MEPIZXTEPI — TAYDOAAA



Basegrill

O oplopdg tou kaAoU ayntou €xel pévo pia avayvwon:

Mnopei va pnv Bupdoal to évopa tou nidtou nou dokipaceg aAAa avakaAei
TNV xapd, to Eagviaopa, v loopponia, Tnv eutuxia.

EvnpepwBeite and toug e€e1dikeupévoug avBpwnoug pag yia ta kpéata
wpipavong, konég kal véa niata ektog kataAdyou.

la ta homemade aAAavtikd tng ‘MetaMeat’ and apxéyoveg QUAEG {wwy, yia
N Alota eAANVIKWV Tuplwy, emAeypéva and dAeg TG neploxég tng EAAGSag nou
napayouv MNOMM npoidvta aAAa kat tn dieBvn Aiota Tuplwv.

Av éxete aAAegpyieg N S1ATPOPIKEG AnAITNOELG, NapakaAoUUE EVNPEPWOTE Uag.
AaBtoupe midta katdAAnAa yia vegan diatpogn, kabwg kat yia duoavetia
otn YAoutévn Kal oTa YaAQKTOKOIKA.

The meaning of good food has only one definition:

You may not remember the name of the dish you ate but you will recall the
balance of flavours, the surprise and joy that it evoked.

Our highly skilled and passionate team are happy to inform you about our wide
selection of meat cuts, aged meats, ancient breeds
and off the menu items we offer.

Please enquire about our homemade deli meats by MetaMeat, crafted from
ancient Greek breeds, and our selection of PDO cheeses curated from distin-
guished artisanal producers across Greece and Europe.

If you have any food allergies or dietary requirements please let us know.
Dishes suitable for vegan diets and gluten and dairy-intolerances are available.






AAAavtika 81kng pag napaywyng
Homemade Charcuterie

Wnté pnoutl palpou xoipou 10,00/100g
(AutéxBwvn eAAnvikn @UAN xpovoAoyoUpevn and to 8000 n.X.)
Prosciutto cotto from black pig (Ancient Greek bread dating back to 8000 BC)

Mopkéta paupou xoipou 10,00/100g
Porquetta from black pig

MoptadéAa paupou xoipou 10,00/100g
Mortadella from black pig

YaAdpt aépog paupou xoipou 10,00/100g
Air dried salami from black pig

Kénna (Aapdg) pavpou xoipou 10,00/100g
Coppa from black pig

MNpooouto ayeAdadag 14,00/100g
Beef prosciutto

MNaotpapt ayeAddag 12,50/100g
Beef pastrami

YaAdpt 50% ayeAdda - 50% kaAapputiko npépato 10,00/100g

Air dried salami with 50% beef and 50% Kalarritiko Mutton

Wnté pnoltl k6kkopa 10,00/100g
Prosciutto cotto from rooster

MAatw aAAavtikwyv 12,00/100g
Charcuterie board

Homemade

Me yvwpiova tov ogfaopé otn @uon, tov kUkAo {wi¢ Kat tnv 181aitepdtnTa tou Térnou pag, Snutoupynoape pia
oglpd and ta 6ikd pag aAAavtikd, oto véo unepoUyxpovo Napackeuaotnplé pag nou ovopddoupe “MetaMeat”.
Ta aAAavtikd pag napackeuddovtal pe Napadboolakég TeEXVIKEG and Kkpéata nou npoépxovial and apxeyoves
eANVIKEG pdtoeg uPnAng diatpopikig agiag.

With respect for nature, the cycle of life, and the uniqueness of our land, we created our own range of cold cuts at

our new state-of-the-art facility, which we call “MetaMeat.” Our cold cuts are made using traditional techniques from
meats sourced from ancient Greek breeds, characterized by their high nutritional value.

