Sumela Taverna

Mediterranean specialties

Our meat and fish dishes are
prepared over a charcoal grill,
which is the starting point of
our cuisine.

MEZEDES / TAPAS

Choriatiki

Greek farmer’s salad

Feta
Olives

Dolmas
Seasoned rice rolled up in grape vine leaf

Humus
Mashed chickpeas with sesame seeds, lemon, garlic and olive oil

Melitzanosalata
Eggplant pasta/ salad

Tzaziki
Yoghurt cucumber salad with garlic and dill

Borek
Feta pastry rolls

Champignons
Mushroom stuffed with feta from the oven

Jumbo shrimp
Fried shrimp with mushrooms and garlic

Gemista
Stuffed pepper with rice, minced lamb, pine tree seeds,
currants, mushrooms and herbs

Kalamaria
Fried squid rings
Koftedakia

Lamb meatballs in tomato sauce and Turkish young cheese

Dover sole

Fried in olive oil with garlic
Midia

Fried mussels in wine sauce
Pilakia

Great white beans in tomato sauce

Saganaki
Fried cheese from the oven
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MAIN COURSES

Dorade scharas*
Marinated royal dorade grilled over charcoal

Garides scharas*
Marinated gambas nr 1 grilled over charcoal (5 pcs)

Seabass*
Marinated sea bass grilled over charcoal

Small sole*
Marinated sole grilled over charcoal or baked in olive oil

Tavuk izgara
Seasoned chicken chops grilled over charcoal

Ali nazik

Lamb grilled over charcoal served with mashed eggplant,
thick Greek yoghurt and garlic

Skewered lamb
Lamb grilled over charcoal

Paidaikia
Tender lamb chops grilled over charcoal

Grill Sumela
A dish with various sorts of meat grilled over charcoal

Briam (vegetarian)

All our main courses are
served with potatoes and a
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Oven dish with various vegetables, herbs and Greek young cheese and feta

DESERTS

Greek yoghurt
With honey and walnuts

Baklava
The famous Turkish pastry pie with honey and pistachio nuts

Sumela
Baklava with strawberry ice cream

Pistachio ice cream

Sumela koffie- speciaal
With Metaxa (Greek brandy)

www.sumelataverna.nl
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Frans Halsstraat 89
020-664 95 34

*Fish: As much as possible,
we get it fresh from the market!



Welcome to Sumela Taverna
in the heart of “The Pijp”

Take pleasure in the intimate, cozy atmosphere and enjoy our Mediterranean
specialties: homemade Mezedes and Tapas both cold and warm; fish and meat
dishes grilled over charcoal, prepared with fresh Mediterranean herbs and first
class olive oil.

Of course, we’ll serve you a good glass of Ouzo, wine or beer with it.

And a Sumela coffee with a Greek Metaxa.

In short: hospitality, excellent quality and affordable prices are our basic
ingredients.

Do you have any questions or special wishes?

Don’t hesitate to let us know.

We hope you will have a “delicious’ evening.

Enjoy!

P.S. On many Saturday nights you can enjoy live music. And when the weather’s
good our terrace is open.

Sumela: What’s in a name?

The name of our taverna comes from the famous, centuries-
old Byzantine monastery in Northern Turkey, spectacularly
leaning against a steep mountain side.

Until 1923 Greek Orthodox monks lived in this monastery.
That same year they left when it became clear the independent
republic of Turkey was the successor to the Ottoman Empire
and it would not be part of the Pontic kingdom of Greece.
But still Greek influences can be felt in the eastern (Pontic)
part of the Black Sea coast.

Go crazy with Greek Blues

Go crazy with Greek Blues

An evening at Sumela Taverna is not just to savor its delicious food, but also a
chance to enjoy live music.

Every once in a while on Saturday nights Sumela Taverna changes into a
swinging joint with Greek blues.

Have you ever seen a Bouzouki player in the middle of a restaurant while 20
blonde girls sway around him?

Heard a Greek band from Groningen (Ano Kato) with a clarinet player who will
make you cry tears of joy in your Ouzo?

Danced with a woman you’ve never met before in between meals?

It all happens right here!

Feel like having a night out with live music and great food?

Leave your email address and we’ll send you an invitation.

Something special to
celebrate? Rent Sumela!

Do you have something special to celebrate?
Think of Sumela Taverna..

You can rent Sumela Taverna for a dinner or a party
with friends, family or colleagues.

It’s all possible at Sumela Taverna.

Telephone: 020 664 95 34



