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Kalag hpBare!

To eouatdpio Katappdktes SnuioupyrBnke and ) SidBeon va gidoeviicoupe
TOUG KaTOIKOUS Kal TOUG EMICKEMTES TNG MEPIOXNS, TN Aatpeia pag yia tn puon
Kai v avdykn va poipactolpe tv Koudiva tou ténou pag.

Me tnv eniokewr oag o0To XwWPO HAG, UMNOOXOUAOCTE HIA YAOTPOVOUIKA Kal
ToUpIOTIKY) eunelpia péoa and ta Aaxtapiotd pag e6éopata, payeipeuéva e
oAU pepAkI and vidnioug enayyeAUaTies.

la to gpaydki pag, eniAéyoupe kai SnuioupyoUpe anokAeIoTikd pe ta KaAU-
tepa eAANVIKG kpéata, eEAAnvikd npoidvta and pikponapaywyous pe éuea-
On OTG TOMIKEG MPWTEG UAEG.

To twa&ibi tng yedong ouvobeletar ané 200 kai nAéov emAoyég oivou kai
toimoupou tou eAAnvikoU apneAwva kal 00dou twv pepakARdwv notornoi-
Vv pag.

Opiopéves ovopaoies edeopdtwy Baailovtar otnv viornioAaAid tng nepio-

xNAG, pe NoAAG ebéopata va éxouv t Sikrj Toug Iotopia.

To ecuatdpio Katappdktes kai n opdda tou, oag kaAwoopilel oto yaotpo-
vouikd ta&ibi epneipiag!

Welcome!

Katarraktes Restaurant (meaning: “Waterfall”) was born out of our ambition
to welcome residents and visitors of our city, our love for nature and the need
to share the local cuisine.

When visiting our establishment, we promise you a gastronomic and
touristic experience through our delicious meals, prepared with care by local
professionals.

For our food, we choose after a very serious inspection only the best Greek
meat and Greek products from small-scale producers, emphasizing local raw
materials.

Your taste journey will be accompanied by 200-plus wine and tsipouro (Greek
spirit) choices from Greek vineries.

Some dish names are based on the local dialect, with lots of them having their

own history.

Katarraktes Restaurant and its team welcomes you to the experience of a
gastronomical journey!






Opektkd / Starters

TZatlixi / Homemade “Tzatziki”
Me AddL dvnBou & Ynpuévo ok6pdo
With garlic comfit & dill oil

Tupokautepn / Spicy Feta cheese mousse
Me K6kKivn nunepld & kapoupdLopévo Koukouvdapl
With red pepper & pine nuts

Tnyavid pavirapidv / Sauteed mushrooms
Apwpatiopévn pe Bupdpt & AadoAépovo
With thyme & lemon-oil sauce

TaAaydwvt coté / Greek cheese “Talagani”
Me ano&npapéva Bepikoka, PNEKoV, PouvioUKLd & oAATad AepovioU e NETHELL
With dried apricots, bacon,hazelnuts & molasses-lemon sauce

Mapadooiaké pnovytovpvti / Traditional “Bougiourdi”
Me yAukd pnoukopo, AlaoTtéG VIopdteg, NnepPLEG, @ETd & pudnbpa
With sun dried tomatoes, chili flakes, peppers, Feta & Myzithra cheese

KoAoku@dkua tnyavntd / Deep fried zucchini
Me gdAtoa ytaouptiol apwpattopévn pe Aepove & dudopo
With yoghurt flavored with lemon & mint

®<va tnyavin / Fried Feta cheese
Me couodpt & avBépeio
With sesame & blossom honey

TaAwita pavivapidv / Mushroom tagliata
Me paylovéCa noptaivi, Kpouotd YwpioU pe nappeddva & AadoAépovo
With porcini mayonnaise, crispy bread crumbs & lemon-oil sauce

Wntég mneplég PAwpivng / Grilled red peppers from Florina
Me Addt paivtavou & Katikt Aopokou
With parsley oil & Greek cream cheese Katiki

Mavdteg tnyaviteg / Homemade deep fried potatoes
+ke@alotipt 0.50€
+grated cheese Kefalotiri 0,50€

Xeponointot koAokuBokeptédeg / Homemade zucchini fritters
Me @péoka apwpatikd, P€ta & ylaoupt
With fresh herbs, Feta & yoghurt

Zou@Aé€ navdrag / Potatoes souffle
Me pnéwkov, eAMAnviKd tupld, apakd & pupwdikd
With bacon, Greek cheeses, green peas & fresh herbs

Mapadociaxn pehtavooaldra / Traditional aubergine salad
Me iodtn nuineptd, PEta & AadoAEpovo pe Taxivt
With sour red pepper, Feta & lemon-oil with sesame dressing

