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ME GUSTA
Where summer lives

Me Gusta is not just a place to eat.

It's the feeling of a summer that you don’t want to end.

A place to relax, laugh, share food and moments with friends —
by the sea, under the sun or under the night lights.

Our cuisine is modern, creative, and free of limits.

Inspired by flavours from around the world, designed for the
way you live now: freedom, energy, and pure enjoyment.

We don’t follow rules.

We follow the vibe.

Diet Guide

V - Vegetarian

GF - Gluten Free

GFO - Gluten Free Option
VO - Vegetarian Option

Allergies & Preferences
If you have any allergies or dietary requirements, please let our team know —
we'll take care of everything.



STARTERS | TTA APXH

V Homemade bread GFO 2.00 €
ITILTIKO YPwpt

V Homade Garlic Bread GFO 5.00 €

With melted mozzarella cheese

ZITLTLKO 0KOopSOYPwo

®peakoPnuévo omiTikG okopSOYwlo e Alwpévn
yotoapéla kat apwpatiké Boltupo aképsou.

V Tzatziki GF 500 €

Refreshing Greek yogurt dip with cucumber, garlic, and
extra virgin olive oil

TlatlikL

Apoaepd VT EAANVIKOU ylaoupTloU UE PPETKO ayyoupl, OKOPSO
Kat eéatpetikd mapBeévo eratorado.

V Trilogy of Greek Dips GFO 9.50 €

Homemade avocado mousse, hummus,
tzatziki and pita bread

TptAloyla ANoLpwv

BeAoUétvn omitikn poug aBokavto, youpoug, t{at{ikt kat
{eotn mita oydpag

V Aioli Sauce GF 5.00 €

Homemade nayo with garlic and herbs

Xetpotmointn AloAl

Itk paytovéda pe ok6pdo Kat HUPWSELKA



SALADS | ZAANATEZX

V Cretan Salad GFO 10.00 €

Tomato, cucumber, pepper, onion, olives, feta and
mizithra cheese, barley rusk and olive oil

Kpntikn ZaAdta

Ntoudta, ayyoUpt, TUTEPLd, KPEUPUSL, EALES, pETa
kat pulnBpa, maéiudasdt kptbapévio kat eAatéAado

Me Gusta Ceasar’s Salad GFO 12.00 €

Chopped Romaine lettuce, iceberg, cherry tomatoes,
parmesan and croutons with an authentic ceasar’s dressing

YaAdata Katoapa Me Gusta

®péokia Yirokouuévn poua kat iceberg pe vropativia, mapue{avag
Kat tpayavd kpoutov, aepPiplopéva e aubevtikr oditoa Kaioapa

Me Gusta Salad GF 14.50 €

With tuna tartare, iceberg, radicchio, carrot, orange, toasted
sesame seeds and olive oil and ginger vinaigrette

YaAdata Me Gusta

Jaldta Me Gusta pe taptdp tévou, iceberg, pavtitato, kapdrto,
ToPTOKAAL, kaBoupSiouEvo gouadut Kat BLVeykp&ET elatdradou e
t{ivtlep

V Fetel Green Salad GFO 12.00 €

With grilled fetel pear, mizithra cheese, roasted pumpkin seeds, dried
cranberries, Italian breadsticks and mustard vinaigrette dressing

Mpdolvn Zaldta PeteA

Mpdotvn oaddta ®éted pe Yntd axAddi, pulnbpa, kafoupStouévous
omoépou¢ koAokuBag, amoénpauéva cranberries, KPLTOVIA KAl BLVEYKPET
pouaotapdag



APPETIZERS | OPEKTIKA

V Bruschetta GFO

Chargrilled bread with sundried tomatoes, cherry tomatoes,
mozzarella cheese and basil sauce

MTipouokETa

Ywul oydpag pe Ataath vroudta, vropativia,
potoapéla kat cdAtoa BagiAtkou

V Spicy Baked Feta Cheese GF

With tomato sauce, peppers, olives, oregano and chili
flakes

Mikavtikn Peta dovpvou

®éta poUpvou o€ mAouola odAToQ VTOUATAG UE TILITEPLEG, EALEG,

plyavn kat vipabdeg toiAt

V Haloumi Cheese Saganaki GFO

In hazelnut crust with blackcurrant
sauce

XaAoUpL Zayavakt

Tpayavd yaloUut cayavdkl ae KpoUoTa YOUVTOUKLOU, UE
yAuk6&vn odAtoa palvpou ppaykoatdpulou

