MNOYKIEL & LYNOAEYTIKA
DIPS & BITES

Me§ikavika Natoto¢ Mexican Nachos 12.5
Me Miwpévo tupi kat pe§ikaviko owg
With melted cheese and Mexican sauce

MotoapéAa Lukg Mozzarela Sticks 4.5
5 koppdua | 5 Pieces

@¢ta Layavaxt Feta Saganaki 6
Me péNs, couodpt kat podt | With honey, sesame and pomegranate

Tupi (Kepahotipt) Eayavaxt Chesse (kefalotiri) Saganaki 7
Me xapounodpelo, couadpi Kat podt
With carob honey, sesame and pomegranate

KaotéAAo Nun Castello Dip 3.5
Tupokautepi Tyrokafteri spicy feta dip 3.5
=wvi Kpépa Sour Cream 3.5
Taxivt Tahini 3.5
Tzarzixu Tzatziki 3.5
Naota Ehag Olive Paste 3.5
Nun Tupiou Cheese Dip 3.5
MIATEAEL

PLATTERS

MatéAa pe Opoura Fruit Platter 15.5

MaréAa pe ppouta kat wpud Cheese and Fruit Platter  16.5

LANTOYITL
SANDWICH

Xap kat Tupi Ham and Cheese 6.5
LepPipetal pe oalara koAohoou | Served with coleslaw salad

Xakoupt, Aovvtza, vropdra Halloumi, lountza, tomato 7
LepPipeta pe oalara kéAohoou | Served with coleslaw salad

Kotdnoulo Ixdpag Grilled chicken 8
ItBog kotonoulo, MlaoTEG VIOPATEG, TUpi, VIOpATa Kal
HapoUAL. LepBipetal pe oakdta kOAoAoou

Chicken breast, sun-dried tomatoes, cheese, tomato and

lettuce. Served with coleslaw salad

KAapn Club 9
Xay, pnéikov, auyd, xahoUpt, Tupi, papoUAL Kat paytoveda.
LepPipetal pe natdreg tnyavniég Kat caAdta KOAoAoou

Ham, bacon, egg, halloumi, cheese, lettuce and mayonnaise.
Served with French fries and coleslaw salad

TOPTIAIA
MEXICAN WRAPS
Chicken Wrap 9.5

Kotonoulo oxdpag, papoUAl, viopdta, pdvyko Kat KAolovartg.
LepBipetal pe oakdta kOAoAoou

Grilled chicken, lettuce, tomato, mango and cashew nuts.
Served with coleslaw

Traditional 9.5
XahoUpt, Aotvtda, pnéikov, viopdara, ayyoupt, paytovela.
LepPipetal pe oahdra koAoAoou

Halloumi, lountza, bacon, tomato, cucumber and mayonnaise.
Served with coleslaw

Veggie &® 9
Maxavikd otn oxapa kat afokadvro. LepPipetal pe vun taxivi
Grilled vegetables and avocado. Served with tahini dip.

Caesars Wrap 10.5
Kotonoulo otn oxdpa, tpayave pnéikov, wpi nappedava,
papoUAL kat oaAtoa tou Kaioapa. LepBipetal pe oaldta
KoAohoou

Grilled chicken, crispy bacon, parmesan cheese, lettuce and
Caesars sauce. Served with coleslaw

MNI®TEKIA
BURGERS

I ‘OAa ta pmuprékia ogpPipoviar pe natdreg tnyavntég kat caldra k6AgAoou

All burgers served with French fries and coleslaw

Imuiko pmpréxt Il Castello AinAa Double IL Castello burger 11.5
AwAé pmgtéki, pnékov, auyo, pi
Double burger, bacon, egg, cheese

Mmpréxt xoiptve Hamburger (pork) 8.5
Xoptopayikd pmegprékt Vegetarian burger ® 8.5
Mmgréxt kotonoulo Chicken burger 9
Mmréxt Myag Jumbo Burger 11.5

