
Tzatziki v
a yoghurt-based dip with cucumber and garlic 7

Gavros	
pickled anchovies with lemon, chili flakes 
and green olives 8

Berenjenas fritas v
deep-fried eggplant with parmesan 8

Patatas bravas clásico v
deep-fried potatoes with a mildly spicy sauce 7,5

Gigantes Spanaki vv	
Greek giant white beans with wild spinach 
and leek 9

Pata Negra	 			 
the finest Iberico ham served with roasted 
almonds (80 g) 18,5

Calamares a la Romana         	             
deep-fried squid rings with homemade 
garlic sauce 9,5

Gambas Orestis (sustainably sourced)
large prawns with dill and a spicy cream sauce 14,5

Tostada con stracciatella v
toasted bread with stracciatella cheese, 
served with roasted leek and anchovies 11,5

Skordalia vv

potato-garlic purée with walnuts and 
roasted beetroot 11,5

Soutzoukakia
Greek meatballs in tomato sauce with a 
pinch of cumin 12

Mezze & Tapas

(v) vegetarian · (vv) vegan

Spanakopita v	     	   
crispy filo pastry filled with spinach, feta 
and dill 9,5

Dolmades v	
stuffed vine leaves with rice, served with tzatziki 9,5

Karpouzi me feta v	
watermelon with feta, mint and pine nuts 9,5

Gambas al ajillo (sustainably sourced) 	                    
small prawns in hot olive oil with Spanish pepper 
and garlic 11

Patates lemonates vv	
oven-roasted potatoes with olive oil, lemon 
and oregano 7,5

Solomillo de la casa
tenderloin with sun dried tomatoes, pine nuts 
and Mediterranean herbs 17,5

Chorizo frito	  
fried spicy chorizo sausage 10

Kokinisto	
slow-cooked beef stew with olive oil, tomato, 
white wine, cinnamon and parmesan 13

Kippannetje	  
chicken stew in creamy sauce with a golden 
cheese crust 10,5

Polpo
grilled octopus tentacle with creamy fava, capers 
and fennel 19

Fish of the day
ask your host about the fish of the day (market price)

All our dishes are meant to be shared and will be served as soon as they’re ready.
If you have any dietary requirements, please inform your host. Our dishes may contain traces of nuts.



salad and extra's

Bruschetta (3 pieces) vv	
with tomato and garlic 9

Mixed olives vv 5

Salata choriatiki v	
Greek salad with tomato, cucumber, onion, 
feta and olives 9,5

	
Pan con aioli v	
Spanish sourdough with homemade aioli 6

Pita vv 4

Gluten-free bread vv 5

All our dishes are meant to be shared and will be served as soon as they’re ready.
If you have any dietary requirements, please inform your host. Our dishes may contain traces of nuts.

dessert

Sgroppino v
cocktail of lemon sorbet, vodka and prosecco 9,5

Portokalopita v
traditional Greek orange cake, served with a 
scoop of cinnamon ice cream 11

Bougatsa v
filo pastry filled with vanilla custard, served 
with ice cream 11

Cheesecake v
with warm cherries and cinnamon ice cream
not Mediterranean, but simply irresistible 11

Chocolatina v
smooth chocolate cake served with a scoop 
of vanilla ice cream and whipped cream 11

Baklava v
filo pastry filled with nuts and honey, served 
warm with a scoop of vanilla ice cream 12

 
Espresso Martini v
espresso, Ketel I Vodka, Tia Maria 12,5

Grand Dessert (minimum 2 persons) v
a delicious selection of our desserts, served with 
ice cream and whipped cream 13,5  p.p.

let us surprise you 

Let the chef choose a delightful selection of 
our finest dishes (minimum 2 persons)

2 courses  39,5

3 courses  43,5

#ORESTISTAVERNA @ORESTISTAVERNA ORESTISTAVERNA.NL