EST. @ 2020

METAMEAT®



MNapadoociaka EAAnvika Tupia
Traditional Greek Cheese

déta EAAnvikh MON
Greek Feta PDO

Kaoépt ZapoBpdkng
Kasseri from Samothraki island

MpaBiépa ZapoBpdakng
Gruyere from Samothraki island

MpaBiépa Kpntng Tpunag 12 pnvwv wpipgavong
12 months matured Gruyere from Crete

AvB6tupo Kpntng
Anthotyro white soft cheese from Crete

Apoeviké Nagou
Arseniko from Naxos island

Kapikt Thvou ayeAadivd, wpipddel oe KoAoKUOEG

(pwrtnote pag yia tnv dtabeopdinta)

Kariki cheese matured in the shell of a pumpkin from Tinos island
(please ask for availability)

MAatw pe eAAnvika tupld
Platter of selected Greek cheeses

MNAatw pe eupwnaika tuptd

pévo and pikpous napaywyous emAgypévoug

and tov lNwpyo KuptakénouAo kat tnv “Provance”
Platter of cheeses selected from George Kyriakopoulos
and “Provance” from small producers across Europe

Yayavaki pe kepaAonappeava Meoonviag
Deep fried Kefaloparmezana from Messinia

Yayavakl pe katoikiolo chevre
Deep fried goat cheese

Yayavaki pe ypapiépa Kpntng 12 pnveg wpipgavong
Deep fried Gruyere from Crete matured for 12 months

‘OAeg o1 tpég eival og eup

All prices are in € Euro

7,50

11,00

11,00

11,00

8,00

10,00

11,00

14,00/100g

17,00/100g

9,00

9,00

11,00



TaAAteC
Salads

KAaoikn eAAnvViKn XwpLatikn
ye kannapn, géta MNOr, eAlEg
Classic greek salad with capers, feta PDO, olives

Ntopdrta

pe dypla péka, kataoikiolo tupi, néato BaciAikod,
(PPECKO KPEPHUOL, vinaigrette noptokaAiou
Tomato with wild rocket, goats cheese, basil pesto,
spring onion, orange vinaigrette

MapouAdkt pnoAiko & tpupepd
HE PPETKO KPEPHUOL, dvnBo, kapdto, eALEG
Lettuce salad with spring onion, dill, carrots, olives

Aaxavo... otnv €noxn Tou pe Kapoto & eALEG
Cabbage salad with carrots @ olives (seasonal)

Navdaioia Aaxavikwv (Toupta)

pe dlapopa pUAAa Aaxavikwy, yaAotupl,

Enpoug kapnoug, TpIPpévn viopdta

Pandesia a variety of greens tossed in a milkcheese dressing,
nuts, topped with grated tomato

YaAdta tou Knnoupou

®dpéokia npdovn caAdta pe baby gem, mnepieg, ayyoupl,
viopativia, KpePpUOL, aviBo kat vipeaivyk eAatdAadou pe EUdL
Fresh green salad with baby gem, peppers, cucumber,

cherry tomatoes, onion, dill, olive oil-vinegar dressing

Ntdkog vnolwtikog and kptBapt n xapount (SiaAé€te oeic)

HE TPIUPEVN vIopdta, EuvopulhBpa, néoto BaactAikoy, minepid, KPePPUOL
Choice of barley or carob rusks, grated tomatoes, sour soft white cheese,
basil pesto, peppers, onion

Zu¢ oaAdteg pag xpnotponoloUye,
ayvo napBévo eAAnviké eAaidAado, tnyavidoupe pe nAiéAato.

All our salads are made with extra virgin olive oil.
All frying is done with sunflower oil.

15,00

14,00

9,00

9,00

18,00

18,00

16,00



TaAAteC
Salads

YaAdata MOMNAY

HE TpUPEPA PUAAa onavakl, poka, TPIHPEVO auyo, Enpous kapnoug, KPEUHUOL,
aviBo, vinaigrette noptokaAiou, kapoupdiopevo Pnéikoy, pavoupt Aépou
Popeye salad with spinach leaves, rocket, grated egg, nuts, onion, dill,

orange vinaigrette, crispy bacon, manouri soft white cheese from Leros island.

