2tnv lNapya eva tavepopdo PePOG, Ttou OAoL a&ilel va eTilokedToUy,
N OLKOYEVELA HAG TIPOOTIABEL e AyATIn 08 AUTO TIOU KAVEL
VQ 0AG TIPOCGEPEL YEUUATA TIAPASOCLAKA, SNULOUPYNHEVA E PEPAKL
XPNOLHOTIOLWVTIAG TA TILO AyVA KAL GPECKA UALKAL.
2AG EUXAPLOTOULE YLa TNV TTPOTIPNCT 0ag Kat oag Slvoupe
TNV UTIOOXEON VA TIPOCTIAOOUPE VA YIVOUAOTE CUVEXWGS KAAUTEQOL.
KaAn cag amtorauon....

B

Taverna Pelros

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...



Tlat{(kL xepotolnto

Matdteg tnyavntég
DPECKOKOUUEVEG

KoAokuBdakia tnyavnté
OUVOSEUOVTAL UE VIPETLVYK YLAOUPTLOU

[LTEPLEG TNYAVNTEQ

[MepLEg KAUTEPEG
WnNTeg, pe ehalorado

KoAlokuBokedtedeg
OUVOBEUOVTAL E VIPETLVYK YLAOUPTLOU

Xelpotmointa vioAuaddkia
OUVOSEUOVTAL UE VIPETLVYK YLAOUPTLOU

Apooepry oTtavakoTiLta
dUANO KpouoTag, baby oTtavakt, deta,
KOEUPUOAKL GPETKO, BLVEYKPET AvnBou

[[aAOTUPL

dapa xelpotointn
HE KAPAUEAWPEVA KPpEUPUSLA

MeAitCavoocarata
KATIVLOTH XELPOTIONTN

Mavitépla yeplota
oToV GoUPVO E KPEUA TUPLWY,
MTTELKOV KOL OXOLVOTIPACO

XeLpOTIOINTEC KPOKETEG KOTOTIOUAO
IE TILTIEPLA, KAPU KAL PTIECAPEA TUPLWV

Xelpotointa kedptedakia
OUVOSEUOVTAL UE VIPETLVYK YLAOUPTLOU

MatatocaldTa KAAOKaLpLvr
ue ypaBLlepa, atdkl, auyo
KA BLVEYKPET pouaTtapda-ueAL

4,80

4,00

500

4,00

3.80

6.50

7.00

8,50

500

6.00

6.00

8,50

7.80

7,50

8.00

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
Coatedin 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



Péta pe A\adopiyavn

Oéta og PUNO

E COUT AL KAL JEAL

Oetayntn

oTov GoUPVo (UTTouyLoupvTL),
pe dpeoKLa vIopdaTa,
TUTIEPLA KAL UTTOUKOBO

rpaPlepa cayavakl

Tupokautepr) xeLpotointn

Talayavt kamviotd otnv oxapa
HE XELPOTIOINTN KAUTEPT) HapueAada

Metoopdve cayavakt
UE XELpOTIOINTN KAUTEPH HappeAada

4,80

7.00

6.80

5,80

580

7.00

8.00

Feta Cheese
with oregano and olive oil

Fried feta cheese pastries
coatedin 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



XwpLatikn
JE VTOopATAa, ayyoupL, KPEUPUSL,
TUTIEQLA DETA KAL EALEG

Ntopatoooidta
HE VTOopATa, ayyoupL, KPEUPUSL,
TILTIEPLA KAL EALEG

2aAata TauTiouAE

TIALYOUPL, VTOopATa, paidavog, dpecko
KOEPHUSAKL, TUTIEPLE, ayyoupL,
KAAQUTIOKL, EALA

2 aAata pe poka kal appeCava
POKQ, HaPOUAL, vTopativia, kamapn,
Ttappedava Kal VIPESLVYK BaACAIKOU

