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Dear friends

With this letter we take the pleasure of introducing to you a unique Athenian restaurant. A place of
culinary enjoyment, where greek and international cuisine blends harmoniously with an exquisite atmo-
sphere.

Daphne’s, conveniently situated in historic Plaka, and in close proximity to the Acropolis, is the meeting
place of two worlds; Pompei, a Greek city of the remote antiquity, on one hand, and on the other, the typ-
ical Athenian courtyard, with more than one thousand years history, still evident all around it. In fact it is
the exact spot where Lord Byron drew inspiration, during his stay at the adjacent Capuccine monastery.
The building, a beautiful listed neo-classical mansion of the 1830’s, has taken five years to restore to its
original glamour. The main dining area is fully covered with authentic frescoes, which are a synthesis of
classical motifs centering on Pompeian paintings, descriptive of ancient Greek myths. The other dining
area is the inner courtyard, elegantly sheltered for the winter in such a way that the charm and history of
the space is still visible.

At Daphne’s we have gone to great lengths to create an environment where the enjoyment of fine food and
wine is enhanced by the surrounding spirituality and beauty. A secluded and very private place where ev-
ery meal is not only a visual and palatable pleasure, but also a reference to myth and memory. Where the
senses are awakened and colours, aromas and memories are the important ingredients in a mystagogy,
meeting the Deipnosophists’ expectations.

We await you and your friends at Daphne’s, confident that after your first visit you will become our loyal
friends, and will recommend us to others without hesitation.

Come for a taste of time, a taste of tradition...

Ayamnroi gidor pag

Zrovg mpomodes T1g Akpbmolng. oty iotopik IINdka, Aeitovpyei éva Eeywpioto ABnvaiko peatwpdy. Evag
YWpog Omov 1 yaaTpovouikh amédavan ti¢ eEAAnvikiG ko ThG SieBvovs kovlivas cuvvd(eTar appovikd pe
éva povadiko mepiaAiov.

To apyovTiKd, mavéuoppo veokAaaoko Tov 1830, T5G 080V AvarkpiTovs 4, mov amokaTaoTddnke peTd amo
epyacies 5 1wV, eival 0 TOmoG oVVAvTHONG dv0 Koouwy. The apyaias “pwuaikng” Iloumning, mavapyaiog
eMnvikig moAng, keu ¢ veokAaooikng Adnvag.

H rleiorn aifovoa SiaxoounOnke pe v avbevtiky teyvikn Tov fresco pe éva ovvdvaouo kAaooikwy
uotiPwv mov emxevipwvovial oty (wypagiki tns Hounniog ue Oépata kvpiws Tne EAAnvikig pvboloyiag.
O ovveyouevog vmaibpiog ywpos évar i eowtepiky] avAn Tov Aaikov omTiol, ye 10Topinc peyadiTepy Twy
yMiwv eTay, aviylvpn akoue 0ToVG TOiYOUS THG.

210 Daphnes éywve npoondBeia v Snptovpyroovue éva ywpo 0mov 1y AentoTyTa TWY YeUoewy ovviEeTal
AppHKTAL pe TOV KOO0 TOV TIVeVUaTOS Kot Tov KdAdovs. Evag Tomos ovppetoyns, omov to kabe yelua
ovvdvder Ty omTikn kou yevoTikh amodavon. Tny eumdoxn pe pvBoug, pe avapopés ae puviues. Evag yapog
mov epeiler Tig awaboeis kau omov 1 avdraoy Tov IvevuaTos yontever e€igov pe TIG YevaTiKéG amodavaeL.
Omov Ta ypwpara, o1 pupwdiés Kaw o1 UVAUEG, AmOTEAOVY T& OTOVOXi CUOTATIKA UIOG UVOTAYWYiaG
avTd&iag exeivs Twy AemvoopLoTwY.

210 Daphne’s emdiwkovue va mpoopépovue a1o ekAeKTO KO0 THG ABHVAS pia aTUOOQAIpaL IOV Yo TEVE!
Kt OTI0V 01 YEVOTIKEG EUTEIPIEG EVWVOVTAL e THY auoOnTIKH VIS YOV TV eiva o1kelog OAwv exeivwy
TWV payik@y Suvdpewy mov épyovtar amé To fadn Twv awvwy, yix v LEpOVpYHOOVY OTHY YROTPOVOULKH]
TeNeTH.

