked Lamb with potatoes

Traditional Beef Stew in tomato sauce
served with wild rice, fried potatoes
freshly chopped or oven baked potatoes

Slow cooked Sliced Veal

in wine sauce
served with wild rice or mashed potatoes

Giouvetsi with beef
Greek beef stew with orzo pasta

Beef Stifado
beef with tomato sauce
with spring onion

Briam
cooked with potatoes in the oven
with seasonal vegetables

Ask our staff for today’s specials dishes

Spaghetti in Meat Sauce

Tagliatelle Carbonara
with bacon and fresh mushrooms

Spaghetti with tomato sauce
and fresh basil

Oven baked lasagna
with chicken, fresh mushrooms
and bechamel sauce



MNaiddkia apviola
TIMA KIAOU

Mavo€Tta xolpivn
TIMNA KIAOU

> OUBAJKI X0I1pIVO

Mnpi1ldAa xolpIvh

MavoeTounpildAa xolpivh oTtaBAioia
VOPVIPIOUEVN UE PPEOKECQ

NATATEC TNYAVITEC KAl

ow¢ PouoTdpdag

> kaAonivia xolpIvd
UE KOEUA YAAOKTOC KAl (PPECKA
LaviTdpla

KanvioTog xolpivog AAINog
UE PPEOKIO MATATA TNyavNTN
Kal odAToa barbeque

XelponoinTo UnipTEKI

XelpornoinTo YniPpTEKI YEUIOTO
Ue voaBigpa N peTa

MnpildAa pooxapioia
VAPVIPQICUEVN UE (PPECKIO NATATA
TNyavNTA Kal MoUpe YAUKONATATAG

> UKWTI JOOXAPIoIO
UE KAPAUEAWMEVA KOEUMUDIA
Kal pdRa

Keundn pooxdpl ye npopeio
Ddpuyaviouevo PYwui, owg yIaoupTIioy,
MIKAVTIKN OAATOA VTOUATAG

DIAETO KOTOMOUAO

DIAETO KOTOMOUAO
UE KOEUA YAATKTOC KAl
(PPEOKA avITApla

> OURBAAKI KOTOMOUAO

XelponoinTo YNIPTEKI KOTOMOUAO

AOUKAVIKA oxApag
UE VTOEOIVYK HOUOTAPOA-UEAI

§§§

13,00
39.00

950
27,00

10,00

11,00

15,50

12,00

12,50

10,00

11,00

17,00

11,50

11,00

9.80

11,80

10,00
950

9.00

Lamb Chops
per kg

Pork Belly
per kg

Pork Souvlaki

Pork Chop

Tomahawk Pork Chop

served with freshly chopped fried
potatoes and homemade
mustard sauce

Pork scallops
with creme and fresh mushrooms

Smoked Pork Neck (grilled)
served with crispy roast potatoes
and barbecue sauce

Homemade Meatball

Homemade Stuffed Meatball
with Graviera cheese or Feta cheese

Beef Steak
served with freshly chopped fried
potatoes and sweet potato puree

Beef Liver
with caramelized onions and greek fava

Kebab (minced beef and lamb)
Toasted bread, yogurt sauce,
spicy tomato sauce

Grilled chicken Fillet

Chicken Fillet
with créme and fresh mushrooms

Chicken Souvlaki

Homemade Chicken Meatball

Variety of grilled sausages
with honey-mustard dressing



§9§

2 VIToeA XoIpIvO N KOTOMOUAO 980  Schnitzel pork or chicken
SViToeA x0IpIvé 11 koténouro 1180 Pork or Chicken Schnitzel
LE KOELA YAATKTOC KAl (PRECKA LIOVITAQIO with créme and fresh mushrooms
MoIKIAiQ KPEATIKWV Via éva dTopo 1400 Mixed meat dish for a person
4 Yndpxel n duvatdTNTa yia SnNUIoUPYIa MNOIKIAIOG NEPICCOTERPWY ATOMWY \ :
[ ~ You have the possibility to order mixed meat dish for more people /J

