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Mpolupévio Ywui AeUKO Kal OAIKAG AAEONG, XELPOTIONTEC THTEG, eEAIPETIKO TIAPOBEVO eAaldOAAd0
KAl TOOKIOTEG ALEQ
Sourdough white and whole wheat bread, handmade pita pies, extra virgin olive oil, and crushed olives
5,00€

>oumna Huépag | Soup of the Day 16,00€

2ZAAATEZ | SALADS

MoAUXpwunN TEdcivn caldta pe Topativia, rumeptda PAwpivng Kat vinaigrette eonepidoeldwv
Seasonal mixed greens with cherry tomatoes, Florina red peppers, and a vibrant citrus vinaigrette
Vegan (8-11-13-14) 16,00€

KpnTikog VTAKOG e KptBapokouAoUpa, EivouulnBdpa, eAlEC Kal KATIAPEN
Traditional Cretan dakos with barley rusks, creamy xinomizithra cheese, olives, and capers
Vegetarian (2-4-9-13-14) 16,00€

YaAata Kaioapa pe KOoTOmMouAo, Tpayavi MavoETa Kal KpoUuTOV e apwHATIKA
Classic Caesar salad with grilled chicken breast, crispy pancetta, and aromatic croutons
(1-2-4-5-6-9-11-13-14) 18,00€

ZYMAPIKA & PIZOTO | PASTA & RISOTTO

MamapdEAeg he pooxapl payoU | Pappardelle with slow-cooked beef ragu (1-2-5-9-13-14) 24,00€

P1Z6To AepovioU pe Kpéua mapueldvag, ppEoko BACIAIKO Kal YnTd orapdyyla
Lemon risotto with Parmesan cream, fresh basil, and roasted asparagus
Vegetarian (2-4-14) 26,00€

®péoka orecchiette pue PINETO coAopoU, KpEPA YAAAKTOG Kal yuzu
Fresh orecchiette with salmon fillet, light cream, and yuzu dressing
(2-4-6-11-13-14) 28,00€
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WAPI | FISH

®INETO OOAOHOU OWTE HAPIVAPLOUEVO O soya sauce, e onavakl, yAdoo tliviiep
Kal TIOUPE KOKKIVNG KOAOKUBACg
Sautéed salmon fillet marinated in soya sauce, served with spinach, ginger glaze, and velvety red pumpkin purée
(1-2-4-6-11-13-14) 32,00€

OINETO AABPAKL OWTE e XOPTA ETIOXNG, TATATEG KAPE KAl CAATOA AEUOVOXOPTOU
Sautéed sea bass fillet with seasonal greens, diced potatoes, and lemongrass sauce
(4-6-13-14) 36,00€

KPEAZ | MEAT

Kotomnoulo otrn00og PIAETO [ TIALYoUpL, KOAOKUBAKIA Kal gravy pe Buudpl
Chicken breast fillet with bulgur wheat, sautéed zucchini, and aromatic thyme gravy
(1-2-4-11-14) 26,00€

Black Angus carpaccio p6oxou pe mavakoTta rnappeldvag, népAeg anod E0d1 Balodpuiko
Kat pUAAa pouoTdpdag
Black Angus beef carpaccio with Parmesan panna cotta, balsamic pearls, and mustard leaves
(1-4-8-13-14) 32,00€

STUTIKOC YUpOC eAANVIKNAC Ppdpuac pe adpd TZatlikl, XELPOTIOMNTES THTEG KAl TNYAVNTEG TIATATEG
Artisanal Greek pork gyro with tzatziki mousse, warm handmade pita pies, and crispy french fries
(1-2-4-7-8-9-11-13-14) 29,00€

Flank tagliata ané pooxapt Black Angus, pe Aaxavikd oxdpag kal cdAtoa pe Aeukod Porto
Flank Black Angus beef tagliata steak with grilled vegetables and white Port sauce
(4-8-13-14) 34,00€
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SANDWICHES & BURGERS

Wnuévo sandwich e ypaBiépa Na&ou kat xolpopépt Kapditoag
Toasted sandwich with Naxos graviera cheese and Karditsa pork
(2-4-8-13-14) 9,00€

Avocado toast oAlkiG AAeong Pe HaviTApl TOPTOUMEAO 0T oXApPa, TKAA KPEUUUSL
Kal poupvioTd Topativia
Whole wheat avocado toast with grilled portobello mushrooms, pickled onions, and oven-roasted cherry tomatoes
Vegan (1-2-9-13-14) 12,00€

Club sandwich e ¢pIAETO KOTOTOUAO, Tpayavod UMEikov, ypaBlEpa THvou, vioudTa, iceberg
Kal TUKAVTIKN paylovéla
Chicken club sandwich with crispy bacon, Tinos graviera cheese, juicy tomato, iceberg, and spicy mayonnaise
(1-2-4-5-7-9-11-13-14) 18,00€

Burger amnoé pooxapl Black Angus e Kp€ua ypaBLlEépag, VTOMATA Kal KApaueAwUEVA KpeUPUdLa
Black Angus beef burger with creamy graviera cheese, fresh tomato, and caramelised onions
(1-2-4-5-7-9-11-13-14) 28,00€

‘'OAa Ta rdta cuvodelovTal and GpETKEG TNYAVNTEG MATATEG 1) MOAUXPWHN 0aAATA [E vinaigrette eomepldoeldmv

All dishes are served with freshly cut crispy french fries or a colourful salad with citrus vinaigrette (1-2-8-9-11-13-14)

