Cheers!

Or as we say in Greece: Yamas!
Yamas is an abbreviation of “Stin igia mas” which means in English: “On our
health”. For Greeks, just simply “cheers” is not the correct translation for the feeling when
the glass is raised. It is more an expression of what the atmosphere, the feeling and the quality
of ambience. It is the unique experience of enjoying together at a richly covered
table with all kinds of tasty dishes. In fact, it is enjoyment in the superlative.

Greek on Texel

After having had several Greek restaurants in Brabant and Limburg, Nikos
transferred a little piece of Greek culture to the island. Since 1996 you can
find our Greek restaurant on the island of Texel With the typical Greek
hospitality and the traditional dishes, the family has conquered the hearts
of the public of Texel.
Due to educational purposes of the children of Nikos and Maria, they’ve
had a short stopover. For their studying children on the main land they sold
the restaurant on the island. Although the wind of the island kept calling
their name, they chose to stay close to their children. However, the love for
the beauty of the island turned out stronger than they thought, in 2009
the family took the step back to the island, at their former restaurant in
Den Burg. In 2012, Valentino, the son of Nikos and Maria took the step to
start his own restaurant since his father stopped in Den Burg. Since then
again a beautiful family restaurant where Greek tradition and hospitality is
paramount opened its doors. Enjoy the Greek island feeling and the dishes
that are prepared with much love.
Imagine yourself on a Greek island and do not forget… Yamas!

Soft drinks

Distilled drinks

Coca-Cola
Coca-Cola zero
Fanta
Sprite
Cassis
Tonic
Tonic Fever Tree
Bitter Lemon
Apple juice
Ice Tea
Fristi
Chocolate Milk
Orange juice
Sparkling water /
Mineral water
		
Wines

2,75
2,75
2,75
2,75
2,75
2,85
3,95
2,85
2,80
2,85
2,80
2,80
2,85
2,75

Ouzo

4,50

Small Ouzo

2,75

Metaxa 7*

6,75

Metaxa Private Reserve

12,50

Koum Kouat

4,50

Amaretto

4,50

Sambuca

4,50

D.O.M. Benedictine

4,50

Martini Bianco

4,50

Martini Rosso

4,50

Greek brandy aged 7 years
Greek brandy aged 20 years
Greek orange liqueur

GlasS 0,5 l

1l

Tia Maria

4,50

4,35

11,55

19,95

Sherry, Medium / Dry

3,75

4,50
White wine with pine resin

12,15

19,95

Vieux

4,25

Jonge jenever

4,25

Imiglikos

12,15

19,95

Bessen jenever

4,25

Vodka

4,95

House wines

White / Red / Rose

Retsina

Medium sweet wine
White / Red

Samos

4,50

4,65

12,55

21,25

Bacardi

4,95

Mavrodaphne 4,50

12,15

19,95

Johnnie Walker (Black Label)

5,95

Passoa

4,50

Drambuie

4,50

Cointreau

4,50

Grand Marnier

4,50

Safari

4,50

White dessert wine
Greek port wine

Beers
Hertog Jan
Mythos Beer

3,25

Texels Beer

4,65

Greek bottled beer

Island draft beer

4,25

6,50

All our starters are served with bread.

Cold starters
1.

Feta

6,85

100. Trio Hellenique
6,75
Combination of bread spreads, includes
homemade, Tzatziki, Tirokafteri and Garlic butter

Traditional Greek white cheese
1b. Vegan feta

7,50

2.

Melon Prosciutto

8,75

8.

Beef Carpaccio
14,50
Served with salad, Parmesan cheese, pine nuts
and topped with a black truffle mayonaise

3.

Tzatziki

5,95

88.

Salmon carpaccio
11,95
With arugula, tomatoes, capers and Greek olive oil

Tirokafteri

6,50

9.

Pikilia = Enjoy the Greek way!

Shrimp cocktail

12,95

Melitzanosalata

7,25

5.
6.
7.

Melon, thinly sliced Prosciutto with
arugula and pesto
Homemade with Greek yoghurt, garlic
and cucumber
Homemade Feta cheese spread
Classic with Dutch shrimps
Traditonal Greek eggplant dip

Warm starters

Variaty of Greek warm starters and
traditional homemade cold dips
9a. 2 persons
9b. From 3 persons

24,00
11,50 p.p.

All our starters are served with bread.

10.

Spanakopita

7,95
Puff pastry from the oven, filled with spinach
and Greek feta cheese

16.

Gemistes Piperjes

11.

Dolmades
8,25
Traditional Greek stuffed vine leaves with
rice and minced meat

17.

Feta grill

12.

