KPYA OPEKTIKA / COLD & ROW DISHE

“Green salad”
Baby jem / €wvn) kpgpa tuptol / AadL avnBou / dpEoko KPEUUUEAKL
Baby jem / sour cream / olive oil anise / fresh onion

“Skiathitiki cheese pie”
Tpayavo ¢pUANO / aéplvn Houg / PEAL
Crispy leaf / airy mousse / honey

“Alonnisos salad”

Tovog alovvroou / baby natdrec / vtopartivia / baby jem /
peAdta avyad / payovela Pntol okopdou

Alonissos tuna / baby potatoes / cherry tomatoes / baby jem /
soft boiled eggs / roasted garlic mayonnaise

“Mackerel savoro”
Qakég / okoupnpi / tapapdg / koukouvapt / SevtpoAifavo
Lentils / mackerel / taramas / pine nuts / rosemary

“Carpaccio moussaka”

Kapratolo pooyou / pektt{avooaldta / KpEUo Umecapél /
TOUTG matatag / KETOAT VIOUATOG

Beef carpaccio / eggplant salad / béchamel cream /

potato chips / tomato ketchup

ZEITA OPEKTIKA / HOT APPETIZER

“Lahanodolmades”

Koug koug / paivtavog / Sudopog / viopata / Adyavo /
auyoAépovo cadpav

Couscous / Parsley / Mint / Tomato / Cabbage / Egg saffron

“Fava & chorizo”
®aBa / toopibo / tpolda / toltoipaBia
Beans / chorizo / truffle / tsitsiravla

“Spetsofai tart”
Taptdkt vtopdtag / Aoukaviko / toopiBo / munepléc / cGAToa VIOUATOS

Tomato tart / sausage / chorizo / peppers / tomato sauce

“Pasta spanakopita”

14€

13€

15€

16€

18€

12€

13€

14€

15€



QDpéoka pafLoAL pe omavakl kot tupl / mEoTo amod omavakt
Fresh ravioli with spinach and cheese / spinach pesto

“Risotto sofrito” 16€
POTL/ €061 / paivtavoe / okopdo
Rice / vinegar / parsley / garlic

KYPIQX NIATA \ MAIN COURSES

“Grouper with okra” 26€
Idupida / pmapteg / odltoa viopdrag / mikAa Kapoto
Grouper / okra / tomato sauce / carrot pickle

“Pork manti” 22€
Xotpwo / couma okopdou / AadL todpg
Pork / garlic soup / tsaivs oil

“Cog au vin” 25€
Kokopag kpaaoatoc / ypafLépa / viokL
Wine rooster / gruyere / gnocchi

“Giouvarlakia” 27€
WapL nuépag / matata / Kapoto / cAAToa APWHOTIOUEVN UE AEUOVL
Day fish / potato / carrot / lemon flavored sauce

“Langoustine” 29€
KapaBideg / xopta emoxng / beurre blanc kapaBidag
Crayfish / seasonal grasses / beurre blanc crayfish

“Beef cheeks” 28€
Jyopayelpepéva Moaoyapiola payoula / moupé natartag /

TLAVKO HUPWELIKWV

Simmered Beef Cheeks / Mashed Potatoes / Spice Punk

“Beef filet” 32€
Mooyxoapiolo pNéto / omapadyyla / pavitapt / cdAtoa demi glace
Beef fillet / asparagus / mushroom / demi glace sauce

FAYKA / SWEET
“MILK PIE” 11€



FroaAatonta//kpapmA apuySdaiou / maywto uaoTtikl
Milk pie // almond crumble / peanut ice cream

“Tirami-choux” 10€
Adpata choux /kpépa TipapLlool / cGAtoo coKOAATAG e KopE
Fluffy choux / tiramisu cream / chocolate sauce with coffee

“Walnuts pie” 10€
Financier kapudormntta/ganache bitter/maywto Bavikia
“Our” custard pie with phyllo with cinnamon ice cream

Bread Basket 3€
KaAaBakL pe motkiia and xelponointa Pwpadkia
Variety of homemade breads

Mevou aro tov executive chef Xprjoto Prijya / Menu by the executive chef Christos
Rigas



