PANQ #KATO

MEDITERRANEAN CUISINE GRILL, PIZZA & DELI

What stanted as a playful game of words between Anne-Jear and Panagiolis. the ounens of House of Anls,
nedullied in the name. of thein new culinany adventune . PANO KATO (Navw Kétw)
Parno Kalo meand, in Greek. Panagiotis’ mother longue. updlains downslalrd.
Thud neferning t Houde of Anli’ & store & bistho upstains and. Pano Kats downslaind in. Tanglin Malt.
The Greet origin of the word Pano Kalo nefers t the mediternanean eulsine that is served in alt ity dimplictly.
Simpte, Unprelentious, Pure ane key words in Anne-Jean' & and Panagiolis’ tadte for delicious kome cooked food

uding Uhe best ingredients, from the Mediternanear Sea and region.
Weleome to PANO KATO & xo\n 6PE€N |

APPETIZERS e ate wiing ev00. exna vingin ot ot for att oun. s,

SOUP OF THE DAY @ SERVED WITH BAGUETTE IZ;\NP"III[ITDCIIIEAE[SLE)NIIA[]IE Fgonﬁaom 'S AND SHEEP'S MILK
CHUNKY BELGIAN FRIES @ @& SERVED WITH A BALSAMIC REDUCTION AND LEMON WEDGE
WITH OREGANO AND SEA SALT

. . . FETA SAGANAKI v @
10D SO HERE U 2 10D CRATED PARME AN g o2 ACD TRUFFLE SHATINGS -4 FRIED FETA, SESAME SEEDS AND THYME HONEY

MESCLUN @ @ 18 THREE DIPS WITHPITA ¥

MIX OF GREENS, HEIRLOOM TOMATO AND GRAIN MUSTARD VINAIGRETTE CHEF'S SELECTION OF FRESHLY MADE DIPS" FROM THE DELI
P CHOICE OF TZATZIKI, HUMMUS, FAVA, MELINZANOSALATA, TIROKAFTERI OR TARAMOSALATA
DOLMADES @ @ 18

Gneek atuffed vine leaves GAVROS TIGANITQS (gar 2021)
VEGAN MIX OF RICE, ONIONS, GREEK HERBS DEEP FRIED ANCHOVIES SIMPLY SERVED WITH A LEMON WEDGE
SERVED WITH LEMON SAUCE AND TOFU GARIDES @
DAKOS ¥ TWO MEDITERRANEAN KING PRAWNS
Jhe Cretan salad WITHGARLIE EVOU, LEMON WEDGE AND HERBS

CAROB BITES, FRESH ROMA TOMATO, FETA, CAPERS, BELL PEPPERS,

HTAPOD| €
BLACK OLIVES. EVOD, LEMON JUICE AND OREGANO GRILLED OCTOPUS SERVED WITH FAVA PUREE AND LEMON WEDGE
FETO KEFTEDES

WAGYU BEEF AND FETA MEATBALLS SERVED WITH FRESH BURRATA ¥
WITH HEIRLOOM TOMATO AND BASIL OLIVE OIL,
TOMATO SAUCE AND TZATZIKI WITH HEIRLOOM TOMATS

FRIED CALAMARI GREEK MEZZE .
FOR TWO
DEEP FRIED SGU”,]E'NGS WITH GARLIC AIOL TWO FETO KEFTEDES, FETA WITH OREGANO, TWOQ DOLMADES,
HORIATIKI » @& TWOQ DIPS™ PITA, CUCUMBER, ROMA TOMATO AND KALAMATA OLIVES
lassic Greek salad “VEGETARIAN OPTION AVAILABLE

UCUMBER. ROMA TOMATO. BLACK OLIVES, RED ONION. FETA. “'CHOICE OF TZATZIKI, HUMMUS, FAVA, MELINZANOSALATA, TIROKAFTERI OR TARAMOSALATA
EVOO AND OREGANO

=== FAVA- SANTORINI FAVA BEANS WITH CAPERS, ONIONS & £VOO
PATTIE PLATTER Y ER)) HUMMUS - CHICKPEAS. TAHINI, PAPRIKA, LEMON & EVOO
THREE PATTIES™ AND ONE DIP™ FROM THE DELI { TZATZIKI - GREEK YOGURT, CUCUMBER, GARLIC & EVOO

