


Zeotd Yopi and tov EuNépoupvo €200
ME VTIN KAl NapadoCiakég eNIEG
woodfired bread with dips and traditional olives

YAAATEY / SALADS

KpnTiki caAdra €900
vropartivia, Kpeppudi, ayyolpr, kdnapn, eAiég, kpiBivo na&iudd,,
&ivopuiBpa, kpitapo

Cretan Greek Salad

cherry tomato, onion, cucumber, caper, olives, rusk, xinomyzithra, krimatos

ZaAdra Tapnoulé €800
nAyoUpl, vioudta, paiviavd, dudopo, ppéoko xupd Aepoviol
Tabbouleh Salad Groats tomato, parsley, mint, fresh lemon juice

YaMldra Kaicapa € 1100
piAeTivia koténoulo, nappeldva, dressing kaicapa
Caesar’s Salad chicken fillets, parmesan cheese, caesar dressing

ZaAdra coAopou € 1200
AOAa, papoii, ppéako kpeuptdl, dvnbo, ayyolpi,

kanvioté cohopd, pikia wakame, odyia cwg

Salomon Salad

Green salad, lettuce, fresh onion, dill, cucumber, smoked salmon, wakame
seaweed, soy sauce

OPEKTIKA / APPETIZERS

Xtanéd1 oxdpag pe cwg Palodpiko € 14,00
Grill Octapus served with balsamic sauce

KaAapépi tnyavnté / Fried Squid €950
ladpo tnyavntd / Fried anchovy €750
lapideg™ cayavdki € 1300

oPnopéveq pe 06lo, kbkkivn odAtoa kar géta [1.O.11. Adpvou
Shrimp * Saganaki
Cooked with ouzo, red sauce and feta cheese from Lemnos Island

®4Ba Xavropivng pe kAnapn Kal KPEPPUSI pPETKO € 6,50
Split Peas Santorinis, Caper, fresh onions

Mardreg TnyavnTtég country pe cwg pouotdpdag € 4,50
Country style French fries with mustard sauce

TaAaydvi gnté pe papperdda olko €750
Grilled Talagani Greek checee with fig jam

Mapadociaké 1atliki / Traditional Greek Tzatziki € 4,00
Tapapooaldra pe Aeukd Tapapd / White fish roe dip €500
EMAnvikiA @éra pe Aadopiyavn €500

Greek feta cheese with olive oil and oregano

BURGERS - CLUB SANDWICHES

Beef Burger Amaronda € 1250
pe pumipréki and 100% pooxapioio kipd, Tupl Toéviap, vropdra,
kapapelwpéva kpeppidia, owg bbq kal Tnyavitég nardreg country

with 100% beef burger, cheddar cheese, tomato, caramelized onions, bbg
sauce and french fries country

Chicken Club Sandwich <1100
KOTOnouAo, pnéikoy, viopdra, pdka, payiovéla, auyd, nardreg country
chicken, bacon, tomato, rocket, mayonnaise, egg, country potatoes

Club Sandwich €900
pe Capndv, pnéikov, Tupi, paylovéda kar TnyavnTéG naTtdreq
with ham, bacon, cheese, mayonnaise and french fries

Burger XoAopod €900
pe kanviotd cohopd, oe Ywpi dvBpaka pe baby onavdki, gpéteg ayyolp,
avnBo kal ndota aBokévro (oepPiperal pe Spooepn caldral)

Salmon Burger

with smoked salmon, on carbon bread with baby spinach, slices of cucumber,
dill and avocado paste (served with fresh salad)

[MTXA / PIZZA

MNitoa Mapyapita pe cdAtoa viopdrag, porcapéia €900
Margarita Pizza Tomato sauce & mozzarella

Mitoa Capricciosa pe odAtoa viopdrag, potoapéa, pnéikoy, (apndy € 12,00
Capricciosa Pizza Tomato sauce, mozzarella, bacon and ham

lMitoa Hawaii pe cdAtoa vropdrag, potoapéla, pnéikoy, avavéd € 1300
Hawaii Pizza Tomato sauce, mozzarella, bacon and pineapple

