ABU CHRISTO | gEUESts RVOD AR

FROM THE GRILL nrapg’y n’ivwa
Kebab () 127
Chicken shishlik 80 nrno prowYy
Lamb shishlik 90 vld PowrY
Mixed Grill Oriental Style 130 "N 21YD
f:ll(l(i:l:)lzci)n shashlik, lamb skewer 'I]'l’)‘?%\n']a ;.Lg:gpnﬁ;_‘[?n-f'%g
Lamb Chops T-bone 100 N20 12’0 NIY2X
Entrecote Ribeye steak 148 UI1j7'IVIXR 172 PO
Steak fillet (270-300gr) 155 (D12270-300) N2'9 P"VO
Entrecote steak in hot frying pan 165 LAY NINN2 VIFIVIR P"OD
Soniye with Tehina 78 NrNL DY N0
Schnitzel 67 Y
Grilled Chicken Breast 67 2722 qIy atn
Chicken Breast with Cream 78 NIMLO NINWY 201N qIY TN
Mushroom sauce

Kid’s Meal 58 D7 NID
(Schnitzel, Chicken Fingers/ Chicken skewer /N9 TI9OW /DY /9X1Y)
| Kebab served with french fries/ Rice) (09X /IR NODINA 2277
CHEF’S SPECIALITES qua PIro
Steak ABU-CHRISTO Style 168 100D 12X PPOD

d mushrooms Cream Sauce

&
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DRAFT BEER ~nanan nin'a
Carlsberg 0.3/26-0.5/32 pRhlepals)
Craldiar 1 0.3/26-0.5/32 11110
Visahtelih 0.3/30-0.5/38 |90WI|
BEER IN BOTTLE 12212 NI’
Carlsberg 25 puilophls
Red Tuborg 25 DITX 21210
Heineken 25 I'P'rn
Blanc 28 PIR]
Estrella 26 N"IVOR
LIQUOR D’9"N NIXRPYD
Brandy 38 T2
Vodka 30 NPT
Grey goose Vodka 42 ol NPT
Martini 30 '0N
Whisky Red Label 30 22% 1T ponn
Whiskey Black Label 40 2212 pa poi
Campari 30 nonp
Coghae i 45 PRI

Gin : 30 | In
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HOT BEVERGES

Espresso coffee
Turkish coffee
Nescafe
Cappuccino

Tea with mint

SOFT DRINKS

Coca cola, sprite , fanta
Diet Coca cola, Diet Sprite
Mineral water

Apple Cider steel

Juices

Pitcher of lemonade juice
Lemonade juice
Fuze tea

Malt

Sparkling water
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SALADS D’'v?0

Meze per person ( without a main course) 58 (NP mn x%%) DTR? D'V2D NN

Meze per person (with a main course) 45 (np'y mo nntna) DTXR? D'V20 1NN

Abu Christo Salad 48 n'an V2O
Garden Rocket, pepper, tomato, and mushroom ,N"122Y ,N2NA ,077N1 1A Y V90
seasoned with House vinaigrette N'aN 2V112 721NN M™MY9 7120 X2
topped with fried arabic cheese .2yn N1avn N1y N1l
Oriental Salad 28 nipY 0?20
Greek Salad - 48 "N V70
Fatoush Salad 38 w109 V20
Lettuce Salad 33 non V20
Tabouli Salad 38 n2120 V20
Nesuaz Salad 48 X101 V2?0

,01'N ,%X2,Y1nN 119991 ,711V 'NN1 U0

Tuna chunks, pickled cucumber, onion, corn,
.]1N"71 N7 Jnwa 721M HvX 1Y 'y

dill,chili flakes seasoned with olive oil and lemon

Hiunus 28 omIn
Humus with pine nuts 30 02NN DY DI
Tehina 28 nr'nL
Eggplant Salad / Fried Eggplant Salad 28 D1210N 0'2'¥N /D'2'XN VYD
Labanne/Tza 28 n1°
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FIRST COURSE - NNIVYKXRY NID
Koube 9 N1l
French fries 27 (6 32 ¢
Humus with minced beef meat 40 172 1YW Oy OINIn
Fried Arabic Cheese 27 NN N2y Nraa
Fried haloumoi cheese . 52 nnon 'vi>n N1raa
Creamed stuffed Champignon Mushrooms 38 NIR?DN 1N9NY nmo’b
(3 pieces) (ne 3)
Creamed Mushroom 48 NP NIV
Anshovi Plate for Two 40 NIYIR
Anshovi fish 30 [OP AWIR
Mix baby sea food with philo pastry 48 12'9 Px21 0’ NI’ OP'N
Soup 28 P0
Cevishe fish 63 D’ 2T 2’¥'20
Sashimi fish 63 : (818 ) 'YJ‘Q)O

Carpaccio

les St. Jacques (4
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FROM THE NET - D"AT NN’y
White Bream ~ 92 o1t
Sea Bass 95 PARPEY|
St. peter's fish 75 1R AT
Baramundi fish 65 NT1012 129
Assorted Smal Fish Plate 85 0’22100 D1V D' 'AT NV?9
Red Mullet 130 © am
Grouper fish by weight (100gr) 30 (11100) 92 D112 AT

Grilled Salmmon 90 11 10
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SEAFOOD 0’ NI’
Shrimps Abu Christo style 94 100D 12X DOV
(deep fried to a golden brown, . (>¥2 niyav no0INA, DN? "MIN9 DY D100 )

with bread crust served with onion rings)

Shrimps with garlic lemon sauce 94 |12 DIY 201N DON"Y
Grill Shrimps 95 piabilels)slal))
Shrimps with Cream Sauce 100 NINY 10111 DON"Y
Tsaganaki Shrimps 100 PRINARY DNV
( Sauteed with fresh tomatoes, garlic onion , ,DIY ,NIMD NI2AY 20N D'AIOD)
greek oregano, white wine and olive oil JUT OV AY 17 2 IR Pxa
topped wih fetta Cheese) (?yn noo nraa
Black mussels 75 TI211 NINW 210 NI9TY
(In lemon garlic sauce / Cream sauce) (nmw / '? DI 201N2)
Calamari Abu Christo style 85 100D 1IR r]y_)'yp

(Coated, deep fried calamari served with A0 DY WA DYAIODI D'OIXD)

Lemon Garlic sauce & onion rings) (%¥1 NIYAVI I DIY

Calamari with Lemon garlic sauce 85 0’2 DIV 201N MNP
Calamari with cream sauce 95 N1MWY 101N "N?pP
Sea Food plate for two 245 D™MwY 0’ NI’ N9 1

(Crabs ,Clamari , shrimps, mussels,

i ¥ NI9TX 090 NP ,0'IVID)
served with our speciality sea food sauce)

(an 2o vam
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