MIRA

TODAYS MENU

All our plates with fish are served with a salad of mixed vegetables & rucola, except of the
seabass fillet which is baked together with the veggies in the baking paper.
® Fresh Tuna Fillet on the grill (250gr) €23 (GF, DF)
® Fresh sautéed Calamari with bulgur salad €19
e Fresh Seabass Fillets (Greek: Lavraki) in baking paper with fresh thyme and
vegetables, baked in the oven €25 (25 minutes) (GF, DF)
e Fresh Gilthead Seabream Fillet (Greek: Tsipoura) baked in lemon sauce (GF, DF) €23
e Fresh Gilthead Seabream Fillet (Greek: Tsipoura) on the grill (GF, DF) €25
e Fresh Bonito Fillet (Greek: Palamida or Rikia) traditionally baked in the oven with
tomatoes, vegetables & capers (GF, DF) €23
e Fresh Red Snapper (Greek: Fagri) for 2 on the grill 700gr €45

® Chicken Fillet coocked in a feta tomato sauce, served with greek pasta €15

e Stuffed eggplants (VE) with haloumi cheese, cherry tomatoes, local graviera cheese and
basil €14

e or Stuffed eggplants (VG,DF,GF) with chickpeas, tomatosauce and fresh herbs €14

HOMEMADE DESSERTS

* Traditional Orangepie "Portokalopita”: an old-fashioned Greek orange cake made
with orange zest, Greek yogurt, and dried crumbled phyllo folded into the cake batter.
It’s known for its zesty orange flavor as well as its sticky texture thanks to the orange
syrup poured over the baked cake €8 (VE)

e Warm chocholate cake with caramel sauce or mango ice cream €8 (VE)

® Chocolate “Salami” a traditional treat with pistachios, biscuits, chocolate & baileys,
served with vanilla ice cream €8 (VE)



MITRA

NU

-Ilapadooiaxds Movoaxag €13
-IIacTiTOLO UE XIUA UAVITAPLWY €12
-Pi1Aéto Kotomovdo oe cdAtoa vTopdtag e peta xat YvAdmites €15
-Tepiotég Mehitidves pe xarovput, vropativia, ypafiépa Nakov xat ppéoxo facidixd €14
-Teprotés Mehitlaves pe pefvdia, vioudres xat pvpwdixd €14

-Aavpaxt gitdAéto oty AadoxoAda pue Aaxavixa xat ppgoxo Jvpudapt €25
-Ppeoxo xadapapt 0o0Té ue caldta mALyovpL €19
-Ppeoxo Payypl oty axdpa, 700yp €45
-Ppéoxog viomia Treipa gty oxApA, 600Yp €42
-Ppéoxia Madapide @LAET0 0TO QOUPYVO UE XATAPY KAl VITOUAPQA, €23
-Ppéoxo gpiAéto Tortmovpag gT0 ovpvo Aepovato €23
-Ppéoxo giAéto Tormovpag oty oydpa €25
- @1Aéto Tovov gty oxdpa, 250yp €23

LINITIKA TAYKA

-Ilapadooiaxy oprtoxaddmita €8
-Yypo x€ix coxodatag pe olpomL xapapuedag j pe Taywtd pavyxo j favilia €8
-Kopuds coxodatag ue pvotixia atyivys, umioxoto & baileys, ue maywto Bavitia €8



