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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 EAIAG & TTOLPE
VTOUATAG

Bread | Woopui | 2€

Pita | nira | 3€

Greek Meze - MeCeSakia

Tarama fish roe | Tapaudg Acvkdc
13€

Tyrokafteree spicy Feta cheese | Tvpokavrepn ue péta
13€

Tzatziki Greek yoghurt with cucumber & garlic | T¢argiki
10€

Santorinian fava smashed fava beans, fried capers & onion
®afa Xavropivng tnyavith KAmapn & KPEUULSI
22€

Meze combo
combination of four dips served with grilled pita bread

MoikiAia Ao TECOEPIC AAOIPES
40€



Appetizers - Meledakia 0 ¢

Mediterranean shrimp
P.D.O. Greek shrimp grilled with chili & mango — avocado chutney
raumapn Aufpakikov
Wntn ue cAAtoa TOiAl & UAVYKO — aBOKAVTO
42€

Oysters Fine de Claire raw with grapefruit, ime gel, chili oil & citrus foam
ITpeidia FTaAAIKa wud e YKOETTPEOUT, TCEA AQIU & APO ECTTEQISOEISCV
9€ per piece

Queen Scallops 3pcs roasted with griled baby gem & citrus beurre Blanc

BaoiAika Xtévia e uivi uapoLAl & beurre Blanc eotrepiboeibwv

39¢€

Cold cut & cheese selection platter in-house made
Wagyu Bresaolq, lberico pork Coppa, Black Angus Pastrami
& selection of P.D.O. Greek cheese
MAaro Tvpia & aAAavrika xeiporointa Wagyu Bresaola,

KoTtra uavpou x0ipou, JOOXapIcIo TACTOAU! & ETTIAOYEG AQTTO
[1.0.11. EAAnVIKG TOPIC
S50€

Red shrimp "Kilados" carpaccio lime, Mediterranean herbs & bottarga
Fapideg kapmaroio Adiu, HLPWSIKA & ALYOTAPAXO

42¢€

Sea bass ceviche lime, jalapenos, red onion, avocado & coriander

AaBpaki oefitoe Aaiu, KoeuuLSI, aBOKAVTO & KOAIAVSE00
42€



Appetizers - MeZedakia o o

Couscous in house smoked eel, beetroot, parmesan cheese
fresh herbs, orange fillets & horseradish
KovokoUg e katrvioTo xéAI, ravtiapl, Tapuelava, ppeéoka LLPwAIKA
TTOPTOKAAI & QypIO paATTAVI

34€

Santorinian white eggplant grilled stuffed with peppers,
onion, herbs, walnut & grinded feta cheese
Aevkn peAir{ava Xavropivng wnTn e TITTEPIES, KOEUMVSI, HVPWSIKA,
KapLSIA & TPIUEVN PETA
25€

Vegetables seasonal grilled & Greek yoghurt sauce

Aaxavika otn oxapa & oo yiaoLETIoL
26€

Talagani cheese brown crusted with honey
TaAayavi ynto Ue UEAI
21€

Octopus grilled with oregano, greek olive all, vinegar,
cherry tomatoes & Patron peppers
Xtamodi ynto ue piyavn, 08I, viouaTivia & TTITTEQIEC
25€

French fries
DPEOKES TNYAVITEG TTATATES
12€

Truffle fries
DPECKES TNYQAVITEC TTATATES UE KOEUA TOOLPAC
20€



Salads - Talareg

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

XowpI1atikn caidra
VTOUQATA, AyyoLpl, KOEUULS!, QPETA, TTITTEQIA, EAIEC & KATTALN

22¢€

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

Iavropivia Mavlavéla
VTOUATA, XAPOLTTOWWUO, BACIAIKO, EAQIOAQS0, AEUOVI & UOLOTAPSA

22¢€

Green
with fruit, beef jerky flakes & Naxos Island grated gruyere cheese
Mpaocivn
UE KOUUATIA PpPOLTWY, pooxapl & ypapieoa Naou
24€

Quinoa & beluga lentils
with avocado, cherry tomatoes, green beans, olives,
peppers, fresh herbs & curry lemon sauce

Kivoa & qpakég
vTouarTivia, aBoKAvTo, pACOAQKIQ, EAIEC, PLECKA ULPWAEIKA & TOC AEUOVIOV
25€

