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NAK

Toot*
Toast

Auyd pe Mmékov*

AVo TnyavnTd avyd pe Tpayavod PTEkov kat CUPHWTO Ywptl
Fried eggs with Bacon

Two fried eggs with crispy bacon and fermented bread

Opeléta pe Tupl*
Omelette with cheese

Khapm Zavtouttg
Me CapTtov, Tupl, VIoUdTa, KOTOOAAATa,
paylovela & Tpayaveg TNyavNTEG TIATATEG

Club Sandwich
With ham, cheese, tomato, chicken salad, mayonnaise & crispy French fries

MNaovpTL pe MéN kat Kapudia
Greek yoghurt with honey & walnuts

MaoLpTL pe Ppouta
Greek yoghurt with fruits

*Served 10:00-12:00



i

Tp\oyla oTutikWwyv cwg
Maylovela, Kétoarm, Mouotapda

Homemade sauce trilogy
Mayonnaise, ketchup and mustard

Ywpl ge vt TeATE TopdATag
Bread with tomato paste dip

Melég ylwa dvo atopa
Mowk\la CeoTwV KAl KPUWY OPEKTIKWY

Greek-style tapas for two
Variety of hot & cold appetizers




;/ZAAATEZ

MNatatoocaldata

Me @peoko KpepLSL, avnBo, paivtave, Tumeplta PAwpivng,
TIPAOLWVEG ENEG & OXOWOTIPACO

Potato Salad

With spring onion, dill, parsley, red pepper, green olives & chives

Xopta Huépag
EAaldrado, ofupeho, ppéokia vioudTta

Local Greens Salad
Olive oil, honey vinegar & tomato

MavtCapla
EXatorado, EidL. Zuvodeletal pe okopdala

Beetroot
Olive oil, vinegar. Served with garlic spread

XwpLatikn
NTopdaTa, KpeUPULDL, ayyoupl, QETA, ENEG, TUWITEPLA,
avbog akatiov & kdamapn

Greek Salad

Tomato, onion, cucumber, feta cheese, olives, pepper,
fleur de sel & capers

©dhag

Kapdieg papouloy, vTopdTta, ayyoupt, KapdTo,
ypapiepa Na&ou & BveykpeT amd ofUPENO KAl TIETIHECL
Thalas

Lettuce, tomato, cucumber, carrot,
graviera cheese from Naxos & molasses with oxymelo vinaigrette

MukovidTikn 2ahata
NTopdTa, eAEg, kamapn, madlpuadla xapouttiol & yahoTupt

Mykonian Salad
Tomato, olives, capers, carob rusk & galotyri cheese




é/AAoubEz

dapa
Fava Split Pea Spread

TCatlikt
Tzatziki

Tapapooahdta

Fish Roe Spread

MeArtavooaldta

Eggplant Spread

Tupokautepn
Chili Feta Cheese Spread

Tp\oyia ahopwv
t¢atdikt, Tapapdg, pehclavooaidta

Spread trilogy
tzatziki, fish roe, eggplant




WPEKTIKA

Tnyavoywpo

Xelpotointo CUPAPL YEPLOPEVO PE KAaTolKiolo Tupt & ppeoko Bupdpt
Greek fry bread

Homemade dough stuffed with goat cheese & fresh thyme

Matateg TNyavnTtég PE PETA KAL VIOUATA
DPEOKLIEG TNYAVNTEG TIATATEG KOUPEVEG OTO XEPL HE TPLUPEVN PETA
KAl KOPMATAKLA VTOUATAG

French fries with feta cheese and tomato
Fresh potatoes hand cut with grated feta cheece and tomato

Tupoloukoupudadeg

AppdTol AoukoLHAdES TUpLoL aTto ypaftépa Nagou kal kamvioTo
pETOOROVE. ZuvodelovTal Pe TUKAVTIKN PApUeEAdda VTopATag

Cheese Croquettes

Fried cheese balls with graviera cheese from Naxos Island and smoked
metsovone cheese. Served with spicy tomato marmalade

XtamodokepTEG

Tpayavol xTamodokePTEDEG e PPEOKA PUPWILKA. ZUVOSEVOVTAL PE HOUG
amnd epeoka tavtddpla Kat paupo okopdo