CHOICE OF SALMON, VEGAN FALAFEL. ZUCCHINI & RICOTTA PATTIE 2\ TARAMOSALATA - WHITE COD ROE, BREAD, LEMON SERVED WITH RED ONION & EVOO
CHOICE OF TZATZIKI, HUMMUS, FAVA, MELINZANOSALATA, TIROKAFTERI OR TARAMOSALATA VELINZANOSALATA - ROASTED EGGPLANT. TAHINL GARLIC & LEMON

SA[ADS FROM 'I'HE DEI.I TIROKAFTERI - GREEK FETA CHEESE, CHILI PADI, CAPSICUM

OmmM@OOg/L/mmedeac@weo/woo, (@/ﬂonozéon%mmm}wfm”zg

SUPERFOOD SALAD @ 18 MEDITERRANEAN COUSCOUS SALAD @
BROCCOLI, CUCUMBER, GREEN PEAS, GUINOA, SEEDS, MINT LEAVES COUSCOUS, PUMPKIN, CHICK PEA, CUCUMBER
AND AVOCADO AND KALAMATA OLIVES

SPICY TEMPEH KALE SALAD @ 18 LENTIL ARUGULA SALAD v
KALE, TEMPEH, ROASTED CHICKPEA, BEETROOT AND SESAME SEEDS LENTIL, TOMATO, CUCUMBER, FETA, PARSLEY AND MIXED SEEDS

ADD-ONS FOR SALADS
ONE GREEK PITA 4 ONEDIP FROM THE DELI

WITH OREGANO, SEA SALT AND OLIVE OIL TZATZIKI, HUMMUS, FAVA, MELINZANOSALATA, TIROKAFTERI +2 OR TARAMOSALATA +2

ONE PATTIE OF YOUR CHOICE 5 16@GR OF GREEK FETA ¥

SALMON PATTIE, VEGAN FALAFEL OR ZUCCHINI & RICOTTA PATTIE

MINI BAGUETTE AND BUTTER 6 ENELIIE A"TA;;“EWE'R
BLACK KALAMATA OLIVES b PORK OR CHICKEN SKEWER. LAMB OR BEEF KEBAB
GLUTEN-FREE BREAD AND BUTTER 8 ONE SALMON SKEWER

V VEGETARIAN WE ARE CASHLESS
@ veoaN OUR PRICES ARE IN SINGAPORE DOLLARS 107 SERVICE TAX AND 77 GST WILL BE ADDED TO YOUR FINAL BILL @F GLUTEN-FREE




FAMILY RECIPES FROM THE OVEN

BURGERS

We are using EVOO, extra virgin obve oit. ot all our distted.
GEMISTA ¥

Greek red and banana

ONE WITH GUINOA, RED KIDNEY, FRESH TOMATO SAUCE, FETA
AND ONE WITH A VEGAN RICE AND GREEK HERBS

SPANAKOPITA ¥ 2
A GREEK SAVOURY OF FILO PASTRY WITH CHOPPED FRESH SPINACH,
DILL, FETA, ONION AND EGGS

PASTITSIO
BAKED GREEK PASTA WITH MINCED WAGYU BEEF
AND BECHAMEL SAUCE

SOUTZOUKAKIA
GREEK STYLE WAGYU BEEF MEATBALLS
SERVED WITH ORZO PASTA IN TOMATO SAUCE

MARIA'S MOUSSAKA

The enitome. of Greek comfort food
LAYERED EGGPLANT, MINCED WAGYU BEEF, POTATOES AND
BECHAMEL SAUCE

LOUKANIKO 26
TWO GREEK GARLIC, FENNEL PORK SAUSAGES SERVED WITH

POMMERY MUSTARD AND A SIDE SALAD

GRILLED SOUVLAKI aree o1 et 28
SERVED WITH ROMA TOMATO, ONION, TZATZIKI & PITA BREAD
addau‘a’eo/ / //uea +6