Keftedakia
8,85
Traditional Greek meatballs in a tomato sauce

18.

Feta Saganaki

13.

Midia Saganaki

19.

Kotopoulo Tiganaki
9,25
Tender chicken fillet in a traditional cream sauce

14.

Kalamaria
9,50
Fried squid rings, served with garlic sauce
and lemon

20.

Xtapodi Sxaras

15.

9,50
Mussels baked in garlic, with homemade
feta sauce

Garides Saganaki

Scampi cooked in a homemade
Tomato-Feta sauce

12,95

7,50
Traditional Greek red pepper from the oven,
stuffed with a mix of various soft cheeses
8,95
Package of grilled Feta cheese, with tomatoes, 		
onions and herbs
8,95
Greek Feta cheese baked in phyllo dough, topped 		
with sweet honey and sesame seeds

15,25
Grilled Octopus, prepared in a traditional
Greek way

Dóse prosochí! (Attention!). Our fish dishes, require a longer
preparation time.

Vegetarian

Vegan

Contains gluten

Traditional soups

Beef

Pork

Lamb

Chicken

Fish

Salads

23.

Greek meat soup

24.

Greek tomato soup
6,50
Traditional and homemade tomato soup

Traditional and homemade with beef

Mildly spicy

6,50

Originally, Greek culture has no
appetizers. They are side dishes
that are served at the same with
the main courses.
Result: An entire table full of
delicious food.

21.

Greek salad
13,75
Tomatoes, cucumber, onions, olives and feta 		
cheese. Oregano and Greek olive oil
This 		
salad is also possible in a vegan salad, see no. 210

22.

Seasonal salad
14,25
Seasonal salad (ask your waiter/waitress)

All our salads are served with bread and garlic butter.

maria

Each dish is homemade by Maria,
the mother of the family.
She is not only the chef, but also
the mainstay of the restaurant.

Traditional main courses

Maria’s Favorites
28.

29.

Tigania

24,25
Trio of tenderloin, pork tenderloin and chicken
fillet. Stirfried in a traditional tomato cream
sauce. Served with Greek rice

26.

Stifado
23,75
= Greece’s most famous stew!
Greek stew with veal and shallots. Quenched
with red wine. Served with Greek rice

Maria’s Favorites dishes are all served with a Greek side salad.

Moussaka
23,50
Traditional oven dish with ground beef, potato,
eggplant, zucchini, Topped with a bechamel
crème.
Also vegetarian and vegan
Moussaka available! nr. 260 & 261

Vegetarian and Vegan dishes
210.

Vegan Greek Salad
15,50
Tomatoes, cucumber, onions, olives and vegan
feta cheese, oregano and Greek olive oil

260. Vegetarian Moussaka
18,95
Traditional oven dish with eggplant, potato, 		
zucchini, Topped with a bechamel crème

30.

Papoutsaki Gratin

261.

18,75
Stuffed zucchini with three types of cheese.
Served with grilled vegetables and Greek rice

*Only available on reservation.

All of these dishes are served with a Greek salad.

Grilled meat dishes
32.

Giros dish

Pork meat cut from vertical rotisserie

18,50

33.

Souvlaki dish
19,65
Two Greek style marinated pork skewers,
comes with giros

330

Kalamakja dish

16,95
Three Greek style marinated pork skewers,
served with Greek pita bread

35.

Bifteki Gemisto

40.

Meat dishes for
several people
46.

Yamas! - Platter for a party of 2		

47.

Yamas! - Platter for a party from 3 and more

Two pork skewers, two Greek style burgers
and two chicken fillets. Comes with giros

3 pers.
From 10 pers.

52,-

24,- p.p.
22,- p.p.

19,95
Served with fries, Greek salad and homemade Tzatziki.
Traditional Greek ground beef stuffed with
fetacheese. Comes with a mushroom
cream sauce. 		

350. Soutzoukia dish
17,50
Three Greek style beef burgers, served with
Greek pita bread
38.

Vegan Moussaka*
21,00
Same as the vegetarian version but vegan.
Bechamel crème is prepared with oat milk and 		
Greek vegan feta cheese

Aphrodite dish

22,50
Two Greek style beef burgers, comes with
giros and a pork skewer

Chicken Fillet dish

17,50
Chicken fillet marinated with Greek herbs

All our meat dishes are served with fries, Greek rice,
mixed side salad and homemade Tzatziki.

1000.

Champion dish

4 pers.
From 5 pers.

120,30,- p.p.

The ultimate experience when it comes to meat! Served
in a big cup, for the champions among us.
Giros, tenderloins, pork tenderloins, pork skewers,
chicken skewers and lamb chops. Served with a Greek
salad, French fries, Tzatziki and Metaxa-Cream sauce.