Octopus Balls

Fried octopus balls with fresh herbs. Served with beetroot
and black garlic mousse




¥Yntd pavitapua Mukovou
Mapwaplopéva pavitApLla TINEUPWTOUG PE @PECKO Bupdpl & okopdo

Grilled Mykonian mushrooms
Marinated oyster mushrooms wih fresh thyme & garlic

KohokuBokeptédeg
AppaToL KEQTEDEG KONOKUBLOU PE QETA, PPETKO KPEPHULOL & avnbo
OULVOBEUBHEVOL PE VTUT YLAOUPTIOU

Zucchini Balls

Tender zucchini balls with feta cheese, spring onion & dill accompanied
with Greek yoghurt dip

Meht¢ava Pntry e péta
Meht{ava otn YyAaoTpa, PPECKOG HAlvTavog, VIOUATA TPLHMHEVN,
@eTa & eAalOAado

Grilled eggplant with feta cheese

Eggplant in Dutch oven pot, fresh parsley, grated tomato,
feta cheese & olive oil

To xtamédi pag
2lYOMAYELPEPEVO TINOKAWL XTATIOOLOU* TEAEWWPEVO OTN oXdpd
ME PPETKA HUPWOBIKA, EAalONado, EUSL, TETIHEC & ppEoko Bupdapt

Our octopus

Slow-cooked and grilled octopus leg with fresh herbs, olive oil, vinegar,
molasses & fresh thyme




lapideg 2xdpag

E&L yapldec*, ppeoko Bupdpt, Aepovi & BouTtupo
Grilled Shrimp

Six shrimp*, fresh thyme, lemon & butter

KohokubBdkia tnyavntd
2UVODEUOHEVA HE VTUT YIAOUPTIOU

Fried Zucchini

Accompanied with Greek yoghurt dip

®éta pe Zouodpt kat Mén
Peta e kpoLoTa amod couodpl & Bupapiolo pé

Feta cheese with Honey and Sesame
Pan-fried feta cheese with sesame crust & thyme honey

lavpog Mapwvatog
DU\eTAKIO YAUPOUL PAPLVAPLOUEVA O KOKKIVO EUSL & PTtayxapikd

Marinated Anchovy
Marinated anchovy fillets in red wine vinegar & spices

Muda Axviota
Me Aeukd kpaotl, povotdpda & okdpdo

Steamed Mussels
With white wine, mustard & garlic

Kahapapt Tnyavntd

Tnyavntd Kahapdpt* mavaplopévo o alelpt
Fried Calamari

Deep-fried calamari*




Kahapapt ¥ntod
Me Tteoto Baciiikou, vtopddata & UMa pokag

Grilled calamari with pesto
With basil pesto, tomato & rocket salad leaves

Xtamodt zudato
Bpaotd xtamddl¥, papvaplopévo o kOkkivo EUSL,
oepBipetal pe ehatohado & piyavn

Octopus with vinegar sauce

Boiled octopus*, marinated in red wine vinegar,
served with olive oil & oregano

Fapideg oayavdaki

Me ouCo, vtopdata, okopdo, ypaBiEpa, Tumepld & geta

Shrimp saganaki

With ouzo, tomato, garlic, graviera cheese, peppers & feta cheese

Keptedeg oto Tnyawvt
ATIO Hooxaplolo KIpd, e KPeEPPUOL & dudopo

Pan-fried Meatballs
Minced beef, onion & mint

Noukdaviko Mukdvou

Mapadoolakd xolpwd Aoukaviko Mukovou pnuévo otn oxdpa,
oepPipeTal pe xelporointo dressing povotapda & Aepodvt

Grilled Mykonian Sausage

Grilled traditional Mykonian pork sausage.
Served with homemade mustard & lemon dressing




