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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 amToTEEIC AAOIPES
40€

Please inform our staff of any allergies or dietary restrictions.

[TapakaAoVuE EVNUELEOOTE TO TTPOTWITIKO TOL ECTIATOPIOL UAG YIA AAAEQYIES 1) SIATOOPIKES ISIAITEQOTNTEG.



Appetizers - MeZedSakia o e
o ®

Beeiroot in various textures, served with green peas purée,
house-smoked Greek trout & aromatic Mediterranean herbs
Mavrdapi o€ SIAPOPETIKEC LPEC, UE TTOLPE APAKA, KATTVIOTI EAANVIKN
TTEOTOOPA TTAPAYWYNG UAG & APWUATIKA UECOYEIQKA BOoTAva

26€

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

BaoiAika Xtévia ue uivi UapoLAI & beurre Blanc eotrepiboeibaov
39€

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

42€

Sea bass ceviche lime, jalapenos, red onion,
avocado & coriander
AaBpaki oefitoe Aaiu, KoeuuLdl, aBOKAVTO & KOAIAVSE00
42€

Grilled Calamari Served with a black-eyed pea and herb salad,
finished with a zesty lemon-chili dressing
KaAauapi Ixapag e calata armo UALEOUATIKA PACOAIQ, PRECKA MVPWSIKA
KQl CAATOQ AgUOVIOV-TOIAI

32€



Appetizers - Meledakia o o

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

Vegetables seasonal grilled & Greek yoghurt sauce
Aaxavika otn oxapa & 0w yiaovpeTIou
26€

Talagani cheese brown crusted with honey
TaAayavi ynto Je UEA
21€

Octopus grilled with oregano, Greek olive oil, vinegar,
cherry tomatoes, Patron peppers & aioli sauce

Xtamodi ynto ue piyavn, E0SI, viouaTivia, TTITEQIEC & CAATOQA AQYIOAI
29€

French fries
DPEOKES TNYAVITEG TTATATES
12€

Cheese Fries crispy sweet potato fries topped with melted
smoked Metsovone cheese
Marareg pe Topi TOAYAVEC TNYAVNTEC YAUKOTTATATES UE ANICOUEVO
KQTTVIOTO MeToORBOVE

20€



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, XAPOLITOWWUO, BATIAIKO, EAaIOAadO,
AEUOVI & UOLOTAPSA

22€

Green
with fruits, Naxos Island grated gruyere cheese,
& vanilla dressing

Mpdaoivn
e KouuaTia gpoLTtwy, Ypapiepa Naéouv & caAtoa Bavidiag

24€

Please inform our staff of any allergies or dietary restrictions.

[MapakaAOVUE EVNIUELTTE TO TTPOTWITIKO TOL ECTIATOPIOL UAG YIA AAAEQDYIES 1) SIATOOPIKES ISIATELOTNTEG.



Main courses - Kupicwg mara

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

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

PiloTo e OTTAVAKI, AEUOVI, YIAOVPTI & PPETKA ULWSIKA
34€

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

Greek Trout sautéed with green peas, asparagus, lemon-butter
sauce & trout caviar

EAAnvIKn MéoTpoga cOTAPICUEVN UE AOAKA, OTTAPAYYIQ, OCAATOA
AELOVIOV—BOLTOPOL & ALYA TTECTPOPAC

41€

Sea Bass (800gr) served in a golden salt shell with mountain
greens & lemon-olive oil sauce

AaBpaki OAokAnpo (800yp) wnuévo o€ xpLOT AAATIVN KOOLOTA,

UE ayplia xopTa ToL BovvoL & CAATCA AQSOAEUOVO

124€

Catch of the Day griled  *
Yapi Huépag oxapag
150€ /kg

Fresh lobster served grilled with herb butter
or tossed with house-made linguine
DPECKOG AOTAKOS WNTOC 1N UE AIVYOUiVi

170€ /kg

Please inform our staff of any allergies or dietary restrictions.

[NapakaAOLUE EVNUELWOTE TO TTPOTWITIKO TOL £CTIATOPIOL UAC YIA AAAEQYIES 1) SIATPOPIKES ISIAITELOTNTEG.



Grill - ITa kappovva

0000000 AR

Skirt stake Prime Black Angus Dry Aged

with spicy Naxos sweet potatoes pure kimchi & fried onions

IKépr ITéIk Prime Black Angus Dry Aged

Me TTOLEE ATTO TIKAVTIKEG YALKOTTATATEG NAEQUL, KIUTOT & TOAYAVO KOEUUVSI
55€

Beef & Lamb Kebab (2pcs)"Giaourtiv”

served on house-made pita bread with spicy tomato sauce, pickled
onions, yogurt & fresh parsley

Keurram Mooxapi & Apvi (2tep.) “MaovpTAob”

O€EPRBIPETAI TTAVG OE XEIPOTTOINTN TTITA UE TTIKAVTIKN

OQATOQ VIOUATAG, TOLEOI KOEUULSIOV, YIQOVPTI

& (PPECKO UAiVTAvO

41€

Wagyu short rib

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

OlYOLQYEIOEUEVO UE TTOAEVTA KAl YAQOO UTTAXAPIKV

60€

Black Angus double rib eye ‘@@
served with celeriac dauphinoise, truffled cream mushed
potatoes & bearnaise sauce
Kapéia tng omdAag Black Angus (yia 2 atopa 600 yp)
o€PPIpETE UE IAPEY OEAVOPICAG, KOEUQA TTATATAG UE TOOLPA & UTTEQPVEL
180€ per kilo

Lamb’s shoulder (@53)
roasted 24 hours with Mediterranean herbs served with
celeriac dauphinoise, bearnaise sauce & truffle mush potatoes
Apvioiog auog (yia 6o aroua)
LQAYEIQEUEVOC 24 WPEC UE HLPWSEIKA
?0€

Please inform our staff of any allergies or dietary restrictions.

[MapakaAOLUE EVNUELGWOTE TO TTPOTITIKO TOL £CTIATOPIOL UAC YIA AAAEQYIES 1) SIATPOPIKES ISIAIT,



Grill - XTa kappovva

Boneless chicken leg

with lemon-mustard sauce
KoromouvAo umouT Xwpi¢ KOKKAAo
e AQSOAEUIOVO LOLOTOPSAG

29€

Black Angus Ribeye Dry-Aged (300gr) served with chimichurri sauce
Kapébi1a tng omdAacg (300gr) ye cAaAtoa TCIUITCOLPI
56€

Choose your side of preference to complete your dish

EmAéETe TN yapviToLEA TNG MEOTIUNGNAS OAG YIA VA OAOKANPWUTETE TO TTIATO OAG
Green leaf salad - French fries — Grilled vegetables

Mpdaocivn caAara - tnyavirég marareg — ¥nra Aaxavika
7€

O KaTavaAwTAG eV EXEI DTTOXPEWON VA TTANPGWOE €AV &€ AGBEI TO VOUIUO TTAPACTATIKO OTOIXEIO (QTTOSEIEN-TILOADYIO).
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.
[MapakaAoVUE EVNUELGOTE TO TIOOTWTTIKO TOL £CTIATOPIOL UAG YIA AAAEPYIES 1) SIATOOPIKES ISIAITEPOTNTEG.