Xo1pIvo PMQTEKL YEPIOTO PE PNEIKOV Kal XAAOUL.
LepPipetal pe vun pouotapdag & pét

Stuffed pork burger with bacon and halloumi.
Served with mustard & honey dip

Intuiko Bodivo Mmugrtéxt Homemade Beef Burger 220gr 13.8
Enieypévo kpéag Bodivou piAétou Sikng pag konng
Prime beef fillet special in-house cut

ESTPA EXTRAS

Tupi | Cheese 0.7
Mnéwkov | Bacon 0.9
Auyo | Egg 0.9
Iaktoa Jack Daniel | Jack Daniel Sauce 0.9

LANATEL

SALADS
Greek Salad & 9.5

Ntopdra, ayyoUpt, npdoivn mnepid, péta, pavpeg €AIEG,
KPEPPUOL, panavaki, kanapn kat na§ipadl. LepPipetal pe
eAaioAado kat piyavn

Tomato, cucumber, green pepper, feta cheese, olives, onion,
radish, capers and traditional croutons. Served with olive oil
and oregano

IL Castello Caesar Salad 11.5
KoténouAo oxdpag, avapeikta xopta, tpayavo Pnéikov,
@pAoubec and tupi, Kpoutdvia kat adAtoa tou Kaioapa

Grilled chicken, mixed greens, crispy bacon, flakes of cheese,
croutons and Caesar sauce

Seafood Salad v 15
Avapeikta xopta, yapideg, kaBouponddapa, kaAapnokt,
Aaxavika otn oxdpa, afokavio Kat Kpoutovia. LepPipetat

HE KOKTEIA 0WG

Shrimps, crab sticks, mixed greens, sweet corn, grilled
vegetables, avocado and croutons. Served with cocktail sauce

Healthy Chicken Salad 13.5
Koténoulo oxdpag, avapeikta xopta, aBokdvro, KaAapnokl,
pod1 kat kaPoupbiopéva apuydala. epPipetal pe owg
BaAadpiko

Grilled chicken, mixed greens avocado, sweet corn, pomegranate
and roasted almonds. Served with balsamic sauce

Smoked Salmon Salad ® 16
lapideg, kanvigtog goAopOC, avapelKTa XOPTa, AyKIVAPES,
aPokdvro, viopartivia Kat Kpoutovia.

LepBipetar pe Bakadpiko owg

Shrimps, smoked salmaon, mixed greens avocado, artichokes,
cherry tomatoes and croutons. Served with balsamic sauce

Chevre Salad Chef’s Favorite 12.5
Kataikialo wpi, kotonoulo oxapag, avapeikta xopta, podt,
Havyko Kat kdalovarg. LepBipetal pe Baladyiko owg

Goat cheese, grilled chicken, mixed greens, pomegranate,
mango and cashew nuts. Served with balsamic sauce

7

Adam and Eve Supreme Salad 12.5
Avdpeikta x6pta, xahoUpt axapag, pavitdpla oxdpag,
anognpapéva oUKa, PouvioUkia Kat podL. LepBipetat

oc MiBaveéqikn nita pe Piveykpét podiou

Mixed greens, grilled halloumi and mushrooms, dried figs,
hazelnuts and pomegranate. Served in a taco shell with
pomegranate vinaigrette.

IL Castello Luxury Salad 13.5
Kotdnoulo oxdpag n yapideg (kat’ enthoyn oac), avayeikta
x0pta, kahapnoki, afokdvto Kai viopativia. LepPipetal o€
MBavéQikn nita pe fakadpiko owg

Grilled chicken or prawns (at your own choice), mixed greens,
sweet corn, avocado and cherry tomatoes. Served in Lebanese
pita with balsamic sauce

Halloumi Cheese Salad 12.5
Wnto xahoUpl, avapeikta xopta, viopativia, Kapudla Kat
naotd Bepikoka. LepPipetar pe Piveykpét podiou

