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THE HISTORY OF THE
GARDEN

270 YpapiEo ywpiéo XavioTiyg,
XaAKtotkig, fPICKETAL TO E6TIATOPIO pHag,
o Kymog, to omoio oteyaletal oe pia
AVOKAIVIGUEVY TOPOAIOCIAKY KOATOIKIa,
GTOV KEVIPIKO 0pouo tov ywprov. To
EGTIATOPLO 10pVOnKe To 1996. H
OIKOYEVELAKY ETMYEIPN G, TOV TLEOV
ppicketar ety Tpity yevid, dratTnpel TRV
TAPAOOGLOKI] OTUOGCPALPA KOl TPOCPEPEL
HIQ OTTEPOYN YAGCTPOVOUIKY EUTELPIO GE
kal¢ emokénty. O eEWTEPIKOS YDPOS TOV
eotiaropiov Qouilel tov malio
TAPAOOGLOKO KJTTO TOV PILALOEEVOVGE TOVG
PIA0VG KOl Ta UEAN TNG OIKOYEVELAG,
xapilovrag aléyactes otiyués. Me
aAPOUATA ATO OVOGUO, POACGIAIKO KAl
YIaGEUL, KATW ATO TH CKIA THS
KAQUOTAPLOAS KOl TOV OEVIPOV, GAG
TPOGPEPOVUE UL, YO.GTPOVOULKY EUTELIPILA.
YEUATI TAPOAOOGIAKES PEVGELS ATO TO.
wpoiovra tns XalK10IKNS KAl pPpEcKa.
wapia, amo to Ayio Opog, pue ™y ppovrioa
Kdl TO UEPAKI TOV TTAVTO OELYVOVUE.

In the picturesque village of Haniotis,
Halkidiki, you will find our restaurant,
The Garden, housed in a renovated
traditional home on the village’s main
street. Established in 1996, this family-run
business, now in its third generation,
preserves its traditional atmosphere while
offering a  delightful  gastronomic
experience to every guest. The restaurant’s
outdoor space evokes the charm of a
traditional garden, once a gathering place
for friends and family, creating
unforgettable memories. Surrounded by
the aromas of mint, basil, jasmine, and
shaded by vines and trees, we invite you to
enjoy a culinary experience rich in
traditional  flavors, featuring local
products from Halkidiki and fresh fish
from Mount Athos always prepared with
the utmost care and passion.



YAAATEX | SALAD

Xopuatikn | Greek
Nroudra, ayyovpi, mmepiég, péto I1OI1, kpeuuvol, siiés Xalkioikng
Tomato, cucumber, peppers, Feta PDO, onion, Halkidiki olives

XoavioTikn | Hanioti
Touortivia, karopn, woliuaol kpiOivo, kpéuo TopLod, yOuo EALOS
Cherry tomatoes, capers, barley rusk, cheese cream, olive soil

Knnog | Garden
loikidio pviiwudatwy, touotivia, KPOvTOV, KATOPN, PIVEYKPETUEALQD, TOPUELAVA
Mixed greens, cherry tomatoes, croutons, capers, honey-vinaigrette; parmesan

Kacoavopo | Kassandra
ToikiLio QOAABHOTOV,\TOVTEUL,. OV ODPL, TOCTPAUL, POLTOULKO
Mixed greens, sesami, manouri cheese, pastrami, balsamic

ITavtlapt | Beetroot
Dpéoro. KpeUUVOTKL, HOVE PETAS, KAPVOL-AGOl TKOPIOD, GYPIE POKO:
Fresh spring onion, feta cheese-maousse, walnut; garlic oil, wild'arugula

Koxkopiko | Kokoriko
HoixiAia polioudrwv, Kotomovio, TAPUE(AVINOWS LOVETAPIOG, KPOVTOV, KALOUTOKL, UTEWCOV.
Mixed greens, chicken, parmesan, mustard sauce, croutons, corn, bacon

Iepipoin | Perivoli
lloikidio pvALlwudTwv, PpodTo ETOYNG, TOOTEAL, ATOECHPOAUEVO KPAVUTEPL, CAATTO.
poloduiko ue uavyko
Mixed greens, seasonal fruit, pasteli, dried cranberries,mango balsamic sauce