Twr) pepidag [ Price per portion Twur) ko [ Price per kg
ABepiva

Tnyavntr e ehatvhado

Smelt
Fried in olive oil

lavpog
Tnyavntoc pe ehatvhado

Anchovy
Fried in olive oil

2apbéha

>Tn oxdpa, oepPipeTal e Aaxavikd atpou
Sardine

Grilled, served with steamed vegetables

Mapida
Tnyavntr e ehatvhado

Picarel
Fried in olive oil

Mmapptouvt

Tnyavntd pe ehatdhado r) Yntd
oepPRLpllOPEVO e AAXAVIKA aTHOU
Red mullet

Fried in olive oil or grilled,
served with steamed vegetables

AaBpaxt
>Tn oxdpa, oepPipeTal Pe Aaxavikd atpou

Sea bass
Grilled, served with steamed vegetables




2pupida

2Tn oxapa, oepPlpeTal pe Aaxavika atpou
Grouper

Grilled, served with steamed vegetables

Twr) ko [ Price per kg

2tnpa

2Tn oxdpa, oepPipeTal e Aaxavikd atpou
Golden grouper

Grilled, served with steamed vegetables

>uvaypida
>Tn oxdapa, oepPlpeTal pe A\axavika atpou

Dentex
Grilled, served with steamed vegetables

AoTtakog
>Tn oxdapa, oepPipeTal ye PnTtd Aayavikda

Lobster
Grilled, served with grilled vegetables

Baowiko KaBoupomddapo
2Tn oxapa pe akpupo A\adolépovo

King Crab legs
Grilled, with salty oil and lemon sauce




CC_7YMAPIKA

Makapdvia Pe KLHa

2TIAWETL JE HoOoXaplolo KA OlyOUAaYELPEUEVO O OAUNTOA VIOPATAG
Pasta Bolognese

Spaghetti with slow-cooked minced beef in tomato sauce

Makapovia ge caATod VTopdTag

2TIAYYETL Je OAATOAG VTOPATAG APWHATIOUEVN

HE PPECKA GUMNA BaciAikou

Pasta with tomato sauce

Spaghetti with tomato sauce flavoured with fresh basil leaves

lapiSopakapovdada
Awykouivt pe yapldec* oe priok yapidag

Shrimp pasta
Linguine with shrimp* in shrimp bisque

MarapdéNeg pe KOTOTIOUAO
Mamapdéheg pe otrBog kotéTIoLAO & pavitdpla

Pappardelle with chicken
Pappardelle with chicken breast & mushrooms

KoAokuBopakapovada
Me coTé kKohoKUBAKL, paupo okdPdO, pailvTtavo KAl TPLUHEVN QETA

Zucchini Pasta
Sautéed zucchini with black garlic, dill and grated feta cheese

MNnouPétol ue 6alaocowa
KpiBapdakt pe yapldeg, kahapdpt, xtamnody, & pudla oe priok amnd yapida

Giouvetsi with seafood

Orzo pasta with shrimp, calamari,
octopus & mussels in shrimp bisque

Aoctakopakapovada
AoTaAKOG e AyKouivL, VTOPATEG, paivtavo, KpePLdL & oulo

Lobster pasta
Lobster with linguine, tomato, parsley, onion & ouzo




m a g MYHQZ

Toutovpa
2Tn oxdpa, oepPipeTal e Aaxavikd atpou

Sea bream
Grilled, served with steamed vegetables

Qaykpl

>Tn oxdpa, oepPipeTal e Aaxavikd atpou
Pargus

Grilled, served with steamed vegetables

MrmakaAapog 2kopdald

Maotdg pmakaAldpog TNYAVIOPEVOG PE KPOUOTA AAEUPLOU
oepPipetal pe okopdaid

Fried Cod “Skordalia”

Salt cod deep-fried with flour crust
served with “skordalia” garlic-potato purée

Mrtiptékt Kotomouho
2Tn oxdapa oepPLpWldpevVa e TNYAVNTES TIATATEG

Chicken Patty
Grilled, served with French fries

Mruptékt Mooyapiolo

>Tn oxdapa oepPLplldpeva PE TNYAVNTEG TIATATEG
Beef Patty

Grilled, served with French fries

Xoipwva Mmpiloldkia Aatpou
Mapwaplopéva xolpwva Prplloldkia pe Bupapt & eTipedt
oepPLpllOpEVA e TNYAVNTEG TIATATEG

Pork Neck Steak

Marinated pork neck steaks with thyme & molasses
served with French fries

du\etdkia otri@og KoTdTTOLAO
Mapwaplopévo otr|Bog KOTOTTIOUAO e e0Tpaykov & TtaTtpLka
oepPLpllopeva e TNYavnTEG TIATATEG