Mapoulocardta
e GPETKO KPEPPUSAKL KL KATIAPN

Bpaotd PANTA e AaSOAEPOVO

Ntdakog
TTa&LUAdL XapouTtloy, viopativia,
KATiklt AOPOKOU, KATTapN

2 aAGTA pE AGXAVO KAL KOTOTIOUAO
HE AQXQAVO, KAPOTO, UTTELKOV, VIPETLVYK
YLAOUPTLOU KAl HLAETO KOTOTIOUAO

MNavtlapocaidata
UE TIOPTOKAAL KAPAUEAWPEVA KapUSLa
KAL VIPECLVYK BAACAULKOU

‘ONeg oL oalateg oepPipovtal pe TtapBevo eAatdrado

Kahauapdkia tnyavita*
OUVOOEUOVTAL E TIALYOUPL ACXAVIKWV

"apibeg cayavakl
ue deTa, dpeoKLa viopdTa Katl oulo

S
-
880

6.00

7.80

9,50

5,80

5,80

900

10.00

8,50

2

12,50

13.00

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

Fried Calamari rings*
served with bulgur wheat
with vegetables

Prawns Saganaki
with feta cheese, fresh tomato
and ouzo



Moucakdg

ApVvAkL cTov GoUpVO PE TIATATEG

KOKKLVIOTO HooXapAaKL
ue AypLlo pUdL, TTATATEG TNYAVLTEG
N tatata doupvou

MooxapdkL Yntd kKatocapoAag
OLYOUQYELPEUEVO HOOXAPAKL YAPVLIPLOHUEVO
pE QypLo pUCLM TTOUPE TTATATAG

[LOUBETOL PE HOTKAPAKL

>tpado
KOKKLVLOTO UOOXAPAKL
He dpeoKa KpeupudakLa

MmpoLéu
AQXQAVLIKA ETIOXNG OTO GOUPVO PE TIATATEG

Pwtnote pag yla Tdto nuéEpag

Makapévia pe Kiua

Kappmovdapa
E UTIELKOV KAl GPpECKA pavitapla

Makapdévia pe cditoa
OPECKLAG VTIOPATAG KAL BACIALKO

Aalavia oto doupvo
KOTOTIOUAO, JAVLTAPLA KAL UTIECAUEA

14,00

12,00

13.00

1250

12.80

9,00

8.80

12,00

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

Tagliatelle in Meat Sauce

Carbonara
with bacon and fresh mushrooms

Tagliatelle with tomato sauce
and fresh basil

Oven baked lasagna
with chicken, fresh mushrooms
and bechamel sauce



MNaidakia apviola
T KWAOU

Mavogta xolpvn
T KWAOU

2 OUPBAGKL XoLPLVO
MrtplloAa xolpuvn

MavoetoumplloAa xoipuvr) otapAiola
YaPVLIPLOPEVN UE DPECKEG

TIATATEG TNYAVLTEG KAl

owq pouctapdag

2 KAAOTILvLA XOoLpLVa
E KPEPQ YAAQKTOG KAl PpETKA
pavitapla

Kamviotog xolpvog Aauuog

ue dpeoKLa TTATATA TNYAVNTH
KAl ocGAToa barbeque

XeLPOTIOINTO UTILPTEKL

XeLpOTIOINTO PTILPTEKL YEULOTO
ue ypaPlepan peta

MmploAa pooxapiola
YyapVvLIpLopEVN e dpeoKLa TTaTATA
TNYQVNTH KAL TIOUPE YAUKOTIATATAG

2 UKWTL Jooxapiolo
HE KAPAUEAWPEVA KpEUPUSLA
katl dapa

Kepmam pooxapt ye tpoPelo
Ppuyaviopévo Pwpt, owg ylaouptloy,
TIKAVTIKN CAATOA VIOUATAG

DNETO KOTOTIOUAO

PNETO KOTOTIOUAO
UE KPEPA YAAQKTOC Kal
dpeoka pavitapla

2 OUBAGKL KOTOTIOUAO

XeLPOTIOINTO PTILPTEKL KOTOTIOUAO

Aoukavika oxapag

§§§

14,00
42,00

10,00
29,00

13.00

12,80

11,00

12,00

18,00

12,50

12,00

10,00

12.80

10,00

9,50

Lamb Chops
perkg

Pork Belly
perkg

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 creme and fresh mushrooms

Chicken Souvlaki

Homemade Chicken Meatball

Variety of grilled sausages



§§§

2vitogA xolpwvo nkotomouro 1050  Schnitzel pork or chicken
>vitoeh xolpwvo nnkototoudo 1280  Pork or Chicken Schnitzel
HE KPEPA YAAQKTOG KAl GPECKA pavitapLla with creme and fresh mushrooms
MolkiAia kpeaTikwyv yia éva dtopo 1550  Mixed meat dish for a person
[/' YTtapxel n SuvatotnTa yia SNULOUPYLa TIOKIALAG TIEPLOCOTEPWY ATOUWY N
™~ You have the possibility to order mixed meat dish for more people Ve

TaAdta pooxapiola
Flank Steak

MmplloAa pooxapiola
TUTtou Tomahawk ~ 700yp

Rib Eye pooxapiolo

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

2tBog (maotpdaul)

Qpuyaviopevo Ywt, owg
HoUCTAPSAG, KAPAUEAWUEVO
KPEPHUSL, GPETKLA TIATATA TNYAVNTH

XeLPOTIOINTO KOKOPETAL
XeLpoTtoinTo KOVTOTOURAL XOLpLVO
XeLpoTolnTo KOVTOTOURAL KOTOTIOUAO

