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since 1995

Welcome to Bandanna!

We are open daily from 5:00pm until late and you are welcome

anytime for a refreshing drink at the bar.
We have a selection of antipasti, fresh salads and pasta dishes. As
well as pizza from the wood burning oven, and a

selection of meats, fish and vegetables from the grill.
We have a variety of Italian desserts and sweet pizzas to share too!

All our food is available for Take Away

# Dishes with a leaf are lacto-vegetarian
* Dishes with a star contain frozen ingredients

Dip / Bread 2,50€ pp
Nt/ WYopu 2,50€ pp

To katdompa xpnotpomolel oTIg caiateg & oto payeipevpa e§tpa maphévo eAdaidAado
Ayop. YmevBuvog: MmapAovkt T{iav Aovka Anpotikdg ®opog 0,5%, .I1A.: 13% & 24%
The shop is obliged to keep feedback forms near the exit for customer complaints

Buon Appetito!
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Bevande/Drinks

Acqua Minerale Naturale 1t
duotlkd MeTaAAiko Nepo 11t

Mineral water bottle

Soft Drinks

AV UKTLIKA

Coca Cola, Fanta, Sprite, Soda, Tonic, fruit juice and more

Souroti 25cl

AvBpakouUxo vepd 0.25AT

Greek sparkling mineral water, 25cl

Souroti 75cl

AvOpoko0X0 veps 0.75AT
Greek sparkling mineral water, 75c/

Spremuta d’Arancia

dDUOLKOG XUHMOG TIOPTOKAAL
Freshly squeezed orange juice

Birra/Beers

Amstel Bottiglia 50cl

AUOTEAN PUTTOUKAAL 50uA

Pale lager beer, pure filtered for full-strenght without the calories and carbs

Heineken Bottiglia 50cl

XOLVEKEV UTTOUKXAL 50pA

Dutch lager beer, perfectly carbonated, lightly bitter
Mamos Authentic Draft Greek Beer 33cl

MriUpa Mot pt HEYAAo

Most historic greek beer, from the city of Patras. Pilsner, full-bodied and intense hop

aromas. 30cl draft

A4 e

4,00

4,50

4,50

/7,50

9,00

6,50

7,00

7,00
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Antipasti/Starters

Bruschetta ¢

Wnuévo Ywui pe ok6pdo,BactAikd kat eAaldoAado

Grilled bread topped with garlic, Tuscan olive oil, salt and pepper

Bruschetta al Pomodoro ¢

Wnuévo Ywpi pe viopdta,okdopdo,BactAlko,kal eAatdAado

Grilled bread topped with tomato, garlic, Tuscan olive oil, salt and pepper

Melanzane alla Parmigiana ¢
MeAwvTCavea pe NMappeCava, ZOATCx NTOUXTX, BAKOLALKO &XTTO TO (YOUPVO

Traditional Mediterranean dish with aubergine, tomato, Parmigiano cheese and fresh
basil. Straight from the wood burning oven!

Parmigiano e Olive (Stuzzichino di Nuccio) ¢
Mappetlldvo Tupi Kal EALEG

Parmigiano cheese bites and marinated Kalamata olives

Acciughe Sotto Verde e Pomodori Secchi Marinati ¢

AvtloUyleg amo TNV ZIKeAia paplvaplopéveg oe okOPd0,AAdL, HaivTavo Kal
ToiAL
Anchovies and sun dried tomatoes marinated in garlic, parsley, chili flakes and olive oil

Polpo alla Brace

Xatdmnodt Yit6oto dolpvo

Octopus prepared as per the Tuscan fisherman way: strait on the hot bray

Cozze al Vino

dpéokla pUdla pe cdAToa anod AeUKO Kpaaoi kal ppéoKia vTopaTa

Fresh Aegean mussels sautéed in white wine or fresh tomatoes

Polpo alla Gian Luca

AEeTTEGQ PETEG ATIO PAPLVAPLOPEVO XTATIOOL O €AALOAADO Kal AeUoOVL, UE
TMATATA KAl AlaoTEC VTOUudTeC

Octopus prepared as per the Tuscan fisherman way: olive oil, yellow peppers,
Mediterranean herbs
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4,50

