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MEZEAEY KAI AAOIOEY / APPETIZERS & DIPS

TarCix
Tzatziki: yoghurt, cucumber and garlic dip

Tupokaurepn pe karviomn mrepid Phaopivns
Tirokafteri: spicy dip, made with feta cheese and smoked red peppers

Tapapooahara pe heukd rapapd apwpanouévo pe oo kar auya xehidovdyapou
Fish roe dip flavored with ouzo and roe from flying fish

Tpayavh umpouckéra pe yadpo papivaro pe Aadi paiviavol kai vioparivia
Crisp bruschetta with marinated anchovies with parsley oil and cherry tomatoes

Kamviord okoupumpi pe pnho granny smith kar horseradish cws
Smoked mackerel with granny smith apple and horseradish sauce

Taprdp tdvou pe Ay, kdMiavdpo kar ehaidbhado
Tuna tartare with lime, cilantro, and olive oil

Xramédi §udaro pe mmepid Phwpivns, eNd mpdoivn kar pafa
Pickled octopus with red peppers, green olives and split pea purée

«Piyavadar» mirdki (€as pe kape vioparas, Aadi Baoikikol kai géra Hrieipou
“Riganada” small zea flour pita with diced tomato, basil oil and feta cheese from Epirus

Pieraria papivapiopévou prrakahdpou pe moupé pefubiod
Marinated Cod fillets with chickpea purée

YANATEY / SALADS

Xwpidrikn: viopdra, ayyoupl, KOKKIVO KOeRHUSI, TpixowpEs TepI€s, pavpes eNiés kar géra Hrreipou
Greek: tomato, cucumber, red onion, tricolor peppers, black olives and feta cheese from Epirus

[Npdovn: mavdaicia Aaxavikwy pe puorikia Alyivns, ows pehiod, yoaBiépa 18axkns, kai éaro Bacihikol
Green: rich variety of salad greens with pistachios, honey sauce, local graviera cheese and basil pesto

Tapmoué : mhiyoUpr pe wikokoppéva vioparivia, paiviavd, kohokuBdomopo kar oridpous kavwaBns
Tabouleh: cracked wheat with diced cherry tomatoes, parsley, and pumpkin and hemp seeds

Qakés Mmeholyka: pakés pe kamviord xéh Apras, kdkkivn TiTepId, ppéoko kpeppUd), dvnBo kal cdhroa rapapd
Beluga lentils: lentils with smoked eel from Arta, red pepper, spring onion, dill and tarama sauce.



ZEYTA OPEKTIKA / HOT STARTERS

Ppcokies myavnrés Trarares
Fresh French fries

PaBa Zavropivns pe kapapehwpéva koeppUdia kai myavirm karmapn
Puréed Split Peas from Santorini with caramelized onions and fried capers

Tupl péra mavapiopévn pe Enpous kaprous kar pappehada Bardpoupo
Fried feta coated with nuts, served with blackberry jam

PeBubokeprédes pe ows yiaouptiol kal paiviavéd
Falafel with yoghurt sauce and parsley

Aoukaviko Tipofarivas pe ows pouorapddpehou
Ewe sausage with mustard and honey sauce

Apvicio kpearorraki pe toarnvei Bepikokou kai Iivi{ep
Lamb meat pie with apricot and ginger chutney

Auyé pdna pe pappehada pméikov mvw oe Toayavés mardres
Fried eggs with bacon jam and crunchy potatoes

Kegreddria pe cahroa topdras mavw o€ Tird e ows yiaoupnoU
Meatballs with tomato sauce served on pita with yoghurt sauce

Kahapapdkia myavnra pe payiovéla yhukou toil
Fried calamari with sweet chili mayonnaise

Kapapehwpéves yapides pe olo, kai {Uoua pooxolépovou
Shrimp sautéed with ouzo, honey and lime zest

Muddia ofnopéva pe oulo, cahioa vropdras, géra kai paiviavéd
Mussels in ouzo-infused tomato sauce, feta, and parsley

2aBdpo ( mapadooiakd maro 184kns)

¢iNéro romoUpas oe EUd1, pe okdpdo, pavpes oragides kai devopohiBavo
Savoro ( traditional Ithacan dish) :

bonito fillet in vinegar, with garlic, black currants and rosemary

Wwpi kard aropo
Bread per person



KYPIQX MIATA / MAIN COURSE

Aykouivi pe pavirdpia, Aadi dormpns rpolgas kai yoaBiépa 18akns

Linguini with mushrooms, white truffle oil, and lthacan graviera cheese

KpiBapuwrro yapidas pe mappelava kai Siakpimkd apuwuara ou{ou

Shrimp orzo risotto-style with parmesan cheese and delicate hints of ouzo

KovroooUBN kordmouho 2 ardpwy pe ppéokies Trardres kai Tpdoivn cakdra

Marinated chicken kontosouvli for 2 with fresh potatoes and green salad

Apyoynpévn xoipivh TTavoéra apwpanouévn pe goéoko Bupdpl,
KQTTVIOTA TIATTPIKA KAl TIATATES TNYAVATES
Slow cooked thick boneless pork belly flavored with fresh thyme and smoked

paprika served with French fries

Rib-eye pe ppéokies mrardres myavnrés kai 0ws TOINITGOUP!