PORK

TWO MARINATED PORK SKEWERS

CHICKEN

TWO CHICKEN, CAPSICUM AND ONION SKEWERS

BEEF KEBAB

TWO MINCED WAGYU BEEF SKEWERS

LAMB KEBAB

TWO MINCED LAMB WITH PANO KATO'S SPICY HERB SKEWERS

SALMON SKEWERS
TWO SALMON SKEWERS SERVED WITH A LEMON WEDGE, ROASTED
POTATOES AND TZATZIKI

VEGAN SAUSAGES @ & 32
TWO PLANT BASED SAUSAGES SERVED WITH POMMERY MUSTARD
AND A SIDE SALAD

IBERICO PORK RIBS (gan 2021) 38
4506M MARINATED SPANISH PORK RACK COOKED SOUS-VIDE

AND GRILLED ON THE JOSPER WITH OREGANO AND THYME

SERVED WITH GREEK HERB OLIVE OIL

MIXED MEAT PLATTER FOR TWO

TWO LAMB CHOPS, TWO MIXEDIVIEATSKEWERS 98
ANGUS SIRLOIN BEEF AND TWO LOUKAN

SERVED WITH CARAMELIZED RED SHALLOTS ROASTED GARLIC,

BEEF JUS AND GREEK HERB OLIVE OIL

MIXED SEAFOOD PLATTER FOR TWO
TWO KING PRAWNS. DEEP FRIED CALAMARI,
GRILLED OCTOPUS AND A GREEK SEABASS FILLET
SERVED WITH AIOLI SAUCE AND A LEMON WEDGE

TO SHARE

AWESOME PANO KATO'S BURGER 32
HOMEMADE 18@6M WAGYU BEEF PATTIE, RUSTIC BRIOCHE BUN,
CARAMELIZED ONION, TRUFFLE MAYONNAISE CRISPY BACK BACON,
KASEIRI CHEESE AND FRESH HEIRLOOM TOMATO

SERVED WITH TZATZIKI AND CHUNRY BELGIAN FRIES®

*ADD FRESH BLACK TRUFFLE OIL+2, SPICY HERB MIX+2, GRATED PARMESAN+2,
TRUFFLE MAYONNAISE+2, TRUFFLE SHAVINGS +4

PONSIBL:
GREEK

PLANT BASED PATTIE, PITA POCKET, FRESH TOMATO, .
VEGAN PESTO MAYONNAISE, SERVED WITH CHUNKY BELGIAN FRIES

*ADD FRESH BLACK TRUFFLE QIL+2, SPICY HERB MIX+2, GRATED PARMESAN+2,
TRUFFLE MAYONNAISE+2, TRUFFLE SHAVINGS +4

===> JOSPER CHARCOAL GRILL % %=} @

Al ourte meall comed from Australia and is atifloun, memdmmmmmqmqmmm

BLACK ANGUS SIRLOIN STEAK
2506M OF PREMIUM SIRLOIN SERVED WITH CARAMELIZED
RED SHALLOTS, ROASTED GARLIC AND JUS

RACK OF LAMB

FOUR LAMB CHOPS MARINATED WITH EVOO, THYME, ROSEMARY
AND SALT, SERVED WITH CARAMELIZED RED SHALLOTS,
ROASTED GARLIC AND BALSAMIC REDUCTION

WAGYU BEEF T-BONE STEAK 68
49@GM OF AGED 150 DAYS WAGYU BEEF, SERVED WITH CARAMELIZED
RED SHALLOTS, ROASTED GARLIC AND JUS

<= CATCH OF THE DAY 3=t ——

Greel Whote Seabadd 68
FLOWN IN, DEBONED,
FRESH ROSEMARY, THYME AND WARM EVOO

Whiole Boalon Lobaler, 68
SIMPLY GRILLED,
SERVED WITH GARLIC-PARSLEY SAUCE AND A SIDE SALAD

“OUR FRESH CHICKEN IS LOCAL, HORMONE AND ANTIBIOTIC FREE

MIXED VEGAN PLATTER FOR TWO @

GRILLED VEGETABLES. CAULIFLOWER HEART.

