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STARTERS - OPEKTIKA

Tzatziki - T¢at{(kL VE, GF 5
Tzatziki with greek yoghurt, local cucumbers, carrots & garlic - mapadootakoé t¢atdikL pe ytaoUptL KaL ayyoupta Mdpou

Parian caper spread- KarnapooaAdta VG, DF 7
Traditional local caper salad with mashed potatoes, peppers, olive oil and lemon - Taptavij kamapooaddta pe matdres kat EdatdAado
Melitzanosalata/Eggplant spread- MeAtt{avooaldta karmviot VG, DF, GF 7
Traditional aubergine dip with pine nuts, olive oil and lemon - Kanviatr pedtt{avooaddra e koukouvapt, Aspove kat elatoAado

Fava - quBG VG, DF, GF 7
Local split pea pureé topped with capers & caramelised onions - Me kdmapn kat kapapeAwpéva Kpepposia

Small marinated fish- Faupog napwvatog DF, GF 10
The greek way of preserving fish with lemon, olive oil - Me Aepdvt, edatorado, pmoukoo kat Alyo aképSo

Rosalia- Mat{apooaldta PolaAia VE, GF or VG and DF possible 10

Local beetroot salad with walnuts, green apple, mint, orange, yoghurt & lime zest
Me kapUdia, mpdaotvo prdo, Sudapio, PIAETo TopTokarloU, Adiy & kpéua ytaouptiou

Fish Croquettes - WapOKPOKETEG 10
Made with cod* fish and fresh herbs, served with homemade garlic mayonnaise - e pmakaAtdpo* kat ppéoka pupwsikd kat paytové{a akopSou

Horta with grated tomato & feta - X0pta €moxng ue tpLuuévn vioudta & @éta, VE, GF or VG and DF possible 6
Boiled local mountain greens - Me Balacatvé aAdtt kat EUoua amo Aspdvt

Freshly cut french fries - ®peokeg matateg tnyaviteg VG, DF, GF 5

Bread with homemade dip & olives - WYwpl pe v & eAteg 1,5
/p.person

LOCAL CHEESE - TYPIA

Feta PDO in filo pastry & honey - ®¢ta MNOM o€ QUANO KpoUoTag ne uéAL VE 8

with thyme honey, sesame and poppy seeds - Me péAt, manrapouvdéanopo kat couadut

Xinomizithra - Zwvouulri®pa Mdpou VE, GF 7

Soft cheese from Paros made by a local farmer, served with oregano and olive oil

Saganaki - ZayavakL VE 8

Baked graviera cheese from Naxos - Me ypaBiépa Naéou

SALADS - XAANATEX
Greek Salad with feta PDO or mizithra - EN\nvLkr) ue @éta MNOM r nuripa VE, GF or VG and DF possible 9,5

Local tomatoes, cucumbers, green peppers, onions, olives & feta cheese -
Me maptavn vtopdra kat ayyoupla, mmepLES, Kamapn, EALEG, péta i pulnbpa

Bulgur salad - MAtyoUpL VG, DF 10
tomato, tahini, avocado, cranberries, red peppers, pistachios & mint -
MAtyoUpt pe aBokavto Kpntng, kpavumept, Lotikt atyivng, vroudra, SUGaLO

Kiklades - KukAa&eg VE and VG or DF possible 12
with tomatoes, basil, carob bread rusk and soft mizithra cheese from Paros - Me vtoudra, faciAkd, maéiuddt ammo yapout kat pudndpa

Octopus & cous cous salad - ZaAdta xtamdst kat Koug Koug 16
with fennel, sundried tomato, red & green peperoni and cous cous - € KOUGOUTAKL, ALQOTH VTOUATA, PLVOKLO KAL TTUTEPLEG

Extra Virgin Olive Oil 40 ml- EAatdAado utag xpriong 40 ml 15

VEGETARIAN MAIN DISHES - XOPTO®ATIKA MNIATA

Pasta with beetroot - KptBapoto pe mat{dpt VE and VG or DF possible 14
Kritharaki (a greek rice-shaped pasta) cooked with beetroot and mizithra - Kpepwdeg kptbapdto pe matlapt kat maptavr pulnbpa

Linguini with feta cream & summer veggies - KOAOKALPLVA ALYKOULVL € KpEua PETAg & Aaxavikd VE 13
with homemade aromatic feta cream and thin slices of carrots, zucchini and peppers - Me kapdto, KoAokU6L, uteptd, Bupdpt kat Kpéua petag
Vegetarian Pastitsio - MaoTt{tolo pue Kuud pavitaplwyv VE 13
with pasta, minced mushroom & "beyond" minced ragu and a creamy bechamél sauce - Me QUTLKG Kipd pavitaptwy kat EAappLd Pmecapér

Baked potato with plant based "shrimps" - Wntr natdta ue plant based "yapideg' VE or VG possible 16

Baked potato with sautéed shrimps & local cream cheese - [latdra ato ¢oUpvo le owTapPLOUEEES yaplSes kat Kpépa pulnbpag

