EAMATES <0

2aAara El Toro

Mitec Ynteg - (A6Mo mpaaivo, Kivé(IKo Adyavo, pamavdaki, pavTitolo,
axAadt, Sapdoknvo, KAoI0UG, HOTGapEAQ, TIPOGOUTO, HE
IVEYKPET (PPAYKOCGTAPUAOU)
Mowihia pTwv - LI:I TgropSal(gz Y 7 9.00

(Green lettuce, chinese cabbage, radish, raddicchio, pears,
prune, cashews, mozzarella, prosciutto, with gooseberry
vinaigrette)

Taldata MeokAav

(MeokAGv calaTIKWV, KapapeAwREVa Kapudia, pavitapia
TOUPOI, VTOMATIVIA KOVi, TOAaYavi PnTo e BIVEYKPET OUKOU)
Mesklan Salad 9.00
(Mesklan salad, caramelized walnuts, pickled '
mushrooms, cherry tomatoes confit, grilled talagani
cheese with fig vinaigrette)

Tahava ZiCap

(Mapou, iceberg, kpouTdy, vroparivia, PITEIKOV,
KOTOmoulo, mappe(ava kan owg Zifap) 9.00
Caesar's Salad

(Lettuce, iceberg, croutons, cherry tomatoes,

bacon, chicken, parmesan & Caesar's dressing)

Zaldra Mpaaoivn

(Zmavaxi, poka, AOAa, PPETKO KPEUHUSL, viouativia,
afokavro, pavitapia, cUKa, kapudia, mappelava &
BveyKPET TOPTOKAAIOU) 2.00
Green Salad

(Spinach, arugula, lettuce, spring onion, cherry tomatoes,
avocado, mushrooms, figs, parmesan, walnuts with

orange vinaigrette)

Zalara American

(Adxavo acmpo-pwp, KaPOTo, KANAMUTIOKL, GUOTIKIA Alyivng,
oTaQideg, PAOUSEC MPAGIVOUL POV, TPAYAVO UTTEIKOV

Oow¢ HeAIoV) 9.00
American Salad

(Cabbage white-purple, carrot, corn, Aegina pistachios,

dried grapes, peel green apple, crisp bacon

honey sauce)

....................................................................................................................
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WYnta onapayyta pe caktoa Hollandaise 7.00
Grilled asparagus with Hollandaise sauce

Kpépa omavaki aykivapa 6.50
Spinach artichoke dip

Mavitdpia mAevpwTouG oXAPAG ME KapapueAwpévo pmaloduiko  7.00
Flat grilled mushrooms with caramelized balsamic dressing

Mavitapia Zwté e KpEHa AEHOVIOU, TPIHHEVO KOUVOUTTISL 7.00
Kal TotnG mappelavag

Sauteed Mushrooms with lemon cream, grated cauliflower

and parmesan chips

Onion Rings pe sweet chilli 5.00
Onion Rings with sweet chilli

*Spinach artichoke dip

Kpépa matdarag pe calapt Kahappiag kat tpovga 6.50
Potato cream with Calabria salami and truffle

Narareg ayupo pe avyd, Kpépa @étag & vroparivia Kovepi  6.50
Potatoes with eggs, feta cheese cream and
cherry tomatoes confit

Matateg Twisters 6.50
Potato Twisters

“Potato Twisters
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3 K P EATA "kKpeatope(Edeg”

Taptdp péoyov pe kpépa gorgonzola 12.50
Beef tartare with gorgonzola cream

Carpaccio péayou pe Aas1 tpoipag 10.50
Beef carpaccio with truffle oil

Xeipomointo pooyapioto Aovkaviko Black Angus 12.50
HE Tpov@a Kat maAaiwpiévn mappe(ava

Handmade Black Angus sausage with truffle

and aged parmesan

Jamon Ibérico De Bellota 8.50
ANaVTIKO WPIHaVONG amd Tn VOTIOSUTIKI) ICTAaviKi

enapyia Peninsula.

