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MEZEAEX KAI AAOI®EX / APPETIZERS & DIPS

TCatlikt
Tzatziki: yoghurt, cucumber and garlic dip

Tapapocardta pe Aevkd Tapopd ap®UATIGHEVO e 00L0 Kot oy xEAMOOVOY POV
Fish roe dip flavored with ouzo and roe from flyifigh

Topokavtepn pe Kamvio mmeptd DAwpivng
Tirokafteri: spicy dip, made with feta cheese ambked red peppers

Ddapo Zavropivng pe KopopeAwUEVO KPEUUVOLOL KO TYOVITH KATopn
Puréed Split Peas from Santorini with caramelizeidrs and fried capers

Favpog poptvétog 6e PITPovcKETA e KOVQL TOHOVTOPLA Kot Addt Bactiikov
Marinated fresh anchovies on bruschetta with plomeato confit and basil oil

Koanvioto oxovunpi pe movpé kapodtov, KOAOVOPO Kol LatvTovo
Smoked mackerel with carrot purée, coriander amsig@a

Koanvioto yéh Aptog pe kpépa mavtlaplov Kot 6pocept caldta pe afakdvto
Smoked eel from Arta with creamed beetroot ances#iing salad with avocado

YAAATEX / SALADS

Xoptdtikn: vIopdto, VIoOHoTivia , TomopdEAES ayyouplol, KOKKIVO KPELLLUVOL,
TPIYPOUES TITEPIES, Yopovmonaipada, pavpeg eMeg kKot eéta Hrelipov
Greek salad: tomato, cherry tomatoes, cucumbgsstred onion, tri-color peppers,
carob rusks, black olives and feta cheese frpitug

[Ipdovn: mavdoocio Aoyavik®dv pe Bveykpét pelov, ypapiépa 10axng, Enpovg Kapmoig
Green: rich variety of salad greens with honey igredte, local graviera cheese and nuts

[Matlapocardrta: Opécko mavtidpt [Le LOVG YIOOVPTION, TPAGIVO UNAO Ko
KOPOUEA®UEVO KOPVOLOL
Beetroot: Fresh beetroot with yoghurt mousse, gaggte and caramelized walnuts

Kwéa: ppéokia viopdta yepiot) pe tpiypoun Kivoa, yopides Kot ppecko Lupmotkd
Quinoa: fresh tomato stuffed with tri-color quingarimp and fresh herbs

Xopta gmoymg
Boiled greens



ZEXTA OPEKTIKA /HOT STARTERS

DpéoKkieg TNYOVNTEG TOTATES
Fresh French fries

Mmrovylovpvri: péta, viopdta, mumeptd @ropivng, Tpacivn mureptd Kot provkoo
Buyurdi: feta cheese, tomato, green and red pe@mer€hili pepper flakes

[Tita nuépag
Pita (Pie) of the day

KoAapapdxio tnyovntd pe porytovéCo yAvKoo TeiAl
Fried Calamari with sweet chili mayonnaise

Yapopo (mapadoociakod mdto 10akng): eiléto tomovpag e EVdL, 6KOPO,

HoOpEG oTaPidES Kal dEVOpOLiPavo

Savoro (traditional Ithacan dish): gilthead seabrdillet in a sauce with vinegar,
garlic, black currants and rosemary

Awooto Xtamodt otn Zyapo pe apo Xavtopivng
Grilled Sundried Octopus with split pea purée fi8amtorini

Koapaperopéveg INapideg pe ovlo kot EVoua LooyoAELOVOD
Shrimp Sautéed with ouzo, honey and lime zest

Avyd pHaTio pe TpayovEG TATATES, YNTA VIOUOTIVIOL, KO LLOVS PETOC
Fried eggs with crunchy potatoes, roasted chematoes and feta mousse

X®pLatiko yoptvd AOVKAVIKO GTN GYAPO LE LOPUEAADN KPEUUVOLOD
Grilled Country Style Pork Sausage with onion jam

XmTikOG YOPOS GE OVOLYTY) KUTTPLOKN TtiTa e GoAdTo omd afoKavto, PPECKO Y1o0VPTL

KOl TOTATEG

Homemade gyros on Cypriot Pita bread with saladeweth avocado, fresh yoghurt and
potatoes

Youl katd dropo
Bread per person

‘E&tpa mapbBévo eraidiado S50ml
Extra virgin olive oil 50m|



KYPIQX ITIATA / MAIN COURSE

KpBapoto povitapiov pe Aadt dompng tpodeag kot ypoPiépa 10dkng
Mushroom orzotto with white truffle oil and localayiera cheese

Avykovivi pe ppéokieg yapideg pe mAoHG10 GAATGO VIOUATOS Kol BAGIAKO
Linguini with fresh shrimp in a rich tomato and thasuce

dAéTo prakaAldpov TyavnTo pe 6KOPOaALd Kot TEGTO TavT aplon
Fried cod fillet and mashed potatoes with garlko(dalia) and beetroot pesto

Xapoéreg YNTEG PILETAPIGUEVES LLE YOPTA ETOYNG APOUOTICUEVEG LE AELOVL
Roasted sardines (fillets) flavored with lemon ardved with greens

D1AéTo KOTOMOVAO TTAVE e ENPOVS KOPTOVGS, TATATEG TYAVNTES KOl GOG LLAYloveLaS KOpL
Breaded Chicken Cutlet with nuts, French fries amaly mayonnaise sauce

MmipTékia omTIKd Le PPECKIEG TNYUVNTEG TOTATEG KOl TPAGIVT) GOANTA
Home style burgers with fresh French fries and yssdad

Apyoynpévn Yo1pvi TOVGETO OPOUATIGUEVT] LE PPESKO BuUAPT KO KATVIGTY] TATPIKQ
GLUVOOELOUEVT OO TTOTATES TNYOVNTEG

Slow cooked thick boneless pork belly flavored virgsh thyme and smoked paprika
served with French fries

Rib-eye (1411 tg omorounpiloroc) pe pe PPECKIES TATATEG TNYAVNTES
Kol paytovéCo AEVKNG TPOVPOG
Rib-eye with fresh french fries and white truffl@yonnaise

Mooyapicto Tomahawk {ia 2) pe matdteg babykat 6og toyteovpt
Tomahawk Steak (for 2) with baby potatoes and attwniri sauce

®péoko Papr A’ katnyopiag / Kiko
Fresh Fish category A/ kg

®péoko Papr B katnyopiog / kidd
Fresh Fish category/ kg
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* Ta kadopopdKio Kot To ¥Tamddl Elval KOTeEWLyHEVA.
Calamari and octopus used are frozen products.

To Aadt pog eivan E€tpa Tapbévo elatdrado o&vtrag (0,1-0,8)kat n péta eAANVIKY.
Y10 Tnyoavntd xpnowonotovpe nAtEAato. Ta avyd pog eitval Olaxd.

2116 Tipég cvpumeptropPdvoviot ot vopeg emPBapuveELs.

To xoTdoTnUe VITOYPEOVLTOL GTNV £KO0CT ATOOEIEEMV AVIKNG TOANGTG.

Ayopavopukog vrevbuvog: Baoiing Iepiyapog

The oil we use is extra virgin olive oil with anidity of 0.1-0.8% and the feta is Greek (PDO).
We use sunflower seed oil for frying. Our eggslacal.

The prices include all legal surcharges.

The establishment is required to issue legal réseip

Legally accountable to the Health Inspector: Vasddericharos