7,50

12,00

14,00

14,00

20,00

20,00

23,00
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Insalate/Salads

“Marouli” ¢

Mpdotvn caAdta pe HapouAl Kal GPECKO KPEUMUDL

Simple green salad

Verde e Rossa *

Mpdotvn Kal KOKKIV caAdta ue HapoUAL, vTouateg, ayyoupl

Simple green salad with sliced sweet tomatoes and cucumbers

Insalata di Carote e Mandorle Dolci *

KapotooaAdta pe apuydalad, HapLlvaplogéva ue eEAaLOAAd0 Kal TIOPTOKAAL

Finely grated carrots with sweet almonds, marinated in olive oil and lemon juice

Insalata Greca all’ltaliana! ¢

XWPLATIKN, MAPOUAL, Ayyoupl, TIPACLVED TUMEPLED, KPEUMUDL, KATIAPL, PETA,
TiIwaol

This typical local salad is made with Feta cheese, olives, tomatoes, onions, cucumbers,
capers and peppers. Served on a bed of crispy lettuce

Caprese 1

ITaAik) caAata pe TUpL poToapéAa Kal vIoddTta Kat BactAlko

A simple Italian salad with creamy Mozzarella cheese, sliced tomatoes, and fresh basil
leaves

Sun Salad 7

KapotooaAdta pe aBokdvto Kat apluydala

Sliced green avocado and finely grated carrots with sweet almonds, drizzled in olive oil
and topped with orange wedges

Mareggiata

>0AOUOG, TOVOO UE VTOUATA, POKA, OTIAVAKL KAl KPEUUUDIUE AEUOVIKAL KOKLVO
rureol

A refreshing salad of shredded salmon and tuna fish, diced tomatoes, rocket leaves
and onions

Special (for two people) ¢
MoAUxpoun caAdta Hue HapouAl, aBokdavto, poka, KapoTo, HAPOUAL, KOKKLVO
Aayavo VToudTa. avvouoLl. UaviTaol ue aulvdalo Kal couoaul

A colourful variety of fresh vegetables. Avocado, rucola, lettuce, red cabbage,
tomatoes, carrots, mushrooms, nuts and sesame seeds
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8,00

11,00

11,00

14,00

15,00

16,00

20,00

22,00
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Bio/Organic

Cous Cous del Bandanna 7

Koug Koug

Couscous with fresh tomatoes, cucumbers, peppers and onions. Topped with mint,
basil, and coriander

Verdurine Croccanti ¢

Tpayavd Aaxavikd otov atud

Crunchy steamed vegetables

Foglie di Cactus di Mykonos ¢

OIAAa Kaktoug MuKovou payelpeeva Llv caAToa ooua, [lE VTOMATLVIA Kal
doeoko ThvleD

Mykonos cactus leaves, sautéed in soy sauce, with cherry tomatoes and fresh ginger

Cous Cous con Verdurine al Vapore ¢

Koug KOUC PE AXXOVLKE OTOV &XTUOC

Couscous with a medley of steamed vegetables

Riso Venere ¢

ITaALKO p&Opo PITL Bévepe pe ppeoKo AXKOVLIKE OTOV XTUOO

Black Italian “Venere” Rice with steamed vegetables

12,00

12,00

18,00

20,00

22,00
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Piatti di Pasta

Spaghetti Aglio, Olio e Peperoncino ¢

IMAYYETL Ue OKOPDO, AAdL KAl KAUuTEPN TIMEPLA

A flavoursome combination of garlic, olive oil and chili peppers

Penne Allegre ¢

Mévveg pe dppéokia vToudTa BaotAlko Kal okOpdo

Penne served with a fresh, piquant blend of red tomatoes, basil, garlic and Tuscan olive
oil

