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mmm Opekrikd / Starters

== Mrouyioupvii - [ikévrikn Aixoudid oro INi\ivo /00€
Déra, kanvioréd kacépl, vioudra & mnepid, ynuéva oro niAivo. [ikavriko, {oupepd kal
yeudro veuon|

Bougiourdi - Spicy Baked Cheese Deli%h’r
Traditional Greek appetizer with spicy feta, smoked kasseri cheese, tomato & green
pepper, oven-baked in a clay pot. Rich, creamy and full of flavor!

mm  KolokuOokegrébes pe ariki /00€

Xpuoagéviol kal upwdarol, cuvodetovral e Spooepd 1larliki.

Zucchini Fritters with Tzatziki

Golden and aromatic, served with refreshing tzatziki.

==  KolokuOdékia myavnré pe ar(iki boo e

Tpayavd kai ehagpid, cepBipovrar pe ominkd arliki.

Fried Zucchini with Tzatziki
Crispy and light, served with homemade tzatziki.

== Mavirdpia oxdpas 650 €
Zoupepd, kanviord kar yepdra dpwpa.

Girilled Mushrooms

Juicy, smoky, and full of flavor.

= 2 appabdékia xelponiointa pe larliki /00€

Tuhiypéva oro xépi, pe pupwdaro puli kar Spocepd arliki oro mAAL.

Handmade Vine Leaves with Tzatziki
Delicately wrapped vine leaves with herbed rice, served with refreshing tzatziki.

== Aaxavikd & la Plancha /00€
[euorikr| appovia and ynrés pehir{aves, kohokuOdakia kal minepiés oe kpépa Baloapikou.
Mia ehagpid kar ekAenruopévn emhoyr via k&Oe orivun.

Grilled Vegetables & la Plancha
A tasteful harmony of grilled eggplants, zucchini, and peppers, drizzled with
aromatic balsamic cream. A light and refined choice for any moment.



Opekrikd / Starters mmmm

mm  Mehir{dava 2xépas pe Oéra & Nropdra /50€
OMNokAnen pehirllava ynuévn orm oxdpa, pe ppéokia viopdra, okdéedo, géra kal paiviavo.
‘Evas napabooiakds pelés yepdros apuwpara kar yeuon.
Girilled Eggplon’r with Feta & Tomato
Whole grilled eggplant topped with fresh tomato, garlic, feta cheese, and parsley.
A traditional Mediterranean appetizer full of aroma and flavor.

== QDpéokes nardres myavnrés pe kepahoripl 450¢€
Yrinkés myavnrés nardres, nacnaliogéves ye apwparnkd kepaloripl yia élrpa vooripid.

Fresh Fried Potatoes with Kefalotyri Cheese

Hand-cut fried potatoes topped with flavorful kefalotyri cheese.

== Kaurepri ninepid 200€
['a tous Aarpels Twv NIKAVIIKWY YeUoEWY — KAUTEPN, Toayavh Kal yeudrn yeuon,
Spicy Pepper

For the brave — hot, crispy, and full of flavor.

mm [ 70 Unuévn omn 2xdpa 0s50€
[Napabooiakr nita ynuévn o oxdpa, {eord kal rpayavr.
Grilled Pita Bread

Traditional pita bread grilled to perfection, warm and crispy.



mem [Up16& / Cheeses

== Kegaloripl om oxdpa
KAaoikiy eA\nvikr} yedon — alpupd, nhouoio kar {oupepd orn oxdpa.

Grilled Kefalotyri Cheese

A Greek classic — salty, rich, and perfectly grilled.

= Kegaloripl myavnré
Xpuoagévio, 1payavd kal Yepdro vooTidid,

Fried Kefalotyri Cheese

Golden, crispy, and packed with flavor.

== Déra Aabopiyavn

AnAA kar au@evrik yelon — ¢éra pe ehaidAabo kai piyavn.

Feta with Olive Oil & Oregano

A simple and authentic Greek flovor feta topped with olive oil and oregano.

== Kaoepokpokéres
Tupévies pnoukiés and ANiwpévo kacépl, Tpayavés Kal AaxrapIoTés.

Cheese Croquettes

Crispy bites of melted kasseri cheese - cheesy and irresistible.

= Déra myavnr pe péhi & couodpi
Tpa\(ovn wrepika, Kpepwdns €0WTEPIKG, [ uéNI kal coucapl
— évas yAukoaApupds neipacuos.

Fried Feta with Honey & Sesame
Crispy on the outside, creamy on the inside, topped with honey and sesame
— a perfect balance of sweet and savory flavors.

mmm ANoigpés | Dips

= | UPOKAUTEPN
[Mik&vrikn aloigr] pe @éra kai minepid.