2og mepiyévovye ato Daphnes. i pia aioBnon xpovou, pia aiobnon mapddoat...



>OYITA HMEPAX - SOUP OF THE DAY
8.50

Xoptooovna

Ue ppéoka Aayavirkd

Yapoocovma

pe ppéokia oQupida Kou Aeyavikd

10.50

Vegetable Soup

with fresh vegetables

Fish Soup

with fresh white grouper and vegetables

KPYA OPEKTIKA - COLD APPETIZERS

Youi pe maota eALag

EAigg

TCatlixt

Tapapag

MeArrlavooaldta

Xtamodakt Aadopiyavn

Kanviotog colopog

pe afoxdvto, k&mmapy & YopopAVTIS
Peta

Ipafiépa

1.50
4.50
5.50
5.50
7.50
15.00
19.50

4.00
6.50

Bread with olive pate

Olives

Tzatziki

Tarama

Eggplant Salad

Octopus with olive-oil and oregano
Smoked salmon

with avocado, caper & horseradish garnish
Feta cheese

Gruyere

ZEXTA OPEKTIKA - WARM APPETIZERS

NtoApadakia pe apmeAo@uAAa
UE Kipd & avyorépovo
Yayavakt KeQalotupt
KoAokvOoke@tédeg

Kalapapt oxapag

pe AadoAéuovo

Kegtedakia ov{ov

Tapideg ocayavaxt

Péta mave

€ 00VaGUL Kl OGATON TUKOU

11.50

7.50
8.50
16.50

9.00
16.50
12.00

Stuffed vine leaves

with minced beef & egg sauce
Saganaki gruyere

Fried zucchini balls

Grilled Seared Calamari

in olive oil-lemon sauce
Meatballs ouzo flavored
Shrimps Saganaki

Feta cheese pané

with sesame and fig sauce



[TAPAAOXIAKEX. YAAATEX - TRADITIONAL SALADS

Xwpratikn calata

UE VIOUKTA, ayyovpL, KpEUUUOL,

PETa & ENIEG

Yalata tov Kaicapa

UE TTP&OIVY OXAXTA, QIAETAKIX KOTOTTOVAO,
uméikov, ypaPiépa Kpnryg,

KkpovTov & ows Kaioapa

Kpntkn caldra Ntakog

VIOUATN, PETR, EAIEG, oKOpdO,

edaidrado & piyavy

Poxa calata

poka, ypaPiépa Kpntng, Mooty viopdto
& ow¢ Pveykpét Padaduikov

Daphne’s

np&ovy dpoaept] oaddta, punho,
TOPTOKAAL, KopUdix Kl

edappid adAtoa fadoduicov

ATTIO TH 2XAPA MAX

oepPipovTau pe TATATEG POUPVOL & Aayavikd

YovfBAakt KOTOTOVAO

YovfAaxt apvi

Mm@tékt pooxov oxapag

pe ows BBQ

D1A£T0 KOTOTTOVAO OXApaAg
DAeTAKIA YAPOVEPPL GXAPAG

Ue 0wG HovoTAPdNG

Mooyapiota prpt{oda yalaktog
D1AéTo pooxapiclo oxapag

Rib eye oxapag pe caltoa Ovpdapt
oepPipeTau pe TATATEG POVPVOU

Ko YnTd Adeyavikd

IMouaAia kpeatwv oxapag (2 atépwy)
(koTomovAo, iAéTo pdoyov, umetékl,
Aovkavika, Yopovéppl, maidaKia, TATATEG)

7.50

12.00

9.50

10.00

10.00

12.50
16.50
14.00

13.50
18.00

19.50

28.00
32.00

38.00

Greek traditional salad

with tomato, cucumber, onion,

feta &olives

Ceasar’s salad

with mixed greens, chicken fillets,
bacon, Cretan gruyere, crouton

& Ceasar’s sauce

Cretan salad Dakos

with tomato, feta cheese, olives, garlic,
olive oil & oregano

Rocket salad

rocket, Cretan gruyere, sun-dried tomato
& vinaigrette balsamic sauce
Daphne’s

green fresh salad, apple,

orange, walnuts and

light balsamic sauce

- OUR GRILLED

served with baked potatoes & vegetables

Chicken souvlaki

Lamb souvlaki

Grilled beef burger

with BBQ sauce

Grilled chicken fillet

Grilled tenderloin fillets

with mustard sauce

Baby veal steak

Grilled fillet veal steak

Grilled rib eye with thyme sauce
served with baked potatoes

and grilled vegetables

Mixed grilled Plater (for 2 persons)
(chicken fillet, veal fillet, beef burger,
sausages, pork fillet, lamb chops, fries)