Roasted halloumi, mixed greens, cherry tomatoes, walnuts

and apricot. Served with pomegranate vinaigrette

Baked Goat Cheese and Fruit Salad NEW 13
Katoikiolo tupi ato polUpvo tuliypévo pe kaviaigt ndvw

o€ npdoivn oaAdta pe podi, ppdouleg Kat Kafoupdiopéva
apoybdala. LepBipetal pe eha@pl owg noprokaAiou

Baked goat cheese wrapped in kadaifi set on a crispy green
salad with pomegranate, strawberries and baked almonds.
Served with a light orange sauce

Cheesy Berries Salad NEW 13.5
Kataikialo tupi ato poupvo padi pe kapapeAwpéva apuydaia
Kat €Al navw o€ tpayavd gUAAa papoulioy, pe noikiAia anod
HoUpa, kaBoupdiopéva aptydala kat BaAadpike owg

Baked goat cheese with caramelized almonds and honey set on
crispy lettuce leave salad with berries, roasted almonds and
balsamic sauce
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MITLEL
PIZZA

Mapyapita Margarita @ 9.7
Tupi kat vtopdara | Cheese and tomato

Il Castello Inéaua] Il Castello Special 10.5
Xay, wpi, pnéikov, pavitdpia, NG, VIopdta Kal MAgPLEG
Ham, cheese, bacon, mushrooms, olives, tomato and peppers

Mndppnexiou Barbeque 11.5
Tupi, kotonoulo, pnétkov, KPEPPUBL, Npdcivn MNePLA Kal
HNAPHNEKIOU 0WE

Cheese, chicken, bacon, onion, green pepper and barbeque sauce

Xwpaukn Village Pizza 10.5
Tupi, npactvn mnepid, XwpLAtiko AoUKaAviko, €NEG, pEta,
(PPECKIEG VIOHATEG Kat piyavn

Cheese, green pepper, village sausage, olives, feta cheese, fresh
tomato and oregano

MAKAPONAAEL
PASTA

Inayyéu Mnolovég Pasta Bolognaise 10.3
Me oaAtoa ano Kipd Kat ppEOKA apwHatiKa
With mincemeat and fresh herbs

Inayyéu NanoAwdvo Pasta Napolitana ® 9
Me oaAtoa viopdtag Kal PppEcKa apwHatIKa
With tomato sauce and fresh herbs

Inayyéu Kappnovapa Pasta Carbonara 10.5
Me odAtoa ano gpéoka KpEHa, PNEIKOV Kal pavitdpla
With fresh cream sauce, bacon and mushrooms

lapidopakapovada Prawn Pasta 14.5
Inayyéu pe yapideg tiger (4) pe odAtoa viopdrag Kal apwpatika
Spaghetti with tiger prawns (4), tomato sauce and herbs

Inayyéu Néovo Pasta Pesto ¥ 9.5
Me odAtaa néato, viopativia kat mvoAla
With pesto, cherry tomatos and pine nuts

KPEATIKA

MEAT DISHES

Kotdnoulo LouPAaxt Chicken Souvlaki 12.5
MaAako couPAdki kotonouho wnpévo otn oxdpa. LepPipetat
HE Natdteg tnyavntég, Aaxavika otn oxapa, npdctvn caidta
e ow¢ Pveykpér, tdatdiki kat EAAnviKn nita

Tender grilled chicken souvlaki. Served with French fries,

grilled vegetables, green salad with vinaigrette sauce, tzatziki
and greek pita

Xotptvo LoufAaxt Pork Kebab 12
MaAako gouPAdkt xolpivo otn oxdpa cepPiplopévo Pe npdaivn
caAdta pe owg PIVEYKPET, Tnyavntég nardteg Kat tdatdiki
Tender pork kebab on the grill served with green salad with
vinaigrette sauce, French fries and tzatziki

