


Wwpi / nita / koudoupi 2,50
Bread / pita bread / greek bagel

MPQTA | APPETIZERS

EAiés 5,00
Selection of olives

Tatdixki 5,00
Tzatziki

XouUpous 6,00
Hummus

Tapapooandta 8,50
Tarama

Peyyooandta 8,00
Smoked fish spread

Afoipn and cuk®T Koténounou, ynté Ywyi, nikdes 9,00
Chicken liver spread, grilled bread, pickles

IpaBiépa NaZou 14,00

Graviera cheese of Naxos

YANATEY | SALADS

XwpIdukn pe péta 9,00
Greek salad with feta cheese
Ntdkos pe EivopuZnBpa 9,00

Dakos salad with rusk, grated tomato, fresh soft cheese “xinomizithra"

®akooandta pe ynté xadolpl, pédl, viopativia, ows taxivi G netpéd 13,00
Lentil salad with grilled haloumi, pomegranate, cherry tomatoes,
tahini sauce G petimezi

Badacooivh avdpeiktn npdoivn cafdta 19,00
pe yapibes, kanapdpi, tdividep-okopdo vinaigrette

Seafood mixed green salad

with shrimps, calamari, ginger-garlic vinaigrette

Xafddta pe navtdapia, 13,00
onavasl, avBotupo, budopo, apuydana G nagipddia xapouniou
Beetroot salad with spinach, anthotyro cheese , spearmint, almonds G carob crusts



(OMA G MAPINAPIZMENA /RAW G MARINATED

Maotd wdpia 8,00
Marinated fish

MAaBpdki kapndtaio pe auyotdpaxo G napiavé eAaiéAado 20,00
Sea bass carpaccio with bottarga G parian olive oil

Tovos Kapndtolo pe Qiatikl, efi€s, Toifl G ows eonepidoeldv 20,00
Tuna carpaccio with pistachio, black olives, fresh chilli & citrus sauce

Mooxapigio taptdp pe natdtes tnyavniés 20,00

Beef tartare with fries
Taptdp wapioU (yapi npépas) pe aditoa verde, puotiki o€ Koukouvdpl G minepiés xaAanévos

Catch of the day tartare , salsa verde, pine nut and Jalapends 23,00
MEZEAEY | STARTERS TO SHARE

OAoyépa pe tupokautepn, néni G couadpl 10,00
Spicy feta spread rolled in filo with honey G sesame

KonokuBokePtédes pe tatlin 10,00
Zucchini balls, tzatziki

Mnoukiés and xadoupi G peAitddva, ows yiaoUpt G taxivi 13,00
Haloumi G eggplant bites, yogurt-tahini sauce

XaAatoUpi okopnivas pe kapapeAwpéva kpeppUdia oe nita (1 tep.) 6,00

Marinated scorpion fish “salatouri”, caramelised onions
served on pita (1pc)

Wntd xtanodi pe ynth ninepid 19,00
Grilled octopus, roasted peppers

Tnyavnté kadapdpl, cws taptap 18,00
Fried calamari, tartare sauce

PoAAdKI apviou pe ows yiaouptioly 13,00
Lamb roll with yoghurt sauce

Lounid oot€ pe yiyavies poUpvou pe onavaki Kal pUpwdIkd 15,00
Sautéed cuttlefish with baked giant beans spinach and fresh herbs

EXTRAS
Mavtldapia, xépta, natdtes tnyavntés, pudi , yntd Aaxavikd, npdoivn gafdta 6,00
Beetroots, wild greens, fries, rice, seasonal grilled vegetables, green salad




TA MATEIPEYTA MAY | OUR TRADITIONAL GREEK DISHES

Moucakds
Moussaka

Meditddva 1udp ato goupvo

pe kapapeAwpéva Kkpeppudia, péta, yiaolpt, Taxivi ows
Eggplant "imam" baked in the oven

with caramelised onions, feta, yogurt, tahini sauce

«loUva» Aiaotdé okoupnpi otnv axdpa
Traditional Parian “gouna” sun-dried G butterflied mackerel grilled

MALTA | PASTA

AIvyKkouivi pe EivopulhBpa, viopativia,

kanapn, paivtavo, oképdo G napiavé edaidiado

Linguine with fresh soft cheese “xinomizithra", cherry tomatoes,
capers, parsley, garlic G parian olive oil

P1{6to Tpaxava pe noikidia pavitapidv, packépunio G ypaBiépa NaEou
Risotto of trahanas with sautted mushrooms, sage
G "graviera" cheese of Naxos

AivyKouivi ue okopniva, oképbo,vtopartivia G- 0o
Linguine with scorpion fish, garlic, cherry tomatoes & ouzo

