GREEK AND SPECIELL DISHES OF THE HOUSE
OMELETTES
STARTERS o .. GRILL DISHES SOUVLAKI (GREEK KEBAB)
P Cocktail 99 Omelett (with optional stewed prawn, 1 29 . All souvlaki dishes are two skewers with tzatziki, melitzanosalata -
Vongarce Cau N it e —— Swedish beef with onions 7 e ey Bt o i
endance CLaviar - . . . o ’ >
Dl 4 Sal . Grilled beef with optional butter 179:-  orpotatoes au gratin.
11i-cure almon - A . . .
with sauce da la maitre d hotel VEG ETARIAN El’ltl‘eCOte Wlth OpthIlal butter 1 79 - IIZ()lll'ktﬁlt!elt b igg
11et o1 lam -
iforni - : : Entrécote "Provencale" 179:- & : .
O e 79 Vegetarian Plain 169:- ovens \ Fillet of chicken 169:-
with black caviar Vegetarian Pasta 109:- Pepper steak "Madagaskar 219:-  Minced meat 149:-
Snails "Provengale" 79:- Vegetarian Pizza 99:- Peppar steak flambed in Brandy 249:-  Mix-Souvlacki - choose between two of the above kebab 162:-
EQaSPSkjgen. 69:- Tournedos "Rossini" 249:-
SArtmps i mayonndise " c . SPECIELL DISHES OF THE HOUSE
Midia Me Skordo - 75:- pASTA DISHES ioumegos F III’ObIS t ;jg : Mousaka greek casseole of meat, eggplant and cheese sauce 135:-
-pannfry green mussels, chili- & garic - s . .
e ¢ Penne with shred fillet of beff in spicy sauce 139:- ourrrle 08 i tie minute Cevapcici grilled rolls of becf, ried poatoes, 149:-
Calamares - fried breaded calamares 75:-  Penne with shred fillet of pork in cognac sauce 119:- Goat’s gratlnated Tournedos 249:- | rawonion and home baked bread
Melitzanosalata - creamy cggplantmix ~ 59:- ~ Penne with shred fillet of chicken in roquefort sace - 119:- - Planked Steak of the House 179:-  Pork fillet kebab "Raznjici" 169:-
- Pasta with Salmon and parmesan satce 129:- .11 f b f " h 1 " 24 ) with firied potatoes, raw onion and home baked bread
Tzatziki (traditionell yogurtmess with garlic) 59:- Spagetti Carbonara 119:- Fillet o cC C aricmang 9 T Mixgrill 199:-
. . . " b 1] . with fried potatoes, raw onion and home baked bread
Garlic fried Mushrooms 75:- Spagetti Bolognese 99:- Fillet of beef AkI’Op olis 249: Casserole of the house 175:-
. Spaghettl Marinara 119:- with fillet of beef, paprika, onion, tomatoes
Garlicbread 49:-  in‘tomato sauce with shrimps and mussels served with rice NOTE! strongly spiced
Lasagne al Forno 99:- DESSERTER
SOPPOR MEAT DISHES Baklavas - wainur Filled greeek 69:-
French Onion Soup 65:- Boned Cutlett of pork "Butterfly" 145:- | 1arta with vanilla ice cream
Lobster Soup 89 FISH DISHES Large minute steak with parsleybutter  179:-  y1i11a Iee cream 55..
Wienna steak 159:- with chocolate sauce
SALLADER 1/2 l/l Scampl .Frlttl with rice an(ff Rhode Island sauce 1 89:- Fillet of pork "Sheraton" 165:- Vamlla Ice cream 75:-
Greek Farmer’s salad  65:- 99:- Bg?erfr]eddﬁllet of Plke_perch 179:- Roquefort steak 189:- S:éhehotgfggbg;yé:lnla s
Westcoust salad 79:- 129 gt e.momg PC .alim h 179: Fillet Mignon Black & White 179:- ,Ic)e ereom '
Prawn salad 79:-  129:-  Gratinate  PIKe-pere " Coeur de Filet Provengale (only fortwo) ~ 478:- | Deep fried pineapple 69:-
Thunfish salad 65:- 99:- Planked FlSh 1 79 - with Ice cream
Ham salad - 99:- . . i .
65_ Butterfried fillet of large plaice 179:- Banana split ipped cre 75
Tomatosalad 69:- with lightly fry mushrooms with Ice cream and wipped cream
gy ry Alternative optional to all the dishes: Fresh strawberries 75:-
Béa?aise sauce, green:i pepper sauce, redvine sauce, 22 _ with Ice cream and wipped cream
mushrom sauce or madeira sauce. Camembel’t Cheese 89:_

with cloudberry jam

Italian Ice cream cake 79:-
with lemoncream served on
araspberry mirror

Tartufo (Gelato italiano 79:-
tartufo con nocciole e cacao).

AKROPOEIS

Fristadstorget 1, Eskilstuna
Tel: 016 - 149074, 1490 76

GAME & POULTRY OF THE HOUSE
Deer Tenderloin with Jagarmeister sauce 199:-
Fillet of Pheasant with Orange sauce 199:-

www.akropolis-eskilstuna.se
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