KovrogoufAt Kontosouvli 13.5
Mnouu kotonoulo o€ couPAdki aepBiplopévo pe eEAAnVIKN
oaAdta, TnyavntéG natdreg, vun wpokautepn, tatdiki Kat
eAnvikn nita

Grilled chicken thighs souvlaki served with Greek salad, French
fries, tyrokafteri and tzatziki dip and Greek pita

KotonouAo Opievral Chicken Oriental 13.5
Mapivapiopévo couPAdki Kotonoulo YnHEVO 0T axdpa.
LepPipetal pe nardreg tnyavniég, Aaxavikd otn oxadpa,
npdotvn caAdta pe 0w¢ Prveykpet, t{atdiki kat EAAnVIKN nita
Marinated grilled chicken souvlaki. Served with French fries,
grilled vegetables, green salad with vinaigrette sauce, tzatziki
and Greek pita

Kotanoulo Jack Daniel’s Jack Daniel's Chicken 14
Kotdnoulo @IAéTo YnpEV OTN GXAPA YAPVIPIOHEVO HE
odAtoa Jack Daniel. LepBipetal pe Aaxavika oxdpag,

NoupE and PPECKIESG NATATEG PE 0WE PIVEYKPET

Grilled Chicken fillet glazed with Jack Daniel’s sauce.

Served with grilled vegetables, fresh mashed potatoes

with vinaigrette sauce

KotonouAo Xahoupt Halloumi Chicken 14
Kotdnoulo pnoutt kat xaAoUpt ynyéva atn oxdpa.
LepBipovial pe Aaxavikd oxapag, tnyavniég Natdreg,
npaoctvn caAdta pe PIveyKpET owe Kal vin pouotdpda

He pEAL Kkat Tatdiki

Chicken thighs and Halloumi on the grill. Served with grilled
vegetables, French fries, green salad with vinaigrette sauce

and honey mustard dip and tzatziki

AAAEPTIOTFONA - ALLERGENS

Sulphur Dioxide
Mo€eibio tou Beiou

Cereals that contain gluten
Anpntpakd nou nepiéxouv yhoutévn

@ Nuts | =npoi kapnoi

0 Peanuts | Quotikia

Mustard | MouotdpSa Sesame | Louadj

ég Celery | Zéhwo

=T> Fish | Yapt

§? Shellfish | Ootpakoedi

;ﬁ' Molluscs | MaAdkia

Eggs | Avyd

@ Soya | Léyia

Milk | fdAa Lupin | Aodnivo

@ Vegetarian | Xopropayikd @ Low Chol

ol | XapnA# xoA

Gluten Free | Xwpic Moutévn j Spicy | Kautepd

Xotwptvia MnpizoAa Pork Chop 14.5
Xotptvh pnpidoAa otn oxdpa cepPipiopévn pe npdotvn caldta
He ow¢ Biveykpér, tnyavntég natdreg Kat tdatdik

Grilled pork Chop served with green salad with vinaigrette sauce,

French fries and tzatziki

MnpizoAaxia Mprizolakia 14.5
Mapiwvapiopéva pnpidoAakia xolpivd otn oxdpa aepPiplopéva pe
natdreg myavntég, EAAnvikn oaldra, upokautepn Kat tatdik
Grilled small pork chops marinated in a herb sauce served with
French fries, Greek salad, tyrokafteri dip and tzatziki

Xotwptvia Naveéra Pork Belly 16.3
Liyoynpévn pe yAukid adAtoa §ubiou. LepBipetal pe noupe,
oahdta koAoAoou Kat Bpaota Aaxavikd

Slow cooked with sweet vinegar sauce. Served with mushed
potatoes, coleslaw and boiled vegetables

Il Castello Kipd¢ Kepndn (apvi kot fodivé) 13
Il Castello kebab (lamb and beef)

LepPipetal o eAAnviKN nita pe owg vioparag Kat t{avidiki.
LuvobdeUetal Pe natdteg yavnteg Kat EAANVIKN oaAdta
Served on Greek pita with tomato sauce and tzantziki.
Accompanied with French fries and Greek salad