TaAidTa pooxapiola
Flank Steak

Mnpi1ldAa pooxapiola
TUnou Tomahawk ~ 700yp

Rib Eye pooxapiocio

>TnOonAsupd pooxapiola
~ 1kg slow and low pe BBQ sauce

>ThOoc¢ (naoTpdul)
dpuyaviouevo Pwui, owg
UOUOTAPOAC, KAPAUEAWUEVO
KOEUMUDI, PPECKIA MATATA TNYAVNTA
*eniAoyn yapviToupag:

MOUPEG YAUKOMNATATAG, PPECKIA NATATA
Tnyavnth, PnTd Xavikd

XeIpOoMNoiNToO KOKOPETOI

XeiponoinTo KovToooUBAI XoIpIvo

Xe1ponoinTo KoVToooUBAI KOTOMOUAO

MavoéTta couPAag ~ 500gr
MAATN apviou ~ 850gr

*PWTACTE PAG YIA EMAOYEC OE ATOMIKA COURAa

18,00

34,00

25,00

26,00

13,50

16,00
25,00

Flank Steak Tagliata

Tomahawk Beef Steak ~ 700gr

Beef Rib Eye Steak

Beef Short Ribs
~ 1kg slow and low, served
with bbg sauce

Brisket Pastrami

Toasted bread, Sliced Grilled Beef
Pastrami, mustard sauce, caramelized
onions, crispy roast potatoes

