MpoQupévio Ywl AsUKO Kol OALKNIG AAEONG, XELPOTIOINTEG TTiTEG,
EEAPETIKO TIPOEVO EAXLOAXSO KOL TOXKLOTEG EALEG | Sourdough
white & whole wheat bread, handmade pita pies, extra virgin olive oil,
and crushed olives

>oumtax Huépog | Soup of the Day

ZANATEZ | SALADS

MoAUXPWLN TIPAOLVN OXAKTX LE TOUXTIVLY, TILTtEPL& DAWPIVNG

KoL vinaigrette somepldoslSwyv | Seasonal mixed greens with cherry
tomatoes, Florina red peppers, and a vibrant citrus vinaigrette (vegan)
(8-11-13-14)

KpNTLKOG VTIAKOG LE KPLOXPOKOUAOUP X, EtvoulnNOpo, EALEG
Kol K&Tiopn | Traditional Cretan dakos with barley rusks, creamy
Xinomizithra cheese, olives, and capers (vegetarian) (2-4-9-13-14)

ToA&TH Kaloopol L€ KOTOTIOUAO, TPOYOVY] TIIVOETH KL KOOUTOV
pe axpwpotiki | Classic Ceasar salad with grilled chicken breast,
crispy pancetta, and aromatic croutons (1-2-4-6-9-11-13-14)

ZYMAPIKA - PIZOTO | PASTA - RISOTTO

MNoamnoap8EAeg e pooxX&pl payouU | Pappardelle with slow-cooked
beef ragu (1-2-5-9-13-14)

PLwZ6Tto AgpoViIoU HE KPEUX TIAXPUECAVAG, PPECKO BACIALKO KOL PNt
ontapdyylx | Lemon risotto with parmesan cream, fresh basil, and
roasted asparagus (vegetarian) (2-4-14)

dpeoka orecchiette pe PLAETO COAOOU, KPEUXK YVEAAXKKTOG KoL YUZU |

Fresh orecchiette with salmon fillet, light cream, and yuzu dressing
(2-4-5-6-11-13-14)

5,00

16,00

14,00

16,00

18,00

24,00

26,00

28,00



WAPI | FISH

DIAETO COAOMOU OCWTE LXPLVAPLOUEVO GE SOya sauce, LLE CECKOUAO,
YA&oO Tivtdep KL TIOUPE KOKKLVNG KOAOKUO G | Sautéed salmon fillet
marinated in soya sauce, served with chard, ginger glaze, and velvety red
pumpkin purée (1-2-4-6-11-13-14)

DIAETO NABPAKL CWTE PE XOPTA EMOXNG, TIATATEG KAPE KAL CAATOX
Aeuovoxoptou | Sautéed sea bass fillet with seasonal greens, diced
potatoes, and lemongrass sauce (2-6-13-14)

KPEAZ | MEAT

KoTtomouAo otri00¢ PLAETO UE TIALYOUPL, KOAOKUOKKLX KOL gravy HE
Oupdptl | Chicken breast fillet with bulgur wheat, sautéed zucchini, and
aromatic thyme gravy (1-2-4-11-14)

Black Angus carpaccio HOGXO0U HE TIAVUKOTX TIXPUELAVAG, TIEPAEG
oaTto EUSL BAACKMLKO KoL PUAAX pouotapdag | Black Angus beef
carpaccio with parmesan panna cotta, balsamic pearls, and mustard
leaves (4-13-14)

ZTUTLIKOG YUPOG EAANVLIKNG P&PpUOG He o pd TTaTliKL, XELpOTIOINTEG
Titeg Kol TNYavNnNTEG atdteg | Artisanal Greek pork gyro with tzatziki
mousse, warm handmade pita pies, and crispy french fries
(1-2-4-7-8-9-11-13-14)

Flank tagliata amné poox&pt Black Angus, e AXXVIKX OXXPXG KoL
od&Atoo ne AeUko Porto | Flank Black Angus beef tagliata steak with
grilled vegetables and white Port sauce 4-8-13-14)

SANDWICHES & BURGERS

Wnuévo sandwich pe ypoRLépa N&Eou kat xolpopépt Kapditoog |
Toasted sandwich with Naxos graviera cheese and Karditsa pork
(2-4-8-13-14)