GRILLED SPICY TEMPEH, TWO FALAFEL, VEGAN SAUSAGE,
TWO VEGAN DIPS AND PITA

BEEF TOMAHAWK

1.5KG BONE-IN PURE WAGYU BEEF MARBLING 4-5

SERVED WITH CARAMELIZED RED SHALLOTS, ROASTED GARLIC
BEEF JUS AND GREEK HERB OLIVE Ol

SIDES

SAUTEED MIXED MUSHROOMS @ 12
SAUTEED SPINACH @ 12
ROASTED HERB POTATOES @ 14
ROASTED MIXED SEASONAL VEGETABLES @ 16
HORTA SAUTEED MIXED GREEN wirH £V00 & PINE NUTS 16

GRILLED CAULIFLOWER ¥ 18
MARINATED WITH GARLIC, HERBSS, EV0O

PITA, TOMATO, RED ONION ¥
ORZO PASTA IN TOMATO SAUCE @

CHUNKY BELGIAN FRIES WITH OREGANO AND SEA SALT @
ADD FRESH BLACK TRUFFLE QIL +2, ADD SPICY HERB MIX +2,
ADD GRATED PARMESAN +2, ADD TRUFFLE MAYONNAISE+2, ADD TRUFFLE SHAVINGS +4

ADD ON GREEK HERB OLIVE OIL, BEEF JUS OR TZATZIKI

v VEGETARIAN

@ veoan

WE ARE CASHLESS
OUR PRICES ARE IN SINGAPORE DOLLARS e 107 SERVICE TAX AND 7% GST WILL BE ADDED TO YOUR FINAL BILL

@ GLUTEN-FREE




PASTA —— HEALTHY WRAPS AND OTHERS ——

Chotce of spaghelts, lagliatelle o' penne padla GREEK GOAT & SHEEP CHEESE BOARD ¥

Ylon- nadla FETA, KASSERI AND KEFALOTYRI CHEESE
¢ ”//we <z SERVED WITH KALAMATA OLIVES, GREEK GUINCE

GREEN @ 24 AND A BREAD BASKET
VEGAN PESTO, GRILLED ZUCCHINI, BROCCOLI, FRESH BASIL, GREEN PEAS GREEK QUICHE ¢

PUTTANESCA 26 | TOMATO, ARTICHOKE, FETA, BLACK OLIVES AND BASIL
ANCHOVIES, KALAMATA OLIVES, CAPERS, FRESH TOMATO SAUCE SERVED WITH A SIDE OF MESCLUN SALAD

IMPOSSIBLE BOLOGNESE @ 28 | GREEK WRAP ¥
MINCED IMPOSSIBLE PLANT BASED MEAT. FRESH TOMATO SAUCE TORTILLA WRAP. FETA, TOMATO, CAPSICUM. BLACK OLIVES, TZATZIKI

CLASSIC BOLOGNESE

28 | CHICKEN'OR PORK WRAP
MINCED WAGYU BEEF, FRESH TOMATO SAUCE, ONION, GARLIC & HERBS TORTILLA WRAP. CHICKEN OR PORK. SALAD ROMA TOMATO,

EFQEF}\%AUMURK%DBAEK BACON, ONION, POACHED EGG 26| HUMMUS SERVED WITH TZATZI
' ' ' VEGAN FALAFEL @

TRUFFLE LOUKANIKO 34| TORTILLA WRAP. VEGAN FALAFEL, HUMMUS, TOMATO, CAPSICU
LOUKANIKO SAUSAGE, TRUFFLE CREAM, MIXED MUSHROOM FTILLA WRAP, VEGAN FALAFEL, HUNMLS, TOMATO. CAPSICUM

gl + SALMON WRAP
. tufle shavings 4 TORTILLA WRAP, TZATZIKI, CUCUMBER, TOMATO

FRUTTI DI MARE 34| add a ide of chunky Belyian fries +
FRESH TOMATQ SAUCE, KING PRAWN, SGUID, MUSSEL . @ dide of & g

OUR FRESH CHICKEN IS LOCAL, HORMONE AND ANTIBIOTIC FREE
PlZZA FROM 11AM 10 9.30PM

30cm pigga from the wood oven

Gluten free pizza base +4. kelo gluten free pigza bade +4

SIMPLY VEGAN @

FRESH TOMATO PASSATA, ROASTED ZUCCHINI, BASIL LEAVES, OREGANO, EVOO
addt/egmdea’a’a/z +6. addvegm/aﬁ/ef*& adld impossible minced meat +/0
CLASSIC MARGARITA ¥

