MAIN COURSES
KYPIQX

Chicken breast with Spetseriko spice mix sauce,
couscous and mushrooms & galomizithra cheese
KotdomouAo 0tn0og e CAATOQ OTIETOEPLKO,
KOUG-KOUC Kal pavitdpta & yatopuvlnfpa

Beef steak with asparagus, gruyere & sweet wine sauce
(Romaine lettuce hearts, roasted shallot)

Mooyapiola otalounpt{OAa pe omapdyyla,
ypaBiépa & caitoa pavpodddvng
(Kapbiég papouhiot, Yymtd ecaloT umeapvel)

Lamp "kleftiko" in its sauce with fried potatoes
Apvaxt "KAEPTIKO " LE TOLYAPLACTEC TTATATOVAEC
& n odAtoa Tou

STRAIGHT FROM THE SEA
THY OAANAYXYAY

Sea bass fillet with hot potato salad,

shrimps & tomato confit

dAéTo AaPpaxt otn oxdpa pe {E0TH TATATOOAAATA,
yapidsg & xovdpi vroudtac

Sea bream fillet with hot potato salad,

shrimps & tomato confit

dAéTo TOUTOVPA 0TN o)dpa e (E0TH TATATOCAAATA,
yapidec & xovpi vropdtag

FISH OF THE DAY
WAPI HMEPAX

Served with a side-dish of your choice:
(Buttered vegetable, grilled vegetable, fried potatoes)

JUVOOEUTIKA NG ETIAOYTC 0AG:
(Aaxavixd Boutipouv, Aaxavikd oxdapag, ToYAPIoTEG TTATATEC)

Steamed oysters
(garlic, lemon, herbs)

'‘OoTpaka ayviotd
(Zxopdo, Aeudvt, Lupwdikd)

Please let your waiter know if you have any food allergies
or special dietary requirements
Market Regulation Supervisor: Ioannis Zervakis
Menu prices include VAT and municipal charges

Prices are valid until October 2023

Av éxete omowadrimote aAepyla 1 6k Statpodikn amattnon,
TTAPAKANOVLE EVIUEPWOTE TO 0EPPITOPO

Ayopavopikog Yrevbuvog: Indvvng ZepBdkng
Ot Tipég ovpmeprapBavouy G.IT.A. & AnpoTiko TEAog
OL TIEC Loyvouy £wg Tov Oktwfplo 2023

‘ ‘ Words that started with an
|
always had a magical effect on me:
Ellada (Greece), Eleftheria (Freedom),
Elpida (Hope),
and one Eleni | fell in love with.,,
Odysseas Elytis

‘ ‘ O1 Aé€eig nou Eekivouoav ano
«EN»
MOU aokoUoav NAvTa pia payeia
EANAGOa, eAeuBepia, eAnida,
kal gia EAévn nou epwTeuTNKA. ,,
OSuooéac EAUTNG

MENU




Handmade bread
XelpomoinTog aptog

SOUP
2OYIIEX

Kakavia fish soup with tomato & stonefish broth
Kaxafd pe vropdta & {opod amod metpdpapa

Soup of the day
YoUTa NUEPAG

STARTERS
OPEKTIKA

Beef tartare with gruyere & black truffle

Taptdp pooyov ue ypaBiépa & pavpn tpolidpa
Bouyourdi

Santorini tomataki, feta cheese, peppers
MitouytloupvTti

Topatdkl, pEta, mutepld

White eggplant, garlic & cheese

Aeukn) peArtdava Yyntn pe okopdo, viopata & pupwdikd
Fresh-fried potatoes, local sausage, egg

& cream from Cretan staka

DPECKOTNYAVIOUEVEC TTATATES, XWPLATIKO AOUKAVIKO,
avyo & kpéua amd otdka Kpnitng

Fresh-fried potatoes

DPECKOTNYAVIOUEVES TTATATEG

Fried squid with tartar sauce and tomato gremolata

KaAapapdkt Tnyavnto Ue owc TAPTAP KAl YKPEUMOAATA VTOMATAG

Grilled octopus with hunkiar aubergine,

salami from Lefkada & pepper salad

Xtamodt otn oxdpa pe peAttddva xouvkiap, cardut Asvkadog &
TUTEPOCANATA

Fried Shrimp with fresh tomato, ouzo & feta cheece
Tapida “cayavaxt” pue ppéoxia vroudta, ovlo & péta

HANDMADE BREAD TO AMOIYQMO

Sweet bread sandwich with roasted turkey & tsalafouti cheese
(tomato, onion, pickle, iceberg, egg)