Xépra enoxiig / Greens salad “Chorta”
Me AadoAépovo & Eddtn nnepld
With lemon-oil sauce & sour peppers

Kapndtoio péoxou / Beef carpaccio
Me paylovéCa Aeuknig tpou@ag, gouvioUkia, navigdpt & nappeldva
With white truffle mayonnaise, hazelnuts, beetroots & parmesan

Tnyavitég Mnatgog Ed€oong / Fried Batzos Cheese of Edessa
Me pappeAdda topdrag Kat Aepovi

With tomato marmalade and lemon

Kpoxéra Tupiod / Cheese Croquette

Kpokéta pe didgopa €idn tupuwyv, ouvodeletal pe papueAdda
@pdoula Kat @pEakia baby péka/Croquette with different types of
cheese, accompanied by strawberry jam and fresh baby rocket.
Moo xapicio taptdp / Beef tartare

Me nikAeg, @plyaviopévo Pwpi & pappeAdda viopdrag

With pickles, baked bread & tomato jam

Wnto pedouAt péoxov / Oven baked bone marrow

Me ayyoupdki toupoi, paylovéda & néoto paiviavou pe Aepovt
With pickled cucumber, mayonnaise & parsley pesto with lemon
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XaAdtec / Salads

Inavdki & péxa / Baby spinach & rocket
Me Ynt6 Talaydvi, AlaoTEG VIOUATEG, EAEG & KaBoupdLOPEVO OOUTALL
with grilled Talagani cheese, sun dried tomatoes, olives & sesame

Adxavo & xapéro / Cabbage & grated carrot

HE @LVOKLO, aTaPideG, MPAoLvo PAA0 & VIPEGLVYK (POUVTIOUKLOU UE HEAL
with fennel with raisins, green apple, hazelnut dressing
Xwprdtkn / Greek salad “Choriatiki”
pe €€tpa napBevo eAatbAado & @éta M1.0.11
with extra virgin olive oil & Feta Cheese

®Ppéoxa @uAlolaxavikd / Fresh greens

pe taptdp navi¢aplol apwpatlogEVo e NOPTOKAAL, viopativia,
na&ddt xapountou & Katikt Aopokou

with beetroot tartare scented with orange, cherry,

tomatoes, carob rusks & cream cheese Katiki Domokou

Inavdkt kat ice berg / Baby spinach and ice berg

pe npdotvo prido, Kpdvpneplg, ninepld PAwpivng, @€ta & kapudia
with green apple, cranberries, grilled red peppers from Florina,
Feta Cheese & walnuts

Kpntkég vidkog / Cretan salad
HE @pEOKLA VIopdTa, @ETd, EAEG & plyavn
with barley rusks, feta cheese, olives & oregano

ZaAdva tov Kaicapa / Caesar’s salad
pe KoténouAo, napueldva, Kpoutévg, Yntd pnéwkov & Aivapdéanopo
with chicken, parmesan, crouton, crisp bacon & poppy seads.

Xewpepvég kinnog / Winter salad

Me Bpaoté pnpdékoAo, Kouvounidt, navigdpt, KpEua tuplou Je
ndnpwKa & @AETa noptoKaiou

With boiled broccoli, cauliflower, beetroot, cream cheese
with paprika & orange
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Zupapika & pigoto / Pasta & risotto

Awkouwvt pe cditoa viopdrag / Linguini napolitan
Baowké & napueldva / With basil & parmesan

Puykatévi pe néovo Bacihikou / Rigatoni with pesto
®péokia potoapéAa, xelponointo NECTo BACIAKOU Kat NUIEPL
Fresh mozzarella, homemade pesto and fresh pepper

Tahwatéleg pe kotonoulo / Tagliatelle with chicken
Mavitdpia, kpépa ydAaktog & pnéwkov / mushrooms, heavy cream & bacon

Puykatévi pe odAtoa nappeddvag / Rigatoni with parmesan sauce
MowiAia pavitaplwv & dypla péka / With mushrooms & arugula leaves

XuAénuteg pe pooxapdxt / Greek pasta “Chilopites”™
®péoka apwpatikd & olyopayELPEUEVO HOOXAPAKL
With fresh herbs and slow cooked beef

lFapiSopaxapovdda / Shrimp pasta (yua duo)/(for two)
Me Aeukn 1 KOKKLVN odAtoa, {wpé yapidag & gppéoko Boutupo
With cream or tomato sauce, bisque & fresh butter

P1Z67o pe Pnt6 colopd / Salmon risotto

Me @péoka apwpatkd, Aepéve & napueldva

With fresh herbs, lemon & parmesan

P1Z67o pavitapidv / mushroom risotto

Me nowiAia pavitaplwyv, Kpgépa noptoivi & nappeddva

With Mushrooms, porcini cream & parmesan

P1Z67o pe xoténoulo / Chicken risotto
Me @péoka apwpatkd & nappeddva / With fresh herbs & parmesan

