
   

   

   

   

    

 

  

  

             

Starters  

Vegetarian/Vegan 
Gemista 205 

Oven baked bell pepper filled with rice, herbs & 
onion. Topped with roasted pine nuts & raisins. 
Served with a full-bodied tomato sauce. VEGAN 

 

Vegetarian platter 195 
A variety of our cold and warm vegetarian dishes. 

Beans, lentils, tzatziki, melitzanosalata, 
tirokafteri, fava, halloumi and zucchini pattie. 

   
   

Kamarinas Klassiker 

    

Kamarinas Klassiker     

Kamarinas Classics 

 
 
 
 

                                       Fish       

  

Sides 

 

Marinated olives 45 
Potatoes/rice 40 
Dips/Sauces 40 
Potato gratin 55 

 
 

IF YOU HAVE ALLERGIES OR QUESTIONS ABOUT 
OUR INGREDIENTS, PLEASE ASK OUR STAFF. 

 

  
 

 
 
 
 
 

 
 

  Meats / From the grill 

 

 

Desserts 

Vanilla pannacotta 95 
of yoghurt with honey 
& caramelized walnuts. 

 

Vanilla ice-cream 85 
with chocolate sauce, whipped cream, wafer. 

 

Homemade apple crumble pie 95 
with vanilla sauce or vanilla ice-cream. 

 

Baklava 92 
pastry of phyllo dough, syrup & nuts. 

 

Chocolate cake 85 
served with whipped cream, chocolate sauce. 

 

Chocolate truffle 38 

 

Kid´s meny 

 

Souvlaki 110 
Pork tenderloin skewer with potatoes, 

tzatziki & salad. 
 

Bifteki 105 
Ground meat patties with potatoes, 

tzatziki & salad. 
 

Hot dog 85 
with french fries. 

menu 

Meze platter 180 
A variety of our cold dips, tzatziki, 

melitzanosalata, taramosalata, tirokafteri, 
with marinated green & black olives. 

 

Tzatziki 68 
Creamy yoghurt with grated cucumbers and 

garlic. 
 

Melitzanosalata 68 
Roasted eggplant dip with herbs and mayo. 

 

Taramosalata 68 
Fish roe dip with lemon and onions. 

 

Tirokafteri 72 
Spicy greek feta cheese dip with chili. 

 

Fava 68 
Yellow split pea dip topped with capers, red 

onions, olive oil. VEGAN 

 

Kolokithokeftedes 95 
Fried zucchini patties with feta cheese and 

herbs, tzatziki, tomato salsa, dill oil. 
 

Htapodi krasato 95 
White wine-braised octopus with garlic, 

herbs & capers. Served with fava dip. 
 

Saganaki 95 
Seared yellow hard cheese with red onion 

marmalade. 
 

Halloumi 89 
Seared halloumi cheese with arugula and 

tomato marmalade. 
 

Feta Psiti 92 
Oven baked feta cheese with 

tomato & chilli spread. 
 

Horiatiki 115 / 155 
Greek salad with tomatoes, cucumbers, red 
onion, green peppers, feta cheese, topped 

with capers. 
 

Calamarakia 95 
Deep-fried calamari rings served with tzatziki 

and grilled lemon half. 
 

Grilled garlic bread 42 
topped with oregano. 

 

Souvlaki 215/265 
Skewer with pork tenderloin or/ fillet of beef, 

served with fried potatoes, small salad & 
tzatziki. 

 

Kotopoulo Souvlaki 210 
Grilled marinated chicken fillet on skewer, 

flavoured with lemon and tarragon, served with 
fried potatoes, small salad & tzatziki. 

 

Bifteki 210 
Spicy ground meat patties served with fried 

potatoes, small salad, tzatziki & red wine sauce. 
 

Pikilia 275 
Assortment of grilled meats with pork 

tenderloin skewer, lamb racks & bifteki, served 
with fried potatoes, small salad & tzatziki. 

 

Paidakia 295 
Grilled lamb racks with roasted veggies, 
rosemary gravy, salad, garlic butter, fried 

potatoes. 
 

Soutzoukakia Smirneika 205 
Baked meatballs flavoured with cumin, garlic & 

chilli, served with tomato sauce, rice, salad & 
tzatziki. 

 

Mousaka 205 
Oven baked eggplant slices with potatoes, 

minced meat and béchamel topping. 
 

Juvetsi 205 
Juicy beef stew in clay pot with risoni pasta and 

root veggies. Topped with gratinated hard 
yellow cheese. 

 

Lavraki Skordalia 245 
Broiled fillet of perch with garlic flavoured 
mashed potato, baked tomatoes, fried kale, 

lemon, olive oil. 
 

Kamarinas fish plank 220 
Fillets of plaice fried in butter with sauce 

hollandaise and hand peeled shrimps. 
 

Scampi provencale 245 
Garlic poached scampi in creamy tomato 

sauce with mushrooms & herbs, served with 
cooked rice. 

 

Kamarinas luxury plank steak 305 
Grilled fillets of beef with béarnaise sauce, 

french beans, bacon, baked tomatoes 

& hand peeled shrimps. 
 

Plank steak with beef/or pork 
tenderloin 265/235 

with bearnaise sauce, french beans, bacon, 
baked tomatoes 

 

Grilled Rib Eye Steak 295 
with roasted veggies, french fries & 

béarnaise sauce. 
 

Pork Schnitzel 245 
with tarragon butter, french fries, red wine 

sauce, capers, lemon. 
 

Grilled fillet of lamb 285 
with tarragon sauce, served with roasted 

root veggies & potato gratin. 
 

Grilled pepper steak 315 
Fillet of beef rolled in a mix of peppers, 
served with cognac spiked pepper sauce  

and potato gratin. 
 

Filé Mignon Black and White 255 
Fillet of beef & pork tenderloin with 

béarnaise & red wine sauce, served with 
potato gratin and small salad. 

 