FRESH TOMATO PASSATA, FIORE DI LATTE, BASIL LEAVES, EVOO

PEPPERONI

FRESH TOMATO PASSATA, PEPPERONI, FIORE DI LATTE, OREGANO

ALLA PUTTANESCA

FRESH TOMATO PASSATA, ANCHOVIES, CAPERS, BLACK OLIVES, FIORE DI LATTE, EVOO

HAWAIIAN
FRESH TOMATO PASSATA, COOKED HAM, PINEAPPLE, FIORE DI LATTE, OREGANO

CAPRICIOSA
FRESH TOMATO PASSATA, COOKED HAM, MUSHROOM, FIORE DI LATTE, EVOO

LOUKANIKO
FRESH TOMATO PASSATA, LOUKANIKO PORK SAUSAGE, CAPSICUM, RED ONION, FIORE DI LATTE

ATA ¥
FRESH TOMATO PASSATA, BURRATA, ROASTED ZUCCHINI, ARUGULA

CRUDO BIANCO
PROSCIUTTO HAM, ARUGULA, FIORE DI LATTE, EVOO

PANO KATO ¥
FRESH TOMATO PASSATA, FRESH TOMATO SLICES, SPINACH, FETA, FIORE DI LATTE, RED ONION,
CAPSICUM, BLACK OLIVES, EVOO

IMPOSSIBLE MEAT LOVERS
IMPOSSIBLE BOLOGNESE, FRESH TOMATO SLICES

CHICKEN PESTO
PESTO, PINE NUTS, FLORE DI LATTE, GRILLED CHICKEN, BASIL LEAVES

FRUTTI DI MARE
FRESH TOMATO PASSATA, CALAMARI, PRAWN, MUSSELS, SHALLOTS

TARTUFATA ¥
MIXED MUSHROOM, TRUFFLE CREAM, TRUFFLE OIL, FRESH THYME, FIORE DI LATTE

m’dﬁw,{ﬂewaw%t +4

THE REAL MEAT LOVERS

FRESH TOMATO PASSATA, LOUKANIKO PORK SAUSAGE, BEEF BOLOGNESE, PEPPERONI, OREGANGO,
FRESH BASIL, FIORE DI LATTE

MAKE YOUR OWN - CREATE YOUR PIZZA THE WAY YOULIKEIT! O
Al pizgas include fresh tomats padsata and evoo
BLACK OLIVES, RED ONION, FRESH GARLIC, FRESH TOMATO, CAPERS, PINEAPPLE, TRUFFLE OIL
FETA, VEGAN PESTO, ARUGULA, MUSHROOM, ROASTED ZUCCHINI, CAPSICUM, ORGANIC EGG, ANCHOVIES, TRUFFLE SHAVINGS
COOKED HAM, LOUKANIKO SAUSAGE, PROSCIUTTO HAM, IMPOSSIBLE BOLOGNESE, PEPPERONI, FIORE DI LATTE, CALAMARI, BURRATA
VEGAN CHEDDAR, ROAST CHICKEN
V. VEGETARIAN WE ARE CASHLESS
@ vionn OUR PRICES ARE IN SINGAPORE DOLLARS ® 10% SERVICE TAX AND 7% GST WILL BE ADDED TO VOUR FINAL BILL @ GLUTEN-FREE




HOME-MADE DESSERTS

ANLI'S CLASSICS

OUR SELECTION OF MEDITERRANEAN DESSERTS
Mmmé@&'cmwo/goom

GREEK YOGURT

SERVED WITH THYME HONEY

add wabud +6

POSEIDONIO'S GREEK YOGURT
SERVED WITH PRESERVED CARROT

GALAKTOBOUREKO ( raAaktopmotpexo )
CREAMY SEMOLINA CUSTARD, WRAPPED IN SHEETS OF
FILO AND SOAKED IN ROSEWATER SYRUP

GREEK BAKLAVA ( MaxhaBéc )
MADE FROM LAVERS OF CRISPY FILO, ROASTED GREEK PISTACCIOS,
ROSEWATER SYRUP SERVED WITH A SCOOP OF VANILLA ICE CREAM

CLASSIC TIRAMISU A@O@zﬁm
AN ITALIAN FAVORITE OF LADYFINGER BISCUITS,
MASCARPONE CREAM AND OUR ALLPRESS COFFEE

ROSEMARY INFUSED PANACOTTA
SERVED WITH RASPBERRY COULIS AND FRESH BERRIES

GREEK MASTIHA PAVLOVA
MASTIHA MERINGUE WITH WHIPPED GREEK YOGURT,
ROASTED PISTACCIOS AND POACHED FRESH FIG IN THYME HONEY