Péka

He pavouplt Aépou Alaoth viopdrta, KpeppudL, dvibo,
kaBoupdiopévo pnéikov, Enpoug kapnoug

Baby rocket leaves with manouri soft white cheese from Leros island,
sundried tomato, onion, dill, crispy bacon, nuts

Ntopativia

He burrata papivaplopévn o€ neoto PaciAikou, kdnnapn,
KouAoUpl ©egoaAovikng kpoutdv

Cherry tomatoes, burrata cheese, basil pesto, capers,
Thessaloniki sesame ring croutons

Meooyelakn caAdta

pe dlapopa Aaxavika enoxng, KouAoUpl Oecoalovikng Kpoutay,

vtopartivia, vinegrette noptokaAiou, néoto BactAikou, MetaMeat poptadéda
Meditteranean salad with variety of seasonal greens

served with Thessaloniki sesame ring croutons, cherry tomatoes,

orange vinaigrette, basil pesto, MetaMeat mortadella

Wntd Aaxavika

pe peAitdava, KoAokuBl, viopdta, ninepid, NAEUpWTOUG,

KpEpa BaAodpiko, XaAoupt tng MapoUAag

Roasted vegetables with aubergine, courgette, tomato, pepper,
pleurotus mushrooms, balsamic cream, Maroula’s halloumi cheese.

Wowpi kat’ atopo and Zéa & Maupayavi

pe npolUpL and ta BaoiAikd EuBoiag. MapaAappavetal ppéoko kabBnpepivé
Bread per person a choice of spelt and Messinian wheat with sourdough

from Vasilika, Evia. Delivered fresh daily

17,00

17,00

17,00

17,00

17,00

4,00



OpeKTIKA
Starters

Auyd oav ta Mdata pou
and tnv edppa MavoAitodkn
@wAld natdtag yia 2 1 4 dropa/atopiké

Egg nest from fresh potatoes for 2 and 4 people from Manolitsakis Farm

Tuponitdkia xelponointa
Homemade cheese pies

MNaotouppadonitakia xelponointa
Homemade “pastourma” cured beef pies

Tnyavoywpo ApBavitiko napadoaoiakd
Traditional Arvanitiko fried bread with cheese

Matdateg tnyavntég ppEoKIES
Fresh handmade fried potatoes

Tnyavntég Natateg TOAKIOTEG
He YAUKIA nanpika
Fried crushed potatoes with sweet paprika

®dapa Ixowvouoag M.O.M.
Fava beans from Schinoussa island - PDO origin

MeAtlaveg n KoAokuBia tnyavita
Fried aubergine or zucchini sticks

TZatdiki
Garlic yoghurt dip “Tzatziki’

Tupokautepn
Spicy feta dip

XaAoupt “tng MapouUAag” Bpaotd n Yyntd
ye vropativia, dudopo

‘Maroula’s” halloumi cheese boiled or grilled,
served with cherry tomatoes, mint

12,00/16,00

4,00/ Tep.

4,00/ Tep.

11,00

7,50

9,00

9,00

11,00

7,00

8,00

12,00



OpEKTIKA HE KPEAG
Meat Starters

LUKWTL jooxapiolo oxapag 18,00
Grilled beef liver

Bobivé taptap and apxéyovn eAAnvikn ayeAdda 28,00
Beef tartare from Greek ancient breed of cattle

Bobwvé taptap pe Auyotdpaxo TpikaAlvou 36,00
and apxéyovn eAANVIKA ayeAdda, apwpatiopévn Pe HECOYELAKA HUPWOIKA,
oepPlplopevn oe Béon natdrag pe kpEpa tuptoy, auyotdpaxo

Beef tartare from ancient breed of cattle infused with Mediterranean

aromatic herbs served on a potato base with cream cheese, bottarga

Boéwvé kapnatoio 7,00/Tepdxio
and apxéyovn eAAnvikn ayeAdda, oepPipetal pe dypla poka,

ypaBiepa’lou

Beef carpaccio from ancient breed of cattle served with wild rocket,

gruyere from los island

MedouA 11,00/ Tepdxio
oepPlplopevo pe Ynpévo npolupévio Ywpi, odAtoa paivtavou

Kal kéAlavdpou, KpePPUOL, NinepLa ToiAl

Bone marrow, served with toasted sourdough bread, parsley

and coriander sauce, onion, freshly sliced chilly pepper

Noukaviko MetaMeat 14,00
anoé KaAapputiko MpdPato | Maupo Xoipo | Zrenmkn AyeAdda
MetaMeat sausages from Kalarritiko Mutton | Black Pig | Stepiki Cattle