Rib-eye with fresh French fries and chimichurri sauce

PiNéro révou omv oxdpa cuvodeudpevo amd ppéoka owré Aaxavika

Grilled tuna fillet served with fresh sautéed vegetables

Nrémo kahapdpl oy oxdpa pe kpépa orravakdriras kail arof NPapévo Koeppudi

Grilled local calamari with creamed spinach with herbs and dried onion

Qpéoko Wapi A" kamyopias / kihd

Fresh Fish category A/ kg



ANOXTAIMATA / DISTILLED SPIRITS

Oo mompl
Glass of ouzo

Toimoupo mompl
Glass of tsipouro

MAwopdpr oo kapagak 200ml.
Small bottle of Plomari ouzo 200ml.

MINI oo kapagpak 200ml.
Small bottle of MINI ouzo 200ml.

BapBayidvwns Mmé ol(o kapagpdrki 200ml.
Small bottle of Barbagianni Blue ouzo 200ml.

Mrohadh ollo kapagdk 200ml.
Small bottle of Pitsiladi ouzo 200ml

MrmapmarCip reimoupo kapagdk 200ml.
Small bottle of Babajim tsipouro 200ml.

Aexapdr pooxaro toimoupo kapagpaki 200ml.
Small bottle of Dekaraki muscat tsipouro 200ml.

Aviovépr Tokis roiroupo mahaiopévo  kapagaki 200ml.
Small bottle of Agioneri Tsilllis aged tsipouro 200ml.

Toikoudid 35N Syrah kapagdk 200ml.
Small bottle of tsikoudia 36N Syrah 200ml.

MMYPEL / BEERS

Amstel / AADA / FIX / Mythos / MAMOZ / Bepyiva /AANQA XQPIZ
Amstel / ALFA/ FIX/ Mythos / MAMOS/ Vergina / ALFA ( alcohol free)

Fischer / K&aiCep 500 ml / Heineken 500 ml/ Nhcos 500 ml/ Lixourian 330 ml
Fischer / Kaiser 500 ml / Heineken 500 ml/ Nissos 500 ml/ Lixourian 330 ml

AADA Bapeh 300 ml/ 500 ml
ALFA Draft 300 ml/ 600 ml

KPALI XYMA / HOUSE WINE

Koaol xdpa Aeukd, Polé, Kékkvo 1L/ 500ml / 260ml /rompl
House wine White, Rosé, Red 1L/ 600ml / 250ml/ by the glass

Koaoi peroiva 500mll.
Retsina wine  500ml



ANAUYKTIKA & XYMOI / BEVERAGES & JUICES

Avayuknka [ 268a / Tévik [ Nestea 330 ml
Beverages / Soda water / Tonic water/ Nestea 330 ml

San Pellegrino sparkling water 260 ml / 0,76L
San Pellegrino ehagppus avBpakoixo peraMikd vepd 250 ml/ 0,751

AvBpakouxo vepd 330 ml/ 0,751
Sparkling water 330 ml/ 0,751

Bottled water 1L
Eppiahwpévo vepd 1L

Fresh squeezed orange juice
Ppéokos xupds oprokah

Orange / Peach / Mixed fruit cocktail juice
Xupds moprokah / poddkivo /avapeikros

KAOEAEY / COFFEE

Qparé
Frappé iced coffee

Eornpéoco
Espresso

AN eompéooo / Ppévio eomipéoco
Double espresso / Espresso freddo

Kamouroivo / Ppévro kamourcivo
Cappuccino / Cappuccino freddo

EMnvikds
Greek coffee

Auepikavo
Americano

Todi
Tea



* Ta kahapapakia, 1o xramdd, o yapides, Ta pUdia kai o Tévos €ival Kateyuypéva.
Calamari, octopus, shrimp, mussels and tuna used are frozen products.

To Nadi pas eivar é€rpa mapBévo ehaibhado ofimras ( 0,1-0,8) kai n géra eMnvikn.
21a tnyavnia xpnoiportoioupe nhiéhaio.

s niés oupmiepidapBavovrar o vopipes emPapivoels.

To karGompua uroxpeotral omnv ékdoon amodeifewv havikns ToAnons.

Ayopavopikds urrebBuvos: Bacihns lNepixapos

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.

The prices include all legal surcharges.

The establishment is required to issue legal receipts.

Legally accountable to the Health Inspector: Vasileios Pericharos