EAAHNIKEX XTTEXTAAITE - GREEK SPECIALTIES

I'epuota

VIOouaTA, TUIEPLE pe pudL,

oTaAPidn & KOVKOVVAPI

Movoakag

70 YVWOTO

Apvaki otapvag

UE TTOATATEG, KAPOTO, KEPAAOTUPL, PETAL
APYOURYEIPEUEVO TE KEPAUIKO OKEVOG
KovvéAL otigado

70 YVWOTO

Moo xapaxkt yiovfétot

QTTO PPETKO TPVPEPO VTOTTLO
poaxapaki pe kpibapdi

Apvicia TAAT YNTH 6TO YOVPVO
UE TTATATEG KL AVITAPIX

WAPIA & OAAAYIINA -

oepPipovtau pe Bpaotd Aayavikd
& AadoAépovo

PDpéokia Tomovpa oXAPAG

Yolopog PpEoKog oxapag

Tapideg otn oxapa

DileTo ano ppeoKia oPupida oxapag
Iouwctdia Qalacovwv (atouikn)
(yapides, kadapdpt oyapac,

XTAmod!L oxdpog & ppéoko oolopd)

/YMAPIKA -

Maxapovia pe caAton

PPETKING VIOUXTAG Kol faatMiko
MnoAwvEC

UE KIPd, OGATOX VTOUKTR Kot TUPI
ITévveg ala kpep

e KOTOTOVAO, TUPIL, UTPOKOLO & Kpépa
KpBapakt pe yapideg

9.50

9.50

17.50

18.50

17.00

22.00

17.50
17.50
22.50
32.00
34.00

Gemista

stuffed tomatoes & peppers with rice,
raisins & pine nuts

Moussaka

the famous dish

Lamb baked in ceramic pot

with potatoes, carrot, kefalotyri, feta cheese
slowly cooked in a ceramic pot
Rabbit stifado

with small onions and tomato sauce
“Youvetsi” Greek beef stew

with fresh greek tender veal

and orzo pasta

Roast lamb back in the oven

with potatoes and mushrooms

FISH & SEAFOOD

served with boiled vegetables
& olive-oil lemon sauce

Fresh grilled Gilthead Seabream
Grilled fresh salmon

Fresh grilled shrimps

Grilled fresh white grouper fillet
Mixed sea food (for 1 person)
(shrimp, grilled squid Calamari,
grilled octopus & fresh salmon)

PASTA - RISOTTO

8.00

9.50

12.50

24.00

Spaghetti with fresh tomato sauce
and basil

Bolognese

with minced beef, tomato sauce & cheese
Penne a la creme

with chicken, cheese, broccoli & cream
Orzo pasta with shrimps



MITYPEX - BEERS

MvBog 500ml

Kaiser 500ml

Mv0og drought 330ml
Mv0og drought 500ml
Fix xwpig aAkooA 330ml

6.50
6.50
4.50
6.00
5.00

Mythos 500ml

Kaiser 500ml

Mythos drought 330ml
Mythos drought 500ml
Fix non-alcoholic 330ml

ANAWYKTIKA - BEVERAGES

Dpéokog XupHog TOPTOKAAL
AvayvkTtika 250ml

Pdvowo avhpakxovyo vepo 330ml
dvowo avhpakxovyo vepo 750ml
Dvotko petarAiko vepo 11t

5.00
3.50
3.50
5.50
2.50

Fresh orange juice

Beverages 250ml

Natural sparkling water 330ml
Natural sparkling water 750ml
Natural mineral water 11t

ITAYKA & I[TATQOTA - DESSERTS & ICE CREAMS

MnAomta

MnAomta pe Taywto
MnakAapag

MnakAafdag pe maywto
YOKOAATOTIITA E TAYWTO
Eniloyn anod maywtd:

Bavilia, cokoddta, ppdovia,
UTTOVEV, KXIUEKL, QUOTIKL
Emloyn ano ypaviteg: Asuovi, ppdovia
TaovpTtL

pe YAvko kvdwvi fj TpiavTépuilo
N uél kou kapvdia

ITowilia anod @péoka @povTa

7.00
9.50
8.00
10.50
9.50
7.50

7.00
7.00

12.00

Applepie

Applepie with ice cream
Mpaklava

Mpaklava with ice cream
Chocolate cake with ice cream
Ice cream flavors:

