
Greco - March 2023

COLD | LARGE |

Served with a Greek pita, grilled tomatoes, red onion, 

oregano, parsley, tomato sauce, tzatziki and tahini

SOUVLAKI | GYROS |  

VEAL  KEBAB SOUVLAKI 	 /  74

SPRING CHICKEN SOUVLAKI   /  74

VEAL  & LAMB GYROS /  74

VEGETARIAN SOUVLAKI  /  58

FAVA |

HOT | SMALL |

.....

.....

.....

 .....

FAVA  pureed yellow peas, red onion, olive oil, olives 
and hot pepper / 54      

FAVA  W I TH  VEAL  & LAMB GYROS  ed onion, parsley & spicy
peppers / 78

FAVA  CREAM WITH SPRING CHICKEN  onion & spicy
peppers / 76

FAVA  VEGAN GYROS (REDEF INE MEAT )  red onion, parsley & 
spicy peppers / 76

HORIATIKI SALAD, GREEK SALAD  greek salad with cucumber, 
tomato, red onion, feta cheese, capers, olives, green onions, 
oregano and olive oil / 62

CRETAN SALAD  tomato, cucumber, green pepper, red onion, 
scallions, fried paximidi pita and grated feta cheese / 62 

KATARINA SALAD  beets, rocket leaves,red onion, walnuts, goat 
Cheese & pear vinaigrette / 66
THE SALAD OF CHRISTOS MOM  lentil, wheat, feta, purple 
onion, pumpkin seeds, herbs, apricots and nuts /66

DAKOS F ISH TARTAR  grilled bread, tomatoes, onion, 
skordalia, capers, olives and artichoke / 74
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FASOLADA traditional Greek soup, beans, root vegetables and 
tomatoes /  48

DOLMADES  grape leaves with tzatziki /  44

BAKED MANOURI CHEESE  Staka butter, cherry tomato, hot 
peppers and oregano /  56

SPANAKOPITA filo pastry filled with feta cheese, spinach, 
scallions and dill / 58

GREEK FRIES  with kefalotyri cheese, a mixture of spices, garlic 
& parsley / 36

ZUCCHINI  CHIPS fried zucchini, served with tzatziki / 54

SPANAKORIZO  green rice, spinach, zucchini, fresh herbs, olive 
oil, lemon / 56

ZUCCHINI PATTIES  with feta cheese, kefalotyri cheese and 
herbs /  54

12 GODS PASTRY  fried filo pastry filled with feta cheese with 
honey, poppy seeds, black & white sesame /  58

HOT | LARGE |
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GYROS DUMPLING yogurt & oregano butter sauce, grated tomatoes, 
oregano / 88

CORFU PASTA DUMPLINGS filled with chard and green onion in 
staka butter, zucchini, sheeps milk feta sauce / 86

KOTOPOULUS  Greek chicken stew with fresh pasta, a rich chicken 
broth and Cafalotiri cheese / 86

MOUSSAKA  potato, eggplant, veal and béchamel sauce / 88

VEGAN MOUSSAKA  soy protein, pea protein, potato, eggplant and 
skordalia / 86

GRILLED VEAL SAUSAGE  kefalotyri sauce, cabbage stew with herbs 
and potato / 84

CRISPY KOTOPOULUS  fried chicken slices with spices and pickled 
vegetable relish / 76

SEAFOOD SAGANAKI  shrimps, mussels, seafood stock, root 
vegetables, cinnamon, kefotyri cheese / 88

FRIED CALAMARI with cream of skordalia & turmeric / 74

FISH PATT IES  root vegetables, pumpkin, pickled lemon and 
coriander / 92

PAROS F ISHERMAN SOUP  shrimp, calamari, mussels, fish, 
tomatoes, turmeric and saffron / 96

GRILLED F ISH F ILLET  tomato butter sauce, ouzo, fish stock, herbs 
salad and almonds / 132

COLD | SMALL |

DISCO tray with 10 cold delicacies of your choice / 192.....

GREEK BREAD  with olive oil and olives /  26

GRILLED P ITAS  with olive oil and olives /  22

GR ILLED  GREEK  MOUNTA IN  BREAD  filled with kefalotyri, 
feta cheese honey and oregano / 52

H IMAN I  DOMATA  tomatoes and grated feta cheese, olive oil and 
Greek oregano / 18
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TZATZIKI yogurt, cucumber, garlic and dill /  38

SKORDALIA  garlic, almond and olive oil spread /  38

TIROKAFTERI roasted pepper spread and feta cheese / 38

FLORINA  roasted peppers, red wine vinegar, garlic, hot 
pepper and goat feta cheese /  38

FETA  in olive oil and oregano /  38

EGG SALAD  scallions, dill / 38

PANZARO SALAD  beetroots, garlic, tahini, onion, lemon and 
pistachio /38

HERRING SALAD  sour cream, onion, tomatoes, olive oil and dill / 48

SPICY PEPPER  garlic, sage, coriander seeds and wine vinegar / 36

TARMUSALATA  fish eggs spread, white onion and parsley / 44

EGGPLANT SALAD olive oil, red pepper, roasted florina 
pepper and garlic / 38

CHICKPEAS SPREAD  roasted red pepper, pumpkin seeds and 
sumac / 38



Greco invites you to enjoy
an authentic Greek experience.

Order a bottle of ouzo,
mark your selections on the menu

and gradually the dishes will appear
at the center of the table

for everyone to enjoy.
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C O F F E E  |  T E A

GREEK HERBAL TEA / 14

GREEK COFFEE / TEA / 14

GREEK FRAPPE / 16

ESPRESSO / 12/14

MACCHIATO / 12/14

CAPPUCCINO / 14/16
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C O C K T A I L S   /  46

M I K O N O S
Ouzo, pineapple, pineapple 
liqueur and orange

G R E E K  M A M A
ouzo, rum, and almond liquor

G R E E K  M O J I T O
Mastika liqueur, lemon 
cubes,mint and rosemary

O L I M P U S
Ouzo, passion fruit liqueur, 
cranberries & lemon

K E A
Chipuro, lemon, cucumber and 
rosemary

A T H E N A
Greek brandy, lemon, passion 
fruit and rosemary 

MY SWEET GREEK CHICK
Ouzo, cranberries, cherry 
liqueur

Greco Beach: Shlomo Lahat 17 Tel Aviv | 03-5340893

Tel Aviv: 25 Grinberg, Azorei chen  |  03-7411022

Herzliya: Abba Eban 9  |  09-7404747

Hod Hasharon: Sokolov 46, Hamoshava square | 07-77729047

WWW.GRECO.CO.IL

pitcher
100ml ₪ 44

BOTTLES
200ml  ₪ 74 
700ml  ₪ 198 

2l  ₪ 498 

GRECO OUZO 
SPECIAL EDITION FROM PLOMARI

Coca-Cola / Cola Zero / Sprite

Sprite Zero / Orange Juice

grapefruit juice / lemonade

soda / Mineral water (500M) 

Perrella /28

NATIA MINERAL WATER / 28

C O L D  D R I N K S   /  14

A L C O H O L 100/250/500ml

C H I P U R O �  42/98/194

250/500/1000ml

White wine / Red / Retsina�  38/72/134

500/1000ml

T U B O R G � 32/52

M Y T H O S � 28