Jamon Ibérico De Bellota

Cured meat deriving from the southwest Spanich

region of Peninsula.

* Beef Carpaccio with truffle oil

JUKWT YAAAKTOG PNTO e pOKa, VIOHaTIVIOL 11.00
KOl KAPAMEAWUEVO KPEUMUSL

Veal liver grilled with arugula, cherry tomatoes

and caramelized onion

DwAiég KoTOmouAou pe pAadéAgia 7.00
Chicken nests with Philadelphia

MapIvapIoHEVEC PTEPOUYEG KOTOTOUAOU e Jack Daniels 7.00
Marinated chicken wings with Jack Daniels

v TY P I A”Tupope(ééac "

YNn16 pavoupt o€ peAdca podilol pe papuerada 7.50
HavTapivl ovioKl Kal KAPAUEAWHEVOUG ENPOUG KAPTIOUG

Grilled manouri cheese in pomegranate molasses

with mandarin-whiskey jam and caramelized nuts

Déta tnyavith pe pélt 4.00
Fried feta cheese with honey

Ynt6 xahoupt 6.50
Crilled chaloumi cheese

*Grilled manouri cheese in pomegranate
molasses with mandarin-whiskey jam &
caramelized nuts



« EL TORD STEAK HOUSE -

STREET FOOD

THE JACK DANIELS BURGER 12.50 15.50
Xepomointn yAacapiopévn Jack Daniels cwg, iceberg, viopata, KpeppOdt
bacon, Tupi cheddar xat onion rings

Homemade glazed Jack Daniels sauce, iceberg, tomato, onion, bacon,
cheddar cheese and onion rings

THIS IS AMERICA BURGER 12.50 15.50
Xepomointn BBQ cwyg, iceberg, vropdra, kpeppiody, bacon, Sumhé tupi cheddar,

yavnta pavitapia kai onion rings

Homemade BBQ sauce, iceberg, tomato, onion, bacon, double cheddar cheese,

fried mushrooms and onion rings

THE NEW YORK BURGER 12.50 15.50
Dijon owc, iceberg, vropdra, kpeppddi, Tupi cheddar, bacon kat tnyavnté avyé
Dijon sauce, iceberg, tomato, onion, cheddar cheese, bacon and fried egg

THE TEXAS BURGER 12,50 15.50
Cocktail ow¢, kapapeAwpéva kpeppvdia, mikAeg kat SmA6 Tupi cheddar
Cocktail sauce, caramelized onions, pickles and double cheddar cheese

PULLED PORK 10.00
Kimchi, kapapeAwpéva kpeppoudia kat BBQ owg

Kimchi, caramelized onions and BBQ sauce

CHEESE STEAK 12.50

Yilokoppéveg pooyapioneg péveg and Black Angus, iceberg, vropdara, cwté
KPEUHUS1a Kat mayo pavpov oképdou

Thin slices of Black Angus beef, iceberg, tomato, sauteed onions and black garlic mayo

FALAFEL 7.50
Topriyia oo grill, cwg yiaouptioy, vropdra, ayyolpl, péBa, falafel pe oditoa

Tayivi kat @UAAa Sudcpiov

Grilled tortilla, yoghurt sauce, tomato, cucumber, radish, falafel with tahini sauce

and spearmint leaves

‘O\a ta burgers ogpBipovrai o€ pérpio Prjoo, } { All our burgers are prepared in medium style.

givan ané 100% ¢ppéoxo pooyapioto Black Angus
Kat cuvodeliovtat amd mardreg deluxe ko
cocktail sauce.