MowkiAia pe Aoukavika MetaMeat 25,00
MetaMeat Platter of Black Pig, Stepiki Cattle, Kalarritiko Mutton sausages

Mooxapiola kepteddakia pepida 18,00
HE OWG ylaoupTiou
Beef meatballs with yogurt sauce

EST. @ 2020

METAMEAT®

Ta Aoukdvika napaokeuddovial xwpiG npéobeteg UAEG 0To VEO UNEPOUYXPOVO NApaoKeUaotn-
pt6 pag nou ovopddoupe ‘MetaMeat’ kar napdyovtal and TG apxéyoveg eEAANVIKEG pAtoeg.

Our sausages are produced with no added preservatives in our state of the art product plant
‘MetaMeat” and are all from Ancient Greek Breeds.



Konég Bodivou Kpéatog

Beef Cuts

Rib-eye kapb1a tng pnptddAag +/- 400g MR/M 49,00
Rib-eye

Mnpi{6Aa rib-eye pe k6kkaAo 750g MR/M 52,00

Rib eye on the bone

Mnpi{6Aa ondAag pe kékkado +/- 850g MR/M 52,00
Chuck steak on the bone

Mikavia @iAetivia +/- 400g M/MW 37,00
Picanha medallions

Mikavia steak atopiké +/- 400g M/MW 37,00
Picanha steak per person

Mikavia family pe to kiA6 M/MW 11,00/100g
[Mpotewvopevo Bapog katd artopo 350yp.

Picanha steak 2/4/6 people

Suggested weight 3509 per person

KepaAn @iAéto Bodivd R/MR/MR+/M 10,00/100g
Beef fillet
Kévtpa @iAéto brazil steak +/- 500g MR/MR+/M 40,00

Sirloin brazil steak

Kévtpa iAéto brazil steak family pe to kiA6 MR/MR+/M 10,00/100g
lpotewdpevo Bdpog katd dropio 350yp.

Sirloin brazil steak family

Suggested weight 350g per person

MnpiloAdkia kévtpa piAéto MW/W 22,00/300g
Sirloin medallions

Porterhouse steak +/- 1150 MR/MR+/M 7,50/100g

T-bone steak +/- 750g MR/MR+/M 7,50/100g



Konég tou Xacann
Butcher’s Cut

®diAéto tou xaodnn (Atappaypa) MW/W
Skirt steak

®diAéto koldllag MW/W
Flap steak

Behind rib MW/W
Boneless meat from the ribs

diAetivi ondAag npotewvopevn pepida 300-330 yp. MR/M

Fillet shoulder recommended portion 300-330g

Kpéata aAAwv xwpwv
International Meat

Rib-eye Apyevtiving/Oupouyoudang MR+/M
Rib-eye from Argentina/Uruguay

Rib-eye pe kékkado lonaviag MR/M
Rib-eye on the bone from Spain

Porterhouse steak lonaviag MR/M
Porterhouse steak from Spain

T-bone lonaviag MR/M
T-bone from Spain

KepaAn @iAétou lonaviag MR/M
Bon Fillet from Spain

Basegrill €161kn konn ané pnovt lonaviag MR/M/MW
Basegrill special cut from top round steak from Spain

Wagyu Rib-eye Japan A5 MR/M/MW

8,50/100g

8,50/100g

14,00/100g

13,00/100g

14,00/100g

14,00/100g

14,00/100g

14,00/100g

14,00/100g

14,00/100g

39,00/100g



Kpéata Qpipavong
Matured Meat

Huépeg Qpipavong 60-80 Mature for 60-80 days

Mnpi{6Aa rib-eye pe kdkkaAo 1 dtopo 650yp./2 dtopa 1100yp.
Rib-eye on the bone 1 person 650g/2 people 1100g

Sirloin steak
New York strip steak

T-Bone Steak

10,00/100g

10,00/100g
10,00/100g

10,00/100g

AAAa Kpéata anod piKpEG PAPHES

Other Greek farm-raised meat

Xotpiva pnpi{oAdkia Aaipou
Pork chop from the neck

Xotpivin pnpiéAa Kpntng +/- 650g
(pwtnote pag yia tnv diabeoipdtnta)
Pork chop from Crete (please ask for availability)