Kp1Bapdki pe Badagaoivd, kadapdpl, yapibes, uidia G ows pniok
Orzo with seafood, calamari, shrimps, mussels G bisque sauce

13,00

13,00

22,00

14,00

17.00

19,00

26,00



BAAALYINA | SEAFOOD

Tnyavntds pnakanidpos pe okopdadid, navtlap! G natdtes tnyavntés 15,00
Fried cod with garlic spread, beetroots G fried potatoes

Mapides owté pe 000, okdpbo kal apwpatiopévo Boltupo 24,00
pe Agpdvi, toifl G natdtes tnyavniés

Sautéed shrimps with ouzo, garlic and spicy lemon butter G fried potatoes

MUb1a axviotd, natdtes pe oképdo 18,00
Steamed mussels, fries with garlic

Xtanod1 yiaxvi pe viopativia, natdtes, k6Aiavbpo G toinl 24,00
Octopus stir-fried with cherry tomatoes, potatoes, coriander G chilli

Aaupdki @iA€to, piZéto pe néato, poka, kolokyBI G AaboAépovo 22,00
Sea bass fillet, risotto with pesto, rocket , zucchini, olive oil & lemon

Wnté kadapdpi pe toiyapiaota xépta 21,00
Grilled calamari with sautéed wild greens

KPEAZ | MEAT

Apvigio KePNAn «ylaouptAoU» Ndvew oe nita pe mikdvukn oditoa viopdras, 17,00
ylaoupt , ndnpika G natdtes tnyavntes

Lamb kebab “giaourtlou”,serven on pita with spiced tomato sauce and yogurt
served with fried potatoes

LouBAdkia koténoudou oxdpas 16,00
Me apwpatuké pudl, ppéokia oandta yupwdikwyv Kkal addtoa yiaouptioU

Grilled Chicken skewers with aromatic rice ,fresh herb salad ,yogurt sauce

Burger pooxapioU, wpi, caidta, viopdta, kpeppudi G nikAes 16,00
Beef burger, cheese, salad, tomato, onion, pickles G homemade sauce

Kotol apvioio otn ydotpa pe kpeppubddkia G tnyavntés natdtes 22,00
Lamb shank (slow-cooked) with onions G fried potatoes

Ribey Na&ou 300yp 36,00

Ribey from Naxos 300gr




EMIAOPIIA | DESSERTS

Tdpta gokofdras pe adpupn Kapapéna BoutUpou
Chocolate tart with salted butter caramel

Tailkeik Agpdvi G passion fruit
Cheesecake lemon G passion fruit

Naywté kaipdki / Bavifia /ookoAdta (avé undda)
Ice cream kaimaki / vanilla / chocolate (per scoop)

NEPO | WATER

AVRA Natural Mineral Water 1L
AVRA Carbonated Mineral Water 330ml
AVRA Carbonated Mineral Water 750ml

ANAWYKTIKA | SOFT DRINKS

Coca-Cola (Zero, Regular, Zero Sugar, Zero Caffeine) 250ml
Fanta (Orange, Blue, Lemon) 250ml
Three Cents (Pink Grapefruit Soda, Ginger Beer) 200ml

13,00

9,00

5,50

4,50
4,50
5,50

5,00
5,00
5,00



MIYPEX | BEERS

56 Isles pilsner 330ml
56 Isles ipa 330ml
Mamos draught 330ml
Mamos draught 400ml
Alfa free 500ml

‘ECa Fine Lager 500ml
Sol 330ml

AMOXTAIMATA | GREEK SPIRITS
Ouzo Ballos 200ml

Ouzo of Plomari Isidoros Arvanitis 200ml
Souma 250ml

Ouzo (glass)

Souma (glass)

Roots Mastiha (glass)

MAipovtaéno / Limonchelo

KAOEAEY | COFFEE

Espresso

Double espresso
Freddo espresso
Cappuccino

Double cappuccino
Freddo cappuccino
Greek coffee
Double Greek Coffee
Frappé

Variety of tea

6,00
7,00
5,00
7,00
5,00
7,00
7,00

10,50
10,50
7,00
5,00
5,00
7,00
10,00

3,50
4,00
4,50
4,00
5,00
5,00
3,50
4,50
4,50
4,50




Mapakadw evnuepwate pas yia tuxdv addepyia h ducavekia.

Please let us know of any food allergy or intolerance.

Ayopavopikd YnedBuvos: Mapotons Mewpyios | Lus tpés aupnepinauBdvovtal ol vopiyes eniBapdvaels.

Responsible for market regulations: Parousis Georgios | Prices include all legal charges.



