
Allergen Information: Numbers in brackets next to each dish refer to the allergens listed below. Despite every effort, dishes may 
contain traces of allergens due to shared preparation areas. (Vg) Vegetarian, (V) Vegan. (1) Celery, (2) Crustaceans, (3) Fish, (4) Milk 

(including lactose), (5) Mustard, (6) Peanuts, (7) Soybeans, (8) Cereals containing Gluten, (9) Eggs, (10) Lupin, (11) Molluscs, (12) Tree 
Nuts, (13) Sesame seeds, (14) Sulphur Dioxide and sulphites. 
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Thank you for considering Neon Phaliron Restaurant & Wine Lounge for organizing your 
party 

 

This is a sample menu for gatherings at our restaurant for guests that wish to 
create a preset menu based on meat dishes  

Minimum Number of Guests: 8 
 
 

Menu 2 – Sharing Meat Dishes 
Cold Appetizers ( To Be Shared ) 
Chef’s House Salad (V) (6), (7), (8), (10) 

Manarola Salad with with anari and parmesan cheese,  
dried figs and walnuts & Balsamic honey dressing (Vg) (4), (12), (14) 

Homemade Tyrokafteri (Vg) (4), (14) 
Toasted Pita Bread drizzled with Olive Oil & Oregano (V) (7), (8), (10) 

 

Menu ( To Be Shared ) 
Tempura cheese balls with Parmesan dust (Vg) (4), (5), (6), (7), (8), (9), (10) 

Fresh Potatoes fried with Eggs (Vg) (6), (7), (9) 
Porto Bello & Oyster mushrooms served with capers, fresh olive oil & lemon sauce 

(V) (5), (7), (14) 
Black Truffle Ravioli with Spinach and Mushroom Sauce (Vg) (1), (4), (5), (6), (7), (8), (9), (10) 

Marinated Chicken Kebab served with pita bread (1), (4), (5), (6), (7), (8), (10) 
Pork Chop cut in stripes (1), (5), (6), (7), (8), (10), (13), (14) 

                                   Beef Ragout Casarecce (1), (5), (6), (7), (8), (9), (10)                          
(Slow cooked American Beef cubes, mingled with Casarecce pasta, napped with truffle mushroom 

sauce, garnished with Parmesan cheese) 
Seasonal Grilled Vegetables (V) (6), (7) 

 

Desserts ( To Be Shared ) 
Anarokrema tart with Honey, Kataifi & nuts (Vg) (4), (6), (7), (8), (9), (10), (12) 
Nutella Chocolate Cake & Vanilla Ice Cream (Vg) (4), (6), (7), (8), (9), (10), (14) 

 

Option No1: Price per person including Menu, Desserts.  
Euro: 40.00 Adults 
 

Beverages: A choice, Beer, Soft Drinks, Fruit Juices and Mineral water 
A selection from our own local wines: 
Wines (contain sulphur dioxide and sulphites): 
White: Phaliron Private Label | Xinisteri & Assyrtiko 
Rose: Phaliron Private Label | Lefkada & Grenache 
Red: Phaliron Private Label | Lefkada, Shiraz, Mourverde, Mavro 
Euro: 10.00 Adults 
 

Option No2: Price per person including Menu, Desserts, Beverages. 
Euro: 50.00 Adults 
 

 

We trust that all the above information is to your entire satisfaction. However, should you 
have any further queries, please do not hesitate to contact us again. 

For and on behalf of Neon Phaliron, 
Antonis Antoniou 

Operations Manager 

https://www.google.co.uk/search?client=safari&sca_esv=1243c2b95c154fbe&channel=iphone_bm&biw=1512&bih=865&q=casarecce&spell=1&sa=X&ved=2ahUKEwihje-uyPGMAxX8VaQEHVrsLDkQBSgAegQIDRAB
https://www.google.co.uk/search?client=safari&sca_esv=1243c2b95c154fbe&channel=iphone_bm&biw=1512&bih=865&q=casarecce&spell=1&sa=X&ved=2ahUKEwihje-uyPGMAxX8VaQEHVrsLDkQBSgAegQIDRAB

