
Kalí órexi 

Mastika – The Spirit of Greece
Named after the rare mastic resin of Chios

— the heart of a cherished Greek liqueur —
Mastika brings the flavors, warmth, and hospitality of the 

Greek islands to the sea. Fresh ingredients, vibrant dishes, 
and sea-side charm invite you to linger and savor life.



menu

Cold Appetizers

Piatela me Alifes
Taramas, Tyrokafteri, Tzatziki, Melitzanosalata, 

Elies Kalamon & Pitoules

Cod Roe Spread, Spicy Feta Cheese, Tzatziki 
Sauce, Eggplant Salad, Kalamata Olives & Pita 

Bread

Sardeles Marinates
Sardines Marinated, Ciabatta Bread

Xtapodi Ksidato
Octopus in Vinegar Sauce

Hot Appetizers

Saganaki Halloumi 
Pan Seared Halloumi Cheese

Kolokithakia Tiganita 
Zucchini Fritters

Prasopita 
Leek, Spinach & Feta Pie

Kalamarakia Tiganita
Golden Fried Calamari Rings

Atherina
Deep Fried Smelt Fish

Midia Tiganita
Fried Mussels

Garides se Kataifi
Fried Shrimps in Kataifi Dough



menu

Kalte Vosrpeisen

Piatela me Alifes
Taramas, Tyrokafteri, Tzatziki, Melitzanosalata, 

Kalamata-Oliven & Pitabrot

Dorschrogen-Aufstrich, würziger Fetakäse, Tzatziki, 
Auberginensalat, Kalamata-Oliven & Pitabrot

Sardeles Marinates
Marinierte Sardinen serviert auf Ciabatta-Brot

Xtapodi Ksidato
Oktopus in Essigsauce

Heisse Vorspeisen

Saganaki Halloumi 
In der Pfanne gebratener Halloumi-Käse

Kolokithakia Tiganita 
Zucchini-Puffer, Tzatziki-Sauce

Prasopita 
Lauch-Spinat-Feta-Kuchen

Kalamarakia Tiganita
Goldbraun frittierte Calamari-Ringe

Atherina
Frittierter Stintfisch

Midia Tiganita
Gebratene Muscheln

Garides se Kataifi
Kataifi-Teig gebratene Garnelen,

Knoblauchsauce



Soups

Soupa Imeras 
Soup of the Day

Psarosoupa
Seafood & Fish soup

Salads

Xoriatiki 
Greek Salad

Melitzana Sxaras,
Ntomata, Feta 
Grilled Eggplant Salad
with Feta, Tomatoes

Kritikos Dakos  
Cretan Dakos Salad

Kalamarosalata
Calamari Salad 

Salata Halloumi 
Halloumi Salad, Zucchini



Suppen

Soupa Imeras 
Suppe des Tages

Psarosoupa
Fisch- und Meeresfrüchtesuppe

Salate

Xoriatiki 
Griechischer Salat

Melitzana sxaras me ntomata 
kai feta 

Gegrillter Auberginensalat, Feta, Tomaten

Kritikos Dakos  
Kretischer Dakos-Salat

Kalamarosalata
Calamari-Salat 

Salata Halloumi 
Halloumi-Salat, Zucchini



Desserts

Ekmek Kataifi
Kataifi Phyllo Dough, Pastry Cream,

Chantilly Cream, Cherries

Baklavas me Mastixa 
Signature Baklava, Mastixa Ice Cream

Galaktoboureko 
Milk Pie Deconstructed, Phyllo Dough

Ravani Portokali Me Mandarini
Orange Cake, Orange Zest, Mandarin

Reduction, Vanilla Ice Cream 

Iaourti me Meli 
Yoghurt, Honey, Walnuts 

Froutosalata
Fruit Salad 

Main Courses

Garides Saganaki
Shrimps Saganaki

Orzotto Garides
Orzotto Shrimps

Makaronia Thalasinon 
Seafood Linguini

Xtapodi Sxaras me Fava
Octopus Grilled, Fava Bean Puree

Tsipoura Tiganiti
Fried Dorado, Beetroot Puree

Lavraki Sxaras
Seabass, Fresh Vegetables

Barbounia Tiganita
Pan Seared Red Mullet, Beetroot Puree

Stavlisia mosxari
Grilled Beef Fillet Cutlet, Potato Chips

Kotopoulo Lemonato
Grilled Chicken, Lemon Sauce, Baked Potatoes

Psiti melitzana kai kounoupidi
Grilled Eggplant, Cauliflower, Tahini Sauce



Desserts
Ekmek Kataifi

Kataifi-Blätterteig, Konditorcreme,
Schlagsahne, Kirschen

Baklavas me Mastixa 
Signature-Baklava, Mastixa-Eis

Galaktoboureko 
Dekonstruierter Milchkuchen, Filoteig

Ravani Portokali Kai Mandarini
Orangenkuchen, Orangenschale,

Mandarinensauce, Vanilleeis

Iaourti me Meli 
Joghurt, Honig & Walnüssen 

Froutosalata
Obstsalat

Hauptgerichte
Garides Saganaki

Garnelen Saganaki

Orzotto me Garidesfeta 
Orzotto, Garnelen

Makaronia me Thalasina 
Meeresfrüchte-Linguine

Xtapodi Sxaras me Fava
Gegrillter Oktopus, Favabohnenpüree

Tsipoura Tiganiti
Gebratener Dorado, Rote-Bete-Püree

Lavraki Sxaras
Wolfsbarsch, frischem Gemüse

Barbounia Tiganita
In der Pfanne gebratene Meerbarbe, 

Rote-Bete-Püree

Stavlisia mosxari
Gegrilltes Rinderfiletkotelett, Kartoffelchips

Kotopoulo Lemonato
Gegrilltes Hähnchen, Zitronensauce,

Ofenkartoffeln

Psiti melitzana kai kounoupidi
Gegrillte Aubergine, Blumenkohl, Tahini