Penne all’Arrabbiata

Mévveg pe TolAl Kal viopdTa

Penne served with a hot and spicy bacon and tomato mix

Penne ai 4 Formaggi ¢
Mévveg ye T€ooepa Tupld

Penne with a combination of 4 traditional Italian cheeses

Penne all’Amatriciana

MNévveg apatpltoiava pe ITaAlkd pneikov, KpeUPUdL, vToudta Kal palpo
TUMEOL
Penne in a fresh tomato and bacon sauce, sautéed in onions and freshly ground black

pepper
Penne Mediterraneo ¢

Mévveg ye dpEéokia VTOPATA, BACIALKO, OKOPDO Kal HoToapEAQ

Penne in a fresh medley of tomatoes, basil, garlic and creamy Mozzarella cheese

Spaghetti al Pesto ¢

STAyyETL UE MEOTO aMnd KOUKouvapl, okOpdo, BAaathlko, Aadt kat maputtdiavo

Spaghetti served with fresh green Pesto, a traditional Italian sauce made with
Parmigiano cheese, Pecorino cheese, garlic, basil and pine nuts mixed in Tuscan olive

Spaghetti al Ragu del Bandanna

InayyEéTL Je 0AATOA KIWA Tou Bandanna

A Bandanna style beef Bolognese sauce. With grass-fed beef from Tinos

Spaghetti alla Carbonara

IrayyETL KapurovAapa Pe ITaAKO uneikov, KpeUPUdL Kal auyo

The delectable taste of Italian bacon and onion, mixed with an unmistakably creamy
sauce
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12,00

15,00

15,00

18,00

18,00

18,00

20,00

20,00

20,00



Ravioli Burro e Salvia *

XeLpotrolnTa PoBLOALX OTTRVAKL KEL PLKOTX YE OWT PXOKOULAO-BoOuTLPO

Home made Ravioli filled with spinach and ricotta, sautéed in a simple but delicious
butter emulsion

Spaghetti alle Vongole

SrayyEeTL Ye Kidwvia (axiBadeg) kat Lopepn) odAToa kpaaotoU

Spaghetti mixed with Italian shell fish and garlic in wine sauce

Tagliatelle Fresche al Salmone Rosa *
TaAlatéAeg *ue ooAouod kat cdhtoa polé

Fresh egg Tagliatelle with pink smoked salmon in a light sauce

Tagliatelle al Tartufo ¢ *

dpeokeo TaAlatéAeg pe TapToUdo (ITAALKO HUPODIKO)

Fresh egg Tagliatelle with a smooth truffle sauce

Tagliatelle o Ravioli ai Porcini ¢ x

TaAlatéeg n PaBLoAL *pe MopTovI(ITAALKO HavITApPL)

Egg Tagliatelle or Ravioli sautéed in a succulent Porcini mushroom sauce

Tortelloni all’Aragosta e Granchio

TopTteAovL aha Mapeuava YEULOTO e a0TAKO Kal KaBoUpl o€ KapoTo Kal
bdeoKa vTouaTta oouo

Fresh Tortelloni filled with lobster and crab

Spaghetti con Cozze e Pomodoro Fresco

SnayyEeTL e HUdLa Atyaiou, ppeoka viondTa, okOpdo Kal ToiAL

Spaghetti with Aegean mussels and fresh tomatoes

Spaghetti ai Gamberetti, Ouzo e Erbette di Mykonos *

STIKYETL HE YXPLOED, (PPETKLK VTOUXTX, GRVLTO KXL PAXUTTE OLTO

Spaghetti tossed with prawns, fresh tomatoes, Ouzo sauce and Mykonian herbs

Trionfo di Spaghetti ai Frutti di Mare

Snayy£eTl e Balaoolva, okopdo Kal ToiAL

A delicious variety of shellfish with a subtle hint of fresh garlic

20,00

22,00

25,00

27,00

29,00

29,00

29,00

32,00

32,00
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Carne/Meat

Filetto di Pollo Margalite

DINETO KOTOTIOUAO E TOOKAVIKO AADL KAl AeOVL

Grilled, tender chicken breast fillet, drizzled in Tuscan olive oil and lemon

Maiale Belly,belly

Xotpwvn MavZéta Yitm oté ¢oUpvo

Pork Belly roasted in the wood burning oven with island herbs

Filetto di Pollo alle Mandorle Dolci

DINETO KOTOTIOUAO HE apUydaAo Kal KpEPA YAAAKTOG

Tender chicken breast fillet with a sweet almond cream sauce

Tagliatona del Samurai

Mooyxapiolo eokaAoT pe eAaldAado kal caATtoa AepovioU, oepBLPLOUEVA UE
bo&oKla noKka

Slices of tender beef steak, drizzled in Tuscan olive oil and lemon. Served with rucola

