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MEZEAEX KAI AAOI®EX / APPETIZERS & DIPS

TCatlikt
Tzatziki: yoghurt, cucumber and garlic dip

Tapapocardta e AeVKO TAPAUE OPOUATIGUEVO e 0VL0 KoL aVYE XEAOOVOYapOV
Fish roe dip flavored with ouzo and roe from flying fish

Topokavtepn pe Kamviot) mimeptd PAwpivng
Tirokafteri: spicy dip, made with feta cheese and smoked red peppers

Iavpog papivétog oe AENKS movtloptov pe Addt potvtovon
Marinated fresh anchovies on beetroot flakes with parsley oil

Komvioto oxoounpi pe oKkopdoid VIORATHG Kot Lotvtavo
Smoked mackerel with tomato skordalia (garlic dip) and parsley

Komvioto yéh Aptag pe dpocepn caldta afakdavto kot kKpépa mavt{oplon
Smoked eel from Arta with refreshing avocado salad and creamed beetroot

Kopndtoio tévov pe cditoa omd Ao, TGiAl, KOAMOVOPO, GYOVOTPOGO
Tuna carpaccio with lime, chili, coriander, and chive sauce

[Taotovpudc prakaAdpov e Tovpci aAUDPOg
Cod pastrami with pickled saltwort

YAAATEZX / SALADS

Bpoaotd Aayovikd
Boiled mixed vegetables

Xoptdtikn: viopdra, ayyovpt, KOKKIVO KPEUUDOL, TPIYPOUES TUTEPLES,
pavpec eMég kot péta Hreipov

Greek : tomato, cucumber, red onion, tri-color peppers,
black olives and feta cheese from Epirus

[Ipdoivn: movdaisio Aayavikdv pe puotikia Atyivng, g pelov, ypafiépa 10akng
Kol TEGTO PaciAtkon

Green : rich variety of salad greens with pistachios, honey sauce local graviera cheese
and basil pesto

TaumovAé @ TAyoUpt pe YIAOKOUUEVO VTIOLOTIVIO, LOVTOVO, KOAOKLOOGTOPO
Ko 6mopLoL KavoPng

Tabouleh: cracked wheat with chopped cherry tomatoes, parsley, and pumpkin
and hemp seeds



ZEXTA OPEKTIKA /HOT STARTERS

DpéoKkiec TNYOVNTEG TOTATES
Fresh French fries

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

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

Tolayavi ot oydpa pe popuerdda Patodpovpov
Grilled talagani cheese with raspberry jam

21yoHayEPEUEVO XOIPIVO GE KUTTPLOKN it [l dpooePN GaAdTa, KpEpa afokdvTo,
TKAEG 0yyOUPLOU KO TPAYAVO KPEUUDOL

Pulled pork on pocket oval pita with refreshing vegetables, creamed avocado, pickled
cucumber and crispy onion

Apvicilo kpeotomitakt pe todtvev Pepvkokov ko tlviep
Lamb meat pie with apricot and ginger chutney

Avya pdtio pe tpayovEg TaTdTeg Kot poppeiado bacon
Fried eggs with crunchy potatoes and bacon jam

KoAapapdiio tnyoavntd pe porytovéCo yAvkoo TGiAl
Fried calamari with sweet chili mayonnaise

Xtamdol Mootd otn oyapa pe afa Xavtopivng
Sundried octopus on the grill with split pea purée from Santorini

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

Moot KamvioTd 6T oxdpa pe fovTupo, LavTavd Kot PECKO TGIAL
Grilled smoked mussels with parsley, butter and fresh chili

EMTIKES UTOKOALLPOKPOKETEG UE AYIOAL OOG
Homemade cod croquettes with aioli sauce

Yapopo (mapadoctakd wdto [0dxnc): eiléto Toumovpag pe 0oL, okdpdo,
povpeg oTapideg Kot devOpoAiPavo

Savoro (traditional Ithacan dish): bream fillet with vinegar, garlic, black currants
and rosemary

Youl xatd dropo
Bread per person

‘E&tpa mapBévo erardiado 100ml
Extra virgin olive oil 100ml



KYPIQX ITIATA / MAIN COURSE

KpBapoto povitapiov pe Aaodt dompng tpodeag kot ypaPiépa 10dkng
Mushroom orzotto with white truffle oil and local graviera cheese

Avyxovivi Bohacovov pe yopideg, poota, axfades, viopotivio, pECKO KPEUUDHOL,
GYOVOTPOGO KO AL

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

chives and lime

Apyoynpévn Xo1pvi| TOVGETA OPMUATIGUEVT LE PPEGKO VAL, KATVIGTY) TATPIKQ
KOl TOTATES TNYOVITES

Slow cooked thick boneless pork belly flavored with fresh thyme and smoked paprika
served with French fries

BovBalricia kepteddiio e pEcKIO GAATGO VIOUATOS KO TOVPE TATATOG
Buffalo meatballs with fresh tomato sauce and mashed potatoes

Kovtoc00BA Kotdémovro 2 atdpmv pe ePECKIES TATATES KO TPAGIV] COAATOL
Marinated chicken kontosouvli for 2 with fresh potatoes and green salad

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

Dd1Aéto TOVOUL e ToVPE apaKd Kot KpEpa Tatlaplod
Yellow fin tuna fillet with pureed peas and creamed beetroot

dpéoko Yapt A’ katnyopiag / KIAO
Fresh Fish category A/ kg

EITIAOPIIIA / DESSERTS

Towl Kéwc pe popuerada pdovia 1 popTIAO.
Cheesecake with strawberry or blueberry topping

Y0VQAE COKOAATOG LLE TOYMTO
Chocolate Soufflé with ice cream

Yafopivo (Tapadoctokn apLYSaAOTITO [LE TOYMTO)
Savarino (traditional almond cake served with ice cream)



