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TRODITIONQL » FRESH « HOMEMADE

STARTERS - OPEKTIKA
Tzatziki - TCatlikL VE, GF 6

Greek yoghurt, local cucumbers, garlic - ytaoUptt, ayyoupta lapou

Creamy Caper Spread - Karmapooahdata VE 7,5
a dip made with local capers, olive oil, sourdough bread, potatoes - kdmapn, mpolupuévio Ywuli, pupwdikd, matata

Fava - dapa VG, DF, GF 7.5
Split pea pureé, caramelised onions, confit cherry tomatoes - kpeupUdtL kapapueAwpevo, vroyativia kovel

Hortopita: greek pie with greens & feta - Xoptomita pe geta VE 9
spinach, chard, local cheese, feta, olive oil, sesame - ormavdki, c€okouAa, pulnBpa, YeTa, PPECKA HUPWSELKA

Small marinated fish bruschetta - FTAupog uapLvatog o€ umPouoKeTa DF 11
confit tomatoes, vinegar, olive oil, garlic - vtopativia kovei, Eudt, eAatdAado, okopdo, mpolupevio Pwptl

Fish Croquettes - KpokEta umtakaALapou 1
Cod fish, herbs, garlic mayonnaise - @UA€TO prrakaAldpou, paylovela okopdou

Sauteéd Shrimps - Fapideg oto TNYyavl GF 15
lemon, roasted garlic - Aeudvt, Ynté oképéo

Ceviche- Xef3{toe DF, GF 17
fresh fish of the day, mango, coriander, peppers, chilly - ppgoko Yapt nuépag, udvyko, toidt, koALavépog

Saganaki with graviera cheese from Syros - Zayavakt ue ®paykoocuplavn ypapiepa VE 9
pan fried - tnyavidetal o€ ehatoAasdo

Feta in filo pastry & honey - ®€ta MOM o€ UANO KpoUoTag e uEAL VE 9.5
greek P.D.O. Feta cheese, thyme honey, sesame, poppy seeds - Buuapiato péAL, mamapouvoamopog, couadut

Freshly cut rock fries & dip - ®peoka “Bpayxakia” atdrag tnyavitrg ue vt VE, DF, GF 6
Bread with homemade dip & olives - Wwul pe v & eALEG 2 /p.person

SALADS - 2AANATEX
Horta greens with mizithra - Xopta ne §lvonulnBpa. VE, GF or VG possible 8

local mountain greens, local mizithra cheese

Beetroot salad - Matfapooahdta VE, GF or VG possible 12

walnuts, dried figs, orange, apple, local cheese - pe amoénpauévo auko, moptokdAL, kapudia, unio, tupl Zav MiydAn

Greek salad - Xwpldatikn pe @eta MNOMM r nulnBpa VE, GF 11
local tomatoes, cucumbers, green peppers, onions, olives, feta cheese or mizithra
vtoudra, ayyoupl, mUTEPLA, KATTApn, EALEC, Kpltauo, KpeUuUsL, péta i pulnbpa

Bulgur salad - MALyoUpL VG, DF 12

tomato, tahini, avocado, cranberries, red peppers, pistachios - afokavto, kpavumept, @Lotikt atyivng, vtoudta, Suéouo

Kiklades - KukAadeg VE or VG possible 12,5

tomatoes, basil, carob bread rusk, soft mizithra cheese - vtopdata, BactALlkog, xapoumomna&ipado, kpitauo, pulndpa

Fresh octopus & cous cous salad - PpEOKO XTATIOSL uE KOUOKOUOAKL 16
fennel, sundried tomato, green peperoni, cous cous - KOUGKOUGAKL (POUPVLOTO, ALACTH VTOUATA, PLVOKLO, TTUTEPLEG

Extra Virgin Olive Oil 40 ml- EAatoAado uiag xpriong 40 ml 1,5

VE : Vegetarian dishes, xopto@aylkd mata xwpig kpag kat Pdpt
VG: Vegan dishes or vegan possible, mdta xwpic {wikd mpoldvta
GF: Gluten free dishes or Gluten free possible, mata xwpig yAoutévn fj mou pimopolV va yivouv xwpig yAoutévn
DF : Lactose free dishes or Lactose free possible, mdta xwpig Aaktddn r) mou pimopouv va yivouv xwpig Aaktoln
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MAIN DISHES - KYPIQZ MNIATA