PIZOTO - ZYMAPIKA / RIZOTTO - PASTA

Pi6T0 pe perdvi coumdg € 1600
pe kKGAIavOpo Kal MoPTOKAAI PIAETO

Risotto with cuttlefish ink

with coriander and orange fillet

DappdAeg pe colopd € 1600
PPETKO KPEPPUOI Kal Gypia pavitdpia

Farfalle with Samlon

fresh onion and wild mushrooms

Alykouivi pe andki € 14,00
néoto PaciAikoy kal ppEécKia viopdra

Linguini with Apaki (smoked pork)

Pesto sauce and fresh tomato. Served for one or two people

yia 1 dropo /2 éropa
Kpi@apéro Di Mare € 1600 /€ 3000
pe yapideg™, kaAapdpr ™, pudia, ppéoko Bacihikd kai viopdra
Kritharoto Di Mare Served for one or two people
Pasta with shrimp *, squid*, mussels, fresh basil and tomato

Actakopakapovdda (katéniv napayyehiag) € 7500 / Kgr
Lobster Spaghetti (Please be sure to make your order 3 hours in advance)

KYPIQX TIIATA / MAIN DISHES

Tpayavé ¢iAéro pnakaAidpou € 1800
pe oaAdra and navildpi kai eAAnvikd néoto BaciAikoy

Crisp fillet of cod

with beetroot salad and Greek basil pesto

Rib Eye €24,00
ME Noupé nardrtag pe dpwpa paoTixag kal caAdra pdka, vropativia
with mashed potatoes, aroma mastique and rocket salad, cherry tomatoes

Koténoulo ¢iAéro kapapeAwpévo € 14,00
pe BBQ owg, natdreq country kai npdoivn caidra

Chicken fillet caramelized

with bbg sauce, country potatoes and green salad

®éra colopod 1800
pe dressing eonepiSoeIddy Kal CwTE AaXavIK@y

Salmon slice

with citrus dressing and sauté salad

®péoko Ydpi nuépag / Fresh Fish € 6000/ Kgr
Karéniv napayyeiiag

(Please be sure to make your order 24 hours in advance)

MNoikihia MaywTtdv (MndAa) / Selection of ice creams (Scoop) €250
MoprokaAémita pe naywtd Paviia Madayaokdpng € /50
Orange pie with vanilla ice cream Madagascar

Cheesecake €700
pE HappeA&Oa olkou Kal KPAPNA APWHATICPEVO HE PaaTixa

with fig Jam, crample and mastique aroma

Kopuég ookoAdrag pe butterscotch €750
Chocolate bar with butterscotch

®podra Enoxrig / Seasonal Fruits € 700

* Kareyuypévo npoidv / * Frozen product



ANAWYKTIKA / SOFT DRINKS

Avayuktikd 250ml / Soft drinks 250 ml € 300
Coca cola / Sprite / Fanta /' Schweppes soda / Schweppes Tonic

Nepd/Water Acqua Panna Natural Mineral Water 0,5 Itr/1ltr  €150,/€2,00
Nepé Kopni / Mineral water Korpi 0,5 ltr / 1lir € 100/€ 1,50

Nepé AvBpakoixo Kopnri / Sparkling local water Korpi 330 ml € 2,50

Sparkling water Perrier 330 ml € 300
S. Pellegrino 250 ml / 750 ml €250 /€400
MTITYPEY / BEERS

Amstel 330 ml € 4,50
Fischer 330 ml € 600
Sol 330 ml € 500
Alfa Retro 330 ml 3,50
Mythos 330 ml € 4,20
Buckler (alcochol free) 330 ml €430
Heineken BapeAioia / Heineken Draft € 400
QuzoO

BapPayidvvn / Ouzo Varvagianni 200 ml €900
MAwpdpr / Ouzo Plomari 200 ml € 8,50
Odlo Mivi / Ouzo Mini 200 ml €800
Odo BuBsg / Ouzo Vithos 200 ml €800
TXIMOYPO / TSIPOURO

ToihiARg / Tsililis 200 ml €900
Mnapnat{ip / Babatzim 200 ml €900

ToiMAAg Mooxdro ApBoupyou / Tsililis Premium 200 ml €1300

WINES

Kpaai Motrip1 / Glass of House Wine € 600

AEYKA KPAYIA / WHITE WINES

AEYKA KPAZIA / WHITE WINES

Malayoulid Kripa Xapndvn, MNIE X1eped EANGSa, (Malayoulid)e 1700
Malagouzia, Sampanis Estate, PG| Central Greece, Malagouzia
XpuookiTpivo xpdua, ppoutddn apduara, véteG poddkivou Kai avavd.
[daviké yia OaAacoivd, Tupid kar caldreg

Golden - yellow color, fruit aromas, fresh notes of peach and pineapple.