Tagliata di Vitello con Rucola e Tartufo
Mooxapiolo eokaAoT pe cdAtoa TpoUdag Kal poka

Slices of tender beef on a bed of rucola leaves, served with a delicate truffle sauce

Filetto di Vitello al Pepe Rosso

Mooxapiolo PIAETO Ue TIPACLVO Kal KOKKIVO TITEPL

Tender beef fillet with a creamy red and green peppercorn sauce

Filetto di Vitello con Tartufo e Rucola

Mooyxapiolo pIAeTo ue odAToa TpoUdAg Kal poKa

Tender beef fillet with a delicate truffle sauce, served with rucola

Tagliata di Filetto di Vitello al Rosmarino e Sale Nero

Mooxapiolo pIAETO pe devdpoAiBavo kal aAdTL natoTeiou

Tender beef fillet, sliced and served with rosemary oil and black salt from Mount Etna

Filetto ai Porcini dell’Amiata

Mooxapiolo PINETO pe 0AATOA paviTaplwv MopTtaivi

Beef fillet in a Porcini mushroom sauce

17,00

17,00

19,00

30,00

32,00

39,00

39,00

39,00

40,00
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Pesce/Fish

Cozze al Vino 20,00
dpéoka pudla pe oaAtoa anod AeUko kKpaoi

Fresh mussels cooked in white wine and garlic, served with grilled bread

Polpo alla Brace 20,00

Xatdmnodt Yité6oto dolpvo

Octopus prepared as per the Tuscan fisherman way: strait on the hot bray

Polpo alla Gian Luca 23,00

AETITEC PETEC ATIO HAPLVAPLOPEVO XTATIOOL 0 eAAIOAADO Kal AepdvL, he
MATATaA Kat AlaoTéC vToudTe

Octopus prepared with olive oil, yellow peppers, Mediterranean herbs

Salmone alla Pietra 30,00
dpéokog YNnTtog coloudg aro tov Tdlav AoUka

Fresh salmon steak lightly seared on the grill

Gamberi al Metaxa * 32,00
dAauné yapideg ye oaAtoa Tzian AoUKa OTiAe

Bandanna style prawns flambéed in Metaxa, a smooth amber spirit made with aged
distillates and aromatic Muscat wines from the Aegean islands

Gamberoni alla Griglia * 32,00
Fxpldeg Zxaxpag pe AadL/Agpovi gog

Large Bandanna style prawns on the grill

Pescato del Giorno - al kg 85,00
dpéoko YnTod Yapt.

Fresh, line caught catch of the day fish. Grilled, hot plate seared or oven baked. By the
kg



Pizze

Margherita ¢

MoToapéAa,vToudTa, BaclAlko
Mozzarella, tomato and basil

Summer ¢

MoTtoapéAa, vioudta, KoAokU01, BACIALKO
Mozzarella, tomato, courgette and basil

Devil’s

MoToapéAa, VTOUATa, OaAdQpL aEpog, TIMeEPLA, TOiAL
Mozzarella, tomato, salami, pepper and chilli

Napoletana ¢
MoTtoapéAa, vioudta, kamapt, avifolyleg, piyavn
Mozzarella, tomato, capers, anchovies and oregano

Kalafatis

MoToapéAa, vToudra, pavitapla, Zaumnov
Mozzarella, tomato, mushroom and cooked ham

Greca ¢

MoTtoapéAa, VIOUATa, KPEUPUDL, TUMEPLED TIPACIVED, GETA, EAIEQ Kal plyavn
Mozzarella, tomato, onion, green peppers, feta cheese, olives and oregano

Bismark

MoTtoapéAa, VIOUATa, ITAAIKO Jaumov, auyd
Mozzarella, tomato, cooked ham and egg

Capricciosa

MoToapéAa, VToHaTa, ITAAIKO {aumov, pavitdpla, ayylvapa
Mozzarella, tomato, cooked ham, mushroom and artichoke

4 Stagioni
MoTtoapéAa, VIOUATA, JAvITApLd, ayylvapa, lTaAKo Jaumov, eAES
Mozzarella, tomato, mushroom, artichoke, cooked ham and olives

Special

MoToapéAa, VTOMATAa, AEG, HAVITAPLA, ITAAIKO Zaumov, caldul aépog, Tunepla
Mozzarella, tomato, olives, mushroom, cooked ham, salami and peppers

