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The name
"Pacman’ found its roots in the Japanese word "paku," which means "to munch."

The kitchen

Traditional Mediterranean cousin with the highest quality
of product that Greek land haves to offer.

Using local seasonal ingredients.



Breads served with olive selection
& tomato purée

Ta wouia oepBipovTal e TTOIKIAIQ EAIAC & TTOLPE
VTOUATAG

Bread | Woopi | 2€

Pita | nira | 3€

Greek Meze - MeCeSakia

Tarama fish roe | Tapaudg Acvkdc
15€

Tyrokafteree spicy Feta cheese | Tvpokavrepn ue péta
15€

Tzatziki Greek yoghurt with cucumber & garlic | T¢argiki
12€

Meze combo
Combination of three dips served with grilled pita bread

MoikiAia Ao ToeIC AAOIPEC

40€

Please inform our staff of any allergies or dietary restrictions.
[NapakaAOVUE EVNUELWOTE TO TTOOCWTTIKO TOL ECTIATOPIOL UAG YIA AAAEQYIEC
) SIAaTPOPIKES ISIQITEQLOTNTEG.



Appetizers - Meledakia o o

Sea bass ceviche
lime, jalapenos, red onion, avocado & coriander
AaBpaki oefitoe
AQIU, KOEUMVSI, aBoKavTo & KOAIavEoO
42€

Beetroot
in various textures, served with green pie puree,
house-smoked Greek trout & aromatic Mediterranean herbs
Mavrdapi
o€ SIAPOPETIKEG LPES, |UE TTOLPE APAKA, KATTVIOTI EAANVIKI) TTECTOOPA
TTOPAYWYNGS UAC & QPWUATIKA UECOYEIAKA BoTava
26€

Santorinian white eggplant
grilled stuffed with peppers, onion, herbs, walnut &
grinded feta cheese
Aevkn peAir{ava Xavropivng wnm
UE TTITTEQIES, KOEUMUVSI, LLOWSEIKA, KAPLSIA & TOIUEVN PETA
27€

Vegetables
seasonal grilled & Greek yoghurt sauce
Aaxavika
OTN OXAPA & OWC YIAOLETIOL
26€

Please inform our staff of any allergies or dietary restrictions.
[TapakaAAOVUE EVNUELWOTE TO TIOOCWITIKO TOL £C0TIATOPIOL UAC YIA AAAEQYIEC
N SIATPOPIKES ISIQITEQLOTNTEG.



Appetizers - MeZedSakia




Salads - Talareg

Greek
tomatoes, cucumber, onion, feta spread,
peppers, olives & capers

Xopidarikn caAara
VTOUATA, AyyoLpl, KOEUULSI, PETA, TTITTEQIA, EAIEC & KATTALN
24€

Santorinian Panzanella
tomato, carob bread, basil, olive oil, lemon & mustard

Xavropivia Mavlavéia
VTOUATA, XAPOLTTOWWLO, BACIAIKO, EAQIOAQSO, AcuoVI & UOLOTAPSA
22€

Green
with fruits & Naxos Island grated gruyere cheese
Mpaoivn
e KopuaTia gpoLTwV & ypafiepa Naéou
24€

Please inform our staff of any allergies or dietary restrictions.
[TapakaAOLUE EVNUELWOTE TO TIOOTWTTIKO TOL ECTIATOPIOL UAG YIA AAAEQYIES
N SIATPOPIKES ISIAITEQLOTNTEG.



Main courses - Kupicwg mara

Shrimp orzo, fomato sauce & feta cheese
Fapideg KoIBAPAKI, PETA & OWC TOUATAC
34€

Linguini with zucchini, crumbled feta, fresh mint
and a hint of lemon

AIVYKOUIVI KOAOKUBI, TRIUUA PETAC, PPECKO SLOCUO &
SIAKPITIKO ApUA AELOVIOU

28€

Calamarata with octapus bolognese
KaAauapara ue ummoAoved armro xtarmodsi
34€

Fish fillet selection with grilled vegetables &
citrus fennel sauce
DIAETO WapIioL YNTA Aaxavika & o0OG ayplodapabou

41€

Sea Bass 800gr served in a golden salt shell with 45

mountain greens & lemon-olive oil sauce

AaBpdaki OAOkAnpo 800yp wnuévo o€ xpLOTN AAATIVN KOOVOTA, UE AypIa XOPTA
TOL BoLVOL KAl CAATOA AQSOAEUOVO

135€

Catch of the Day | Two Ways *

Grilled and fricassée with wild mountain greens and traditional
egg-lemon sauce

Yapi Huépag | Avo Tporrol

IxQ0Ac KAl PPIKATE UE AypIa XOPTA TOL FOLVOL & ALYOAELOVO

150€ /kg

Please inform our staff of any allergies or dietary restrictions.
[TapaKaAOVUE EVNUELWOTE TO TTPOTWITIKO TOL ECTIATOPIOL UAG YIA AAAEQYIEC
N S1IATPOPIKES ISIQITEQLOTNTEG.



