Piatti Forti
Insalate
Antipasti

L’ Angolo

with raisins, almond slices, “Katiki Domokou”
cheese and strawberry vinaigrette

Green Apple

mozzarella bocconcini, walnuts
and vinaigrette with honey and mustard

Quinoa

with spinach, broccoli, pomegranate,
spearmint and white balsamic and petimezi
vinaigrette

Focaccia

with parmesan cheese and rosemary

Pane all’ Aglio

garlic bread with cheese and tomato
or parmesan cheese

Crocchette

parmesan cheese balls on smoky tomato jam

Spring Rolls

stuffed with scamorza cheese,
prosciutto, pesto and sweet chili sauce

Bruschettas

mozzarella burrata, cherry tomatoes
and basil oil

Portobello Funghi

grilled Portobello mushrooms with
haloumi cheese and balsamic vinaigrette

Funghi Martini

shimeji white and brown mushrooms,
champignon and parmesan cream

Caprese Burrata

baby rocket, cherry tomatoes, burrata
mozzarella and basil pesto

Tuna

fresh tuna, egg, edamame beans and baby
potatoes

Caesar

Pollo Funghi

chicken with wild mushrooms served with
black & gold trumpet, chanterelle, porcini
and aromatic rice

Pollo Grigliato

grilled chicken fillet with truffle mashed
potatoes and red wine sauce

Filleti di Maiale

pork tenderloin with caramelized onions,
baby rocket, Reggiano parmesan flakes
and balsamic sauce

Chicken Crispy

crispy chicken with melted parmesan
and fresh cut fries

Scaloppine al Limone

pork tenderloin with lemon, capers
and mashed potatoes

Tacchino

turkey burgers with quinoa salad, cherry
tomatoes, cucumber and lemon sauce

Tagliata Black Angus

with chicken, crispy crouton,
cherry tomatoes and parmesan flakes

with mashed potatoes and pepper sauce

Goji berry

T-bone Steak 500gr

with baby leaves, superfood seeds
(goji berry, chia, pumpkin seed, sunflower)
cherry tomatoes, cottage cheese
and petimezi vinaigrette

Rucola

with radicchio, sun dried tomatoes,
pine nuts, Black Angus fillets and
balsamic vinaigrette

with fresh cut fries and béarnaise sauce

Filetto di Tonno

tuna fillet with wild rice and soya sauce

Filetto di Manzo

beef fillet with baby potatoes saute
and Cafe de Paris sauce

Cernia

grouper fillet with greens saute
and tartare sauce

Funghi Stufati

stuffed mushrooms with cream cheese,
peppers, sausage and italian cheeses

Burrata Fritta

burrata mozzarella, prosciutto in fried pizza
dough, tomato sauce, parmesan and basil oil

Carpaccio

thinly sliced beef fillet with rucola,
caper and parmesan flakes

Plateau of italian cheese & cold cuts
(for 2 persons)

L’ Angolo

Burgers

with Black Angus burger, cheddar
cheese, crispy bacon, tomato, lettuce and
caramelized onion, accompanied by
fresh cut fries and mushrooms ragout

Our chefs:
Dionysis Koskolos
Konstantinos Mavridis

Chicken

crispy chicken fillet, melted parmesan,
tomato, arugula, sweet mustard sauce
and fresh french fries

BBQ

Black Angus burger, egg,
skamortsa cheese, bacon, lettuce,
caramelized onions, tomato
and BBQ sauce

Vegetarian

portobello mushroom, scamorza,
iceberg, tomato, caramelized onion
and truffle mayonnaise

Spicy recipes
Variety of bread and dip per person - 1,50€ • The oil we use is extra virgin olive. • The shrimps are refrigerated. • In our recipies there are or there may be allergenic foods. You may ask from our servant the printed
allergens’ guide that are or may be in our menu. Inform us if you are allergic in some food. • Market regulator: Eleni Katsanea. • Prices include all legal charges. • The consumer is not obliged to pay if he does not
receive the legal document (receipt-invoice). • The restaurant is required to have special printed forms in a special case for making any complaints.

