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OPEKTIKA
APPETIZERS

Zupwtd ppéoko Ywpi and tnv koudiva pas

2,00€

Fresh daily bread from our bakery ava dropo / per person

[a0pos papivdtos pe Yntd KoAokUO1, o€ YNpOUCKETa XapoundYwHoU
Kal mousse auyotdpaxo

Carob Bruschetti with marinated anchovies grilled zucchini and fish roe mousse

XaloUpi yntd pe taptdp Yntwv Aaxavikwyv, néoto Sudopou
Kal Kovpi AepovI

Grilled haloumi cheese with grilled vegetables tartar,
spearmint pesto and lemon confit

PoANGk1 pUANou kpoUotas pe koAokUB1, kpépa minepids kai yiaoUupt
“Phyllo” rolls with zucchini, pepper cream and yogurt

Kepkupaiké Toryapéhi mikavuko (xépta), nocé auyd
Kal XwpIdtiko YwHi

Spicy “Tsigareli” chorta, poached egg and country style bread

NtoApddes Oalacoiviv, apwpaticpévol pe oulo,
pHdpaBo kai Addi §ivhbpas

Sea food “Dolma rolls” flavored with ouzo and sourgrass lemon-oil

Dpéokos tévos tartare, ye yebon xwpiduikns,
oaliképvia kal tapagocaldra aBokdvio

Fresh tuna fish tartare with greek salad flavor, glasswort
and avocado “taramosalata”

DOpéokia papivapiopévn tainolpa pe ayyoupl, taill,
ayplopdnavo, eonepidoeidn kal yaotixa

Fresh marinated sea bream with cucumber, chili, horseradish,
citrus and “mastiha” flavor

11,00€

13,00€

12,00€

11,50€

14,50€

17,00€

16,00€



LAAATEL
SALADS

Yaldta pe peBUOIa, poddkivo, aBokdvto, viopativia 12,00€
kal Biveykp€t pooxoAépovo

Chickpea salad with peach, avocado, cherry tomatoes

and lime vinaigrette

Yaldta npdoivn avdapeiktn pe yntd pavoupl, péSi, noptokdAl, 12,00€
kal Biveykp€t ané otapuArSpeNo PE PpOUVTOUKI

Mixed green salad with grilled “manouri” cheese, pomegranate, orange,

sun dried tomatoes and grape honey vinaigrette with hazelnuts

Mavtlapooaldta pe kpepwdes BouPBalioio tupi, 14,00€
¢pdoula, panavdki, eEhaidbAado kai BaAadpiko

Beetroot salad with creamy buffalo cheese, strawberry, horseradish,
olive oil and balsamic

Nnoidtikn topatocaldta pe mousse ¢pétas, yhuotpida, 12,00€
Kpitapo, kdnapn kai vipéoivyk ané ehaidAado kai ayoupida

Tomato salad with feta cheese mousse, purslane,
“kritamo”, caper and olive oil dressing



KYPIQZL MNMIATA
MAIN COURSES

Risotto eonepiSoeidwyv, carpaccio xtanddi
kal payiové{a Aiaotis topdtas

Citrus risotto with octopus carpaccio
and sun dried tomato mayo

KpiBapoto pe yapides, péta polpvou, cgos topdras

kai kpéko Kolavns

Orzo pasta with shrimps baked feta cheese, bisque with tomato,
and saffron from “Kozani”

Kavehdvia yepiotd pe pavitdpia kai npdoo,
kp€pa yAukokoAokuBas, appds anéd ypaBiépa kai petoofdve

Stuffed cannelloni with mushrooms and leek, pumpkin cream,
“graviera” and metsovone cheese foam

Kouvounidi ynté pe pnaxapikd, kpépa aykivdpas
kal eNaidAado pe kKUpIvo

Grilled cauliflower with spices, artichoke cream
and olive oil with cumin

@aykpi pIAéto otn oxdpa He noupé nactivdxi,
kanovdta andé yntd Aaxavikd, €\i€s kal kanapn