INavoeta couPAag ~ 600gr

MAGtn apviou ~ 1kgr

*PwtroTe pag yLa ETIAOYEG OE ATOULKN COURAQ

18.80

36.00
26,50

2850

14,00

Tl

12.00
11.80
11.80

17,00

28,00

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

Homemade Kokoretsi
Homemade Kontosouvli Pork

Homemade Kontosouvli Chicken

Spit roasted pork belly ~ 600gr

Spit roasted lamb shoulder ~ 1kgr

*Ask our staff for individual portions of spit
roasted meat



KATQIN ABEPQO®

KATQIM ABEPQO®

MaABadia, Chardonnay, Mooxdato
Métoof3o

MANTINEIA
KTHMA TZEAETIOY
Mooxodirepo
Mavtivela

BIBAIA XQPA

KTHMA BIBAIA XQPA
AocUpTiko, Sauvignon Blanc
Mayyaio Opog

OEOIETPA

KTHMA ©OEOTETPA
AcUptiko, Mahayoulla
Metewpa

MAANO
TEXNH OINOY
Mahayoulla
Apapa

AEYKO TPAMMA
BOUTARIWINES
Sauvignon Blanc,
AcUptiko, Mahayoulla
Ndouoa

ATAA

OENOPS WINES

Mahayoudld, AcUpTtiko, Bidtavo
Apapa

TEZXEPIZ AIMNEX

KTHMA KYP-T'TANNH
Chardonnay, GewUrztraminer
DAwpLva

450

5,00

5,00

6.50

AEYKA KPAZIA / WHITE WINE

20,00

22,00

31.00

2500

25,00

25,00

28,00

31,00

KATOGI AVEROFF
KATOGI AVEROFF
Malvasia, Chardonnay, Muscat
Metsovo

MANTINIA
TSELEPOUESTATE

Moschofilero
Mantineia

VIVLIA CHORA

VIVLIA CHORA ESTATE,
Asyrtiko, Sauvignon Blanc
Pangaio

THEOPETRA
THEOPETRAESTATE
Asyrtiko, Malagouzia
Meteora

PLANO
TECHNIOINOU
Malagouzia
Drama

LEYKO GRAMMA
BOUTARIWINES
Sauvignon Blanc,
Asyrtiko Malagouzia
Naousa

APLA

OENOPS WINES

Malagouzia, Assyrtiko, Virdiano
Drama

TESSERIS LIMNES

KTIMA KYR-GIANNI
Chardonnay, Gewurztraminer
Florina



AKPEX

KTHMA >KOYPA
AcUptiko, Mooxodirepo
Apyog

ATAA

OENOPS WINES

Zwvopaupo, Alpviwva, Maupoudt
Apapa

TPEIX MATI2>E>

KTHMA MMAPADOAKA

Syrah, Aytwpyitiko, Mooxodbirepo
Nepea

CONCEPT ROSE
MIKPOOINOMOIIA MYAQNAZ
Maiayouldla, Mavéniapla
ATTIKA

POZE AOPQAHX
ZOINOS WINERY
Ntepttiva, BAGxko, MTtekapt
Zitoa

AEYKO AOPQAHZ
ZOINOS WINERY
Ntepmiva| Zitoa

!

4,50

5,00

!