Grill - ITa kappovva

0000000 AR

Beef & Lamb Kebab "Giaourtiu"

served on house-made pita bread with spicy tomato
sauce, pickled onions, yogurt, and fresh parsley
Keurram Mooxapi & Apvi “fiaovprAod”

oepPipeTal TTAVE O€ XEIPOTTOINTN TTITA UE TTIKAVTIKN

OQATOQ VIOUATAG, TOLEOI KOEUULSIOV, YIQOVPTI

KQl pPECKO UAIVTAVO

41€

Boneless chicken leg

with lemon-mustard sauce
KotomouvAo pmouT Xwpic KOKKAAo
ue AaboAéuovo uovoTapdac

29€

Choose your side of preference to complete your dish
EmAe€Te TN yapviToLOA TNS TTPOTIUNCNG OAg
yIQ VO OAOKANPGWOETE TO TTIATO OAC

Green ledf salad | French fries | Grilled vegetables
Mpaoivn ocaAara | tnyavirég marareg | ¥nra Aaxavika
10€

Please inform our staff of any allergies or dietary restrictions.
[MapakaAoVuE EVNUELWOTE TO TTPOCWITIKO TOL ECTIATOPIOL UAG YIQ AAAEQYI
N SIATOOPIKES ISIQITELOTNTEG.



Desserts

Saragli
Traditional rolled baklava with layers of crispy phyllo, finely chopped walnuts,
and a fragrant cinnamon-honey syrup
ALLERGENS: Dairy, Nuts & Gluten
TapayAi
NMapabdooiakd oapayAi ue TOAYAVEG OTPWOEIG PUAAOL, WIAOKOUUEVA KapLSIa Kal
VA QPWUATIKO TIOOTTI QTTO UEAI KQI KAVEAQ
AN\EQYIOYOVA: TAAAKTOKOUIKA, ENpoi kKapTroi & TAoLTéVN

18€

Orange pie
Traditional Greek, orange-flavored cake soaked in aromatic syrup
ALLERGENS: Dairy, Gluten
MoptokaAomrTa

[Mapad0CIaKO KEIK TTOPTOKAAOTTITAG O€ QPWUATIKO TI0OTTI
ANePYIOYOVA: TAAOKTOKOMUIKA & FAOLTEVN

18€

Milk Pie - Galatopita
A traditional Greek dessert made with creamy semolina custard.
Baked to golden perfection served with cinnamon ice-cream

ALLERGENS: Dairy ,Gluten

FaAaromira
Eva mapadooiako EAANVIKO YALKO PTIAYUEVO UE KOEUA OIUIYSAAIOD, WNUEVO UEXD! va
QATTOKTNOEl XPLOAPEVIO XOWUA. XEQPBIDETAI UE TTAYWTO KAVEAQ
AN\EQYIOYOVA: TAAQKTOKOUIKA & FAouTevn

18€

Ilce creams

IN-HOUSE MADE GELATO | 7€ per portion

Chocolate | Vanilla | Pistachio | Amarena | Cheesecake

IN-HOUSE MADE SORBET | 7€ per portion

Strawberry | Passion fruit | Lime

TOPPINGS

Chocolate crumble | Vanilla powder | Pistachio | Pistachio praline
Sour cherry | Raspberry sauce | Vanilla biscuit

O KaTavaA®TNG SV €XEl LTTOXPEWOTN VA TTANPWOTEl €AV S AABEI TO VOUILO TTAPACTATIKO OTOIXEIO (ATTOSEIEN-TIMOADYIO).
Consumer is not obliged to pay if the notice of payment has not been refceived (receipt-invoice).
Please inform our staff of any allergies or dietary restrictions.
MapaKaAAOLUE EVNUELGTTE TO TIOOCWITIKO TOL ECTIATOPIOL AG YIA AAAEQYIES ) SIATPOPIKES ISIATELOTNTEG.



