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Ergon Deli brings the essence of Greek gastronomy to Sani Marina through a modern 
Mediterranean lens. Rooted in tradition and driven by exceptional ingredients, the menu 

honours time-tested recipes and generous sharing plates - inviting guests to experience 
the warmth, simplicity and authenticity of Greek dining in a relaxed, contemporary setting. 
Designed to be enjoyed together, dishes are straightforward and full of flavour, reflecting 

the honest confidence that sits at the heart of Greek food culture. 

 



Gluten free bread is available. Please inform your server if you have any food allergies or special 

dietary requirements. Although we take great care, traces of allergens may still be present. 

1  Cellery / 2  Cereal containing gluten / 3  Crustaceans / 4  Eggs / 5  Fish / 6  Lupin / 7  Milk  

8  Molluscs / 9  Mustard / q  Nuts / w Peanuts / e  Sesame seeds / r  Soya / t  Sulphur Dioxide 

l  Locally Sourced Ingredients 

COLD MEZE 

 

L Hummus | 2 e  t           16.00€ 

L Tzatziki | 2 7 t           13.50€ 

L Paprika & feta spread | 2 7 t           17.00€ 

Taramas (fish roe) | 2 5 t         14.00€ 

L Selection of spreads | 2 5 7 t e        34.50€ 

    With grilled pitas  

L Mediterranean ceviche| 2 5 r  t        27.50€                                                                                                                                                              
Cherry tomato, cucumber, onion, crouton  

Stuffed vine leaves | 2 7 t          19.00€ 
With rice with yogurt  

 
HOT MEZE 

 
Octopus with fava | 8  t          27.50€ 
Gremolata and chili sauce  

Prawn “saganaki” | 2 3 7 t  1         29.00€ 
Smoked sausage, tomato sauce and feta cheese  
Crusty “pastirma” pita bite | 2  4 7 t        17.00€ 
 With cream cheese  

L Baked Cretan cheese pie |2 4 7 e         15.50€                                                                           

   With toasted sesame, honey & yogurt    

L Graviera kantaifi | 2 4 7 t q         18.00€ 

       With honey smoked paprika dressing  

L Greek traditional sausages | 2 9 t        27.50€ 

With pitas and mustard  

Meatballs tomato sauce | 2 4 7 t 1        25.50€ 

Yogurt & mint  

L French fries with feta cheese & oregano | 7       13.50€ 

Mediterranean flat bread | 2 7 t 1          18.50€            
Feta, tomato, onion, olives & fresh oregano  

Flatbread with beef mincemeat | 2 7 t 1       23.00€ 

 With sumac onion, ariani sauce  

Basket of pitas selection | 2 7 e            9.00€ 

 



Gluten free bread is available. Please inform your server if you have any food allergies or special 

dietary requirements. Although we take great care, traces of allergens may still be present. 

1  Cellery / 2  Cereal containing gluten / 3  Crustaceans / 4  Eggs / 5  Fish / 6  Lupin / 7  Milk  

8  Molluscs / 9  Mustard / q  Nuts / w Peanuts / e  Sesame seeds / r  Soya / t  Sulphur Dioxide 

l  Locally Sourced Ingredients 

SALADS 
 

L Greek salad | 7 t           19.50€ 
 Tomatoes, cucumber, onion, pepper, feta cheese,  olives     
     

Smoked beetroot |7 q  T e          19.00€           
Green peas, pistachios, katiki-tahini cream cheese  

 
L Rocket salad | 7 q t  e          18.00€ 
       With sesame, almonds, caramelized fruits, anthotiro cheese and honey dressing   

 
MAIN COURSES  

 
Orzo seafood pasta | 2  3  5  7  8  t  1        33.50€ 

 

l Sea bass fillet | 5 9  t          38.00€ 

   With potato green beans salad and lemon dressing   

l Homemade pasta “sioufihta” | 2 7 q t       25.00€ 

       Basil pesto, cherry tomatoes, feta cheese & pistachios  

Hilopites pasta with beef cheeks | 1 2 4 7 t      32.00€ 

Truffle cream and dry anthotiro cheese  

L Half Chicken | 2 7 9  t          39.00€ 

   With country potatoes and paprika dip                                                                                                                                                                                      

 Kebab with grilled pitas | 2 7 t q  4  q       35.00€ 

Yogurt and red pepper pesto  

 Lamb shank with potato purée | 7 t  2        40.50€  

  Grilled asparagus and gremolata  

 Rib eye with baby potatoes  | 2 7 t           47.50€ 

 And green pepper sauce  

 

DESSERTS  
 

Armenonville ice cream with hot chocolate sauce | 4  7  q      16.50€ 

Pistachio “Baklava” with vanilla ice cream|2  7 t q      16.50€ 

Ekmek Kantaifi | 2  7  q t         18.00€ 

 
 

 



Gluten free bread is available. Please inform your server if you have any food allergies or special 

dietary requirements. Although we take great care, traces of allergens may still be present. 

1  Cellery / 2  Cereal containing gluten / 3  Crustaceans / 4  Eggs / 5  Fish / 6  Lupin / 7  Milk  

8  Molluscs / 9  Mustard / q  Nuts / w Peanuts / e  Sesame seeds / r  Soya / t  Sulphur Dioxide 

l  Locally Sourced Ingredients 

 
 
 
 
 
 
 

 
 
 
 
 
 

Please inform our team of any allergies or dietary requirements before ordering. While every care is taken in the 
preparation of our dishes, some items may contain or come into contact with allergens. An allergen guide is 

available. 
Our team will make every reasonable effort to accommodate dietary needs; however, as food is prepared in 

centralised kitchens, we cannot guarantee complete separation and cannot accept responsibility for any adverse 
reactions. 

Guests with allergies are kindly invited to speak with the Restaurant Manager or the Chef. 
 

 
 

Health Inspector: Christos Plevritis 
Executive Chef: Neopoulos Antreas 

 
All prices are inclusive of VAT and municipality tax. 

The consumer is not obliged to pay if the notice of payment (Receipt – Invoice) 
has not been received. 

 
We use sunflower oil for all fried food items  

Χρησιμοποιούμε  ηλιέλαιο για όλα τα τηγανητά προϊόντα  
*** 

In all the salads and dressings we use extra virgin olive oil  
Στις σαλάτες χρησιμοποιείται ελαιόλαδο  

*** 
In all our dishes we use extra virgin olive oil 

Σε όλα τα πιάτα χρησιμοποιούμε έξτρα παρθένο ελαιόλαδο 
In all our dishes we use extra virgin olive oil 


