
“WELCOME TO GALATA TAVERN”

We take pride in preparing the finest Aegean dishes using only the freshest ingredients and highest
quality products. Enjoy our traditional taverna concept meeting most popular flavors that will leave 

a lasting impression on your palate, and your memories.

S E L E C T I O N  O F  M E Z Z E  V A R I E T I E S

• Warm marinated olives with balsamic 
      vinegar and olive oil

• Salad with Crushed Olives and thyme

• Octopus Stewed in Sage

• Cretan Paste

• Spicy Yogurt Dip with green pepper

• Honeydew Melon & White Cheese

• Marinated Sea Bass

• Tatar-Style Fried Vegetables

• Green Beans in Olive Oil

• Fava (mashed broad beans)

• Mallow Salad

• Radish Leaf Salad

• Cibes Salad (wild cabbage)

• Smoked Eggplant Salad

S O U P S

Fish Soup with Sea Beans and Mastic

S A L A D S

Arugula Salad
With red onions, arugula leaves, cherry tomatoes, Ezine cheese, balsamic sun-dried 

tomato sauce, and roasted walnuts.

Avocado Salad (Vg)
Seasonal garden greens, avocado, extra virgin olive oil, and lemon sauce.



Istanbul Salad (Vg)
With tomatoes, red onions, parsley, sumac olive oil, and pomegranate sauce.

H O T  S T A R T E R S  

Saganaki (V)
With Greek cheese, served with honey.

Butter Shrimp
With garlic, chili flakes, and butter.

Grilled Octopus
With fresh herbs and olive oil.

Cuttlefish Roe in a Clay Pot
Sautéed cuttlefish roe with butter, beef tomatoes,

 red onions, garlic, and basil leaves.

Linguine Al Nero
Linguine with squid ink, 

smoked cherry tomato sauce, and shrimp.

Fried Calamari
With tartar sauce and lemon.

M A I N  C O U R S E S

Grilled Sea Bass
With seasonal vegetables.

Sea Bass Lokum
With seasonal vegetables and tarator sauce.

Grilled Sea Bream
With seasonal vegetables and tarator sauce.

Grilled Salmon
With seasonal vegetables 

and tarator sauce.

Swordfish Skewers
With seasonal vegetables and

tarator sauce.

D E S S E R T S  

Hot Halva in a Clay Pot (V)
Served with ice cream.

Quince Dessert with Kaymak
With roasted walnuts and kaymak 

(Turkish clotted cream).

Chocolate Lava Cake (V)
Served with ice cream.

Seasonal Fruit Platter

Carrot Mustard Hot Pepper

VEGETARIAN

Gluten Egg Fish Crustacean Peanuts VegetarianDairy
Lactose

Soy Mustard Celery Alcohol Vegan

VEGAN

SO2

Sulphite

Scallop
Kg 200 €

Lobster
Kg 300 €

Oyster 
Piece 15 €

Jumbo Shrimp
Kg 125 €



V E G A N  M E N U

Artichoke Hearts in Olive Oil
with beetroot and microgreens

H O T  S T A R T E R S  

Spaghetti with Vegetables
With zucchini, carrots, eggplant, mushrooms, and a garlic olive oil sauce.

M A I N  C O U R S E S

Cauliflower Steak
With crumble crust, potato celeriac purée, and plum chutney

D E S S E R T

Pumpkin Cup 
Served with tahini, pumpkin, and vegan cream

K I D S ’  M E N U

Grilled Meatballs 

Grilled Chicken 

Spaghetti Bolognese

Spaghetti Napoli

French Fries

Carrot Mustard Hot Pepper

VEGETARIAN

Gluten Egg Fish Crustacean Peanuts VegetarianDairy
Lactose

Soy Mustard Celery Alcohol Vegan

VEGAN

SO2

SO2

SO2

SO2

Sulphite


