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OpeKtka Starters

dafa Zavropivng Fava of Santorini
(ME PPEOCKO KPEPUMUDAKI & (with spring onion & pure virgin olive oil)
ayvo napBévo eAaidAado)

TupokauTtepn Cheese spread spicy
(e ninepId PAwpivnNG & PpPECKO dUOTHO) (with Florin pepper & fresh mint)
MaTtdTeg TNYavnTEG PPECKEC French fries fresh
NMaTaTeg KUSWVATEG Country potatoes
(ME BUPAPI & NIKAVTIKN 0WC) (with thyme & spicy sauce)
MacTouppadonitakia Pastirma beef pie
(Me OpooEPO VTIM VTONATAG) (with cool tomato dip)
T¢atdixi napadociako Tzatziki traditional
(ME YIQOUPTI, OKOPOO, ayyoupl (with yogurt, garlic, cucumber & fresh herbs)

& PPECKA HUPWOIKA)

KoAokuOdkia oTIKG Zucchini sticks

(ue vTIN YiaoupTioU & pPECKIA piyavn) (with yogurt dip & fresh oregano)
Tuponitdpi Eufoiag Tiropitari from Evia
(ue kKaBoupdiouévo coucdyl (traditional fried pie with cheese)
& peEAl EufBoiag) (with roasted sesame & honey from Evia)
Faupog TnyavnTog Anchovies fried
Faupog papivarog Anchovies marinated
KaAapapdki Tnyavnto Squid fried
Mapideg cayavdaxi Shrimps saganaki

2ALATEC Salads

XwpIaTikn Greek Farmer salad
(e peTa MOI, kKAnapn, VTOUNATA, KPITAWO with feta, capers, tomatoes, kritamo
ayyoupl, KOEUUUDI, NiNnePId & €AIEQ) cucumber, peppers, onion & olives)
Poka - Mapuelava Rocket salad = Parmesan
(Me vTouaTivia, kKapuodl, podl & onITIKO (with cherry tomatoes, walnuts, pomegranate
KApApeEAWUEVO BaAcduIko) & homemade caramelized balsamic)
TovooaAdara Tuna salad
(uE TPpayavo AICUNEPYK, MOAUXPWHUES NINEPIEC, (with crispy iceberg, colorful peppers,
ayyoupl, AvnOo & VTPECIVYK HOCXOAEUOVOU) cucumber, dill & lemon dressing)
Ntdkog KpnTikog Cretan Dakos
(e ppEoKia VTOUATA, (with fresh tomatoes, sliced feta,
Tpiupa gpétacg MNOr, @iAéTa eAidg, kanapn, olive fillets, capers, olive oil & wild oregano)

ghaidAado & dypla piyavn)

Kaicapa Caesar's
(ue Tpayavo iceberg, papoUAl, pnEikoy, (with crispy iceberg, lettuce, bacon,
KpouTov, nappeldva & KOTONMOUAO) crouton, chicken & parmesan)

XopTa ENOXAG Herbs seasonal boiled
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NMéveg NanoAiTév
(e odAToa vToudTAac & BACIAIKO)

ZnayyETi MnoAovél
(e owcg MnoAovel and pPECKO POOXAPIoIo KIUA)

Spaghetti Aglio e Olio
(UE PpPEOKO OKOPOO, NENEPOVI & PAivVTAVO)

Carbonara
(onayyETi, yngikov, nappeldva,
auyo & PPECKO TPIMPEVO MIMEPI)

Kp10apoto OaAacoivav
(BaAhaooivd, pye Aeukd kKpaoi AcUpPTIKO,
PPEOCKO onavdakl & ypafigpa)

Penne Napolitaine
(with tomato sauce & basil)

Spaghetti Bolognese
(with Bolognese sause from fresh beef
minced meat)

Spaghetti Aglio e Olio
(with fresh garlic, pepperoni & parsley)

Carbonara
(spaghetti, bacon, parmesan,
egg & fresh peeled pepper)

Seafood orzo
(seafood, with white wine Assyrtiko,
fresh spinach & graviera cheese)

KAaun ZAvTouiTg HE KOTOMOUAO
(ME PPEOCKES KUOWVATEG NATATEQ)

KAapn ZavTouitg pe TOVO
(ME PPECKEC TNYAVNTEG NATATEG)

Mnépykep
(ME MMIPTEKI Hooxapiolo &
KUOWVATEC NATATEC)

Club Sandwich with chicken
(with country potatoes)

Club Sandwich with tuna
(with fried potatoes)

Burger
(with beef burger & country potatoes)
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Xoipivy papivapicpévn unpil6Aa oxapag
(ME NATATEC TNYAVNTEQG)

Mooxapiocia papivapicHévn
pnpiléAa yaAakToG oxdpag
(Me AaxaVvikd oxdpadg & NATATESC KUOWVATEG)

Mnmi@pTEéKI oxdpag
(ue puUdi BouTupou & avApelkTn caAdTA ENOXNAQ)

KoTonouAo @IAETO oxapag
(ue pudl BouTupou & avAuEelkTn CAAATA ENOXAG)

Keptedakia
(ME NMATATEG TNYAVNTECS KAI VTIN YIAOUPTIOU)

Dpéoko Papi nuEpAg
(pwTAOTE TOV OEPPBITOPO UaAg)

Pork steak grilled marinated
(with fried potatoes)

Veal steak grilled marinated
(with grilled vegetables & mashed potatoes)

Burger grilled
(with butter rice & mixed seasonal salad)

Chicken fillet grilled

(with butter rice & mixed seasonal salad)

Meatballs
(with French fries and yogurt dip)

Fresh fish of the day
(ask the waiter)

Desserts

Ermoopiua

NaoupTi oTPAYYIOTO
(ME ppoUTA €NOXAG, MEAI & PPEOKIA HEVTA)

dDpouTa eNOXNG

MopTokaAdniTa HE NAYWTO
(kaiudki & Enpoug Kapnoug)

Aegpovonita e naywro
(kaipdakl & Enpoug kKapnoug)

Kapudonita e naywTo
(BaviAia)

ZOUPAE COKOAATACG
(ME cavTiyi)

MnAoniTa

Zopung Menovi
(ue donpo kKpaoi AcUpTiko & AIkEp BuodvTo)

Yoghurt
(with seasonal fruits, honey & fresh mint)

Seasonal fruits

Orange pie with ice cream
(kaimaki & nuts)

Lemon pie with ice cream
(kaimaki & nuts)

Pecan pie with ice cream
(Vanila)

Chocolate soufflé
(with whipped cream)

Apple pie

Sorbet Melon
(with white wine Assyrtiko & Vicado liqueur)
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