POZE KPAXZIA /ROZE WINE

21,00

28,50

25,00

24,00

AOCPOAH / SPARKLING

24,00

24,00

AKRES
SKOURAESTATE

Asyrtiko, Moschofilero
Argos

ATAA

OENOPS WINES

Xinomavro, Limniona, Mauroudi
Drama

TREIS MAGISSES
BARAFAKAESTATE

Syrah, Agiorgitiko, Moschofilero
Nemea

CONCEPT ROSE
MYLONAS WINERY

Malagouzia, Mandilaria
Attika

ROSE SPARKLING
ZOINOS WINERY
Debina, Vlachiko, Bekari
Zitsa

WHITE SPARKLING
ZOINOS WINERY
Debina | Zitsa



NEMEA

KTHMA ZKOYPA
Avyiwpyltiko
Nepea

BIBAIA XQPA

KTHMA BIBAIA XQPA

Cabernet Sauvignon, Merlot, Aytwpyltiko
MNayyaio Opog

NAOYZAALTA

AMIEAQNEZ ©YMIOTNOYAOZ
~Lvopaupo

Ndaouoa

OEOIETPA

KTHMA ©EOTIETPA

Syrah, Anuviwva, Cabernet Sauvignon
Metewpa

KOKKINO TPAMMA
Boutari Wines
Syrah, Merlot
Makedovia

ATTAA

OENOPS WINES
~lvopaupo, Alpviwva, Maupoudt
Makedovia

FTOYMENIZZA

MIKPO KTHMATITOY
Neykooka, Ztvopaupo
lNoupevicoa

PAWANH TERRA PETRA
AMIEAQNES ©YMIOTOYAOZ
=lvopaupo, Kpaodto, 2taupwto
Payavn

KTHMA XATZHMIXAAH
KTHMA XATZHMIXAAH
AnpvLo, Schioppettino
Atalavin

500

550

6.50

6.00

KOKKINA KPAZIA / RED WINE

24,00

36.00

26.00

32,00

24,00

28,00

31,00

33.00

35,00

NEMEA

KTIMA SKOURA
Agiorgitiko
Nemea

VIVLIA CHORA
VIVLIACHORAESTATE

Cabernet Sauvignon, Merlot, Agiorgitiko
Pangaion

NAOUSAALTA
THIMIOPOULOS WINERY
Xinomavro

Naousa

THEOPETRA

THEOPETRA WINERY

Syrah, Limniona, Cabernet Sauvignon
Meteora

KOKINO GRAMMA
BOUTARIWINES
Syrah, Merlot
Macedonia

AMAA

OENOPS WINES

Xinomavro, Limniona, Mauroudi
Macedonia

GOUMENISA

MIKRO ESTATE TITOU
Negroska, Xinomavro
Goumenisa

RAPSANI TERA PETRA
THIMIOPOULOS WINERY
Xinomavro, Krasato, Staroto
Rapsani

DOMAINE HATZIMICHALIS
DOMAINE HATZIMICHALIS
Limnio, Schioppettino
Atalandi



Cocacola

Cocacola zero
MoptokaAdda
Aepovada

Pink Grapefruit Soda
Mkadola

>66a

Nepd epdLaAwpeEvo
Nepo eudpLarwpgvo
Nepd avBpakouxo

Nepd avBpakouxo

BapeAt MAMOZ
Bapeh MAMOZ
MuBog

ANda

Corfu lonian Pilsner
Kaiser

NUpdn

>tdha Pale Ale
Amstel Radler
AveU AAKOOA

250ml 3.00
250ml 3.00
250m( 2,80
250ml 2,80
250ml 3,50
250ml 2,80
250mL 2,80
500ml 1,00
1200
250ml 3,00
750ml 4,50

300ml 3.80
400ml 4,80
500ml 4,50
500ml 4,00
330ml 4,50
500ml 4.80
330ml 4,00
330ml 5,00
330ml 3.80
330ml 3.80

Cocacola
Coca cola zero
Orangeade
Lemonade
Pink Grapefruit Soda
Gazoza

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 TtotrpL

MAaBag

MAwpdpL
BapPBayiavvn tpdoivo
Mrtoadn

Tolimoupo otnpL
Zoivog Aveu

Aradavo Quoekng, Aveu
Oe0CAAIKO e YAUKAVLIOO

HOwwvikd aveu

Aperol Spritz 8,00
GreekG&T 800

Mataroa greek gin & Aegean tonic

Campari 7,00

200ml

2.80

10,00
11.00
11,00
14,00

200ml
250
10,00
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
Limoncello

Skinos Mastiha Spirit

Otto's Athens Vermouth*

*pink soda / aegean tonic (+) 1€

4,00
4,00
4,00
4,00



Xopagnpd soomi 500 Housewine dry

Petoiva 500 500 Retsina

XUpanui€npo 500m16.00 Housewine semidry

Xopa §nped sooml 6,00 Housewine dry

XopanuiyAuko s00mi 6,00 Housewine semi sweet



@ Taverna Petros

@ taverna_petros_parga

o Taverna Petros Parga

Taverna Petros

www.tavernapetros.gr

Taoverna Petros

Traditional Greek Cuisine

Ywpi avé adtopo: 0,60€ | MapBévo ehaidrado 50ml: 0,80€

* Katewuypévo Tipolov / e meplmtwon omolacdhmote
aMepylag TTapakaAw EVNPEPWOTE TOV OEPRITOPO.
XPNOWOTIOLOUKE TIAPBEVO EAALOAASO OTO PayELpEUa
KAl NALEACLO OTO TNYAviouda.

2 TG TWEG CUPTIEPIAAUBAvVOVTAL OAOL OL VOULUOL HOpOL.

O KatavaAwTng Sev £XEL UTIOXPEWON VA TIANPWOEL AV gV
AGBEL TO VOO TTapacTatiko cnueiwpa. To katdotnua
uTtoxpeoUTal va SLaBETeL evtutia SeATia o€ elSIKN Brikn
OlmAa otnv £§odo yla v dlatumwaon oTtoLacdNTIoTE
Slapaptupiag.

Bread per person: 0,60€ | Virgin Olive Qil 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.

Ayopavopikog YTieuBuvog - Responsible by law:
2IAEPHZ METPOX