Grilled seabream with parsnip puree, caponata of vegetables,
olives and caper

18,00€

17,00€

16,00€

15,00€

21,00€



KYPIQZL MNIATA
MAIN COURSES

lepiotd piléto kotédnoulo pe avBdtupo, ninepiés, npocoulto Euputavias 20,00€
kal odAtoa yAukoU kpaoioU pe pavitdpia

Stuffed chicken fillet with fresh “anthotyro” cheese, peppers,
prosciutto “Eyritanias” and sweet wine sauce with mushrooms

Mooxapicio pIAéto pe tepiva natdras, KAPApHEAWHEVO KPEPHUSI, 32,00€
noupé€ tooukvidas, onapdyyla kai cdAtoa kOKKIVOU KpaoioU

Beef fillet with potato terrine, caramelized onions, nettle puree,
asparagus and red wine sauce

Matodra Poleydvdpou pe KOKKIVIOTO KATOiKI 16,00€
kal nikdvuko nekopivo Apgihoxias

“Matsata” pasta from “Folegandros” with capretto
in tomato sauce and spicy pecorino cheese from “Amfilohia

EniAé§te Qupapikd xwpis yAoutévn, pe eninAéov 3,00€
Choose gluten free pasta, additional
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EMIAOPMIA
DESSERTS

MoptokaAdnita pe mousse Aeukhs cokoAdtas kai MOPTOKAAI
Traditional “Portokalopita” white chocolate and orange mousse

@UMo kavraipil pe kpépa Bavilias, naywtd kaipdxi
kal YAukS tou koutaAioU tpiavtdpuiio

“Kantayif” phyllo pastry with vanilla cream, mastic flavored ice cream
and rose petals preserves

laAaktopnoupeko
Traditional Greek phyllo pastry dessert with syrup and cream

Kapapehwpévn kpépa yiaouptioUl, pe ppéoka kOKkiva ppouta
kal ykpavoha Bpwpns
Caramelized yoghurt cream with fresh red berries and granola

YokoAativa pe ydAa apuyddhou, kpépa kapudas
Kal Bpwpn

Chocolate paste with almond milk, coconut cream
and oatmeal

Las npoteivoupe va ouvOudoete ta YAuKd pas Pe Naywtd, He eniNAéov
We recommend our desserts with ice cream, additional

Moikiia pe eNAnvikd tupid M.0.11

lpaBiépa Na&ou n Kphtns, kanviotd twpi MetodBou, pavolpl Oeooalias,
Aadotip1 Muunvns, katiki AopokoU, kacépl =avOns

Creek D.O.P. Cheese platter

Variety of: Gruyere from Naxos or Crete, smoked cheese from Metsovo,
manouri from Thessaly, ladotyri from Mytilene,

katiki cream cheese from Domokos, kasseri from Xanthi

8,00€

9,00€

8,50€

8,00€

9,00€

2,00€

19,00€



[apakaAw eVNPEPWOTE pas
yla tuxov alAepyies
O€ CUYKEKPIYEVA TPOPIPA
yla va oas kaBodnyncoupe

Katd tnv emAoyn Twv Nidtwv.

Please inform us for any allergies
so that our staff
may guide you through the menu.

VEGAN VEGETARIAN GLUTEN FREE ~ LACTOSE FREE

Ayopavopikds YnedBuvos: MNwpyos Pidos
Manager in charge: George Rizos

O1 upés nephapBdvouy OAes Us vOpIpEs eniBaplvoels
Prices include all legal charges

To katdotnpa unoxpeoutal va Siabgtel €vtuna Seitia
oe €181kn Bnkn &inAa otnv €£0do, yia onoiadnnote Siapaptupia
The establishment is obliged to provide printed complaint forms
at a special location near the exit

*Ta npoidvia Pe aotepioko €ival KAteWuypeva
*Frozen products
Yus oaldtes kal ota Payeipeutd
xpnoigonoloUpe €6tpa napBévo eraidhado
We use extra virgin greek olive oil in salads and for cooking
H @éta eival eN\nviknA
Our feta cheese is greek

O neAdns Sev €xel TNV UNOXPEWON VA MANPWOEI
£dv Sev AaBel vopipo napactatkd (anédei€n, upohdyio)
Consumer is not obliged to pay
unless the notice of payment (receipt - invoice) has been presented