Tonnara

MoTtoap£Aa, VIOUATA, TOVVOG, KPEUUUDL KOL KXAGUTTOKL
Mozzarella, tomato, tuna, onion and sweet corn
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14,00

16,00

18,00

18,00

18,00

19,00

19,00

19,00

19,00

20,00

20,00



Bianche

Focaccia 7

6,00

EAatdAado, ahatt
Olive oil, salt

8,00

Ciaccino all’Aglio ¢
EAaibAado, ok6pdo, devtpoAiBavo
Olive oil, garlic and rosemary

Toscana *

18,00

MoToapéAa, peAtlava, natareg, eAalidAado, okopdo, devipoAiBavo
Mozzarella, aubergine, potato, olive oil, garlic and rosemary

Tao ?

20,00

Motoapéla, ppéokia vtoudta, peAitldva, okdpdo, KOAoKUBI, plyavn
Aubergine, courgette, fresh tomato, mozzarella, garlic and oregano

21,00

Angel’s ¢
MoToapéAa, pavitapla, pokad, TapToudo (ITAAKO HUPODIKO)
Mozzarella, mushrooms, rucola and truffle

Bandanna ®

23,00

MoToap£éAa, ITAALKO TIPOCOUTO, POKA, TAPTOUHO (ITAAIKO HUPWIIKO)
Mozzarella, Italian raw ham, rucola and truffle



Dessert

Affogato al Caffé

Naywto pe (eotd KadE

Fior di Panna ice cream with hot coffee and cocoa

Crema del Sultano

Kpépa aro eomepldoeldn Tou Zed

Baked lemon custard with a crispy and sweet topping

Panna Cotta

FAUKO amod Kpéua Kal Bavilla oepBIPIOUEVO HE OAATOQ COKOAATAG

A chilled blend of cream and vanilla, served with a choice of special sweet sauces

Tiramisu di Mamma

TipautooU TG Hapag

Tiramisu di mamma Marisa

Calzone Dolce ®

FAUKLA KAELOTY) THTOQ YEULOT ME OAATOA COKOAATAG, YLX TNV TIXPEX

Sweet Mascarpone and Nutella in a folded hot pizza. To share

Pizza Dolce alla Frutta

MNitoa yAuktd pe ppéoka ppouta

A colourful pizza with a variety of fresh fruits: bananas, apples, kiwis and strawberries.

To share

10,00

10,00

10,00

12,00

20,00

22,00



Espresso al Banco

%

Caffetteria

Eompéoo oto unap

Espresso coffee served at the bar

Espresso
EOTIPECO

Espresso coffee

Te

Todl

Tea

Doppio Espresso

ALTTAO E0TTIPETO

Double Espresso

Cappuccino

Kamoutoivo

Espresso with steamed milk foam

Caffé Latte

Kagpé pe yaia

Espresso and milk

Caffé Corretto

Kagpé pe ITaAlkn ykpana

Espresso with Grappa

2,50

3,50

4,00

5,00

5,50

5,50

7,00
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Cocktails & Spirits

Ouzo

Oulo
Typical Greek Spirit

Ouzo Karafaki

Oulo mMopdapt kapadakt
Typical Greek Spirit in his traditional bottle

Limoncello & Shots

AKEP AepovioU- oplpVaKL
Traditional “end of the meal” Liquer & all the classical available spirit shots

Metaxa***

Meta&a

A smooth amber spirit made with aged distillates and aromatic Muscat wines from the Aegean
islands

Aperitivi e Amari

ATepITid Kal XoveUuTIKO TIOTO
Martini, Campari etc. & digestives

Grappa Italiana

ITaALKY) YKpana

Alcolici e Liquori

AAKooOAOUXa TOTA Kal AIKEP
Whiskey, Metaxa*****, Gin, Vodka, Bacardi, Cointreau, Baileys and more!

Vino Spumante, Fragolino & Prosecco Calice
Adpmdeg kpaol o ToTAPL
Glass of sparkling wine

Spritz

ATEepPOA ZmptTo
Aperol Spritz

7,00

18,00

7,00

10,00

10,00

10,00

10,00

9,00

14,00