*Garnishes:
sweet potato puree, crispy roast potato,
grilled with vegetables

Homemade Kokoretsi

Homemade Kontosouvli Pork

Homemade Kontosouvli Chicken

Spit roasted pork belly ~ 500gr
Spit roasted lamb shoulder ~ 850gr

*Ask our staff for individual portions of spit
roasted meat



AEYKA KPAZIA / WHITE WINE

KATQI ABEPQO®

KATQI ABEPQO®

PoditTng, Chardonnay, MooxdTo
MeToo30o

MANTINEIA
KTHMA TZEAEMNOY
Mooxo(pIiAepO
MavTivela

BIBAIA XQPA

KTHMA BIBAIA XQPA
AocUpPTIKO, Sauvignon Blanc
Mayyaio Opog

OEOIETPA

KTHMA ©EOTNETPA
AocUpTIKo, MaAayoulid
MeTewpa

METPINO XQPIO
NMATTAGANAZOIMNOYAOZ
Sauvignon Blanc, MaAayoudid
AlITwAoakapvavia

NEYKO TPAMMA
BOUTARI WINES
Sauvignon Blanc,
AoUpTIKo, MaAlayoudid
Ndouoa

ATIAA

OENOPS WINES
Mahayoudid, AcUpTiko, Bidiavd
Apdua

MMAE TPAKTEP

KTHMA KYP-I'TANNH
Chardonnay, AcUpTiko, Viogner
Makedovia

69 BHMATA

OINOIMOIEIO MIMAPAGAKA
MaAayoulid

MNeAondvvnooc

Aa

Ktnua Z1ydAa
ACUPTIKO, ABNPI
2avTopivn

4,50

5,00

4,50

5,00

19.00

22,00

32,00

25,00

23,00

24,00

28,00

24,00

26,00

40,00

KATOGI AVEROFF
KATOGI AVEROFF
Roditis, Chardonnay, Muscat
Metsovo

MANTINIA
TSELEPQOU ESTATE
Moschofilero
Mantineia

VIVLIA CHORA

VIVLIA CHORA ESTATE,
Asyrtiko, Sauvignon Blanc
Pangaio

THEOPETRA
THEOPETRA ESTATE
Asyrtiko, Malagouzia
Meteora

PETRINO CHORIO,
PAPATHANASOPOULOS
Sauvignon Blanc, Malagouzia
Aetolia-Acarnania

LEYKO GRAMMA
BOUTARI WINES
Sauvignon Blanc,
Asyrtiko Malagouzia
Naousa

APLA

OENOPS WINES

Malagouzia, Assyrtiko, Virdiano
Drama

MMAE TPAKTEP

KTIMA KYR-GIANNI
Chardonnay, Assyrtiko, Viogner
Macedonia

69 BIMATA

WINERY BARAFAKAS
Malagouzia
Peloponnese

Aa

Sigala Estate
Assyrtiko, Athiri
Santorini



AKPEX

KTHMA ~KOYPA
AcUPTIKO, MooxopiAepO
Apyog

ATTAA

OENOPS WINES

=Ivouaupo, Aluviwva, MaupoUdi
Apdua

TPEIZ MATIZXEX

KTHMA MIMAPADOAKA

Syrah, AyiwpVIiTIko, MooxopiAep0
Neuea

AKAKIEZ

KTHMA KYP-I'TANNH
=IvOUauUpPo

AudvTaio

YAAEX

OINOIOIEIO ZEPBAZX
Syrah

@eonpwTia

POZE AOPQAHX
ZOINOS WINERY
NTeuniva, BAAxiKo, Mnekdp!
Zitoa

AEYKO AOPQAHYX
ZOINOS WINERY
NTeuniva | Zitoa

!

4,50

5,00

!