: Vegetarian dishes, xoptogaytkd mata xwpig kpéag kat papt
: Vegan dishes or vegan possible, mdta ywpig {wikd mpotdvta
: Gluten free dishes or Gluten free possible, mdta xwpig yAoutévn i mou prmopoUv va yivouv xwpig yAoutévn
DF : Lactose free dishes or Lactose free possible, mdta xwpigAaktddn r mou pmopoUv va yivouv xwpig Aaktdln
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MAIN DISHES - KYPIQZX MNMIATA
Chicken Fillet witth greek pasta - KOTOTIOUAO (PIAETO KOKKLVLOTO pe XUAOTILTEG 15
tender chicken breast baked in tomato sauce with vegetales & herbs, served with local pasta and feta cream
Yrivetat ato poUpvo P PpETkia 0aATaa vTopudtag, Aayavikd Kat JUpwSIKA Kat aepPIpeTal e KpEUA PETAG Kat YUAOTTLTEG
Beef fillet on the grill - Mooxapiolo @Aéto otn oxdpa GF 26
Tagliata: Grilled and carved in to slices, served with baby potatoes, a red pepper sauce and a green salad
TaAidta poayapiolou QIAETOU aTn oydpa LE Tpdacivn caldra, matdteg baby kat dGATaQ KOKKLVNG UTEPLAG
Pork Chops on the grill - Xotpwva umtpt{oAdkia otn oxapa GF 15
tender "brizolakia" marinated in a honey sauce, served with grilled vegetables - ge papwdSa peAiod, pe Yntd Aayavikd
Slow cooked Lamb Shank - ApvioLo uttoUtL 0To poupvo GF 19
baked with fresh herbs and served with celery purée - aepBipetat pe moupé aeAwidpilag
Traditional Mousaka - MNapadoolakdg Mouoakdg 13
with roasted vegetables, a homemade bolognese ragu & a light béchamel sauce - Me Aayavikd Ynuéva ato poUpvo
GIFTS FROM THE SEA - WAPIA & OAANAZXINA
Octopus* on the grill - XtanddL* oxdpag GF, DF 19
Tender octopus arm served with fava pureé - ZepPipetat pe mapadoatakn paBa
Fresh Sardines - ®peokLeG oapSeAeG PNTEG 0TO Youpvo GF, DF 13
Fresh Sardines cooked in the oven with fennel pureé - Me moupé pwvokio kat papabéomopo
Fresh grilled calamari - ®péoko kaAaudpt Pntd DF and GF possible 19
Served with a light salad - Me caAdra
Fresh steamed mussels - MUSLa ayxviota GF, DF 14
With fresh herbs, ouzo and lemon thyme - Me ppéoka pupwsikd kat ouo
Baked potato with shrimps* - Wntr| matdta ue yapideg* GF 16
Baked potato with grilled shrimps & local cream cheese - [Tatdta ato poUpvo pe Yntég yapibes kat kpépa pulrnbpag
Fresh Fish (Checkout the Fish Catch of the Day Menu ) price per KG

WapL nuépag A'/B' katnyoplag (Selte Ta miLdta nuépag)

We pick and order our fresh fish daily to give you the best our sea provides - KaBnueptvd o Yapdgs pag, pag eépvet 6t kKaro mpoapépel n 6dracoa

FOR KIDS - TTA TOYZ MIKPOYXZ MAZ ®INOYZ

Kids Beef & Pork Burger Patty - MTiLpTeKAKLa yLa TTatdLa

A homemade beef & pork burger patty with pita bread and fried potatoes & ketchup - ImTtk6 pm@Tékt, mToUAES, KETOQT KL TATATES
Linguini Napoli - Atykouivt pe odAtoa vtopdtag VG, DF

Linguini with a homemade fresh tomato sauce - Mukprj pepiSa pie Atykouivt e ppéokia odAtoa vropdrag

DESSERTS - T'AYKA

Portokalopita - MoptokaAomita VE

The traditional greek orange pie - Me pUAA0 KpoUOTag Kat GLPOITL TOPTOKAAL
Affogato - Apoykdto VE

a scoop of vanillaice cream "drowned" with a shot of hot espresso - Mia pmdAa maywté Bavidia Boutnyuévn o€ évav eanpéaao

Mango Ice cream - Maywto ue aptavd Mavyko VG, GF

OLIVE OIL TO TAKE HOME - TO EAAIOANAAO MAX

Our family olive oil from Niata - EAaLOAa&o Tapaywyrg uag
Extra Virgin Olive Oil from the village Niata in Lakonia - E£aipetiko mapBévo edatddado armo ta Niudta Aakwviag

Mini Bottle of 40ml €1,5 Bottle of 250ml €6 Bottle of 500ml €10

AyopavopLKog urrelBuvog: ‘OAya Moipa
OLTIPEG elval TEALKEG KaL TTEPLAAPBAVOUV OAEG TLG VOPLUEG ENMLBAPUVOELG.
To katdaotnua ummoxpeoutal va Slabétel évtuna SeAtia og eLSLkr Brkn Siimha otnv €¢§050
yla T Statumwon omolacdnmote Stapaptupiag.
O KATavaAwTHG €V €XEL UTOXPEWON VA TANPWOEL AV SV AABEL TO VOPLHO TAPACTATLKO.
210 tnydviopa xpnoLporroloVpE NALEAALO. ZTLG 0aAdTeG, é€tpa mapBévo ehatdAado
*katePuypévo mpoiov.

Prices are final with all legal charges included. Complaint notes are provided at the stores' entrance
*frozen product

<>T1apaKaAOUPE EVNUEPWOTE TO ITIPOCWITLKO TNG EMMLXELPNONG yLa TUXOV aAAepYLeG ) SuoaveEieg mou prmopel va éxetes
“>»We use only extra virgin olive oil from our hometown Niata - Lakonia on the Peloponesse.<
“>Please inform your waiter of any food allergies or dietary restrictions. <
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