Spicy Cheese Dip
Spicy spread made with feta and hot pepper.

mm  [(ar{iki

[aodpr e okdpdo, ayyolpr Kal UPWSIKA.

Tzatziki
Yogurt dip with garlic, cucumber and herbs.

6,50 €

/00€

booe

600 €

/00€

500€

500€



> ahdres / Salads s

KiBwrés - Opéokia kal Apwpariki

MapoUhi, pdka, viopdra, ayyoupl, kpeupudi, nappelava kal Bahoduiko.
Ola 6oa ayands oe pia caldra - rpayavr), Spooepn kar yeudm yeuon.
Kivotos - Fresh & Flavorful

Lettuce, rocket, tomato, cucumber, onion, parmesan and balsamic.
Crisp, refreshing and full of Mediterranean taste.

KorooaAdra - Xopraorikr & AnoAauoriki

DiNéro korémnouho, papoUNi, kpoutdy, kahapndki, nappelava kar cws Caesar's.
[NAoUola, xopracTikr kar yeudrn yeuon

Chicken Salad - Rich & Satistying

Grilled chicken fillet, lettuce, croutons, corn, parmesan, and Caesar’s dressing.
Rich, satisfying, and full of flavor.

Xwpidrkn - H AnéAurn EN\nvikq

Nroudra, ayyoupr, ninepid, kpepuudi, eNiés kai péra. Khaoikn, Spooepr kai au@evrikn.

Greek Salad - The Ultimate Classic

Tomato, cucumber, pepper, onion, olives and feta cheese. Fresh, traditional and full
of Greek flavor.

Kenrikrj 2aldra - AuBevrikr & Apwparik

Koi@iva naipadia ue Gpiun vropdra, géra, ehiés, kanapen, ehaidhabo kar piyavn
Mia au@evrikry yeuon Konms yepdrmn epeokdda kar dpwpa.

Cretan Salad - Authentic & Aromatic

Crispy barley rusks topped with ripe tomato, feta cheese, olives, capers, olive olil,
and oregano. A fresh and authentic taste of Crete.

Ayyoupovropdra - AnAj kai AKC]I'I uévn
Ayyoupl, viopdra, minepid, kpeppudi kar ehiés. Opeokdda oro nidro cou.

Tomato & Cucumber - Light & Loved

Cucumber, tomato, pepper, onion and olives. A fresh and simple favorite.

[loAinkn - Tepayavn kai [Nikévrikn
Wilokoppévo Aaxavo, kapdro, minepiés kal céAvo.
‘Evrovn, apwpariki kar ehagppuis MIKAvTIKN.

Politiki - Crunchy & Spicy
Shredded cabbage, carrot, Florina and green peppers, celery.
Bold and aromatic with a slight kick.

Y aléra Mavi{éper

Bpaord navi{épia pe ehaidbhabo, §0bi kar okdpdo.

Beetroot Salad
Boiled beetroot served with olive oil, vinegar, and garlic.

Y1is caldres xpnoiponoleital ehaidbhabo / We use olive oil in salads

850€

Qooe

850€

800 €

/50€

600 €

/00 €



mmm Kocarikd | Meat Delights

mm [ Upos Xolpivos 1000€

Zoupepds, 1payavds kal navia anoAauoTikos.

Pork Gyros
Juicy, crispy and full of flavor - a Greek street food classic.

= [ Upos Korériouho 1000€

Avahagpos, HapIvapIopévos Kal MevIavooTIos.

Chicken Gyros

Light, marinated and full of flavor.

w2 0UBAGKI XolpIVE 2xGpaS Qoo e

KAhaoikd, haxrapiord kar ynuévo o oxdpa.

Grilled Pork Souvlaki

The all-time favorite - grilled pork skewer.

= ) 0UBAGKI Korériouho 2xdpas Qooe

Zoupepd couBAGKI and @iNéTo unodn koténoulou, HapIVapIOHEVO Kal Ynuévo orm oxdpa.

Girilled Chicken Souvlaki

Juicy chicken thigh skewer, marinated and grilled to perfection.

= 2 0UT{OUKAKI 2XGP0S Qooe
[Mikavriko kar pupwddro - pepakAibiko midro.

Grilled Soutzoukaki

Spicy Greek-style meatballs grilled and juicy.

mm  Mrigréxi 2xépas 1000€

Xopraoriké kal apedro, eriayHévo pe HePaKI.

Girilled Burger Patty
Juicy, homemade Greek burger patty.

mm  Mrigréxi [Nepiord Ixépas Qoo€

['epiopévo pe tupi - oupepd kar mholoio.

Stuffed Burger Patty
Grilled burger patty stutfed with melted cheese.