Are you a Champion?

Special Cuts
48.

Black Angus Rib-Eye

32,-

GO GOLDEN!

The man Steak! (± 10 oz.)
Nice thick cut and truly tender, grain fed.
Served with a Greek salad. Served with a
tasteful sauce
480 Black Angus Tomahawk Steak*

THE REAL DEAL! (± 35 oz.) OP=OP

2 persons
85,21 days dry aged. Grain fed Black angus
Tomahawk steak, almost 35 oz of meat! Truly
tender cut. Served with a tasteful sauce

*Only available on reservation.
TIP!

Recommended to combine with one of our special
beers from our beer menu.

GO GOLDEN!

Go for that extra luxurious touch to your dish.
Steal the show with 24 carat gold leaf on your dish!

Golden Tomahawk Steak

175,-

Golden Chocolate Cake

18,-

Golden Cappuccino

8,-

All our dishes can be covered with 24 carat gold
leaf. Price on request.

48a Pork Tenderloins
25,75
Sliced pieces of Pork tenderloin, topped with
a Metaxa-Cream sauce**
49.

Tenderloin
29,25
Grilled tenderloin marinated in Mediterranean
herbs, served with a Mavrodaphne sauce*

31.

Filleto Fournou

Tenderloin au gratin, served with a
Mavrodaphne sauce*

29,75

All of the Special cut dishes are served with
a Greek salad and French fries.

Vegetarian

Vegan

Contains gluten

Secret family recipes
You can take it literally as a
secret. The family wants everyone
out of the kitchen for
“the” finishing touch” of these
special dishes.

Mildly spicy

Beef

Pork

Lamb

Chicken

Fish

Niko’s Favorites
36.

Lamb chops
House special!

Dóse prosochí! (Attention!). Our fish dishes need a
longer preparation time.
27,50

Greek family recipe, of more than three
generations and counting! Marinated in a
traditional Greek way
39.

Kotopoulo Souvlaki

Grilled Fish
53.

Tonnos apo
22,95
tin schara		

Grilled Tuna steak 		

22,95
Grilled chicken fillet skewer. Served with a
mushroom cream sauce

55.

41.

Corfu dish
23,50
Grilled pork skewer, Greek style burger, lamb
chop. Comes with giros

These dishes are served with Greek rice and grilled
vegetables.

43.

Saloniki Special
25,50
Grilled duo of tenderloin and pork tenderloin,
comes with giros. Served with a
Mavrodaphne sauce*

Fried and Cooked Fish

44.

45.

Souvlaki Oriental
23,95
Grilled pork tenderloin skewer. Served with a
mushroom cream sauce
Souvlaki Special

24,95
Grilled tenderloin, pork tenderloin and chicken
fillet skewer. Served with a *Mavrodaphne
sauce

Niko’s Favorites dishes are all served with fries,
Greek rice a Greek side salad and homemade
Tzatziki.

Solomo filetto

Grilled Salmon Fillet

23,50

54.

Kalamaria

56.

Gamba’s
26,50
Cooked Gambas in a Tomato and feta cheese
sauce

Fried Calamari, Served with a creamy
garlic sauce

21,95

These dishes are served with French fries and a
mixed salad.
Our mixed salads could also be ordered in a
gluten free possibility.

In Greek terms, food equals
love and friendship.

Kids Menu

At the end of each
evening, we raise our glasses
and satisfied we say:
“YAMAS!”

(For kids till 12 y/o)
Choose from the following kids portions: 7,50
50.

Giros

50a

Souvlaki

51.

Chicken fillet

51b

Souzouki

52.

Frikandel

(Minced meat hot dog)

These dishes are served with French fries,
salad , mayonnaise and applesauce.

Side dishes

Sauces

61.

Fries

2,50

68.

Mayonnaise		0,50

62.

Greek rice

2,50

69.

Garlic sauce		1,00

63.

Extra Giros

7,50

70. Greek Mavrodaphne sauce*

64.

Gigandes

4,25

700. Greek

65.

Bread

2,50

66.
67.

Greek white beans
with garlic butter

Greek Olives
(Kalamatas)

4,00

Greek peperoni

3,00

Vegetarian

Vegan

Contains gluten

71.

1,50

Metaxa sauce** 		1,75

Mushroom sauce 		1,50

Golden edge/ touch

Price on request

* Mavrodaphne sauce is a sauce based on Mavrodaphne,
a traditional Greek port
** Greek Metaxa Sauce is a sauce based on Metaxa,
a traditional Greek Cognac
Mildly spicy

Beef

Pork

Lamb

Chicken

Fish