Wapla & OaAacowva / Fish & Sea food

Wntih néctpoa otn oxdpa / Grilled trout
Me Yntd Aaxavikd & AadoAEpovo / With vegetables on grill & lemon-oil sauce

ZoAopog pe xopta / Salmon with greens
Kpépa oeAwvépiZag, axviotd x6pta & AadoAEHOVO
Celery root cream, sautéed greens & lemon-oil sauce

Aepovdro @uAéTo tounoupag / Sea bream fillet
Me kdnapn, @wOKLo, AcpdvL, pupwdikd Kat natdreg @oupvou
With capers, fennel, baked potatoes and herb-lemon sauce

Fapideg oayavdkt / Shrimps “Saganaki”
Me odAtoa viopdrag, toinoupo & @ta / With tomato sauce, tsipouro & Feta cheese

Tnyavnté xaAapdpt / Fried squid
Me natdteg tnyavntég / With French fries

Mapadooiakad mdra ngépag ané tov EUAGgpoupvo
Traditional dishes cooked in wood oven

ToopnAéxu oo nifAwo / Traditional “Tsobleki”
Me oyopayelpepévo pooxapdki, Aaxavikd & @Eta
With slow cooked beef, vegetables & Feta

Mouocakdg / Greek Moussaka
With minced beef, aubergine, potatoes & béchamel

ZwyoPnpévog xoipiveg Aapdg / Slow cooked pork neck
Me noupé€ natdtag, &Wdtn nineptd, Kpeppuddkia Kop@i & odAtoa pndpuneKLou
With potato puree, sour red pepper, onions comfit & bbg sauce

Moocxapicia otn@onAcupd “nactitcio” / Short ribs “Pastitsio”
Me pavitdpua, xeponointa {upapikd & odAtoa ypaBlEépag
With mushrooms, calamarata pasta & Graviera cheese sauce

Mocoxapicwa pdyoula / Beef cheeks
Me noupé€ peAtt¢dvag, AadL Aspoviou pe paiviave, tpayavé Kpeppudt & odAtoa Yntou
With aubergine puree, lemon-parsley oil, crispy onions & gravy sauce

Apvicio k6t “KAépuiko” / Lamb shank “Kleftiko™
Wnpévo otn Aad6koAAa, e natdteg, mnepLEg, devipoAipavo & ypapiEpa
Baked in kitchen paper with potatoes, peppers, rosemary & Graviera cheese
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Kpéata tng wpag / Meat pan fried & grill

Xwpudtikn xotpuvii thyavid / Pork “Tigania”
Me Agpévi & piyavn
Pan fried pork with lemon & oregano

Tnyavid xoténoulo / Chicken “Tigania™
Me nuneplég, pouotdpda & ypapEpa
Pan fried chicken with mustard, peppers & Graviera cheese

Wnto otiBog kotonoulov / grilled chicken breast
Me yAuk6&va Aaxavikd, apwpatiké niAdegt Kat AadoAEpovo
With sweet and sour vegetables, steamed rice & lemon-oil sauce

Wapovéppt pe xouppddeg / Pork Fillet with dates
Kdotava, £0dL BaAodpiko, YEAL & noupé oeAvoplZag
Chestnuts, balsamic vinegar, honey & celery root puree

MnpwoAdkua xoipivd / Pork escalope
Me odAtoa ®<tag, Yntég natdreg & pavirdpla
With Feta cheese sauce, baby potatoes & mushrooms

Xotpwvé couPAdkt / Pork skewers
Me natdteg tnyaviteg & AaSOAEHOVO HUPWBIKWY
With deep fried potatoes & lemon-oil sauce with herbs

Xvitoel kotonoulo / Chicken Schnitzel
Me gdAtoa pavitapiwv & natdreg tnyaviteg
With mushroom sauce & deep fried potatoes

Xopuwii orapAioa / Pork chop “Stavlisia” 600-700 yp/gr
Me natdteg tTnyavntég & AadoAEpovo
With deep fried potatoes & lemon-oil sauce

Xoipwvé kovtocoipAL / “Kontosouvli” grilled pork like skewer
Me natdteg tnyaviteg, Yntd nitdkia, apwpatikd & Aepgove
With deep fried potatoes, pita bread, herbs & lemon

Xewponointo pmuptékt / Homemade meat patty
Me noupé€ natdtag, pUpwOIKA & AepbvL
With potato puree, fresh herbs & lemon

Taludva pooxapiowa / Beef Tagliata
Me Ynt6 Kouvounidt, @péokia péka, napueldva & eAai6Aado
With grilled cauliflower, fresh arugula, parmesan & olive oil