All burgers are from 100% fresh Black Angus and
are served with deluxe potatoes and cocktail
sauce.
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 MOXXAPIA

-~ Ribeye Black Angus ”
&0 Y g
V' usAPremium Hnal

“'Q/‘ Hanger steak Black Angus 31.50 :

USA Premium (tagliata)

A Sirloin steak Black Angus

<J  USAPremium 32.50
‘_!\_}/\ :)m;t:lp:)ﬁxupwl.o Limousin 27.50
4._.-0/‘ Sirloin Cup Black Angus R HTIU T T
USA Premium 29.50 L A
"—‘Q/‘ KaAomivia uo.oxapu.na imousin 23.50
Veal scallops Limousin
~ PicanhaBlack Angus
&
N USA Premium 800+gr At
churrasco style

2 Mooyapicia pmeréxia Black
&{ Angus USATop Round Premium 16.50 ZA/\T z E z
Beef Patties Blacl Angus
USA Top Round Premium
&Qj Tomahawk steak Piemontese 46.50 Pepper 2.00 JackDaniels 2.00
(1000+gr)
Mushroom 2.00 BBQ 2,00
2 Bistecca alla Fiorentina ; A
< Piemontese (yia2 dropa) 57.50 Bearnaise 2.00 Onion chutney 2.00
Bistecca alla Fiorentina Hollandaise 2.00 Gravy 2.00

Piemontese (for 2)

Chimichurri  2.00
2 Mooyapicia pmpi{6Aa yaAaxTtog

<{  Ekro 24.50
Veal chop Ekro
* ‘OAa ta Premium Black Angus cepfipovrat
Kall PE TO KIAG. PWTIOTE Hag yla T Kot
 T-Bone ydahaktog Ekro Sa@eouéTTa.
(_‘”\-} T-Bone veal steak Ekro 28.50 All Premium Black Angus are also served

by the kilo. Please ask us for price and
availability.
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KOTOIMNOYAO

Xotpwi prrpildAa padi pe mavoéta 15.00 Yo fpt)\éro Korézmu}\o 13.50
Pork steak with pork belly HME KPEUA KAAAUTTOKI
Grilled chicken fillet with corn cream
)P(Olﬁwﬁ K‘:(Tm ety Ynto @iléto kotomoulo "California” 13.50
Ay UE pavitapla cwté & BBQ sauce
Xoipiva spare ribs pe owgBBQ 14.50 Chicken fillet “California”
Spare ribs with BBQ sauce with sauteed mushrooms & BBQ sauce
Xoipivéc mavogTec e owe BBQ 14.50 Ynto (pl)\E‘l"O KOTO1TOU7\'O Mar'garlta ' 13.50
Pork belly with sauce BBQ Ue potoapéla, mappelava, méoto BactAikol
Kall VTopativia
Oi\éto xo1pivo (Yapovéppl) 14.00 Grilled chicken fillet "Margarita" with mozzarella,
Pork fillet (psaronefri) parmesan, basil pesto and cherry tomatoes
Xolpwé prmpiCoAGKia Aipow 14.50 MClpl\{ClplO}.'!éVCl MITOUTAKIA KOTOTTOUAO 13.50
Pork chuck roll HE KpEUA QETAC

Marinated chicken thighs with feta cream

Ynto @iAéto mamag pe caitoa 19.50 Apvi kapé FTaANIKAG KOTING 27.50

mopToKaAiov Rack of lamb
Roast duck breast with orange sauce

TAPNITOYPEX

*OAa Ta mara cepBipovral pe PnTa avapeikta Aaxavikd.
*All dishes are served with grilled mixed vegetables.

Moupég matdrag 3.00 FepioTh natdrta pe owc @INadédgeia  3.50
Mashed potatoes Jacket potatoes with philadelphia sauce
Moupég kamvioTr¢ YAUKomatatag 3.50 WYnto Kahaumoki 3.50
Smoked mashed sweet potatoes Griled corn

Matdreg myavitég 3.00 POt 3.00
French fries Rice

Mavitapia cwté 3.50 Tourg yY\ukomatdrag 3.00

Sauteed mushrooms Sweet potato chips
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EMIAOPTIA

Mmavopt 4.00
Banoffee
Cheesecake pe pmokota OREO 5.00

Cheesecake with OREO cookies

Mouc cokoAdta 4.00
Chocolate mousse

Jopumé 3.50
Sorbet

Maywto 3.50
Ice cream

*Banoffee