V Zucchini Fritters

With carrot, onion, feta cheese and herbs.
Served with yoghurt and dill sauce

KoAokuBokeptedeg

KoAokuBokepTéSeg e KAPOTO, KPEUUUSL, PETA KAl HUPWSIKA,
oepPLplopévol pe odAtoa ytaouptiou kat avnbo

Sweet & Sour Chicken Crisps GF

Coated in homemade sweet chilli
sauce and toasted sesam seeds

MTtoukLEG FTAUKOELVO KoTOTIOUAOD

Tpayavo KOTOMOUAO UE OTILTIKY) YAUKOTILKAVTIKN OAAToa
ToiAt kat kaBoupSiauévo aouadyt

8.50 €

9.50 €

9.00 €

9.00 €

9.50 €



APPETIZERS | OPEKTIKA

Mongolian Beef GF

Crispy stir-fried slices of beef fillet coated in Mongolian
sauce with scallions and toasted sesame seeds

MooyxdpL MoyyoAiag

Tpayavéc AwpiSeg pooyaplalou QIAETOU, OWTAPLOUEVES OTO TNYAVL KAl

yAaoapiouéveg ue oaltaoa Moyyodliag, ppéoka kpeppuddakia kat
kaBoupéStouévo couadut

Salmon Tartare GF

With cucumber, red onion, lime, ginger, jalapenos and
toasted sesame oil

Taptap ZoAopou
Taptdp goAopoU [e ayyoupl, KOKKIVO KpeUUUSL, Adwy, tlivtlep,
yalamévio kat kaBoupSiouévo anaauélato

Tuscany Garlic Shrimps® Gratin GF

In a light and creamy sauce with garlic, sun dried
tomatoes and baby spinach leaves

Fapideg TookAvng Mkpatlve pe ZkOpSO

Fapisec Tookavng ykpatvé o€ EAappla KpePwsn aditoa
pe oképbo, Ataatrj viopdta kat baby omavdki

Steamed Mussels* Thai-Style GF

In coconut-curry broth

MuU&La Axviota o€ Taidavéellkn ZaAtoa

MuSta ayviotd og apwuatiko {wud kapudag pe taidlavdéliko kdpu

Steamed Mussels* Mariniere GF

In celery, garlic and onion creamy wine broth

MU&La Axviotd Mapuviep

Muéta ayviotd og kpepwdn {wud kpaatoU e oédept, oképéo Kat

KPEUUUSL

12.00 €

12.00 €

14.50 €

14.50 €

14.00 €



MAIN COURSES | KYPIQZX NTATA

Traditional Greek Cuisine
MNapadootakr) EAANVLKR kouliva

Moussaka

Freshly homemade with minced beef, sliced potatoes,
eggplant, zucchini, cheese and be’chamel

MouoaKac

DPETKOG OTILTIKOG HOUTAKAG e Hoayaplato Kiud, matdteg, peAttdava,
KOAOKUBL, Tupl Kat umecapér

Kleftiko GF

Slow cooked lamb with vegetables, gruyere & mizithra
cheese

KAE@TLKO
Mapadootakd apyouaysipepévo apvi pe Aayavikd, ypapiépa kat
pulnbpa, Ynuévo uéxpt va yivet tpupepd kat {ouuepo

Stifado GF

Veal stew cooked in rich red wine tomato sauce and
shallots, served with potato purre and vegetables

14
Ztpado
Moayapiaio otipdéo o€ mAouaia odAtoa KOKKLVOU KpaatoU Kat
VTOUATaG UE E0AAOT, OEPPBLPLOLEVO IE TOUPE TATATAG KAl
Aayavika

Braised Lamb Shank

Slow cooked lamb shank braised in beer, thyme, rosemary and roasted
garlic. Served with potato puree, fresh roasted vegetables and red
wine sauce

Kotol ApvioUu Mmipede
Apviato kétatL apyopaysipepévo kat unipelé o€ ymupa, Buudpt,

SdevipoAiBavo kat Ynuévo oképdo, aEpPLPLTLIEVO [IE TOUPE TATATAG,
ppéaka Yntd Aayavikd kat 6AATaa KOKKLVOU KpaaoloU