Vanilla, chocolate, strawberry, banana,
“kaimaki” (mastic), pistachio,
Sorbet flavors: Lemon, strawberry
Yogurt

with quince or rose-petal cordial

or honey and nuts

Variety of seasonal fruits

KA®EAEY. & POOHMATA - COFFEES & BEVERAGES

EAAnvikog - Greek Coffee
Eonpéco - Espresso
Karnovtoivo - Cappuccino
Kagég @iltpov - Filter coffee
Neg ka@é - Nescafe

Kagég Latte - Latte coffee
YokoAata - Chocolate

Toda - Hot tea

Tod kpvo - Hot tea

Irish coffee

| 8tmAdg - Double
| dtAdg - Double
| duAdg - Double

3.00 | 3.50
3.00 | 4.00
4.00 | 5.00
4.00
4.00
4.50
4.50
3.00
3.50
8.50

* O1 kapédeg e0TIPE00, KATIOVTOIVO, VEG OEPPIPOVTAL Kl WG VTEKXPEIVE
* Espresso, cappuccino and Nescafe may also be served as decaffeineted



OINOIINEYMATQOAH - SPIRITS

Whisky DEWAR'S, FAMOUS GROUSE, JOHNNIE WALKER RED LABEL
Whisky Deluxe DEWAR'’S 12, DIMPLE,

JOHNNIE WALKER BLACK LABEL

Whisky Malt GLENFIDDICH

Whisky Malt Special OBAN, LAGAVULIN, TALISKER

Bourbon SOUTHERN COMFORT

Tenessee JACK DANIELS

Vodka STOLICHNAYA, SMIRNOFF RED, ABSOLUT

Vodka Premium GREY GOOSE, STOLICHNAYA ELIT, BELVEDERE
Vodka Based URSUS

Gin BOMBAY SAPPHIRE, GORDON'’S, TANQUAREY, BEEFEATER
Tequila JOSE CUERVO

Rum BACARDI, HAVANA

Rum Special HAVANA 7 ANOS

Cachaca PITU

7.00
9.50
9.50
9.50
13.00
7.00
9.50
7.00
13.00
7.00
7.00
7.00
7.00
9.50
7.00

Awép / Liquer COINTREAU, BAILEYS, SAMBUCA, MASTICHA, LIMONCELLO 8.00

Awép / Liquer GRAND MARNIER, DRAMBUIE

Kovidk / Cognac HENNESY, COURVOISIER, REMY MARTIN
Brandy METAXA 5*

Brandy METAXA 7*

Anepitig / Aperitif MARTINI BIANCO/ROSATO/ROSSO/
EXTRA DRY, CAMPARI BITTER

Digestive JAGERMEISTER, GRAPPA, FERNET BRANCA
Ov(o ITotnpt / Ouzo by the glass

Toimovpo Ilotnpt/ Tsipouro by the glass

Yenvakt / Shot

Yonvaxt Shaker / Shot Shaker

®1aAn AnAn 750ml / Bottle 750ml

®1aAn Special 750ml / Special Label Bottle 750ml

KOKTEIA - COCKTAILS

Classics & Famous

Bloody Mary, Caipirinha, Cosmopolitan, Daiquiri, Margarita,
Margarita Strawberry, Mojito, Pina Colada

Aperol spritz

Champagne Based

Kir Royal, Bellini, Mimosa, Rossini

Masticha Passion

8.00
13.00
7.00
8.00
7.00
7.00
6.00
5.00
5.00
4.00
35.00
70.00
85.00

11.00

10.00
12.00

10.00



ofe

Daphne's

RESTAURANT - GREEK CUISINE

KaAn oag opeén
Good appetite
Bon appétit
Bon appetit
Guten Appetit
iBuen provecho

afiyet olsun

78




To xatdotnua voxpeovtar va Siabéter évrvma Sedtia oe edixry Ojxn Simha oty é€odo, yia Th Siatdmwon
0T0IXOONTIOTE SIUAPTUPING AYOPAVOUIKOT, VYEIOVOUIKOD 1} POPOLOYIKOV TIEPLENOUEVOU.
The store is obligated to dispose of printed sheets at a special place by the exit, for the expression of any
complaint whatsoever, with content for the market police, the hygiene department or the fiscal deparment.
Le magasin est oblige de disposer des fiches imprimmes, dans un guichet special par la sortie, pour I’ expression de tout protestation concernant
des sujets de la police des marches, des services sanitaires oufiscales.
Das geschdft ist verpflichtet, gedruckte formulare zur vorlage jedwedwr beanstandung in marktpolizeilicher,
hygienscher oder steuerrechtlicher hinsicht in einem dafiir vogesehenen kasten im bereich des ausganges
zu verfiigung zu stellen.

