
₪ 34

₪ 32
₪ 34

₪ 38
₪ 32
₪ 39
₪ 32
₪ 34
₪ 44
₪ 32
₪ 34

₪ 34

₪ 38

₪ 155

₪ 24
₪ 22
₪ 38
₪ 24
₪ 24

₪ 68
₪ 68
₪ 68

סלון יווני, שף גיא פרץ מארח

 
₪ 72
₪ 82
₪ 82
₪ 72

₪ 188

Bread & co.

Guy's Appetizers, the right way to start a meal!

Refreshing Salads

Cold Appetizers

Greek sesame bagel with Skordalia (garlic and potato) spread, tomato heart in olive oil, garlic confit, and Greek spice butter

Olive mix from Greece

A spicy plate of roasted chili, green peppers, and fresh zhoug

Har Bracha tahini, roasted sesame, and spicy paste

Baby cucumbers with olive oil and sea salt

Tzatziki with fried oregano olive oil and cucumber rolls

Grilled sweet peppers with oregano and feta from 

Greece

Ikra, green and purple onion, olive oil

Feta cheese from Greece, olive oil, fresh oregano, roasted 

walnuts, and tomato core

Grilled Greek eggplant with green onions and feta

Schmaltz Herring with chopped onion and chili

Greek egg salad with fried onions, green onions, and dill

tirocaptri Spicy pepper cheese 

Anchovies in hot pepper salt, chopped onion, and lemon

Grilled zucchini slices in Greek sauce and feta chips

Pickled sardines, capers, lemon, and chopped onions

Greek potato salad with scallions, Kalamata olives, 

and capers

Pantzaria Salata with beetroot cheese, almonds, and 

olive oil

A delicious Greek feast of 6 appetizers to choose 

from and grilled Greek pitas

Greek Fathosh coarsely cut vegetables, Greek feta cheese, Greek bagel croutons, thyme, oregano mint, capers, kalamata, and olive oil

Beets Beetroot carpaccio, arugula leaves, roasted beet slices, skordalia, labneh cheese, almonds, and honey vinaigrette

Greek Caesar lettuce hearts, bagel croutons, walnuts, anchovies, parmesan shavings, and feta

Raw Fish
Mediterranean sashimi with tomato slices, sliced sea bass, crispy Greek pita, leek, radishes, pickled lemon, and olive oil

Tuna Thessaloniki with salad leaves, almonds, nuts, and cheese in a citrus and coriander sauce

Greek fish carpaccio ¬¬  pieces of sea bass, citrus, honey, black sesame, chili, and olive oil

Piraeus ceviche - cubes of sea bass, cilantro, chili, green and purple onions, lemon, and olive oil alongside a spicy tirocaptri spread

Special Greek Salon Greek Sashimi pieces of sea bass, salmon and red tuna on crushed ice, Greek citrus sauce, caper tartar sauce, and 

lemon

₪ 34
₪ 44
₪ 38
₪ 44
₪ 48
₪ 48
₪ 44

warm Appetizers
Kalamata olives stew with chilli, garlic, and lemon

Fava Santorini – capers, diced onion, and feta cheese

Mangold with lemons and chickpeas

Grilled bell peppers with garlic, lemon, and olive oil

Crispy eggplants on roasted tomatoes

Roasted walnuts on charcoal with coarse salt

Greek corn on the cob on charcoal with citrus butter

*Some of the dishes can be served without gluten. Our menu is strictly dairy, under the supervision of the Union of Rabbis in Israel.

vegatarian vegan gluten-free



סלון יווני, שף גיא פרץ מארחסלון יווני, שף גיא פרץ מארח

₪ 54
₪ 68
₪ 58
₪ 55
₪ 38
₪ 85
₪ 58
₪ 55
₪ 74
₪ 72

₪ 139
₪ 139
₪ 195
₪ 159
₪ 159
₪ 149
₪ 139
₪ 129
₪ 139
₪ 139

₪ 58
₪ 58
₪ 56
₪ 66
₪ 58

 
₪ 88
₪ 88
₪ 129
₪ 92
₪ 88

Hot Starters
Baked cauliflower on Har Bracha tahini and pickled herbs and lemons

Greek grilled artichoke with whipped feta

Dolmades vine leaves stuffed with round rice, strained yogurt, and pickled lemon cream

Leek and zucchini cutlets, Greek tzatziki, and tomato heart salsa

Greek fries with oregano, garlic, fresh thyme, lemon, and feta

Gavros crispy fried stingrays crispy coating, lemon shifka sauce, herbs and tzatziki sauce

Cheese and eggplant moussaka - layers of roasted eggplant and Greek cheese mix, with oregano and lemon zest

Halloumi and figs - crispy slices of Halloumi cheese, figs in wine jam, and roasted almonds

Grouper cigar with lettuce leaves, sweet chili sauce, tahini, and spicy salsa

Grilled sardine fillet on bruschetta, with a tomato heart, herbs, and olive oil

Let's honor Greece's flagship cheese - chef's dishes based on Greek Feta cheese
Pan-seared mix of tomatoes and roasted Feta cheese with a touch of tabasco

Crispy Greek Feta pastry - feta cheese in a crispy filo shell with onion jam, lemon, honey, and a Greek spice mix

Feta Crunch with cherry tomato confit, almonds, and fresh greens

Tiropita Filas pastry, feta and Turkish spinach, a touch of raw tahini, silan, and almonds

Grilled potato and Feta cheese with Turkish spinach in cream and lemon, garlic confit, and oregano

Main Courses - Pasta
Pasta dumplings with a cheese mix filling in spinach garlic cream, kalamata, fresh oregano, and cherry confit

Spanchorizo Greek spinach risotto with lemon and parmesan shavings

Crispy fish Linguini with roasted tomatoes and lemon

Ricotta and spinach stuffed pasta dumplings with cherry tomato confit, Turkish chard, and Feta cream sauce

Spaghetinos Spaghetti with classic Greek-style tomato sauce and Kalamata olives

*Some of the dishes can be served without gluten. Our menu is strictly dairy, under the supervision of the Union of Rabbis in Israel.

vegatarian vegan gluten-free

Main Courses - Fish
Fish souvlaki cubes of sea bass and grilled vegetables on Greek pita

Grilled European seabass fillet with baked sweet potato, and a side of lemony mangold and chickpea stew

Grouper medallions with tahini-lemon, baked sweet potato, and cherry tomato confit

Whole European seabass on charcoal / pan-fried greens with olive oil and almonds

Dorada (Sea bream) on charcoal / pan-fried greens and baked sweet potato

Seabass fillet "Thessaloniki style" garlic, olive oil, kalamata, tomatoes, cream, and capers

FISH & GREEK Pieces of cod fish fried in a crispy coating and Greek fries

Grilled Salmon souvlaki on Greek greens, toasted almonds, and tzatziki

Fish Gyros pieces of locus and sea mustard, tahini, tomatoes, and grilled peppers

Grilled Grouper kebab on cherry chard tomato stew, chickpeas, and pickled lemon