14.00 €

20.00 €

18.00 €

22.00 €



MAIN COURSES | KYPIQZX NTATA

FROM THE SEA
OANAXZINEZ TEYXEIX

Fresh Dorada Fillet GF

Served with fresh roasted vegetables, baby potatoes, lemon
and olive oil dressing

dpeoko PLAeTo Tolmoupag

JepBipetal pe ppéoka Yntda Aayavikd, baby matdteg kat dressing amo
Aeuodve kat eAatérado

Norwegian Salmon Fillet GF

Served with a creamy wine and lime sauce, fresh
roasted vegetables and baby potatoes

®LAETo ZoAopoU NopBnytag
JepBipetal pe kpeuwdn oditoa kpaaotoU Kat Aduy, ppéoka Yntd
Aayavikd kat baby matdteg

Grilled Tuna Fillet GF

With Ponzu sauce, fresh roasted vegetables and baby potatoes

®LAETO TOVoUL Zxdpag

ZepPipetal pye odAtoa moviou, ppéoka Yntd Aayavikd kat baby matdteg

Grilled Prawns* GF

Served with fresh roasted vegetables, baby potatoes, lemon and olive

oil dressing

Fapldeg Zxdpag
TepBipetatl pe ppéoka Yntd Aayavikd, baby matdtec kat 6poaePo
dressing amd Aepdvi kat e€atpetikd mapBevo datdrado

Chef's Signature Specialties:

Available with 24 hours advance reservation

Lobster Gratinée for Two

Whole Salt-Crusted Red Snapper (approx. 1.4 kg)
Slow-cooked in a traditional sea salt crust and finished in the oven.

Served for two guests.

24.00 €

21.00 €

24.00 €

22.00 €

110.00 €/KG

70.00 €



MAIN COURSES | KYPIQZX NTATA

MEAT FROM THE GRILL
KPEATIKA ZTH ZXAPA

Beef Fillet Wine Sauce 34.00 €

With Rioja and porto wine sauce. Served with fresh roasted
vegetables, and baby potatoes

®LAETO pooxapLlol pe odAToa Kpaolou

DAETOo PoayaploU e 0AATOa Kpaolwy Rioja Kat Porto, aepBLpLopEvo
HE ppéaka Yntd Aayavikd kat baby matdteg

Beef Fillet Bearnaise GF 34.00 €
Served with fresh roasted vegetables and baby potatoes

®LAETO pooxapLlol Pe odAToa Pmeapvel

ZepBipetatl pe ppéoka Yntd Aayavikd kat baby matdteg

Beef Fillet Porcini GF 34.00 €

With porcini mushroom, cognac and cream sauce. Served with fresh
roasted vegetables and baby potatoes

®LAETO pooxaplol PE TIOPTOLvL

Tpupepo PLAETO poayaptol pe pavitdpla moptaivi, Kovidk Kat BeAousvn
Kpepwén odAtoa, ouvodeuduevo amod ppéoka Yntd Aayavika kat baby
Tatareg

Beef fillet pepper 34.00 €

With creamy green Peppercorn sauce. Served with fresh roasted
vegetables and baby potatoes

®LAETO pooxapLlol pe odAToa TILTIEPLOU
®IAéTO poayaploU Ue KpEPWSN oaAtoa mmePLoU, OEPPLPLOUEVO LE
ppéoka Yntd Aayavikd kat baby matdteg

Beef Fillet Medallions GFO 34.00 €

With sauce of your choice. Served with fresh roasted vegetables and
baby potatoes

Mooxaplola @AeTAKLO

Me odAtoa tng emidoyri¢ oag. XepPipetal pe ppéoka Ynta Aayavikd kat
baby matdteg



Rib eye Steak Aberdeen Angus GFO

Served with fresh roasted vegetables, baby potatoes and
sauce of your choice

Rib Eye pmtpL{OAa Aberdeen Angus
TepBipetat pe ppéoka Yntd Aayavikd, baby matdtes kat 0dAtoa tng
emAoyn¢ oag

Chicken Fillet Bearnaise GF

Served with fresh roasted vegetables and baby potatoes

®LAETO KOTOTIOUAOU PE CAATOA PTTEAPVEC
TepBipetal pe ppéoka Yntd Aayavikd kat baby matdTeg

Pork Fillet Pepper

With creamy green peppercorn sauce. Served with fresh roasted
vegetables and baby potatoes