ANA ATOMO | PER PERSON
YOQMI | BREAD
2KOPAOYQMO | GARLIC BREAD
EZAIPETIKO I[TAPOENO EAAIOAAAO 20ML | EXTRA VIRGIN OLIVE OIL 20ML




TYPIA | CHEESES

®ETA 1011 XAAKIAIKHY | FETA PDO HALKIDIKI

MAXTEAO (ME MAPMEAAAA) | MASTELO (WITH JAM)

MIOYFIOYPNTI (PETA, KAYTEPH IIIIIEPIA, 'KOYNTA, 2AATXA NTOMATAZ)
BOUGIOURDI (FETA, HOT PEPPER, GOUDA, TOMATO SAUCE)

KE®AAOTYPI SATANAKI (ME MAPMEAAAA) | KEFALOTYRI SAGANAKI (WITH JAM)

THIANOIIITA XAAKIAIKHYE (PETA ME MEAI KAI X0OYXAMI)
HALKIDIKI FRIED PIE (FETA WITH HONEY & SESAME)

Tvpokpokéteo | cheese croquettes
AAOIPESE | SAUCES
T¢atlixny | Tzatziki
Tvporxavtepny | Spicy cheese sauce
Aevkog tapouadg | White taramas
®Dafia | Fava
AAITTAXTA | SALTED FISH
Xxovunpi | Smoked mackerel
Aaxépoa | Lakerda
Toipog | Dried mackerel
Favpoc popiwvarog | Marinated anchovies
YOYIIEX | SOUPS
Yapoocovna | Fish soup

Koto6covna | Chicken soup



KATLTIA THN OPE=ZH | SOMETHING FOR THE
START

KOAOKYOOANOOY MmOYX r'140YPTIOY | ZUCCHINI BLOSSOMS
WITH YOGURT DIP

Nroipaodkia-uovg yraovpriod | Stuffed vine leaves with yogurt dip

KoloxvOaxkio THyovnTa ue tlarlix: | Fried zucchini with tzatziki
KoAlokv0oKeQTEDES 1ovg yigovpTiod | Zucchini fritters with yogurt dip

Melatlava oydpos Ladt okdpdov, péta, mmepid plwpivig
Grilled eggplant with garlic oil, feta cheese, and Florina peppers

IIweprég PA@PIVNG ue yéuion pérog
Florina peppers stuffed with feta cheese

MapoadomitdKio uoug yiaovpriod | Fennel mini pies with yogurt dip

Moctovppadémita | Pastirma pie

AayoviKa cyapag
KoAox0 01, uelit{ava, mmrepPia, TAEVPDOTOVS, Patooiko
Grilled vegetables
zucchini, eggplant, pepper, oyster mushrooms, balsamic glaze

IMotdteg Tnyovntég | Fried potatoes
EMmég IO Xaikiowkig | PDO Halkidiki Olives

Kovtepn maepra | Spicy pepper

ITAa10 TVpLOV KOl 0ALavTIKOV | Cheese and cold cuts platter
I'pafiépa, kanvieTo Topi, pavoipi, poKPoP,wPocGovTo, GALAUL AEPOS, TACTPIUL
Graviera, smoked cheese, manouri, Roquefort, prosciutto, air-dried salami, pastrami



MATEIPEYTA | TRADITIONAL DISHES

MOYXAKAX
MEAITZANA, ITATATA, KIMAY, MITEZXAMEA

MOUSAKA
EGGPLANT, POTATO, MINCED MEAT, BECHAMEL

KOKKINIXTO MOXXAPAKI ME PYZI
BRAISED VEAL IN TOMATO SAUCE WITH RICE

XTIOAAO MOXXAPAKI ME KREMMYAIA
VEAL STEW WITH ONIONS
Fepvotd Aadepa | Stuffed tomatoes & peppers
KXéptiko

Apvakr podpvov, TaToro, TTEPIES, KEYQLOTIP!
Kleftiko
Oven-roasted lamb, potatoes, peppers, kefalotyri cheese

ZYMAPIKA - PIZOTA | PASTA - RISOTTO

NoamoMTéV ue calroa vioudrac | Napolitana with tomato sauce
MmolovEC ue xiud | Bolognese with minced meat
A Ao KpéN ue uméicov | A la creme with bacon
I'aproopokapovaoa | Shrimp pasta