An ideal accompaniment to seafood, cheeses and salads

BiBAia Xdpa MIE Mayyaio, (Sauvignon Blanc, Acidpriko) € 2500
Vivlia Chora PGI Sauvignon Blanc, Pangeo, Assyrtiko

[MAodoia apduara npdoivou uridou, pUiAAa noprokaiod

pe Aepwvdro teAeiwpa

Rich aromas of Green Apple, Orange sheets with lemon finish

Ovupiog dvepog, Kripa Zapndvng (Malayoulié-Acipriko) € 1000
Fair Wind, Sampanis Estate (Malagouzia-Assyrtiko)

AnaAé Aepovonpdoivo xpdua pe oaynveutikri diadyeia.

2uvodelel Ydpia, ooTpakoeldn, caAdreg kal Acukd kpéara

HE eEAappIEG Aeukég odATOoEG.

Pale lemon-green color with seductive clarity. Accompanies fish,

shellfish, salads and light white sauces.

Chateau Julia Kripa K. Aalapidng MIE Apdpa, (Chardonnay) < 2800
Chateau Julia Estate Mr. Lazaridis PGl Drama, Chardonnay

Kouwé Aeukd kpaoi ue Spopen udtn, apduara Agpoviod, avavd

kai AouAoudidy, ue oworr o&utnTa kar yakpid eniyeuon

Elegant white wine with beautiful nose, aromas of lemon,pineapple

and floral, with correct acidity, long aftertaste

Disperato, Italy,100% (Garganega) € 1800
Aeukd kpaoi, pe xpuoapi xpdua.

‘Evrova apduara ané dvbn kai tponikd gpodra

White wine with golden color. Instant aromas from flowers and tropical fruits

XpuodAiBog Aeukdg, Aeukd Enpd (Chardonnay, MaAayouqid) < 1700
Chrisolithos White White Dry (Chardonnay, Malagousial)

Qureivd, xpuookitpivo xpdua. Evrova ppoutédn apduara poddkivou,
nenoviod kai avavd. Xtov oupavioko givair {eo1é, noAunAoko, icopponnuévo
UE XapaktnpIoTiki HeTaAAikéTnTa. AnoAadore To pe Balaocoivd, Ydpia,
aoTaké kal MOUAEPIKA.

Bright, straw-yellow color. Intense fruity aromas of peach, melon and pineap-
ple. In the palate it is warm, complex, balanced with characteristic minerality.
Enjoy it with seafood, fish, lobster and pouliry.



POZE KPALIA / ROSE WINES

Oupiog dvepog polé, (Grenache Rouge-Syrah) € 1000
Fair Wind roze, Grenache Rouge-Syrah
AnaAd oopdv xpapa. [NoAd ekppaoTikd Ta apdpata KOKKIVWV ¢poUTwv oTn

uutn kai dypia ppdoula, dvon, kapauéra Boutipou kai pecoyeiakd Bérava.

« Pale salmon color. Very expressive aromas of red fruit in the nose and wild
strawberry, flowers, butter caramel and Mediterranean herbs.