®LAETO XOLPLVOU PE OAATOQ TILTIEPLOU
DIAETO yolptvoU pe KpeUwdn odAtaa mimeptoU, oepPLPLOUEVO UE PPETKA
Yntd Aayavikd kat baby matdteg

Pork Fillet Porcini GF

With porcini mushroom, cognac and cream sauce. Served with fresh
roasted vegetables and baby potatoes

®LAETO XOLPLVOU PE TTOPTOLVL
DIAETO YolpLvoU pe pavitdpla moptolve, KOVIAK Kal KpEUwdn aditoa,
oepPipLopévo pe ppéoka Yntd Aayavikd kat baby matdteg

Chicken Souvlaki GF

Served fresh roasted vegetables, baby potatoes and bearnaise sauce

ZOUBAAKL KOTOTIOUAOU
JepBipetatl pe ppéoka Yntd Aayavikd, baby matdtes kat caAtoa
umeapve(

Rib Eye Steak Burger

With bearnaise sauce, lettuce, tomato, cheddar cheese and
caramelized onion. Served with potato wedges.

Burger p€ Rib Eye Steak
Burger U€ rib eye steak, cdAtaa umeapve(, papouUAL, vtoudta, Toéviap
Kat Kapapelwpéva kpeppvbdia. XepBipetal pe matdres wedges.

37.00 €

18.00 €

21.00 €

22.00 €

19.00 €

21.00 €



MAIN COURSES | KYPIQZX NTATA

PASTA
ZYMAPIKA

Spaghetti Carbonara GFO 14.00 €

With smoked pancetta and parmesan cream

Imayyett Kapumovadpa

Irayyétt Kapumovdpa e KQmvioT mavaoéta Kat KpEua
napueldavag

Spaghetti Bolognese GFO 13.50 €

Minced beef in rich tomato sauce

Zrayyett MmoAovel

Me poayapiato Kiyd o€ mAouaia odAtoa vroudrag

VO Pappardelle Porcini With Beef GFO 18.00 €

Fine beef fillet shreds in a rich porcini mushrooms sauce

MamapSeAeg PYe TTOPTOLVL KAl pooxapl
NemTéC AwplSec pIAéTou pooyaploU o€ mAoUala 0AATOA Pavitaplwv
mopToivt

VO Spaghetti Pesto With Chicken GFO 16.00 €

With homemade pesto sauce and parmesan flakes

ZTIAYYETL TIECTO PE KOTOTIOUAO

Imayy£EtL Ye OMLTIKA OAATOQ TMEATO KAl VIPASES
napueldavag

Pappardelle With Smoked Salmon 18.00 €

In vodka, smoked salmon and creamy dill sauce

Mamap&EAEC PE KATIVLOTO GOAOMPO
Mamap&édec pe BOTKA, KATTVIOTO GOAOUO KAl KPEUWSN TgaAtoa avnbou



MAIN COURSES | KYPIQZX NTATA

RISSOTO
PIZOTO

VO Chicken Risotto GF 18.00 €

With forest mushrooms, truffle oil and parmesan

P1{6TO KOTOTIOUAOU

Pt{6t0 koTOMOUAOU WE pavitdpla Tou §doouc, AdétL tpolpac Kat
napueldva

VO Risotto Milanese GF 19.00 €

With Prawn* and saffron

PL{oto MAavele
Kpeuwdec pt{dto Midavéle pe yapibec kat oappav



PIZZA | NITIES

V Margherita
Tomato sauce, mozzarella and cherry tomatoes
KAaolky Mapyapita

JdAtoa vropdracg, yotaapéda kat vrouativia

V Caprese

Tomato sauce, mozzarella, cherry tomatoes and basil
pesto
Kampele

YdAtoa vroydrtag, potaapéla, vropativia kat méato BadtAtkou

Pepperoni

Tomato sauce, pepperoni, mozzarella,
basil and thyme

MemepovL

JdAtoa vioudrtac, memepovL, potoapéia, BactAtkog kat Buudpt

V Greek

Tomato sauce, feta cheese, peppers, onion,
olives and oregano

EAANVLKN TiitoQ

JaAtoa vropdtag, pETa, MMEPLEG, KPEUUUSL, EALEC
kat plyavn

Me Gusta Fuerta

Tomato sauce, prosciutto, cherry tomatoes, rocket,
parmesan flakes and truffle oil

Mitoa Me Gusta Fuerta

JdAtoa vroudrtag, mpoooUto, vrouartivia, poka,
vipadeg mapueldvag kat Addt tpoupag

