
Gambas Saganaki 

Kalamarakia

Small Side Salad
Large Side Salad

C O L D H O T
Panos Tzatziki
Creamy and refreshing with a hint of
apple. Our tzatziki is a favorite that
enhances every dish.

75

M E Z E

4 vannamei prawns in a spicy tomato
sauce with melting feta cheese. A flavor
explosion you don’t want to miss.

139

Tyri Saganaki
Fried ladotyri – a Greek hard cheese,
served with honey and sesame seeds
for an irresistible combination.

119

Fried calamari rings served with a
lemon wedge – simply irresistible!
(gluten-free)

109

Kolokithokeftedes
Three small, juicy zucchini fritters
served with tzatziki.

89

Htipiti (Tirokafteri)
A smooth feta cheese spread with a
tempting blend of paprika and chili.

75

Feta
Flavorful feta cheese soaked in the
finest olive oil and fragrant oregano.

69

Elies
The finest green and black Kalamata
olives, marinated to perfection in our
special blend.

65

Salad with cucumber, tomato, onion,
and bell peppers.

89

Share the experience with our exquisite small dishes and let the meal become a
celebration of flavors, just like in the heart of Greece. Enjoy a symphony of both

cold and warm meze, where every bite tells a story. Don’t forget to try our
famous tzatziki – the perfect start to an unforgettable meal.

149 Stifado
Tender, slow-cooked beef stew in
Greek style with a rich mix of red
wine, tomato, and pearl onions.

99

Panos Panos Tavern
is in the top 10% of 

restaurants worldwide.

Grilled Levain Bread 
Perfectly toasted levain bread, best
enjoyed with our tzatziki.

45

Gluten-Free Bread 
A delicious option for those avoiding
gluten.

49

Vegan Mayonnaise 29

Halloumi
3 pieces of golden-brown breaded
halloumi from Cyprus, served with a
piquant mayonnaise (gluten-free).

89

Keftedakia  
Greek meatballs made from beef, drenched
in a rich tomato sauce with feta cheese.

89

Tavern Fries 
Crispy fries topped with crumbled feta
cheese and fragrant oregano.

65

Skordopsomo
Garlic bread perfectly toasted for a
crispy texture and rich flavor.

59

Pita
Warm, olive oil-brushed pita with feta
cheese and oregano. Also available in
vegetarian and vegan versions.

50



F O R  O U R  L I T T L E  G U E S T S

M A I N  C O U R S E S

Paidakia
Our famous grilled lamb chops, served
with house fries and our own Greek
red wine sauce.

359

Kotopoulo   Panos Pasta Junior
Casarecce pasta with Greek meatballs
in tomato sauce.

99
Marinated chicken thigh fillet served
with crispy fries.

99

Up to 12 years

Sunday Sharing Menu
Enjoy our grill mix with lamb sausage, souvlaki, chicken fillet, and lemon

potatoes with red wine sauce straight from the grill. 
Available only on Sundays.

549 / for 2 people

Choose your favorite from our main courses and enjoy a Greek Trilogy
(Tzatziki, Elies, Tirokafteri & Pita Bread) for a special price of 149.

Burger
Juicy soy patty served in a corn pita
with vegan cheese, vegan mayonnaise,
spicy tomato, red onion, and fries.

199

V E G
Pasta a la Grec 
Orzo in a spicy tomato sauce with fresh
vegetables – completely vegan and
irresistible.

219

Moussaka
Our Greek pride – a delightful blend of
eggplant and veal that melts in your
mouth.

259

Souvlaki
Grilled pork neck skewers served with
lemon potatoes and a rich Greek red
wine sauce.

249

Grilled Kotopoulo
Marinated chicken thigh fillet, served
with spicy tomato and cauliflower
puree – a dish with both heart and soul.

249

Panos Pasta
Casarecce pasta with Greek meatballs
in a rich tomato sauce, topped with
vegetables and feta cheese

249

Scampi
Vannamei prawns served with 
kritharaki – a Greek version of orzo in a
spicy tomato sauce with feta cheese.

279

Panos Burger 200g
A Greek twist on a classic – 200g
juicy beef patty served in a corn pita
with feta cheese, tomato, red onion,
fries, and dip.

229