Koearkd | Meat Delights s

Korériouho DiNéro 2xdpas (Mnotn / TriBos)

Zoupepd gpiNéto omBos, HapIvapIoPévo Kal Ynuévo omn oxdpa.

Grilled Chicken Fillet

Tender chicken breast fillet, marinated and grilled to perfection.

[Navoéra 2xdpas
Xolplvi) navoéra Pe 1payavo yrioipo.

Girilled Pork Bell

Crispy grilled pork beﬁ; strips.

Aoukdviko Xwpidriko Y xdpas
[Napabooiakd, xovIpoKOpPEVO Kal apWHATIKO.

Grilled Village Sausage

Traditional coarse-ground Greek sausage.

Tnyavia Xoipivi

Mnoukiés xolpIvoU CWIaPIOUEVES e HUPWOIKA.

Greek Style Pan-Fried Pork

Pork bites sautéed with herbs and spices.

Tnyavid Korérnouho

Toupepés prnoukiés korériouhou coraplopéves Je pupwdIkG kal mAoloia yeuon,

Greek Style Pan-Fried Chicken

Tender chicken pieces, pan-fried with herbs and seasoning.

MnpiéAa Xoipivi 2xdpas Tomahawk

KAhaoikr), Suvarr yeuon o oxdpa.

Grilled Pork Steak

Classic pork steak grilled just right.

Mnp{éAa Mooxapioia Xxdpas

Zoupepn kai Suvarn - to anéAuro nidro ms oxdpas.

Girilled Beef Steak

Tender and flavorful grilled beef steak.

Qooe

Qooe

Qooe

1000 €

1000€

1900 €



mm Street food

mm  Club Gyros XXL

3 nites yepdres andhauon! Zoupepds yUipos, ppécko papoul, viopdra,
ows pouotdpdas & kéroan. 2uvodeleral pe nardres myavnrés Kai ows.

3 pita breads loaded with flavor! Juicy gyros, fresh lettuce, tomato,
mustard sauce & ketchup. Served with French fries and a dipping sauce.

== Classic Burger
Mrigréki, vioudra, kéroan, ayyoupopayiovéla - cepBiperal pe nardres.
Beef patty, tomato, ketchup, cucumber mayo - served with fries.

== Cheeseburger
Mrigréxi, upi, vioudra, kéroan, ayyoupopayiovéla - oepBiperar pe nardres.
Beef patty, cheese, tomato, ketchup, cucumber mayo - served with fries.

mmm ) Gviounts | Wraps

Oa ra odvrourrs nepiéxouv viopdra, kpeppuddl, nardres, kéroan kal pouordpda.

All wraps include tomato, onion, fries, ketchup and mustard.

mem [ Upos Xolpivés / Pork Gyro

m== [ Upos Korériouho / Chicken Gyro

w2 OUBAGKI Xolpvé 2xdpas / Grilled Pork Souvlaki

w2 OUBAGKI Kororouho 2xdpas / Grilled Chicken Souvlaki
mem 2 0OUT(OUKAKI 2 xGp0s / Grilled Soutzoukaki

mem Mrigréxi 2xdpas / Grilled Burger Patty

mem Mrigréxi [epiord Yxdpas / Stutfed Burger Patty

mem Mrigréxi Aaxavikdyv / Vegetable Patty

m [ lavoéra 2xdpas / Grilled Pork Belly

s Noukd@viko 2xépas / Grilled Sausage

1200€

booe

S520¢e

490€
490€
450¢€
450¢€
450¢€
450¢€
450¢€
450¢€
450¢€

450€



GOalaooivés [eloers | Seatood Delights mumm

= [ alpos myavnrés Qooe

Toayavés kar (eords, myaviopévos exeivn mn oriypr.

Fried Anchovies
Crispy and hot, freshly fried to order.

mm  MUSIa 2ayavéki 11To00€
Zoupepd pubia payeipepéva pe npdoivn minepld, géra kal pouordpda oe nholola cdhroa.
['epdra pecoyelakn yeuon,
Mussels Saganaki
Juicy mussels cooked with green pepper, feta cheese, and mustard in a rich savory sauce.
Full of Mediterranean flavor.

mm [ apiba 2ayavdki 1400¢€
/oupepés yapibes payeipepéves oe nholoia cAGAToa viopdras Je mpdoivn minepié.
‘Eva midro yepdro dpwpua kar Oalacoivry yeuon.
Shrimp Saganaki
Juicy shrimp cooked in rich tomato sauce with green pepper.
A flavorful Mediterranean seafood dish.

==  Kalapdpl myavnré 1200€
KAhaoiké kal ayannuévo - reayavé an' é§w, uahakd péoa.
Fried Calamari
Golden and crispy outside, soft and tender inside.