Chicken Fillet - KOTOTIOUAO UAETO GF

15

chicken breast, rice pilaf with parsley, lime zest and pine nuts - mMAd®L pe pawvtavo, koukouvdapl Kat EVopa Agpoviov

Slow roasted Lamb Shank - ApvicLo umoutt oto poupvo GF
tender lamb shank, celery pureé, rosemary - ye moup€ oeAlvopLlag

Mousaka- Mouoakag ue (poupvLoTa Aayavikd
roasted vegetables, beef ragu, béchamel sauce - matdta, peAttddva, TUTEPLA, HOOXAPLOLOG KLUAG, PITECAUEA

Veggie Mousaka - MOUCQKAG p€ Kuud amo kapudla & pavitapla VG, DF
with a walnut & mushroom ragu & a dairy free béchamel- pe KLpd Enpwv KAPITWV KAl HavitapLwyv

Seafood Pasta - Zupaplka ue Bahacowva
with shrimps, vongole & cherry tomatoes - pe yapideg, axtBdadeg, viopativia

Pasta el greco - Zupaptkd €A yKpeko VE and VG possible
cherry tomatoes, feta cheese, roasted red pepper and capers - Q£Ta, viopativia, Kamapn, murepLd @Awpivng

Fresh octopus on the grill - PpEoko xtamnodL otn oxapa GF
fennel pureé, local octopus, beetroot greens - e moupe PLVOKLO, xopta matlapLou

Calamari on the grill - Kahauapt otn oxdapa GF
vegetable pureé, sour cream -pg TOUPE AaxAvLIKWV Kat ELvr KpEpa

Fresh steamed mussels - Ppeoka nvdila ayviota GF, DF
With fresh herbs, ouzo and lemon thyme - Me ppéoka pupwdikd, ou{o kat Alyo akopéo

Fresh Fish (Daily Menu) - Wapt nuepag A'/B' katnyoplag (ota mata nuepag)

We pick and order our fresh fish daily to give you the best our sea provides

FOR KIDS - T'IA TOYZ MIKPOYX MAX ®IANOYX

Chicken Bites - MTIOUKLEC KOTOTTIOUAO
fried potatoes - matdreg tnyaviteg

Pasta with tomato sauce - Zuuaptlkd ue cdAtoa vrouatag VG, DF
Local Pasta with a homemade fresh tomato sauce - Mikpn pepida {upaptkwy pe ppETKLA GAATOQ VTOUATAC

DESSERTS - TAYKA
Checkout the desserts of the day - Pwtrjote Tov ogpBLtopo oag yLa ta YAUKA NUEPQS

OLIVE OIL TO TAKE HOME - TO EAAIOAAAO MAX
Our family olive oil from Niata - EAatoAado tapaywyng uag
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price per KG

10

Extra Virgin Olive Oil from the village Niata in Lakonia - Eéatpetikd mapBevo edatdAado amo ta Niudta Aakwviag

Mini Bottle of 40ml €15 Bottle of 250ml €6 Bottle of 500ml €10

AyopavopLkog urreBuvog: OAya Moipa
OL TLPEG elval TEALKEG KaL TepAAPBAVOUY OAEC TLG VOULMEC EMPBAPUVOELG.
To katdotnpa umoxpeouTal va SLabétel évtuma SeAtia o L&k Brkn Stm\a otnv €€080
yLa tn SLatumwon omoLacdnmrote dtapaptupiag.

O KaTavaAwTrg SV €XEL UTTOXPEWON VA TANPWOEL AV SeV AQBEL TO VOULPO ITAPACTATLKO.
2TO TNYAvLopa XpnOoLPOITOLOUHE NALEAALO. ZTLG OAAATEG, €Tpa mapBevo eAatdAado
*katepuypeva mpolovta: yapldeg Kat PImakaAldpog
/

Prices are final with all legal charges included. Complaint notes are provided at the stores' entrance
*frozen products: shrimps and cod fish

>MapaKaAOUUE EVNUEPWOTE TO ITPOCWITLKO TNG EIMLXELPNONG yLa TUXOV OAAEPYLEG I} SuoaveEleg o prmopel va éxeteée

<>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. <



