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Selection of bread with Greek dips 16
(tzatziki, fish roe mousse, eggplant salad and Kalamata olives)
(2 guests)

MoikiAia dptou pe eNnvikés aloipés
(Car(iki, Tapapocaidra, pehirlavooardra kar ehiés Kahapdras)
(2dTopq)

Pitta bread with tzatziki and Greek olive paste (2guests) 8
[itra omn oxdpa pe 1Carlixi (2 dropa)

APPETIZERS - OPEKTIKA

Soup of the day 16,50

2ouna npépas

Fried calamari with fish roe mousse 20,50
Tnyavntd kahapdpr pe tapapd

Grilled octopus with fava 20,50
Xranédi oxdpas pe eaBa

Fresh grilled mushroom with olive oil and fresh lemon 16,50
Dpéoko pavitdpl oxdpas pe ehaidhado kar ppécko Aepdvi

Pan fried feta cheese with honey and sesame seeds 17
Déra oe PUNMNO kpoloTas pe PN Kal coucdpl

Traditional meat balls with French fries 18,50
MNapabdooiakd kepreddkia pe natdres yavités

Shrimps ‘saganaki’ with tomato sauce, 22,50
ouzo and Greek feta cheese
[apibes cayavéki pe odhtoa Topdras, odlo kal ¢péra

Zucchini balls with Greek yoghurt sauce 17,50
KolokuBokeprédes pe Spooeph odhtoa yiaouptiol

Homemade mini spinach pie with yogurt sauce 17,50
Xelponointa cnavakonitakia Pe ows yiaoupTiou

Traditional ““Imam”’ eggplants with feta cheese 17,50
MNapadooiakd lpdp

‘Soutzoukakia’ baked meatballs in tomato sauce with rice 20
Yourloukdkia Xpupvaiika pe pod

Wild greens cooked with tomato and Mykonian ‘Kopanisti’ cheese 18
Xépta Bpaotd pe topdra kai Konavioth Mukdvou



SALADS - 2AAATEX

Traditional Greek salad
Xwpidrikn caAdra

Quinoa salad with avocado, pepper,
tomato, cucumber and fresh mint
YaAdra pe kivéa ,aBokdvro, mingpid, topdra,
ayyoupdki kal ppéocko dudopo

Grilled vegetables salad with rocket pesto sauce
YaAdra yniov Aaxavik®dv pe ocdAhtoa néoto pokas

lceberg salad with chicken, crouton, parmesan flakes,
lime and mayonnaise dressing
YaAdra iceberg pe koténoulo, kpoutdy,
flakes nappeldvas, lime kai dressing payiovélas

Seasonal salad with cucumber, cherry tomatoes,
cream cheese, bagel crouton, grape and honey vinegraite
[pdoivn caldra pe nanapbéla ayyoupiol, Toparivia,
kpoutdv kouhoupiol , avBdtupo , otapuli kar Bahoapikd pehiod

Baby gem salad, with avocado, peppers, corn and radish
YaAdra pe baby gem, aBokdvro, ninepiés, kahapndki kar panavai

PASTA - ZYMAPIKA

Linguini with fresh shrimps and tomato sauce
Aykouivi pe yapides kar cdhtoa topdras

‘Giouvetsi’ orzo with beef, cooked in fresh tomato
with gruyere cheese from Naxos
[louBérol pe pooxdpt, Topdra kar ypaBiépa and 1 Nato

Fresh ravioli stuffed with a trilogy of mushrooms
in a cheese cream sauce
Dpéoko paBidhi yepiotd pe 1pihoyia pavitapiodv
o€ kpepddn cdAtoa Tupiol

Spaghetti with fresh tomato, olives and feta cheese
Lnayyén pe ppéokia Topdra, eAi€s kal PEra

Linguini Bolognaise
Arykouivi Mnolovai(
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MAIN COURSES - KYPIQX TTIATA

Traditional Greek moussaka
MNapadooiakds eAM\nvikds poucakds

Vegetarian moussaka
Mouocakds Aaxavikdov

Traditional stuffed tomatoes and peppers with rice
MNapabdooiakd yepiotd

Traditional chicken or pork “gyros”
with pitta bread, tzatziki and French fries
MNapadooiakds yipos koténoulo h xolpivd pe nitra,
1Car(iki kar Tnyavités natdres

Chicken skewers with grilled peppers, tzatziki,
pitta bread and French fries
YouBAdkia koténoulou pe yntés minepIés,
nirtakia, 1¢ar(iki kal natdres TnyavnTés

(*) Fresh sea bass fillet with wild greens fricasee
Dpéoko piréto AaBpdki ppikacé

(*) Lamb rack with vegetables
Kapé apviol pe Aaxavikd

(*) Grilled salmon fillet with fresh seasonal vegetables
and lemon sauce
Wnté @iréto colwpol pe Aaxavikd enoxns kar cdAtoa Aepoviou

Kebab with pitta bread and tzatziki
Kepndan pe nitra kar 1¢ar(iki

(*) Meat Platter (for 2 guests)
MNoikiNia kpeatikwv (2 arduwv)

(*) Fish Platter (for 2 guests)
MoikiNia Bahacoivav (2 atdpwy)

(*) Rib-eye steak tagliatta with chimichurri sauce

(*) Fresh lobster from Mykonos (per kilo)
DOpéokos pukovidnkos actakds ( 10 KIAS)

(*) Fresh fish of the day (per kilo
Dpéoko wdpi npépas (1o KIAD)
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DESSERTS-EMIAOPITIA

Cheesecake with berries
Cheesecake pe ppoura Tou ddoous

Traditional Ekmek
MNapadooiakd Exkpék pe naywtd

Traditional baklavas
MNapadooiakds pnakhaBaés

Vezouvios lava chocolate cake (allow 20 min.)
BelouBios, AdBa kéik cokoldras (20 Aentd)

Greek yoghurt with honey and fruits
EMnviké yiaoUpTi e péN kal ppouta

lce cream or sorbet (3 scoops)
MNaywrd h coppné (3 pndMes)

Fresh seasonal fruits
DOpéoka ppouta enoxns

O karavalwrhs Sev éxel unoxpéwon va nhnpdoel edv dev AdBel 1o vépipo
napaotatikd oroixeio (anddeién - TipoAdyio).

Consumer is not obliged to play if the notice of payment has not been received
(receipt - invoice).

O1 nipés oupnepihapBavouv dAes Tis vépipes emBapivoels.
Dihobdpipa Sev oupnepihapBaverar,

All taxes are included. Gratuity is not included.
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