== Mnakahidpos okopSahid 1200€

Toayavés pnakahidpos e xeiponoinm okopbalid - napadooiakr voorigié.

Fried Cod with Garlic Dip

Crispy salted cod served with homemade garlic dip (skordalial.

mm  Xranédi {ubdro oxdpas 1350€
Toupepd xranddi papivapiopévo ce §idi kal ynuévo orn oxdpa.

Cirilled Vinegar-Octopus

Tender octopus marinated in vinegar, grilled to perfection.

mmm 2 KOUUMEI KaMVIOTS /00€
Kanviord gidéro okoupmpiou pe éviovo dpwpa kal depakhibikn yedon.
2 epBiperar pe kpeppidi kar Aepodvi,

Smoked Mackerel

Rich smoky mackerel fillet served with onion and lemon.

Yra myavnrd xpnoiponoleiral nhiéAaio / We use sunflower oil in fried food



mmm [cinoupo / Oulo | Tsipouro / Ouzo

mem | 0iM0OUPO Mnapnar(iu pe/xweis yAukavico 200m 1000€
Tsipouro Babatzim with/without anise 200m|

mmm | OINOUEO VIOMIO pe/xwpis YAukavico 200m| Qooe
Local tsipouro with/without anise 200m|

mem OUlo Minapnarfiy 200m 1000€
Ouzo Babatzim 200m|

s M\nUpa / Beers

mem  Draft small beer 330ml 400€
wem  Draft Big beer 500m| 500€
me Amstel SOOmI 400€
wes Amstel Radler 500m! 400€
wes Alfa free SO0OmI 400¢€
mem Mythos 500m| 400€
mem  Vergina 500m| 400 €

wem Kaiser 500m| 500¢€



Koaoi / Wine

Moschato Bello Aeukéd nuitneo kpaoi S00m! /00€
Moschato Bello white semi-dry wine 500m|

Xdua viério Aeukd Enpd kpaoi SO0 /00€
Local village white dry wine 500m|

Xdua viénio kokkivo §nped kpaoi S00m! /00€
Local village red dry wine 500m

XUua viénio kékkivo nuiyAuko kpaoi SO0m /00€
Local village red semi-sweet wine 500m|

Peroiva Baoihiky SO0ml / Retsina Vasiliki SO0m| 500€
Peroiva Mahapariva 500ml / Retsina Malamatina 500m 500€

Avayukrikd / Soft Drinks mm

Cola 250m| 220€
Cola Zero 250m 220€
Moprokahdba 250ml / Orange Soda 250ml 220€
Aepovéba 250ml / Lemonade 250ml 220€
[kal6la 250ml / Gazoza (Greek Lemon Soda) 250m! 220€
266a 250ml / Soda Water 250ml 220€
Xupés Avapeikros 250ml / Mixed Fruit Juice 250ml 200€
Kpto Todi Aepédvi 330ml / Iced Tea Lemon 330ml 250€
Kpto Todi Pobdakivo 330ml / Iced Tea Peach 330ml 250€
Nepéd 500ml / Water 500m| Os0€

Nepé 1.5L / Water 1.5L 150€



Our Story

Our journey began in 1991, when our mother opened our first little place, built on love, gyros,
and sandwiches. For 20 years, we were across the street - since 2010, this has been our
home, filled with memories, aromas, and the flavors we grew up with.

In 2023, our mother retired and passed the torch to us. With the same love and respect for
tradition, we added our own personal touch - always staying true to her legacy.

Qur kitchen is inspired by the delicious and wholesome traditions of the Eastern
Mediterranean - where food is joy, ritual, and family. Where the Greeks once set out on
great journeys, conquering the world one bite at a time.

At our table, nothing is rushed. Every dish is a reason to sit, to talk, to laugh, and to share. Just
like in Greece.

Just like in our home.

T

KIBOTOX THE EIPHNHE
Girill House

Y1is ripés nepihapBaverar o OTA kar Snuorikds pépos
Prices include VAT and municipal tax

Ayopavopikéds unet@uvos: Mavrouoiolbns [ ewpyios
Market regulator: Mantousioudis George

O karavahwrrjs Sev éxel unoxpéwon va nAnpwoel edv Sev AéBel
ro vopIgo napaotarikd oroixeio (AndSeln rj ripoAdyio)
The consumer has no obligation to pay if he does not receive
the legal document (Receipt or invoice)

28ns OktwBpiou 2, Ayia Tpiada, @ecocanovikn
28 October 2, Agia Triada, Thessaloniki

¢ +30 23920 52648
W www.kivotosgrill.gr 'i

B ideastampa.




