
RESTAURANT PALLADION

Winkelstraße 1 
30559 Hannover – Anderten 

Telefon: 0511 - 526923 
www.palladion-hannover.de

OPENING HOURS

Tuesday - Saturday: 17:00 - 23:00 
Sunday / Holidays: 12:00 - 15:00 & 17:00 - 22:00 

Monday: closed

MENU



STARTERS

Bougiourdi -

Tomatos / Peppers / Chili 
spring onions

Feta Cheese in   

Caramelized fruit dip

Grilled Eggplant  11,90
Fetamousse / Tomato sauce / Walnut  

Octopus Palladion Way 16,90
Sous-vide / Olive oil / Lemon 
spring onions 

Zucchini Fritters 9,70
Crispy outside, soft inside
Zucchini / cheese / dough / tzatziki dipp 

Burrata, Avocado Creme &

Pine nuts / olives / onions / capers
basil / garlic

Toasted

Baked  Garlic / Olive oil 
Herbs

Tirosalata 8,90
Sheep cheese cream

Tzaziki 7,90
Traditional way 

Dip-Duett 8,50
Tzatziki / sheep cheese cream

Appetizer (for two people ) per Person 13,90
Our popular starter platter across the Mediterranean:
Prawn / gratinated mussels / grilled eggplant slices / grilled peppers
zucchini fritters / goat cheese wrapped in bacon / tomato tartare on pitabread & 
avocado creme  / fried feta cheese in almond crust / tirosalata / tzatziki

Our personal recommendation: 
A platter for 3 people-  also ideal for 4 people to share.

Baked Feta Cheese  13,50 Tomato-Tartare on

Almond Crust 12,90
Garlic Bread 6,50

Toasted Bread  13,50



PALLADION ORCHESTRA 

A composition to share 
light / refined / diverse 

Many flavors. One platter. A shared culinary experience.
It brings together selected elements from both starters and main courses on a single platter,

offering a varied, light assortment of specialties
for you to discover and share together.

Composition from the Countryside 

Chicken breast 
Lamb fillet 
Beef fillet 

Composition from the Sea  
Black Tiger prawns  

Grilled calamari
Sea bream fillet 

or 

The ensemble 
Is included in both compositions 

Almond-crusted feta / Bacon-wrapped goat cheese / Grilled pointed peppers
Eggplant with feta mousse / Zucchini fritters / Stuffed mushrooms 

Kalamata olives / Tzatziki / Tirosalata / Crispy potatoes 

For a minimum of 2 people
32,- per person

40 YEARS OF INNOVATIVE CUISINE



FRESH FISH AND SEAFOOD

 

Fish Fillet & Seafood Plate 34,90
Sea bream fillet / octopus / calamari / prawns / Oven-baked potato wedges / leaf spinach  

Sea Bream Fillet fried on the Skin 27,90
Oven-baked potato wedges / leaf spinach / herbal olive oil 

Fried Salmon Fillet 28,50
Vegetables / Oven-baked potato wedges 

Grilled Calamari 26,90
Vegetables / Oven-baked potato wedges 

Our Head Chef ´s 
favorite dish 

LAMB
Lamb fillet 32,90
Vegetables / crispypotatoes / herbal olive oil 

Lamb fillet mediterranean 34,50
Olive oil / oyster mushrooms / mushrooms / cherry tomatoes / spring onions / pine nuts / 
grated hard cheese / crispy potatoes / vegetables / arugula

Lamb sirloin steak 31,50
Pistachio sauce / crispy potatoes  / vegetables

Geschmorte Lammschulter 29,50
Oven-baked potato wedges / vegetables 



Brizola Tomahawk cut 29,90
Potato slices / vegetables

Arrives at the table flaming! 
Brizola is an impressive cut that stands out not only
for its size, but also for its characteristic bone and juicy meat quality

Beef liver 24,90
With roasted onions / metaxa sauce
crispy potatoes / vegetables

Stuffed pork tenderloin rolls   24,90
Fetamousse filling / crispy potatos / vegetables / metaxa sauce

 GREEK CLASSICS

α Alpha 24,90
Chicken breast / pork medallion / gyros
Greek tomato rice / metaxa sauce

γ  Gamma 23,90
Suflaki / liver / gyros
Greek tomato rice / metaxa sauce

λ  Lamda 25,90
Gyros / grilled calamar
Greek tomato rice / spicy sauce

β Beta 23,90
Suflaki / gyros
Greek tomato rice / metaxa sauce

δ Delta 24,90 
Gyros / suflaki / pork steak / suzuki
Greek tomato rice / metaxa sauce

ε Epsilon 28,90 
Suflaki / lamb steak / lamb fillet / gyros
Greek tomato rice / metaxa sauce

The Star on our Menu

Metaxa sauce		  4,00
Cassis sauce 		  5,50

Extra sides: 
Palladion fries	 5,90
Crispy potatoes	 5,90
Vegetables	 7,50
Korfu potatoes	 7,50



VEGETARIAN
Aegean garden 24,60
Zucchini fritters / almond-crusted feta / grilled eggplant  / sautéed mushrooms / goat cheese
bruschetta / tzatziki / whipped feta / pointed peppers / crispy potatoes

Veggie Burger Greek Art 17,90
Zucchini fritters / tomato / lettuce leaves / tzatziki / slightly spicy sauce
Side dish: Palladion fries

GREEK CLASSICS

Gyros 21,50
Red, white & spring onions
Greek tomato rice
hot sauce / dip

Suzuki (Meat rolls) 21,50
Red, white & spring onions
Greek tomato rice
hot sauce / dip

Suflaki (meat skewers) 22,90
Red, white & spring onions
Greek tomato rice
hot sauce / dip

Grilled pork medallions 24,90
Mediterranean pan-fried vegetables 
potato slices / spring onions

Grilled chicken

Mediterranean pan-fried vegetables 
potato slices / spring onions

Bifteki 23,90 
Stuffed with feta cheese
Greek tomato rice / metaxa sauce

Upon request, the six aforementioned dishes can also be prepared in a small pan with metaxa, 
cassis, or white wine sauce +3,50

Side: Sylt bread / Palladion fries  

Or gratinated with cheese +2,50

Side dish: Greek tomato rice 

breast fillet 24,90



SALADS

Authentic Greek salad  15,90
Olives / pepperoni / onions / tomatoes / cucumber / feta cheese

Farmer‘s salad 15,90
Lettuce / olives / pepperoni / onions / tomatoes / cucumber / feta cheese 
Upgrade: chicken breast 4,- 

Eggplant and Goat Cheese Salad  18,90
Lettuce / eggplant & fetamousse / grilled pointed peppers / cherry tomatoes
pan-fried goat cheese wrapped in bacon / spring onions / walnuts / olive oil

Lamb Salad 22,90
Lettuce / sautéed lamb strips / button mushrooms / oyster mushrooms
Cherry tomatoes / feta cheese / spring onions / olive oil

Salmon Pasta 21,90
Linguine / salmon fillet / cherry tomatoes

Pistachio Pasta 17,90 
Linguine / pistachio sauce / lemon zest
Upgrade: chicken breast 4,-

Avocado Pasta 17,90 
Linguine / tomatoes / pine nuts / basil / grated hard cheese
Upgrade: chicken breast 4,- 

PASTA PALLADION STYLE
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