All of our pasta is fresh
and homemade daily
All pasta can be oven baked
You can also choose
fresh summer truffle

Black Angus

tagliatelle with Black Angus fillets,
porcini, champignon and white truffle oil

Pasta con Cernia

tagliatelle with grouper, vegetables and
white wine sauce

Salmone

tagliatelle with smoked salmon, broccoli,
dill, cherry tomatoes and cream, quenched
with vodka

Ragout

tagliatelle with beef cheeks ragout, dried
tomatoes with parmesan foam

Burrata

rigatoni with stuffed mozzarella burrata
with basil and cherry tomatoes

Alfredo

rigatoni with parmesan sauce

Pesto

basil pesto dried cherry tomatoes and
burrata mozzarella

4 Formaggi

rigatoni with gouda, mozzarella,
parmesan and gorgonzola

Pollo

rigatoni with chicken, sun dried tomatoes,
pine nuts, cream and basil pesto

Primavera

spaghetti with zucchini, carrot, fresh
tomato, mushrooms, multi coloured peppers, bocconcini mozzarella and basil

Ravioli
Spinaci

with ricotta cheese, fresh
tomato sauce, cream and basil

4 Formaggi

with parmesan, edam, emmental,
cream cheese, cherry tomatoes,
basil and parmesan cream

Cappellacci

stuffed with crab and shrimp,
smoked crayfish bisque and cherry
tomatoes confit

Risotti
Milanese

with chicken and saffron

Funghi

Gnocchi Prosciutto

prosciutto, baby rocket
and parmesan cream

Pancetta

fusilli with smoked pancetta, bocconcini
mozzarella, chilli peppers and white wine
sauce

Funghi

wild mushroom fuss, beetle,
black trumpet and porcini

Amatriciana
Bolognese
Carbonara

with tomato sauce & cheese

Pepperoni
Μozzarella

with tomato sauce, fresh mozzarella
& basil leaves

Primavera

with cheese, onion, mushroom,
fresh tomato & coloured peppers

Bianca

with italian cheese mix, mushroom
variety & truffle oil

Vegan
Prosciutto Rucola

with cheese, tomato sauce, fresh rucola,
prosciutto and parmesan flakes

Truffle Salami

Gamberi

L’ Αngolo

with shrimps, bisque sauce and cherry
tomatoes confit

with cheese, tomato sauce, ham, bacon,
sausage, pepperoni, mushrooms,
fresh tomato & pepper

ΒBQ Pollo

with cheese, tomato & bbq sauce,
chopped bacon and chicken

Dolci
Panna cotta

with fresh strawberry sauce

Tiramisu
Sorbet Trilogy
Caramelia chocolate mousse
with vanilla whipped cream
& steamed nuts

Profiteroles
Calzone dolce

Cacio e Pepe
Alio e Olio

Ice cream scoop

Arrabbiata

Margherita

with cheese, tomato sauce, prosciutto
cotto, salami di Milano & black truffle
salami

warm calzone with praline
chocolate and bisquit

Napolitana

Ask for wholemeal flour
in your favourite pizza

with porcini, black trumpet,
champignon and white truffle oil

Vegan

spaghetti with zucchini, carrot,
mushrooms, colourful peppers, fresh
tomatoes and cashews

Pizza

Pesto Burrata

with cheese, tomato sauce, prosciutto
cotton, basil pesto, burrata mozzarella
and pistachio

Diavola

with cheese, tomato sauce, ham,
spicy spianata, peppers & mushrooms

4 Formaggi

with gouda, mozzarella, parmesan,
gorgonzola, scamorza and cream

Villagio

with cheese, tomato sauce, country
sausage, onion, pepper, olives,
feta cheese & fresh tomato

Peinirli

cheese, veal beef, egg and parmesan