Xotpivn pnpiéAa EuPoiag +/- 650g
(pwtnote pag yia tnv diabeoipdtnta)
Pork chop from Evia island (please ask for availability)

Wapovéppl
HE YNTh viopdta, KpePPUoL, nanpika, paiveavog
Pork fillet with grilled tomato, onion, paprika, parsley

KaAapputika apviola nadakia pepida +/-550g
Kalarritika lamb cutlets

Naiddakia pavpou xoipou
Cutlets from the ancient bread of Greek Black Pig dating back to 8000 BC

KotdénouAo @iAéto otnbog
eA. Bookng and v edppa MavoAirtodkn
Free range chicken breast fillet from Manolitsakis farm

18,00

22,00

18,00

18,00

23,00

23,00

17,50



AAAa Kpéata anod piKpEC PAPHES
Other Greek farm-raised meat

MoiwkiAia kpeatikwv Kat’ Atopo 16,00
xolpvd & pooxapiola pnpl{oAdkia, KotdonouAo QIAETO, PNLPTEKL,

Aoukdviko paupou xoipou ava dtopo

Meat platter with pork chops @ beef chops, chicken breast, beef patties,

pork sausage from Black Pig per person

Bobwva pniuptékia 20,00
Beef patties
Bobiwvo pniptékt yepiotd 24,00

He Alaotn vtopdra, péka, nappedava, dpwpa tpoudag
Stuffed beef patty with sundried tomato, rocket, parmesan, truffle aroma

Rare | Medium Rare | Medium | Medium Well | Well

To kpéag npoépxetal and PIKPES PAPLIES.
Ta apvid tpépovtar pe dypla xépta kat pupwSIKAd nou eUSOKILOUV EKEL
Ta kotérouAa tpépovtar pe 100% QUTIKEG TPOPES, EUNAOUTIOUEVES pe PBitapives Kal
Ixvootolxeia, akoAouBwviag éva npdypappa kpitikng diatpoens nou nepiAapPavel
Awvapdonopo, xapoundAeupo kat eniAeypéva Botava.

Pwtrote tov oepPitépo oag yia véeg konég eKTOG kataAdyou

All greek meat products are supplied by local farmers from Greece.
The sheep are fed on wild greens and herbs that thrive in their natural surroundings.
The chickens are fed a 100% plant-based diet, enriched with vitamins and trace elements,
following a carefully controlled nutritional program that includes flaxseed, carob flour,

and selected herbs.

Please ask the team for new off menu cuts

‘OAeg o1 TIpég eival o€ eupd

All prices are in € Euro ®



Ayopavopikdg uneuBuvog
Health ® Safety Manager

Aiakog Eudyyelog
Liakos Evangelos

LTI ANQTEPQ TIMEX ZYMIMEPIAAMBANONTAI @.MN.A., AHMOTIKOI ®OPOI
ALL PRICING INCLUDES LOCAL GOVERNMENT TAXES

XtG oaAdreg pag xpnaotponotoUpe ayvo napBévo eAAnvikd eAatdAado.
Tnyavidoupe pe nAEAato.

All our salads are made with extra virgin olive oil.
All frying is done with sunflower oil.

To katdotnpa unoxpeoutal oe ékboan anodeifewv Alavikng nwAnong.
The restaurant is obligated to offer a valid receipt.

O katavaAwtng dev éxel unoxpéwaon va NANPWoeL
€dv bev AdPel to vépipo napaotatikd otoixeio (anddel§n-tipoAdylo).
The consumer is not obligated to pay if a valid receipt or invoice is not issued.

Basegrill

A. KwvotavtivoundAewg 64, 121 33 Mepiotépt - ABhva
T 210 57 57 455 E peristeri@basegrill.gr

ZnowponoVAou 5* & Aalapdkn 26, 166 74 Mupada - ABhva
T 210 89 85 848 E glyfada@basegrill.gr

www.basegrillathens.gr