Avocado toast OALKTIG AAEONG E HAVITEPL TIOPTOUTIEAO OT OXAP XK,
TUKAX KPEMMUSL KOl poupVvIoTd Topativia | Whole-grain avocado toast
with grilled portobello mushrooms, pickled onions, and oven-roasted
cherry tomatoes (vegan) (1-2-9-13-14)

Club sandwich pe PIAETO KOTOTIOUAO, TPAYOXVO MTTELKOV, YPXBLEPX
Trvou, vroudta, iceberg kot Tik&vtikn paytovélda | Chicken club
sandwich with crispy bacon, Tinos graviera cheese, juicy tomato,
iceberg, and spicy mayonnaise (1-2-4-5-7-9-11-13)

Burger arté pooxéptl Black Angus pe KpE€ux YPpoBLEPAG, VTOUKTX
KOl KKPXUEAWMEVX KPpEUMUSLX | Black Angus beef burger with creamy
graviera cheese, fresh tomato, and caramelised onions (1-2-4-5-7-9-11-13-14)

‘OAX TX TILATX CUVOSEVOVTAL XTIO PPECKEG TNYXVNTEG TIXTATEG 1] TIOAUX PWHT CHAKTX
ME vinaigrette ecmiepldoeldwyv | All dishes are served with freshly cut crispy french fries or
a colourful salad with citrus vinaigrette (1-2-8-9-11-13-14)

32,00

36,00

26,00

28,00

29,00

34,00

9,00

12,00

18,00

22,00



I'IOIKII\IEZ (Mo 8uo &topa) | PLATTERS (Serves two)

MowKIAlxX EAANVIKWYV TUPpLWV - Ko€pl =&veng, BoAdkL AvSpou,

Zoav Mx&An Zoupou, AveBato MpepRevwyv, MetooBdve - cuvoSsudpuevn
oaré chutney kol poppeA&Sa ppoutwyv etoxng | Curated Greek
cheese board - Xanthi Kaseri, Andros Volaki, Syros San Michali, Grevena
Anevato, Metsovone - served with chutney and seasonal fruit jam

(vegetarian) (2-4-8-9-11-13-14)

MolKIALX EAANVLIKWYV XAAXVTIKWYV - OXA&UL AgEUK&S0G, AoUuvtla Trivou,
COAXL XEPOG UE MU PN TIOMXPOUVX KoL TtpoooUTto Euputaviag |
Greek cured meat selection - Lefkada salami, Tinos lountza,

black poppy salami, and Evrytania prosciutto (2-4-8-9-11-13-14)

MoWKIALX EAANVIKWYV TUPLWV KOIL XAAXVTLKWY |
Greek cheese & cured meat selections (2-4-8-9-11-13-14)

F\YKA | DESSERT

Adpp&Tto cookie e PpuoTIKOBOUTUPO KL KOUMUAXTLO COKOAKTXG
Valrhona | Soft-baked peanut butter cookie with Valrhona chocolate
chunks (2-4-5-9-10-11-13-14)

MNP S 00LXKY] TIOPTOKXAOTILTA LLE TIXYWTO UXOTIXX |
Traditional orange pie with mastiha ice cream (2-4-5-7-9-10-11-13-14)

NMATrQTA & ZOPMTIIE | ICE CREAM & SORBET

BoaviAltx Madayaok&png | Madagascar vanilla (4-5-9-10-13-14)
ZokoAdta Belgian choco chips | Belgian choco chips (2-4-5-9-10-11-13-14)
dotikt Alyivng | Aegina pistachio (2-4-5-9-10-11-13-14)

Moaotixa | Mastiha (2-4-5-9-10-11-13)

Memndve | Melon (2-4-5-9-10-11-13)

ZopurE Aeudve | Lemon sorbet (2-4-5-9-10-11-13)

ZopMmE p&vykKo | Mango sorbet (2-4-5-9-10-11-13)

Adoykdérto / Affogato (4-5-9-10-13-14)