*served with fresh-fried potatoes

TooT pe YAUKO YwudKL, Yntn yalormoUAa & Toaladoutn
(vtopdra, xapapeAwpEvo KpeupLoL, ikAeg, iceberg, auyo)
*ouvodeUTal e PPEOKOTNYAVIOUEVES TIATATEG

Beef burger with BBQ sauce, fried egg & Elassona kasseri cheese
(tomato, caramelized onion, bacon, iceberg, tartar sauce)
*served with fresh-fried potatoes

Beef burger pe BBQ, tnyavnto avyd & xacépt EAacodvag
(vtopdta, KapapeAmpUEVo KpeUUUOL, UTTEIKOVY, iceberg, cwg TapTtdp)

*ouvodeveTal e GPEOKOTNYAVIOUEVEC TTATATEC

3.00€

18.00€

23.00€

10.00€

12.00€

16.00€

8.00€

16.00€

20.00€

22.00€

14.00€

23.00€

Skewered seasonal vegetable 16.00€
with handmade pita bread and tzatziki

*served with grilled tomato and onion

TouBAeTA Aaxavikd eToXNg
e xelporointn mita kat tdatdixt

*ouvodeleTal pe YNTr) VIoudTa Kat KpeUpudt

Skewered chicken 19.00€
with homemade pita bread and tzatziki sauce

*served with grilled tomato and onion

YouPBAoTO KOTOTTOUAO WE XELPOTTIOINTN TTtiTa
xat o tlatdikt

*ouvodeleTal He YNTT VIOUATA KAl KPEUUUAL

Freshly baked pie with rebeye 25.00€

(green salad, caramelized onion, mustard)

*served with fresh-fried potatoes

dpsokoPnuévn Tita pe TaAldta pooyou
(mpdotvn caidta, KapapeAmuévo KpeUULSL, povotdpda)

*ouvoOeveTal e GPECKOTNYAVIOUEVEC TIATATECG

SALADS
ZAANATEX

Greek salad 16.00€
(Tomataki, onion, cucumber, peppers, olives Kalamon,
feta cheese, capers, carob rusk, virgin olive oil)

EAANvikn caidta
(Ntopatdxl, kpeppudt, ayyoupl, TIteptd, eAld Kahapwy, Gta,
KATIITA P, VIAKog xapourtioy, tapbevo ehatoAado)

Trilogy of beetroot with soft cheese, 14.00€
fig & hazelnut pesto

Tpthoyia tavtlaplaov Ue YKEPEUELL,
oUKko & TTE0TO GOUVTOUKLOU

Quinoa with tahini, vegetable and shrimps 18.00€
Kwoa pe tayiviy, Aayavikd kat yapideg

Salad with chicken, Romaine lettuce hearts 17.00€
& anchovy sauce

(cucumber, Naxos gruyere, bacon powder)

TaAdTa pe KOTOMOUAO, KAPSIEG MAPOUALOU

& odAtoa avtlovylag
(ayyovpt, ypaBiépa Na&ov, moudpa UITEIKoV)

HOMEMADE STONE-BAKED PIZZA
XEIPOIIOIHTH IIITZA XTH ITIETPA

Margherita

(mozzarella, tomato, basil olive)
Mapyapita

(uotoapéia, vroudta, Addt BaciAkov)

Burrata

(Syros louza, mashrooms, white truffle oil)
Mmoupdta

(AoUla ZVpou, pavitdptla & AAdt Aeukng TpoLudag)

Greek

(tomato, onion, feta cheese, olive, pepper)
XwpldTiKn

(vToudTa, kpeupvdl, ¢Eta, eAld Kahauwy, mepld,
plyavn, pmroukofo)

Spicy

(onion, mozzarella & hot salami)

ITik&vTikn
(kpep oL, potoapéra & cahdpL agpog)

PASTA/RISOTTO
ZYMAPIKA/PIZOTO

Traditional Cretan skioufihta with feta,
tomato & olive

ZKlovdptd Kpntng ue péta, vropdrta & eAld

Mushroom risotto with goat cheese
& rabbit sauce

P14TO pHaVITAPLOV HE KATOKIo10 TUPL
& GAATOa KOUVEALOU

Rigatoni with chicken, spinach, Syros louza & cream
Plykatdvt pe KoTOmmouAo, oTtavaxt, Kpépa & Aovla Zupou

Linguine with shrimps in red sauce
Atwvykovivt e yapidsc o kOkKIvn cdAToa

12.00€

16.00€

14.00€

16.00€

19.00€

26.00€

23.00€

31.00€
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