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Menu Winter 2025-2026

SALADS

Greek salad 9.
(tomatoes, cucumber, green pepper, onion,

feta cheese, olives, olive o0il)

Dia Tafta's salad 12.

(Tender salad leaves, carrot flakes,
dry figs,

and mandarin dressing)

grilled talagani cheese

Green salad with Cretan cheese(p.d.o.) 11.

(lettuce,
Cretan soft cheese,

arugula, sun-dried tomatoes,
Greek croutons

& dressing)

+ GRILLED CHICKEN 4.
“Spanakopita” salad 11.
(spinach, spring onions, dill, feta cheese

crumbles, baked fyllo pieces and lemon -
olive oil sauce)

Dakos salad 9.
(crushed o0il olive and carob rusks, tomatoes,
green peppers, caper, feta cheese, oregano,
olives and olive oil)

Boiled season greens Dai fr 8.
Tzatziki 5.
Spicy cheese spread 6.

Taramosalata (Greek caviar spread)

Eggplant spread

from an Agio Oros recipe Dai fr 7.
Fried zucchini sticks 7.
Fried zucchini croquettes 8.
Fried feta with honey 8.
Bougiourdi baked feta crumbles with 8.
tomatoes, peppers &paprika flakes

Saganaki (fried cheese) 7.
Talagani cheese from Messinia 8.

on the grill

Dai fr 7.
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Grilled sausage 8.50€
Fried meat balls with yogurt dip 9.50€

Homemade cheese pie from a
Skopelos island recipe 8.50€

Eggplant in the oven 9.00€
with tomato sauce & feta

Tigania 9.50€
Pork bites in a thyme,orange and wine sauce

Grilled oyster mushrooms Dai fr 8.50€
Homemade fried potatoes Dai fr 5.50€
Graviera cheese from Tripoli 8.00€
Feta cheese (p.d.o.) from Argolida 5.50€

Variety of MEAT & APPETIZERS

(mini chicken souvlaki, small pork chop, pancetta,

sausage, fried meat balls, fried cheese, zucchini
croquettes, cheese pies, cheese spread, pita bread,
tomato, cucumber, pickles, olives)

Medium platter (2 persons) 28.00€
Large platter (3 persons) 38.00€

We use extra virgin olive oil in our salads and
all of our dishes are handmade in our restaurant

DIA TAFTA’'S SIGNATURE DISHES

Giant beans in the oven Dai fr 8.00€
Dia tafta’s dolmades 12.00€
(cabbage leaves stuffed with minced meat,

rice and herbs)

Moussaka 12.00€
(layers of fried eggplant, potato with
minced meat & béchamel sauce,

cooked in the oven)

Vegetarian Moussaka 12.00€
eggplant,
potato with mushrooms and béchamel

(layers of fried zucchini,
sauce, cooked in the oven)

Lamb in lemon & oregano gravy 18.00€
served with fries

Ask us for dish of the day



PASTA (ask us for
gluten free pasta)

Linguini with tomato sauce,
basil & garlic Dai fr

Linguini with minced meat sauce
Pennes with chicken
thyme, cherry tomatoes and light

feta cheese sauce

Orzo (small Greek pasta)
with Shrimps and fennel

ON THE GRILL

Pork souvlaki
with pita bread and tzatziki

Gyros traditional pork
with pita bread, tzatziki &

homemade fries

Small pork chops
with lemon and thyme

Chicken souvlaki (chicken leg fillet)
with pita bread and tzatziki

Grilled chicken fillet
with boiled vegetables

Grilled meat balls from Greek beef
Lamb chops with fries (portion)
Lamb chops with fries (kilo)

Veal T-bone steak
with homemade fries or boiled veggies

Rib-eye served with skin on fries
Mixed grill for 2
(meat balls, chicken fillet, lamb chops,

small pork chops, pancetta, sausage,
pita bread & fresh fries)

*frozene
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SEA FOOD

Fried gavros (anchovies)
Sardines on the grill
Fried squid¥*

Grilled octopus*
on hot salad with baby potatoes
and vegetables

Fried shrimps*

Shrimps saganaki
with feta cheese and tomato sauce

Salmon on the grill

Sea bream on the grill

Sea Food Variety

(shrimps*, squid* and octopus* on the grill,

mussels, anchovies, Greek caviar spread)

Bread - olives

DESSERTS - ICE CREAMS

Baklava
Chocolate Souffle
Lemon Pie

Orange pie with ice cream

Greek yogurt with honey

Kaimaki Ice Cream
with sour cherries & caramelized almonds

Ice Cream (2 scoops)
(chocolate, wvanilla, strawberry,
pistachio, kaimaki)

Milk Shake (2 ice cream scoops)

Boiled Fruits
(fig or sour cherry or bergamot
or gquince or grape)

vegeterian dish ¢ Dai fr: diary free

Please inform our waiters of any allergies

MARKET REGULATOR: KONSTANTINOS VLASSOPOULOS

Prices include all legal taxes

The facility is obliged to have printed forms near the exit for any complaints.
The shrimps, octapus and squid are frozen. Feta Cheese is Greek p.d.o., and the roquefort is blue Danish cheese.
We use extra virgin olive oil in all our salads and recipes. We use corn oil for frying. All of our dishes are handmade in our restaurant.

37A, Andrianou Str., Monastiraki, Athens

Reservations:

210 32 12 347

Wifi password: 2103212347!
Rate us on Tripadvisor @Dia Tayta
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