Chicken breast fillet

Marinated chicken breast fillets with estragon & paprika
served wih French fries




Mooydapt Kokkivioto
Moo;sodeL YOAGKTOG MAYELREPEVO OTN YAOTPA HE GPECKLA VIOUATA,
KaVEAa Kal JUPWAIKA. 2UVOBeVETAL PJE TTATATEG TNYAVNTEG

Braised Beef
With tomato, cinammon and herbs. Served with French fries

Mouocakdag
Mooyaplolog Kipdg, JeNTCAveg, TIATATEG KAL PTIECAMEA

Moussaka
Minced beef, eggplants, potatoes and bechamel

Kotomouho pe MNatateg otov Povpvo
MTTOUTL KOTOTTIOUAO PAYELPEPEVO OTO POUPVO,
ME @PEoKa HUPWOLKA KAl TIATATEG

Chicken Thigh with Potatoes

Slow cooked chicken thigh on stove with roasted potates
and fresh herbs

Xotpwvry Mmtpildia 1000yp.
2Tn oxdapa oepPLPWOPEVN HE TNYAVNTEG TIATATEG

Pork Steak 1000gr
Grilled, served with French fries

Mooyxida 500yp.

Mooyapliowa prplldia amnd veapry pooxida.
2UVOOEVETAL UE PPECKEG TNYAVNTEG TIATATEG
Veal 500gr

Grilled, served with French fries

Apviola Naidakia
>Tn oxdapa oepPLpWldpeva e TNYAVNTES TTATATEG

Lamb Chops
Grilled, served with French fries




C;}EmAOPmA

Koppog
2OKONATEVLIOG KOPHOG HE ENPOUG KAPTIOUG

Mosaic
Chocolate mosaic cake with dried nuts

2rutiko MNaywtd (dvo pTtdieg)
Tooupékt - Maotixa, Kaipdkt, Baviha, 2okoldta, 2opprme Mavyko

Homemade ice cream (two scoops)
Tsoureki - Mastiha, Kaimaki, Vanilla, Chocolate, Mango Sorbet

MoAitikog Ziutydaiéviog XarBdag
2Ly aléviog XaBag He epeoko ayeAadivo BolTupo, KOUKOUVAPL
KAl pavpeg otapideg

Semolina Halva
With fresh butter made from cow milk, pinenuts and black raisins

NAoukoupdadeg pe Maywtd Tooupekt

AgppdaTtol houvkoupadeg, oepfBilpovtal Pe kapoupdlopéva gloTikia Atyivng,
KaveNa, HEN & TTaywTO TOOUPEKL

Greek style Donuts with Tsoureki ice cream

Fluffy Greek style donuts, served with roasted pistachios,
cinnamon, honey & tsoureki ice cream

dpoutooaldta
[a dVo dTtopa PE PPOUTA ETIOXNG

Fruit Salad
For two with seasonal fruits




Frozen Vegan Spicy

AN MAZXETE AMNO KAMOIA AAAEPTIA TTAPAKAAQ ENHMEPQSTE MAZ.

3Ta TNYavntd XPnoLHOoTIoloUHE NAENALO. 2TIG CANATEG XPnotpoTioloVpe §Tpa TtapBévo ehatdado.

H ¢éta eivat eMnvikn).
‘O\eg oL TIpEG elvat oe Eupw. 2TIG TpéG oupmep\apBavovtal ONeG oL VOULUEG eTILRAPUVOELG.

To kataotnua umoxpeoutat va dtabétet évtuma Seltia, oe edikr| Béon Sirmha otnyv ¢odo,
yla datvmnwon omolacdrmote SlapapTuplag.

Ayopavopikog Yrevbuvog: Mpappévog Anuntplog

IF YOU HAVE ANY KIND OF ALLERGY PLEASE LET US KNOW.
We use sunflower oil for all fried foods. Extra virgin olive oil is used
for salads. Feta cheese is Greek.
All prices are in Euro. Prices include all legal charges.
For any claims we keep special forms in a separate box next to the exit.

Compliance Manager: Grammenos Dimitrios

INKDDESIGN