Apviow naidaxwa Lamb chops NEW 17.5
LuvodeUovral pe natdreg tnyavnteg, EAANVIKN oaAdra,
tavtdikt kat EAAnvVIKN nita

Served with French fries, Greek salad, tzantziki and Greek pita

LNELIAAITE TOY LEO

YAPI
FISH

Lohopog Ixdpac Grilled Salmon 15.5
Ou\éto goAopioU oxapag Pe Aaxavikd om oxapa Kat Natda noupe.
LepPipetal pe 0w BaothikoU, kanapn Kat WAOKOPHEVN VIopdta
Grilled salmon fillet with grilled vegetables and mashed potatoes.
Served with basil sauce and caper sauce and chopped tomatoes

Lohopog Ixapac pe akopdo Grilled Salmon with garlic 16
O1Aéto goAopoU oxdpag Pe Aaxavikd otn oxdpa Kat natara
noupé. LepPipetal pe owg okopdou il Castello

Grilled salmon fillet with grilled vegetables and mashed potatoes.
Served with il Castello garlic sauce

haBpaxi otn oxdpa Grilled Sea Bass 16.5
LepPipetal pe Aaxavika oxapag, Natdteg tNyavnieg

Kal npdaivn oaidta

Served with grilled vegetables, French fries and green salad

Néotpopa otn oxdpa Grilled Trout 16.8
MNéatpopa oxdpag pe Aaxavikd otn oxdpa Kat natdra noupe.
LepBipetal pe owg okopdou il Castello

Grilled trout fillet with grilled vegetables and mashed potatoes.
Served with il Castello garlic sauce

CHEF'S SPECIALTIES

Xotptvo Korat Pork Shank 17.8
Xotptvo Kotal ynpévo ato poupvo. LepPipetal pe noupé

anod QPEOKIEG Natdteg Kat Aaxavikd atn oxapa

Pork Shank slow cooked in the oven. Served with fresh mashed
potatoes and grilled vegetables

Steak Sandwich 16.3
LtéIK Bodivo wnpévo oe owg Koupavdapiag. LepPipetal péoa

o€ YWHI Tolandra Kat guvodeuetal Pe kapapeAwpéva Kpeppudia

natareg Tnyavntég kat calata K6AoAoou.

Beef steak cooked in Koumandaria sauce. Served in ciabatta
bread accompanied with caramelised onions, french fries
and coleslaw salad

Xowpva Naiddxwa pe Mndppnexiov Lwg NEW 17.8
Barbeque Spare Ribs

Xoipiva Maiddkia papivapiopéva e PNApPNEKIOU 0WG.
LepBipovial pe natdteg tnyavntég Kat caAdra koAoAoou
Barbeque Spare Ribs. Served with French fries and coleslaw

NowktAia Exdpac (ywa 2 dvopa) Mixed Grill (for 2 persons) 29.5
ZouBAdkt xoipive, couBAdkt kotonoulo, Kotonouho Opievidl,
otBog Kotdnoulo, ole@talid, xwplatiko Aoukaviko, Aouvtla,
XaAoUpL, Viopdta Kai pavitdpla otn oxdpa. LepBipetal pe
eAnvikn nita, tnyavntég natdteg, aaAdra, taxive kat tdatdiki
Pork kebab, chicken kebab, chicken oriental, chicken breast,
shieftalia, village sausage, lountza, halloumi, grilled tomato

and mushrooms. Served with Greek pita, French fries, salad,
tahini and tzatziki

Please consult our staff about food ingredients that cause allergies or intolerances | All prices are in Euros and include all taxes
Napakaholpe oupBouleuteite 10 NpoowNIKG Hag OXETKA e TPoREC nou npokaholv ahhepyieg n ducavetieg | OAeg ot tpég eivat o Eup Kat oupnepihapBavouv dAoug toug pépoug