12.00 €

14.00 €

16.00 €

14.00 €

18.00 €



BEERS | MINYPEX

AMSTEL 330ML
AMSTEL RADLER 330ML
HEINEKEN 330ML
HEINEKEN 0% 330ML
CORONA 330ML
MYTHOS 330ML

ALFA 330ML

FIX 330ML

FIX DARK 330ML

CRETAN LOCAL DRAFT BEER

CHARMA 400ml
KEO 400ml

GREEK MICROBREWERIES
EAAHNIKEYZ MIKPOZYOONOIIEZ

VOREIA WEISS

VOREIA SMOKED AMBER ALE
VOREIA STOUT

VOREIA INDIA PALE

VOREIA PILSNER

VOREIA LAGER

VOREIA IRISH RED

HAPPY BREWER NEW ENGLAND [.P.A
HAPPY BREWER EAST COAST |.P.A
LYRA GOLDEN ALE

GREEK SPIRITS | AMMOZTATMATA

0YZO | OUZO 12

OYZO | OUZO 12 GLASS

OUZO BARBAGIANNI 200ML

CRETAN TSIKOUDIA 200ML | TEIKOYAIA

5.00 €
5.00 €
7.00 €
6.00 €
5.50 €
5.50 €
5.50 €
5.50 €
6.00 €

7.00 €
6.00 €

6.00 €
6.50 €
6.50 €
7.00 €
6.00 €
5.50 €
6.00 €
6.50 €
7.00 €
6.00 €

10.00 €
8.00 €
12.00 €
13.00 €



REFRESHMENTS | ANAWYYKTIKA

PEPSI | PEPSI MAX 3.50 €
7UP 3.50 €
MOPTOKAAAAA | ORANGEADE 3.50 €
AEMONAAA | LEMONADE 3.50 €
ICE TEA PEACH | LEMON 3.80 €
SOAA | SODA WATER 3.50 €
TONIK | TONIC WATER 3.50 €
MINERAL WATER | NEPO 0,5lt 1.00 €
MINERAL WATER | EM®IAAQMENO NEPO 1it 2.00 €
SPARKLING WATER ANOPAKOYXO NEPO 330m| 3.50 €
SPARKLING WATER ANOPAKOYXO NEPO 750m| 6.50 €

JUICES | XYMO'1

MHAO | APPLE 4.00 €
MOPTOKAAI | ORANGE 4.00 €
MIMANANA | BANANA 4.00 €
ANANAS | PINEAPPLE 4.00 €
9 ®POYTA | MIX FRUITS 4.00 €

CIDERS | MOTA RTD

SMIRNOFF ICE 7.00 €
BACARDI BREEZER 7.00 €
RED BULL 7.00 €
SOMERSBY CIDER FLAVOURS 7.00 €

(APPLE, MANGO-LIME, 0% ALC. STRAWBERRY-LIME)



To mapov pevou empeAnOnke o Xe@ ANé€avdpocg NMpwTtomamdc.
This menu has been carefully curated by Chef Alexandros Protopapas.

To katdotnua uttoxpeoutat va stabetel evtuma SeAtia oe eLdLkr B¢on &imAa otnv €§obo,

yla tn Statumwon omotlacdnmote Stapaptupiac.
The restaurant/bar is legally required to present complaint/comment
forms in a special box next to the exit.

OL TLPEG TTEPLAAPBAVOUV OAEC TLG VOULUEG eTILBAPUVOELG. | Prices include all taxes.
To KATAoTnua UTtoXpEoUTAL OTNV £€KS0CN ATOSELEEWV ALAVLKWY CUVAAAQYyWV.
The restaurant/bar is legally required to issue receipts in retail trade.

O KatavaAwTAg Sev €XEL UTIOXPEWON VA TIANPWOEL €AV Sev AAPEL
TO VOMLUO TIAPaOTATLKO otolxelo (amodelén- TLpoAoyLo).

Consumer is not obliged to pay if the notice of payment
has not been received (receipt - invoice).

ATtayopeUETAL N KATAVAAWG OLVOTIVEUUATWSWY TIOTWY ATIO ATOPA KATW TWV 18 ETWV.
Persons under 18 years of age are prohibited from consuming alcoholic beverages.

AyopavopLkog YelBuvog: XXXXXX

Responsible for implementation of statutory regulation: XXXXXXXXX



