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MEZEAEX KAI AAOI®EX / APPETIZERS & DIPS

TCatlikt
Tzatziki: yoghurt, cucumber and garlic dip

Tapapocardta pe AVKO TAPAUE OPOUATIGUEVO LE 000 KO aVYE XEAOOVOY POV
Fish roe dip flavored with ouzo and roe from flying fish

Tvpokavtepn pe kamviot) mmepld GAwpivng
Tirokafteri: spicy dip, made with feta cheese and smoked red peppers

«Pryavado» ppuyavicpévo youi pe kapé viopdtog, Addt Bactiikov kot eéta Hreipov
«Riganada» toasted bread with diced tomato, basil oil and feta cheese from Epirus

Favpog papivdtog oe pAENKS Tavtlaptov e AAdt LOvTovo
Marinated fresh anchovies on beetroot flakes with parsley oil

Konviotd oxovunpi e okopdaild VIOUATOS Kot LLOVTOVO
Smoked mackerel with tomato skordalia (garlic dip) and parsley

Koamvioto yéh Aptag pe 0pocepn) caldto affokdvto Kot KpERa movtloplon
Smoked eel from Arta with refreshing avocado salad and creamed beetroot

Koaprdroio tévou pe cditoa amd Ao, Toil, KOAMAVIPO, GYOVOTPUGO
Tuna carpaccio with lime, chili, coriander, and chive sauce

YAAATEX / SALADS

Bpaotd Aayoavikd
Boiled mixed vegetables

XopLatikn: VIopdto, oyyovpt, KOKKIVO KPEUUDAL, TPIYPMUES TUTEPLES,
novpeg eMég ko éta Hreipov
Greek :  tomato, cucumber, red onion, tri-color peppers,
black olives and feta cheese from Epirus

[Ipdoivn: mavdaisio Aayovikdv pe puotikia Atyivng, cog pelov kat ypapiépa 10dkng
Green : rich variety of salad greens with pistachios, honey sauce and local graviera cheese

TapmovAé @ mAryovpt Kot PokéG KOKKIVEG LLE YIAOKOUUEVO VIOUOTIVIOL, LOVTOVO,
KOAOKVOOGTOPO Kol oTTOPLaL Kévang
Tabouleh: cracked wheat and red lentils with chopped cherry tomatoes, parsley, and
pumpkin and hemp seeds



ZEXTA OPEKTIKA / HOT STARTERS

DpéoKkiec TNYOVNTEG TOTATES
Fresh French fries

Ddapa Zavropivng pe KopopeAOUEVO KPEUUVOLOL KO TIYOVITH KATOpN
Puréed Split Peas from Santorini with caramelized onions and fried capers

PePuBokeptedeg o apafikn mita, YoOHOLS, KAPE VIOUATOS KOt 0y yoUpt
Falafel on Arabic pita bread, hummus, diced tomatoes and cucumber

Talayavi ot oydpa pe LopUEAEOD VIOUOTAG
Grilled talagani cheese with tomato jam

Z1yOHaYEPEUEVO XOIPIVO LE VYO Kot KpEQa Tapueldvag Thvo o€ OUALO TaTATOg
Pulled pork with local eggs and parmesan cream on a potato layer

YTTIKEG WTOKOALOPOKPOKETES LE OLYLOAL WG
Homemade cod croquettes with agioli sauce

KoAapapdxio tnyovntd pe porytovéCo yAvkoo tciil
Fried calamari with sweet chili mayonnaise

Xtoamdol Moctd otn oYdpa pe eapa Xavtopivng
Sundried octopus on the grill with split pea purée from Santorini

Koapaperopéveg yopidec pe 000, kot SO0 LOGYOAELOVOL
Shrimp sautéed with ouzo, honey and lime zest

Moo KamvioTd ot oxdpa pe fodtupo, Laitvtavd Kot PECKO TGIAL
Grilled smoked mussels with parsley, butter and fresh chili

Yafopo (mapadooctakd wdto 10aknCc): podéiec marapuidag og EHO1, GKOPJO,
Hovpeg oTapideg kot devopoAPavo

Savoro (traditional Ithacan dish): sliced bonito in vinegar, garlic,

black currants and rosemary

Youl xatd dropo
Bread per person

‘E&tpa mapbévo ehatdorado S50ml
Extra virgin olive oil 50ml



KYPIQX [TIATA / MAIN COURSE

KpBapoto povitapiaov pe Aadt dompng tpodpag kot ypoPiépa 10dkng
Mushroom orzotto with white truffle oil and local graviera cheese

Avyxovivi Bohacovov pe yopideg, poota, axfades, viopotivio, PECKO KPEUUDOL,
OYOVOTPOGO Ko AL

Seafood linguine with shrimp, mussels, clams, cherry tomatoes, scallions,

chives and lime

D1AETO KITPIVOTTEPOV TOVOL LLE YOPTO GMTE Kol AAOL PPEGKOV KPEUUVILOD
Yellow fin tuna fillet with greens and fresh onion oil

Apyoynpévn Yo1pivi| TOVGETA OPMUATIGUEVT LE PPEGKO VAL, KATVIGTY) TATPLKO
KOl TOVPE TATATOG

Slow cooked thick boneless pork belly flavored with fresh thyme and smoked paprika
served with mashed potatoes

Kovtoc00BA KotémovAo 2 atdpmv pe ePECKIES TOTATEG KO TPAGIVY] GOALTA
Marinated chicken kontosouvli for 2 with fresh potatoes and green salad

Rib-eye ue ppéoxieg mardreg Tnyavntég Kol 6mOG TEYULITGOVPL
Rib-eye with fresh French fries and chimichurri sauce



g ®pixeg 106xng, ™A.: 2674031465
EPL/ Frikes Ithaca, tel.:2674031465

* To kodapopdxio, To xTamddt Kot ot yopides kot 0 Tdvog efval Kateyvuyuéva.
Calamari, octopus and shrimp and tuna used are frozen products.

To Ador pag etvon E€tpa TapBEvo edatdoAado o&vtrog (0,1-0,8) ko n péta eEAAnVIK.
Yta tnyavntd ypnoiponotovpe nAélato. Ta avyd pog eivorl Olokd.

211G TYHES GLUTEPTAAUPAVOVTAL O1 VOULUEG ETPAPVVOELS.

To katdotpa vroypeoHTat 6TV £€K000M ATOJEIEEMY AMAVIKNG TOANONG.

Avyopavopikog vrevbuvvog: Baciing [lepiyapog

The oil we use is extra virgin olive oil with an acidity of 0.1-0.8% and the feta is Greek (PDO).
We use sunflower seed oil for frying. Our eggs are local.

The prices include all legal surcharges.

The establishment is required to issue legal receipts.

Legally accountable to the Health Inspector: Vasileios Pericharos