A%omdmmd/w/mﬂymm—mwmmwm
frests ingredients and lots of love
PRE-ORDER ENTIRE CAKE TWO DAYS IN ADVANCE

ESPRESSO
ESPRESSO
MACCHIATO, LONG BLACK, PICOLLO, AMERICANO
LATTE, FLAT WHITE, CAPPUCCINO
MOCHA
CHATLATTE
CHAI'ESPRESSO LATTE

GREEK FRAPPE OR GREEK COFFEE
: mitk, ??wﬂd/m% oat milk,
iced coffec (double ot and ice cubes) +2

add caramel,, vanilla o hagetud flavour +2.5

DESSERT COFFEE

ANLI'S BELGIAN CHOCOLATE MOUSSE

APPLE AND CINNAMON TART
WITH ALMOND BASE, SERVED WITH WHIPPED CREAM

FONDANT OF BELGIAN CHOCOLATE (75 %tins. proparation)
SERVED WITH A SCOOP OF ARTISAN VANILLA ICE CREAM

CHEESE TART
FROMAGE BLANC ON ANLI'S SPECULOOS BASE

GLUTEN-FREE CHOICES €

SLICE OF CAKE
CARROT, BANANA OR LEMON DRIZZLE

CHOCOLATE KETO PEANUT BAR /00,

HAZELNUT BROWNIE
CONTAINS NUTS

FLOURLESS CHOCOLATE TART
SERVED WITH WHIPPED CREAM

LEMON TART
VEGAN BERRY TART @

b o
— & T ARTISAN ICE CREAM &'

6 ¥ Qut iee croam in ogg froe & gluton froe @ 10V
SNOW WHITE VANILLA ROCHER CHOCOLATE

CONTAINS NUTS
cBoENLI%lN'L\sNGEJlTDEENCULUUS DARK CHOCOLATE SORBET @

STRAWBERRY RASPBERRY PASSION FRUIT SORBET @

GREEK PISTACCIO BOURBON VANILLA 4220
CONTAINS NUTS CONTAINS MONK FRUIT & ERVTHRITOL

COCONUT CREAM FLAVOUR OF THE MONTH
ASK OUR FRIENDLY STAFFS

TOPPINGS
WHIPPED CREAM 2 RASPBERRY COULIS

HOT BELGIAN CHOCOLATE SAUCE 4 MIXED BERRIES

CAFE AFFOGATO
ESPRESSO, VANILLA ICE CREAM

CAFE LIEGEOIS
ESPRESSO, COFFEE ICE CREAM, WHIPPED CREAM

KAHLUA MILKSHAKE
ESPRESSO, KAHLUA, MILK, VANILLA ICE CREAM

IRISH COFFEE
ESPRESSO, WHISKY, SUGAR, WHIPPED CREAM

MARIAGE FRERES TEA ‘@L“E 4

BLACK TEAS R %,
COVENT GARDEN MORNING - CLASSIC BRITISH MORNING BLEND s
MARCO POLO - AROMA OF CHINESE - TIBETAN FLOWERS AND FRUIT

EARL GREY - DARJEELING AND BERGAMOT

CASABLANCA - BLACK AND GREEN TEA - SWEET MINT AND BERGAMOT
DARJEELING HIMALAYA - ORGANIC FINEST INDIAN BLACK TEA

HERBAL TEAS

VERBENA CITRODORA - ORGANIC LEMON AND VERBENA LEAVES

ROUGE BOURBON - PURE RED ROOIBOS TEA - THEINE FREE

VANILLE BOURBON - RED TEA DELICATE AROMA OF BOURBON VANILLA - THEINE FREE

DREAM TEA BIO - ORGANIC RED TEA - THEINE FREE
CHAMOMILE - LEMONGRASS - BALM MINT - VERBENA

GREEN TEAS

FUJI YAMA - GREEN TEA FROM THE FUJI YAMA SLOPES
CHAMOMILLA - ORGANIC WILD CHAMOMILE FLOWERS
BLANC & ROSE - WHITE TEA AND ORIENTAL ROSE BUDS