Abelofasoula
Grilled string beans, grilled peaches, xinomitzithra cheese,
fresh spearmint, tahini sauce & eggplant pure

AUTTEAOpACTOVLAA
wnta ue wnta podakiva, ivouulnbpa, ppecko SLOCUO & TAXiVI CAATCA
25€



Main courses - Kupicwg mara

Shrimp orzo, ftomato sauce & feta cheese
Fapideg kpIBAPAKI, PETA & COC TOUATAC
34€

Spanakorizo Greek risotto spinach, fresh herbs, lemon & Greek yogurt

PiloTo e oTTAVAKI, AEUOVI, YIAOVPETI & PPETKA ULWSIKA
34€

Beef Cheeks slowly cooked with mashed potatoes
Moo xapioia MayouvAa OiyouQYEIREUEVA UE TTOLPE TTATATAG
41€

Fish fillet selection with chick peas (revithada) & citrus fennel sauce
DIAETO wapioL peBLOASa & coc ayplouapabou
41€

Sea Bass 800gr served in a golden salt shell or papillote ' 45

AaBpaki 800gr oc KpoLOTA AAQTIOL 1} AQASOKOAAQ
124€

Flathead grey mullet 1kg “Mugil cephalus”grilled with 45
Mediterranean parsley, lemon, coriander & chilli pesto
KépaAog meraAi

108€

Catch of the day grilled or in a golden salt shell 45
Yapi nuépag ynto ) o€ KpoLOTA AAQTIO
144€ /kg

Sardinian sweet king lobster served grilled with herb butter
or tossed with house-made linguine
BaoiAikog AoTakog Xapdnviag yntog 1 Ue Aivyouivi

170€ /kg



Grill - ITa kappovva

0000000 AR

Japanese Wagyu A5 grade rib-eye 300gr.
served with French fries & chimichurri sauce
lamreviko A5 kapébia tng omdaAiag 300 gr.
oepPipeTal ue TNYQVITEC TTATATEG & TOIAI

140€

Japanese Wagyu A5 grade strip loin 300gr.
served with French fries & chimichurri sauce
larrevikoé A5 mapagilero 300gr.

oepLBipeTal UE TNYQVITEC TTATATEG & TOIAI

140€

Beef & Lamb kebab (2pcs) flatbread & tomato chutney
Mooxapiolo KEUTTATT e miTeg (21€.)
41€

Black Angus rib eye dry aged 300gr served with French fries
Kapéia tng omdAag 300gr Le TnyavnTéG TTATATEC
60€

Wagyu short rib

slowly cooked with polenta fried sticks and spiced glaze
Wagyu pooxapiocio maidaki

OlYOUQYEIOEUEVO UE TTOAEVTA KAl YAQOO UTTAXAPIKGV

60€

Boneless chicken leg served with French fries
KoTomouvAo pmrouT XwpiS KOKKAAO e TNYAVNTEC TTATATEC
34€

Black Angus double rib eye 45

served with celeriac dauphinoise, truffled cream mushed
potatoes & bearnaise sauce

Kapéia tnc omdAag Black Angus (yia 2 atopa 600 yp)

oePPipETE UE UIAPEY OEANVOPICAG, KOEUQA TTATATAG E TOOLPA & UTTEQPVEC
180€ per kilo

Lamb’s shoulder | 5

roasted 24 hours with Mediterranean herbs served with
celeriac dauphinoise, bearnaise sauce & truffle mush potatoes
Apvioiog¢ auog (yia §bo aroua)

LQAYEIREUEVOC 24 WPEC UE HLPWSEIKA

Q0€




O KaTavaAwTAG SV EXEI DTTOXPEWON VA TTANPWOE €AV € AGBEI TO VOUIUO TTAPACTATIKO OTOIXEIO (QTTOSEIEN-TILOAOYIO).
Consumer is not obliged to pay if the notice of payment has not been received (receipt-invoice).
Please inform our staff of any allergies or dietary restrictions.
[MapakaAoOVUE EVNUELGOTE TO TIOOTWTTIKO TOL £0TIATOPIOL UAG YIA AAAEPYIES 1) SIATOOPIKES ISIAITEPOTNTEG.