EkAektéc konécg / Premium cuts

Rib eye

Me noupé€ natdtag, Yntd pavirdpla & yAdoo

naiawpévou Baroduikou pe Bupdpt / With potato puree, sautéed
mushrooms & balsamic glaze with thyme

Mooxapicwa onalopnpi{éAa
Enpng wpipavong 20 npepwv
Dry aged beef steak for 20 days

Mooxapicwa Tomahawk black Angus
Tomahawk steak

T-Bone steak
Me natdteq tnyaviteg, dypla Bétava & paylovéCa Aspoviou
With deep fried potatoes, wild herbs & lemon mayonnaise
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Avayukuka / Refreshments

Coca Cola (Regular, Zero, Stevia, Light)
Fanta noptokéAi / Fanta orange

Fanta Aepdvi / Fanta lemon

Sprite

Schweppes noptokéhi / Schweppes orangeade
pe GvBog noptokaAiol / with orange blossom

Schweppes Aepédvi / Schweppes lemonade
pe nepyaudvro - iBioko / with bergamot - hibiscus

Schweppes po{ ykpeingpout / Schweppes pink grapefruit
Schweppes 666a / Schweppes soda
Schweppes tonic water

BapéAi / Draught
Fischer 300/500ml
NUpen 300 /500ml

®16An / Bottle
Fix Hellas

Fix Dark
Paulaner Weisse
Erdinger

Amstel
Heineken Free
Amstel Radler
Heineken

ANDA

Mamos

Mc Farland
Kaiser 330ml
SOL 330ml

330ml
330ml
500ml
500ml
330ml
330ml
330ml
330ml
330ml
330ml
330ml
330ml
330ml

250ml

Aavd







MnAitng / Cider

Strongbow Red berries 330ml
Strongbow Gold Apple 330ml

Xupoi / Juices
®Duoikég xupbdg noptokdAi / Fresh orange juice
Mi§ ppoutwy / Mixer fresh fruits

Xupdég avapeiktog / Mixed juice

Toai / Tea

Zgoto / Hot

Arizona iced tea

Fuze ice tea pobdkivo - ifiokog / peach - hibiscus
Fuze ice tea Aepovi - AoviCa / lemon - verbena

Fuze ice tea npdoivo - xapopiAi / green - chamomile

Aavd







Toinoupa pe yAukavioo / Tsipouro with anise

H8wviké / Idoniko 200ml
BAabika / Vladika 200ml!

Toinoupa xwpig yAuxkavico / Tsipouro without anise

Mnapnat{ip / Babatzim 200ml
H8wviké / Idoniko 200ml
BAabika / Vladika 200ml
BAabika nalaiwpévo 200ml /500ml
(Lord Amber)

Oulo / Ouzo

BapBayidvvn npdoivo / Varvagianni green 200ml
Mnapnatdip / Babatzim Classic 200ml
MAwpdépi / Plomari 200ml

Peroiveg / Retsina

Fewpy1édn / Georgiadi 500ml
Malapativa / Malamatina 500ml
Kexpipndapn 500ml

Kpaoi ackég / Askos Wine

Aguké §npé / White
chardonnay

Podg npiyAuko / Rosé demi sec
merlot, cabernet sauvignon

Kékkivo npiyAuko / Red demi sec
merlot

Kékkivo §npé / Red

merlot

Aperitifs
Aperol Spritz
Campari Tonic
ROL
AR

Anohatote unebBuva

Aavd




Euxapiotoupe!

Thank you!



Ayopavopikdg YnetBuvog: Avaotdoiog XivibooyAou

To tupi nou xpnoiponoiolpe givar auBevukn ®éta MNOM and tn
Makebovia.

Yug caAdteg Kal yia to Tpanédl Twv NEAATOV XPNGIHOMoIoUpE
eMnviké e€aipetikd napBévo ehaidhado.

lMNa ug napaokeuég oto Poupvo xpnoiponololpe Boltupo Kai
eMnviké napBévo ehaidhado.

Ta npoidvta niteg, natdteg, yapideg, yUpog eival katewuypéva.

AnayopeUetal n katavaAwon aAkodA oe dtopa nAikiag KATw twv
18 ettdv xwpig tnv éyypapn ouykatdBeon twv kndepdvwy toug.

O1 upég oupnepihapfdvouv
OAeg TG vopipes emPBapuvoels.

O katavahwtig Sev éxel unoxpéwon va nAnpwoel v dev AaPer
10 vépipgo napaotatikd otoixeio (anédein- upoAdyio).

Edv éxete kdnoia aAepyia n Sucavedia mnapakalw evnpepdote
10 ogpPitdépo napayyeliag.

Waopi xerponointo / Handmade bread
Wnpévo ato EuAdpoupvo / baked in the wood oven

Yuvodeuetal padi pe viin anoé Xelponointeq 0AAToEG
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