PiwloTto Baracovadv
Lapioa, kalauapi, ytawdol

Seafood risotto
Shrimp, squid, octopus



KOIIEX | MEAT CUTS

MOXXAPI | BEEF
Rib eye with Chimichurri sauce
Mnpilora pocyapiocro | Beef steak
Yrolopmpriodra | Beef chuck steak

APNI | LAMB

IHoioaxia | Lamb chops

XOIPINO | PORK
Xoipwi] otaPricra 700gr | Tomahawk pork chop 700g
2ovpAraxt yoipwo | Pork Souvlaki skewer

Xoipwvi] Thyavia Ladorépovo | Lemon-oil sautéed pork bites

KOTOIIOYAO | CHICKEN

211005 KOTOMOVAO Le 0WC ETTEPLOOELIODV
Chicken breast with citrus sauce

YovPiraxt kotomovio | Chicken Souvlaki skewer
Yvitoeh Kotomovio | Chicken schnitzel

Yvizoeh o Ao Kpep | Schnitzel a la creme

KIMAAEX |MINCED MEAT DISHES

Mr@TéKt ue owg toéveap | Beef patty with chedar sauce

YovtlovkaKio Zpvpvailka ue odiioo vioudras | Smyrna meatballs with tomato sauce



®alaooiva | Seafood

Kohiopopaxio TnyevnTa usoowc toptap
Fried calamari with-tartar sauce

Kokapdpr 6apog yep6to e péta, vioudra
KOOGS AEULOVIOD

Grilled stuffed calamari with-feta, tomato
and lemon sauce

LCavpoc tnyavntog | Fried anchovies

Kahlapaproyapag pe owg Aeuoviod
Grilled calamari with lemon sauce

XTam0ovL 6 apag e pafa Aabovpiov
Grilled octopus with-fava from Lathouri

Mvora ayvVioTd ue cwgleuoviod
Steamed mussels. with lemon sauce

MVUowd GOy OVAKL ug 06160 VTOUATOS KOl QETA
Mussels saganaki with tomato sauce and feta

TI'apioeg oyxdpag | Grilled shrimp

TI'apildeg cayavaxkt ue séiroa vioudrag kat
pETOL
Shrimp saganaki with tomato sauce and feta

XTéVIU ue podrvpo ordpdov
Scallops with garlic butter

D1AETO MaPpaKt gppikacé ue payeipeuévo
XOPTa KO 0DYOAEUOVO
Sea bass fillet with boiled wild greens with
avgolemono sauce

Waopia | Fish

Daykpi
Red seabream

Zovaypioa
Dentex

Towmovpa
Gilt-head bream

Aafpaxi
Sea bhass

Mmoxaiiapog
Cod

Mropumovvia
Red mullet

Kovtoouoipa
Striped red mullet

2ropriva
Scorpion fish

AeGToKOC (Katémy mapayysiiag)
Lobster (upon request)

Kapafioes

Langoustines

O1 Tiués yia ta wapia gival avd Kiio
Our prices for the fish are per kilo



Alkzpyloyova ouctankd | Allergenic foods

Ir nepintwon erolaadnnote alhepyiag evapspwats oy oepBitdpa.
In case of any allergy please inform your walter

)@@ o@o

hiurdve rapsivaead

pdpla i Ralkrddn advyi ROPTIO | wlh Lo
peanuts elery mustard egg sulfite Lupdrs SEsame

apaxides akhzpl pnmtﬂpﬂd Bene iy .i.nﬂr:lm Ao
gluten CrUSLACEaEns mﬂlhﬁ&‘- lactase nuts

THE GGRDEN

RESTAURANT

Ing cahareg xproiponolotpe ehaidhado, ota tyavntd nAEAdio
Ot Tipéc elval o€ £upw € Kal oupmepiAapBavouy GAOUS TOUC VOLILOUE (popouC
To karaotnua unoxpsoltal va dabétel dedtio mapanovi.
0 karavahwing ev EXEL UTOXPEWON va TAnpwoel v dev AGBEL TO VOO TOPACTATIKG GNPEiLpa

ATOPANOMIKOZ YNEY@YNOZ: TOKMAKIAOY ZOYATANA

We use olive oil in our salads and sunflower oil for frying.
QOur prices are in euros € and include all applicable taxes
Complaint forms are available at the entrance door
Consumer is not obliged to pay if the notice of payment has not been received

RESPONSIELE BY LAW: TOKMAKIDOU SOULTANA