V' VEGETARIAN WE ARE CASHLESS
@ vecan OUR PRICES ARE IN SINGAPORE DOLLARS e 107 SERVICE TAX AND 7% GST WILL BE ADDED TO YOUR FINAL BILL @F GLUTEN-FREE




PANO 2KATO

MEDITERRANEAN CUISINE GRILL, PIZZA & DELI

FOR KIDS BELOW 10 YEARS OLD

SNACKS

BOWL OF TOMATO Soup @
cm’dwa%wmeatéa% +4
CHUNRY BELGIAN FRIES
WITH KETCHUP OR MAYONNAISE
BOWL OF CRUDITES @
CHERRY TOMATO, CARROT AND CUCUMBER

MAINS

MINI MOUSSAKA
SERVED WITH MESCLUN SALAD

ONE SOUVLAKI WITH FRIES OR ROASTED POTATO
CHOICE OF BEEF OR LAMB KEBAB, CHICKEN OR PORK SKEWER

GRILLED SALMON SKEWER
SERVED WITH FRIES OR ROASTED POTATOES

WAGYU BEEF BURGER
WAGYU PATTIE, SLICED TOMATO, SERVED WITH FRIES

KID'S GREEK WRAP ¥
WRAP WITH FRIES, TZATZIKI, TOMATO, GREEK FETA CHEESE

MINI PASTITSIO
BAKED GREEK PASTA WITH MINCED WAGYU BEEF
AND BECHAMEL SAUCE

TWO FETO KEFTEDES ON ORZO PASTA
SERVED IN TOMATO SAUCE

ONE SOUZOUKAKIA ON ORZO PASTA
GREEK STYLE ANGUS BEEF MEATBALL IN TOMATO SAUCE

PASTA
Change lo gluten free padta +2 16
ANLI'S CARBONARA SPAGHETTI
BACON, CREAM, ONIONS
SPAGHETTI BOLOGNESE
TOMATO PASSATA, WAGYU BEEF

IMPOSSIBLE BOLOGNESE @
TOMATO PASSATA, PLANT BASED MINCED MEAT

PENNE WITH PESTO @
BASIL LEAVES, PINE NUTS, GARLIC

\MPOSSIBLE @ f[-/"

' 16 o
VEGAN PATTIE, SLICED TOMATO, SERVED WITH FRIES




’t’% WOOD, @W@Bﬂ Piz2R f?;»;

%
Pa
(«_, C%wzgeto%utmo//wemggaém +2 \_)
MINI PEPPERONI
PEPPERONI SALAMI, TOMATO PASSATA,
FIORE DI LATTE
MINI HAWAIIAN
TOMATO PASSATA, COOKED HAM, PINEAPPLE,
FIORE DI LATTE, OREGANO
MINI MARGARITA ¥
TOMATO PASSATA, FIORE DI LATTE,
BASIL LEAVES, EVOO

MINI WHITE ¢
FIORE DI LATTE AND ITALIAN SEASONING

MINI VEGAN @
ZUCCHINI, TOMATO PASSATA, BASIL LEAVES

COLDJORINIKS;

GRENADINE FIZZ
EPSA LIME SODA
PINK OR BLOOD ORANGE LEMONADE
COCA COLA, CORKE ZERO, SPRITE
HOMEMADE ICE LEMON TEA ( UNSWEETENED )
FRESHLY PRESSED APPLE OR ORANGE JUICE

* X
—=, SURIR JUIEE

ABC  APPLE - BANANA - CARROT
@1 ORANGE - LEMON - APPLE
YE5B055 ORANGE - MIXED BERRIES
‘Cincerelle ORANGE - PINEAPPLE - GRENADINE
VIRGIN MRY TOMATO JUICE - CELERY STICK

MiCKSHAKESEEESMOOIHIES;

VANILLA - CHOCOLATE - 8
BANANA - STRAWBERRY
onwzgetodo%cocomto’aa&fwrzdma%*Z50

C | BOTTI-E OF BIIBBLE5

*_ . SERVES 4 GLASSES ;
5 choose from
APPLE - WHITE GRAPE - RASPBERRY

)

s B

HOT DRINKS

GLASS OF FRESH COLD OR HOT MILK 4
BABYCCINO OR BABYCHOCO 4

HOT BELGIAN CHOCOLATE MILK g
WITH WHIPPED CREAM
o‘ada/zgetowy. cocorud o'c alnond bk +50