BipAia Xdpa MIE Mayyaio, (Syrah) € 2600
Vivlia Chora PGl Pangeo, Syrah

Apooepd ue AouAouddtn udtn kar ppouTddn xapaktripa

Cool with floral aromas and fruity character

MavoéAnvog, Oivonoigio Adkog, MNIE EGBoia (Grenache, Syrah) € 1600
Full moon, Lykos Winery, PGl Evia, Grenache, Syrah

Apdpara 1ponikdv ppoltwy pe voTeg péviag kai Botavikég vikeig

Aromas of tropical fruit with hints of mint and herbal hints

Elixir, Kripa Zapndvn, (100% Anpvidva) € 18,00
Elixir, Sampanis Estate, 100% Limnionas

Znpd kpaoi ue ekppacTikd apdpaTra KSKKIvwy @poutwy, dvon

kal kapauéAag Bourdpou

Dry wine, very expressive aromas of red fruit, flowers, and butter caramel

La Tour, Mellas Idylle € 3200
Anald polE xpopa, pe didpkeia kai dyko. Apopata ano&npapévav Aouhoudidv
Soft rosé color, with duration and volume. Desserts of dried flowers

A.Muse, Polé =npé (Sauvignon Blanc, Moixtapo) € 2200
A.Muse Rose Dry (Sauvignon Blanc, Mouhtaro)

To xpdua Tou eivai noAd anaAé polf, euxdpioto otnv yn, ue SUopPPo
xpdpa coAopou! Xro oréua eAappd, ppoutidng, {wvravé kar Kouyo.
1daviké yia va ouvodeler ppéoka Balaooivd, caAdra kai niteg Aaxavikdv.
A.muse is light, fruity, smooth, lively and elegant.

Ideal to accompany fresh seafood, salad and vegetable pies.

KOKKINA KPAZIA / RED WINES

Kripa Zapndvn, Syrah, MNIE Xreped EAAGSa € 16,00
Syrah, Sampanis Estate, PGl Central Greece

Qpiuavon oe Bapéia yarikric dpude yia 12 priveg.

AiaBérer Babi poupnivi xpdua, apduara dpiuwy podtwy

e To Barduoupo, To kKepdol kai Ta ppodra Tou ddooug va Eexwpifouv.
Matured in French oak barrels for 12 months.

Deep ruby color, ripe fruit aromas with blackberry, cherry and fruit of the
forest top notes. It is characterized by its minerality and its spicy character.

Kpdrmiotoq Ovonoigio Adkog MNIE Nepéa, Ayiwpyitiko € 2000
Kratistos Lykos winery PGl Nemea, Agiorgitiko

Qpipa apépara ppdouAag, kepaciol, cokoAdrag

pe BeAoudiveg raviveg kai 1davikri o&utnta

Ripe aromas of Strawberry, cherry, chocolate with velvetytannins

and great acidity

Mayiké Bouvé N. Aalapidng MNIE Apdpa Cabernet Sauvignon,
Cabernet Franc € 3500
Magic Mountain N. Lazaridis PGl Cabernet Sauvignon Drama, Cabernet Franc
BaBukSkkivo xpdua, unoukéTo unaxapikdy kai dpiuwy yaipwyv ¢pouTwy
Deep red colour, bouquet of spices and ripe black fruits

Kavévag Kripa TodvraAn MTE ‘lopapog, Sryarah, Maupoidi € 2600
Kanenas Estate Tsantali PGl Ismaros, Sryarah, Mavroudi

‘Eva yeudro kar icopponnuévo kpaaoi. BaBukSkkivo xpdpa,

NMOAUNAOKO UNOUKETO KOKKIVWY QPOUTWY Kal HNAXAPIKWY

A full and balanced wine. Deep red colour, complex bouquet of red fruits
and spices

l€pupa, Oivonoieio Alvkog € 8,00
Gefyra, Lykos Winery

Apdpara tpiavidpuAlou kai KOKKIVwV ppoutwy. Zuvoudleral ue Kpearikd
Rose and crunchy red fruits. Paired with meats

Valpolicella Classico, Italy € 1700
Qureivé kdkkivo xpwua. Eviovo dpwpa and kepdor kar dypia podpa.
Bright red color. Bright aroma of cherry and wild berries.

AOPOAER. OINOI -2 AMTTANIEX
SPARKLING WINE - CHAMPAGNE

Mooxéro Nrdom Motripi / Glass of Moscato d ‘asti

Prosecco 0,2 lir bottle / 0,75 Itr

Moet & Chandon Brut Imperial

Moet & Chandon Rose Imperial

Veuve Clicquot Brut

Veuve Clicquot Rose

Dom Pérignon Cuvee

€ 6,00

€ 6,50 /2300
€ 11500
12200

€ 11600

€ 12500

€ 35000
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