2116 o mavw TG ovpumepiAapPavovTa
OAeg o1 vopupes empPapivoers SnAady:
oépPis 13%, O.I1.A. 24%, Snuotikds ebpog 0.5%.

Ayopavouxés YmetBvvog:
A. Zéroiog

2116 oadétes yproomotovye edatdrado
(0&vtn6 0-1%), omopélaio ora THYaVHTA.
Elaiorado 50ml (atopixo)

O1 TaTdTEG EIVAL TIPOTHYAVIOUEVES,

10 {ouméy yopwih wyomAdry,

10 pox@YOp umAe Tupi, n pétac EAAnvi,
1o Baxdaoové kaTeyvypéva.

Prices include all charges
required by law, i.e:
service 13%, VAT 24%, Municipal tax 0.5%.

Responsible by law:
D. Sfetsios

We use olive oil in the salads

(acidity 0-1%), seed oil for frying.
Olive oil 50ml (for 1 person)

Fried potatoes are pre-fried,

Ham is from pork shoulder,

blue cheese is used instead of roquefort.
Feta cheese is Greek, sea food is frozen.



L -

__WILLARY RODHAM CLINTON

VISITORS

Hillary Rodham Clinton, former First Lady of the United
States of America

HM Queen Sofia of Spain

HM Queen Sonja of Norway

HM Queen Rania of Jordan

E. Ahtisaari, First Lady of Finland

Madeleine Albright, former Secretary of State
Lloyd Axworthy, Minister of Foreign Affairs, Canada
Tito Bacardi

Lucianno Benetton

Betsy Bloomingdale

Barbara Boxer, Senator, California

Conrad Burns, Senator, Montana

Nicholas Cage, Oscar

Ben Nighthorse Campbell, Senator, Colorado
Kent Conrad, North Dakota

Massimo d’ Alema, former Prime Minister of Italy
Tom Daschle, Majority Leader US Senate

Byron Dorgan, Senator, North Dakota

Giscard d’ Estaing, former President of France
Jean Paul Gaultier, fashion designer

Andrea Mitchell Greenspan

Sylvie Guillem, “Dancer of the Century”- TIME Magazine
Tom Harkin, Senator, Iowa

Richard Holbrooke, US Ambassador to UN

Ron Howard, director-actor

Jeremy Irons, Oscar

Angelina Jolie, actress

Lionel Jospin, former Prime Minister of France
Joan Kennedy, ex-wife of Edward Kennedy
Courtney Kennedy, daughter of Robert Kennedy
Neil Kinnock, former leader of UK Labour Party

Hans van Mierlo, Foreign Minister, Holland



Thomas Miller, Ambassador of the United States of America
Roger Moore ,actor

Elisabeth Murdoch, daughter of Rupert Murdoch
Riccardo Muti, conductor

Sir David Owen, former Foreign Secretary, UK

Seiji Ozawa, conductor

Yevgeni Primakoff, former Prime Minister of Russia
Harry Reid, Senator, Nevada

Pat Roberts, Senator, Kansas

Michel Rocard, former Prime Minister of France
Carlos Salinas, former President of Mexico

Paul Sarbanes, Senator, Maryland

William Shatner, actor

Olympia Snowe, Senator, Maine

Wole Soyinka, Nobel Prize Winner

Arlen Specter, Senator, Pensylvannia

Ted Stevens, Senator, Alaska

Meryl Streep, Oscar

Franjo Tudjman, late President of Croatia

John Warner, Senator Virginia

Vivienne Westwood, fashion designer

VALERY GISCARD D* ESTAIN
FMR PRESIDENT OF FRANC|




Recommended by:
THE NEW YORK TIMES, FINANCIAL TIMES of London, the CNN, et.al.

4, Lyssikratous Str., Plaka - Tel./Fax: +30 210 322 7971
www.daphnesrestaurant.gr - Fb: Daphne’s Restaurant