POZE KPAXZIA / ROZE WINE

21,00
30.00
24,00
22,00

26,00

ADPOAH / SPARKLING

24,00

24,00

AKRES

SKOURA ESTATE
Asyrtiko, Moschofilero
Argos

ATAA

OENOPS WINES

Xinomavro, Limniona, Mauroudi
Drama

TREIS MAGISSES
BARAFAKA ESTATE

Syrah, Agiorgitiko, Moschofilero
Nemea

AKAKIES

KTIMA KYR-GIANNI
Xinomavro

Amyntaio

YADES

WINERY ZEVRAS
Syrah

Thesprotia

ROSE SPARKLING
ZOINOS WINERY
Debina, Vlachiko, Bekari
Zitsa

WHITE SPARKLING
ZOINOS WINERY
Debina | Zitsa



THEMA

KTHMA MAYAIAH
Syrah, AyiwpyITIKO
Apdua

BIBAIA XQPA

KTHMA BIBAIA XQPA

Cabernet Sauvignon, Merlot, AyiwpyiTIko
Mayyaio Opog

NAOYZA ALTA

AMIMEAQNEX ©YMIOINOYAOX
ZIvOUaAUPO

Ndouoa

OEOTIETPA

KTHMA ©EOTIETPA

Syrah, Anpvicva, Cabernet Sauvignon
MeTewpa

KTHMA KATZAPOY
KATSAROS ESTATE
Cabernet Sauvignon, Merlot
‘OANUUNOC

KOKKINO TPAMMA
Boutari Wines
Syrah, Merlot
Makedovia

FTOYMENIZZA

MIKPO KTHMA TITOY
NeykooKka, ZIVOuaupo
Foupéviooa

PAWANH TERRA PETRA
AMIMEAQNEX ©YMIOINOYAOX
ZIvOuauUpo, KoaodTo, 2ZTaupwTo
Paydvn

KTHMA XATZHMIXAAH
KTHMA XATZHMIXAAH
Anuvio, Schioppettino
ATaAdvVTN

7,00

5,50

5.00

7,00

KOKKINA KPAXZIA / RED WINE

35,00

36,00

26,00

30,00

42,00

22,00

31,00

36,00

34,00

THEMA

KTHMA TMAYAIAH
Syrah, Agiorgitiko
Drama

VIVLIA CHORA

VIVLIA CHORA ESTATE

Cabernet Sauvignon, Merlot, Agiorgitiko
Pangaion

NAOUSA ALTA
THIMIOPOULOS WINERY
Xinomavro

Naousa

THEOPETRA

THEOPETRA WINERY

Syrah, Limniona, Cabernet Sauvignon
Meteora

KATSAROS ESTATE
KATSAROS ESTATE
Cabernet Sauvignon, Merlot
Olympus

KOKINO GRAMMA
BOUTARI WINES
Syrah, Merlot
Macedonia

GOUMENISA

MIKRO ESTATE TITOU
Negroska, Xinomavro
Goumenisa

RAPSANI TERA PETRA
THIMIOPOULOS WINERY
Xinomavro, Krasato, Staroto
Rapsani

DOMAINE HATZIMICHALIS
DOMAINE HATZIMICHALIS
Limnio, Schioppettino
Atalandi



Coca cola

Coca cola zero
MNopToKAAGdA
Aepovdada

Pink Grapefruit Soda
Sprite

>60a

NepPS eupIaAWPEVO
Nepd supliarwugvo
Nepd avBpakouxo

Nepd avBpakoUuxo

Bapéhl MAMOX
Bapéhl MAMOX
Muboc

AAPa

Corfu lonian Pilsner
Kaiser

NUu®@n

>1aAa Pale Ale
Amstel Radler

AVEU OAKOOA

250ml 2.80
250mt 2,80
250mL 2,50
250ml 2,50
250ml 3,00
250ml 2,50
250mL 2,50
500ml 0,90
111,80
250ml 2,80
750ml 4,00

300mt 3,50
400ml 4,50
500ml 4,00
500mil 4,00
330ml 4,00
500ml 4,50
330ml 4,00
330ml 5,00
330mt 3,80
330ml 3,80

Coca cola

Coca cola zero
Orangeade
Lemonade

Pink Grapefruit Soda
Sprite

Soda water

Bottled water
Bottled water
Sparkling water

Sparkling water

Draft

Draft

Mythos

Alfa

Corfu lonian Pilsner
Kaiser

Nymfi

Stala Pale Ale
Amstel Radler

No alcohol



Oulo noTtnpl

MAaBag

MAwPdPI
BapBayidvvn npdacivo
MitoiAadn

Toinoupo NoTNP!I

Zoivocg dveu

A1dpavo uoekNg, Aveu
©e00aAIKO E YAUKAVIOO

HOwVIKO dveu

Aperol Spritz 7,50

Greek G& T 8,00
Mataroa greek gin & Aegean tonic

Campari 7,00

200m|

250
8,80
9.00
10,00
12,00

40ml

Glass of Ouzo
Pilavas

Plomari
Barbagianni Green
Pitsiladi

Glass of tsipouro

Zoinos without anice
Diafano Fisekis without anice
Thessaliko with anice

Idoniko without anice

Fernet Branca Menta 4,00
Limoncello 4,00
Skinos Mastiha Spirit 4,00

Otto’s Athens Vermouth* 4,00

*pink soda / aegean tonic (+)1€



AEYKA KPAZIA / WHITE WINE

XUpa Enpd 5o 550 Housewine dry

Petoiva spq 450 Retsina

&

POZE KPAXZIA / ROSE WINE

X0pa nuiEnpo  somi 550 Housewine semi dry

&
EPYOPA KPAZIA / RED WINE

Xuua Enpd  sooml 550 Housewine dry Housewine

XUpa NUiYAUKO  500ml 550 Semi-Sweet




@ Taverna Petros

@ taverna_petros_parga
o Taverna Petros Parga

Taverna Petros

www.tavernapetros.gr

oC)
Toverna Petros

Traditional Greek Cuisine

Ywul avd dtouo: 0,60€ | Mapbévo eAaidhado 50ml: 0,80€

* KateYuypévo npoidv / Z€ NepinTwon onolacdnnoTe
OAANEPYIOC NAPAKAAW EVNUEQWOTE TOV OEPRITOPO.
XpnolyonoloUue napbevo eAaidAado oTo Javeipeua
Kal NAIEACIO OTO TNYAVIOUQ.
>TIC TIMEC ouMNeEPIAAUBAVOVTAl OAOI O1 VOUIUOI POPOI.

O KATAVAOAWTNACG OEV EXEI UMOXPEWON VA NANPWOEl GV OeV
AdBel To VOUIUO NAPACTATIKO onUelwud. To KaTdoTnua
unoxpeoUuTal va d1aBeTel evTuna OeATia oe €1d1kN BnNKkN
dinAa oTnv €€odo via TNV dIaTunwon onolacdnnoTe
dlapcpTupiac.

Bread per person: 0,60€ | Virgin Olive Oil 50ml: 0,80€

*Frozen product / In case of any allergy please
inform your waiter
We use virgin olive oil for cooking
and sunflower oil for frying.

Our prices include all applicable taxes.
Complaint forms are available at the entrance door.
Consumer is not obliged to pay if the notice of payment
has not been received.

Avyopavouikoc YneuBuvocg - Responsible by law:
SIAEPHX METPOX