32,00

38,00

35,00

8,00

10,00

6.00
6.00
6.00
6.00
6.00
6.00
6.00

8,00



AAANEPTIOIONA / ALLERGENS

1 - ZEAINO KAI MPOIONTA ME BAZH TO ZEAINO / CELERY

2 - AHMHTPIAKA MOY MEPIEXOYN MOYTENH / CEREALS CONTAINING GLUTEN
3 - OXTPAKOAEPMA, MPOIONTA ME BAZH TA OXTPAKOAEPMA / CRUSTACEANS
4 - TAAA KAl MPOIONTA ME BAZH TO FAAA / DAIRY

5 - AYTA KAI MPOIONTA ME BAZH TA AYTA / EGGS

6 - WAPIA KAI TIPOIONTA ME BAZH TA WAPIA / FISH

7 - NOYTIINO KAI MPOIONTA ME BAZH TO AOYTINO / LUPINS

8 - MOYZTAPAA (ZINAMMI) KAI TIPOIONTA ME BAZH TO ZINATMI / MUSTARD

9 - ZHPOI KAPIMOI ME KEAY®OX / NUTS

10 - PIZTIKI (APAXIAA) KAI TIPOIONTA ME BAZH THN APAXIAA / PEANUTS

11 - ZMOPOI ZHZAMIOY KAI MTPOIONTA ME BAXH TOYX ZMOPOYX / SESAME

12 - O TPAKOEIAH/MAAAKIA KAI MPOIONTA ME BAZH AYTA / SHELLFISH

13 - ZOTA KAI MPOIONTA ME BAXH TH ZOTlIA / SOY

14 - AIOZEIAIO TOY ©EIOY KAI MPOIONTA ME AIOZEIAIO TOY ©EIOY / SULFUR DIOXIDE, SULPHITES

TO NAFQTO MEPIEXEI TAAA, AYTO, ZOrIA, TAOYTENH. MMOPEI NA MEPIEXEI IXNH DIZTIKIOY KAI AAAQN ZHPON KAPIMQN, ZHZAMIOY /
THE ICE CREAM CONTAINS MILK, EGG, SOY, GLUTEN. IT MAY CONTAIN TRACES OF PEANUTS AND OTHER NUTS, SESAME.

O KOTAVOAWTNAG SEV £XEL UTIOXPEWON VO TIANPWOEL OV SEV AGBEL TO VOULUO TIKPOOTATIKO OTOLXELO (aTtd8ELEN 1] TLHOAAYLO). ‘OAEG OL TIHEG TIEPIAXUBAVOUV
POPOUG KAL UTINPECLEG KL VYPAXPOVTAL OE EUPW (€). TAG TIXPAKAHAOULE VO EVNEPUWCETE TO TIPOCWTIKO YLX TUXOV XAAEPYLEG 1) SlatpodLkeg SBuocavegileg. To
HEVOU UG EVEEXETAL VX TIEPLEXEL XV XAAEPYLOYOVWYV OUCLWYV. OPLOUEVX TUATA TIEPIAKUBAVOUV YOAXKTOKOMLKA TIpolovTa (tupl, Boutupo, yiooupTl). ‘OAc T
KPEATA KAL TX PEPLX EIVAL VWTIX, EVW OL TIXTATEG EVOL PPECKEG. ZTIG CAAKTEG KL OE GAAX TILXTX X PN OLHUOTIOLEITAL EENPETIKO TIAPOEVO EAXLOANSO EAANVLKNG
TIPOEAEUONG KAL YLX TO TNYAVIoHX NALEAao. H peta Ttou xpnotpototeiton eivor M.O.M.. KouTi topammévwy Ko SEATIO SLapaxptupiag BPloKovTat oTnV UTto8ox™).
Ayopavoplkog Yrieubuvog: BaoiAng Kokkivog

You are not obliged to pay if you do not receive a legal receipt or invoice. All prices are in euros (€) and include applicable taxes and service charges. Please
inform us of any allergies or intolerances. Some dishes may contain or come into contact with allergenic ingredients. Dairy products such as cheese, butter, and
yogurt are used in certain menu items. All meat and fish are fresh. Potatoes are freshly cut and fried in sunflower oil. Virgin olive oil is used in all salads and other
dishes. Feta cheese is P.D.O. certified. A suggestion box is available at the reception. Market Inspection Officer: Vasilis Kokkinos