MOIKIAIEZ (Ma duo aropa) | PLATTERS (Serves two)

MotkiAia eAANVIKWV TUpL@V - Kaoépl =aveng, BoAdkt Avdpou, Zav MixdAn ZUpou, AveBato MpeBevay,
MeTtooBove - ouvodeuoduevn anod chutney kal papueAada ppoUTwv EMOXNG
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) 32,00€

MolkIAia eEAANVIKOV aAAAVTIK®V - oaldpt Aeukddog, Aouvtla Thvou, caldpl aépog Ue Jaupn marapolva
Kal rmpoooUTo EupuTtaviag
Greek cured meat selection - Lefkada salami, Tinos lountza, black poppy salami, and Evrytania prosciutto
(2-4-8-9-11-13-14) 38,00€

MolkiAia eAANVIKwV TUpLlOV Kal aANavTIK®V | Greek cheese & cured meat selections
(2-4-8-9-11-13-14) 35,00€
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FAYKA | DESSERT

ZokoAaTtévio brownie pe pouvtoUKia Kal maywTto Baviiia Madayaokapng
Chocolate brownie with hazelnuts and Madagascar vanilla ice cream
(2-4-5-9-10-13-14) 10,00€

Mapadooiakn MoPTOKAAOTITA UE TIAYWTO HaAoTiXa
Traditional orange pie with mastiha ice cream
(2-4-5-7-9-10-11-13-14) 10,00€

MNArQTA | ICE CREAM & SORBET
Bavihia Madayaokdapng | Madagascar vanilla (4-5-9-10-13-14) 6,00€
JokoAdTta Belgian choco chips | Belgian choco chips (2-4-5-9-10-11-13-14) 6,00€
o®LoTikt Atyivng | Aegina pistachio (2-4-5-9-10-11-13-14) 6,00€
MaoTixa | Mastiha (2-4-5-9-10-11-13) 6,00€
Menovt | Melon (2-4-5-9-10-11-13) 6,00€
SopunE Aepodvi | Lemon sorbet (2-4-5-9-10-11-13) 6,00€

ZopunE pavyko | Mango sorbet (2-4-5-9-10-11-13) 6,00€

A¢ovykaro | Affogato (4-5-9-10-13-14) 8,00€



AANEPTIOIONA / ALLERGENS

1 - SEAINO KAI MPOIONTA ME BASH TO ZEAINO / CELERY

2 - AHMHTPIAKA MOY MEPIEXOYN FAOYTENH / CEREALS CONTAINING GLUTEN
3 - OSTPAKOAEPMA, MPOIONTA ME BASH TA OXTPAKOAEPMA / CRUSTACEANS
4 - TAAA KAI TIPOIONTA ME BAZH TO 'AAA / DAIRY

5- AYT'A KAI TPOIONTA ME BAZH TA AYTA/ EGGS

6 - WAPIA KAI MPOIONTA ME BAZH TA WAPIA / FISH

7 - AOYMINO KAI MPOIONTA ME BAZH TO AOYMINO / LUPINS

8 - MOYZTAPAA (ZINAMI) KAI IPOIONTA ME BAZH TO ZINATMI / MUSTARD

9 - ZHPOI KAPIOI ME KEAY®OZ / NUTS

10 - IZTIKI (APAXIAA) KAI TPOIONTA ME BAZH THN APAXIAA / PEANUTS

11 - ZNMOPOI THZAMIOY KAI MPOIONTA ME BAZH TOYZ SMOPOY= / SESAME

12 - OXTPAKOEIAH/MAAAKIA KAI MTPOIONTA ME BAZH AYTA / SHELLFISH

13 - ZOlIA KAI MPOIONTA ME BASH TH OrlIA / SOY

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

TO MNAFQTO MNEPIEXEI TAAA, AYTO, ZOlIA, TAOYTENH. MIMOPEI NA MEPIEXEI IXNH ®IZTIKIOY KAI AAAQN =HPQN KAPTQN, ZH>ZAMIOY
/ THE ICE CREAM CONTAINS MILK, EGG, SOY, GLUTEN. IT MAY CONTAIN TRACES OF PEANUTS AND OTHER NUTS, SESAME.

O KatavaAwTng dev €xel UTIOXPEWON va TANP®OOEL av dev AABEL TO VOULMO TIAPACTATIKO aTolXelo (amodeLEN 1) TIHOAOYL0). ‘'ONEG OL TIUEG
nepthappavouv pdpoug Kal UTmpeaieg kal avaypagpovtal o€ eupw (€). Zag MAPAKAAOUNE VA EVNIEPWOETE TO TIPOOWTIKO Yid TUXOV
alepyieg 1) dlaTpodikég duoaveEieg. To pevol pag evdexeTal va TeplEXel ixvn aAlepyloyovmv ouaiwv. Oplopéva mdata nepthappavouv
YOAOKTOKOMIKA TIpoidvTa (Tupl, BoUTupo, yiaoUpTt). ‘OAa Ta Kpé€ata Kal Ta YPapla eival vord, eve oL TATATEG elval ppEOKEG. ZTIG CANATEG
Kat og dAAa Tuata xpnotuoroleital eEalpeTikd mapBevo eAaldAado eAANVIKAG MPOEAEUONG Kal Yia TO Tnyaviopa nAtéAato. H péta rou
xpnotgoroteitat eivat M.0.M.. KouTi mapandvwy kat deATio diapaptupiag BpiokovTal otnv utodoxn. Ayopavouilkog YreuBuvog: Baoiing
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



