MAsTiKA « THE Seiiim 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.




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

XtAropl KsipATO
Octopus in Vinegar Sauce

Hot APPETIZERS

Sacanar HALLoum
Pan Seared Halloumi Cheese

KoLokitHAKIA TIGANITA
Zucchini Fritters

PrasoriTA
Leek, Spinach & Feta Pie

KALAMARAKIA TIGANITA
Golden Fried Calamari Rings

A THERINA
Deep Fried Smelt Fish

MiIA TIGANITA
Fried Mussels

GARrDES SE KATAIR
Fried Shrimps in Kataifi Dough




KALTE VOSRPEISEN

PiATELA ME ALIFES
Taramas, Tyrokafteri, Tzatziki, Melitzanosalata,
Kalamata-Oliven & Pitabrot

Dorschrogen-Aufstrich, wiirziger Fetakase, Tzatziki,
Auberginensalat, Kalamata-Oliven & Pitabrot

S ARDELES MARINATES
Marinierte Sardinen serviert auf Ciabatta-Brot

Xtaropl KsipaTo
Oktopus in Essigsauce

Heisse VORSPEISEN

Sacanar HaLLoum
In der Pfanne gebratener Halloumi-Kase

KoLokitHAKIA TIGANITA
Zucchini-Puffer, Tzatziki-Sauce

PrasorITA
Lauch-Spinat-Feta-Kuchen

KALAMARAKIA TIGANITA
Goldbraun frittierte Calamari-Ringe

A THERINA
Frittierter Stintfisch

MiIA TIGANITA
Gebratene Muscheln

GARrDES SE KATAIR
Kataifi-Teig gebratene Garnelen,
Knoblauchsauce




SALADS

XORIATIKI
Greek Salad

MELITZANA SXARAS,

NTOMATA, FETA
Grilled Eggplant Salad
with Feta, Tomatoes

Krntikos DAKkos
Cretan Dakos Salad

KALAMAROSALATA
Calamari Salad

SALATA HALLOUMI
Halloumi Salad, Zucchini

SourA IMERAS
Soup of the Day

PsarosourA
Seafood & Fish soup




SALATE

XORIATIKI
Griechischer Salat

MELITZANA SXARAS ME NTOMATA

KAl ETA
Gegrillter Auberginensalat, Feta, Tomaten

Krntikos DAKkos
Kretischer Dakos-Salat

KALAMAROSALATA
Calamari-Salat

SALATA HALLOUMI
Halloumi-Salat, Zucchini
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SuPPEN

SourA IMERAS
Suppe des Tages

PsArosourA
Fisch- und Meeresfriichtesuppe




MAIN COURSES

GQARIDES SAGANAKI
Shrimps Saganaki

OrzoTTO GARIDES
Orzotto Shrimps

MAKARONIA THALASINON
Seafood Linguini

XTAPODI SXxARAS ME FAVA
Octopus Grilled, Fava Bean Puree

TsirourA TIGANITI
Fried Dorado, Beetroot Puree

LAvrAK SxARAS
Seabass, Fresh Vegetables

Barsounia TIGANITA
Pan Seared Red Mullet, Beetroot Puree

STAVLISIA MOSXARI
Grilled Beef Fillet Cutlet, Potato Chips

KotorouLo LEMoNATO
Grilled Chicken, Lemon Sauce, Baked Potatoes

PSITI MELITZANA KAI KOUNOUPIDI
Grilled Eggplant, Cauliflower, Tahini Sauce
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DEesserTs

Exmer KATAIR
Kataifi Phyllo Dough, Pastry Cream,
Chantilly Cream, Cherries

BakLAVAS ME MASTIXA
Signature Baklava, Mastixa Ice Cream

GALAKTOBOUREKO
Milk Pie Deconstructed, Phyllo Dough

Ravan PorTokaLt Me MANDARINI
Orange Cake, Orange Zest, Mandarin
Reduction, Vanilla Ice Cream

|AoURTI ME MELI
Yoghurt, Honey, Walnuts

FROUTOSALATA N
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HAUPTGERICHTE

GARIDES SAGANAKI
Garnelen Saganaki

ORZOTTO ME QARIDESFEETA
Orzotto, Garnelen

MAKARONIA ME THALASINA
Meeresfriichte-Linguine

XTAPODI SXARAS ME FAVA
Gegrillter Oktopus, Favabohnenpiiree

TsirourA TIGANITI
Gebratener Dorado, Rote-Bete-Piiree

LAVRAKI SXARAS
Wolfsbarsch, frischem Gemiise

Barsounia TIGANITA
In der Pfanne gebratene Meerbarbe,
Rote-Bete-Piiree

STAVLISIA MOSXARI
Gegrilltes Rinderfiletkotelett, Kartoffelchips

KoTtorouLo LEMONATO
Gegrilltes Hahnchen, Zitronensauce,
Ofenkartoffeln

PsITI MELITZANA KAl KOUNOUPIDI
Gegrillte Aubergine, Blumenkohl, Tahini
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DEsSERTS

Exmex KATAIR
Kataifi-Blatterteig, Konditorcreme,
Schlagsahne, Kirschen

BakLAvAs ME MASTIXA
Signature-Baklava, Mastixa-Eis

GALAKTOBOU REKO
Dekonstruierter Milchkuchen, Filoteig

RAavan PorToraL Kai MANDARINI
Orangenkuchen, Orangenschale,
Mandarinensauce, Vanilleeis

lAourTI ME MELI
Joghurt, Honig & Walniissen

FrouTOSALATA
Obstsalat




