MDA

TODAYS MENU

Fish Fillets: g

e Fresh Seabass Fillets (Greek: Lavraki) in baking paper with fresh thyme, zucchini, carrot &
olive oil, baked in the oven €28 (25 minutes) (GF)

e Fresh sun-dried traditional Gouna fish with salt & oregano (Greek: Skoumpri liasto) on the
grill, €16

e Fresh Red Seabream (Greek: Fagri) on the grill (GF) for 2, 600gr €42, 70047 €49, 85047 €59
or for 3 115047 €80, 0r 135047 €94

e Green Salad “Mira” with peach, dried figs, greek cheese, cherry tomatoes, walnuts, cucumbers
(GF 6 VG possible) €15

e Feta & Figs “Bouyourdi”: baked feta with local figs, thyme, walnuts & chilly pepper (GF) €12

e Greek “Goges” Pasta with a creamy mushroom & light truffle sauce (VE) €18

e Haloumi Skewer with cherry tomatoes, thyme-pine nut pesto, pita & salad (VE) €15

e Beef Rib-Steak on the grill with vegetable puree, vegetables & herb butter (GF) 450947, €26

e 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 €9, + with chocolate or vanilla ice cream €12 (VE)

e Chocolate pie (GF) with local butter & eggs €9 + vanilla ice cream €12

e Affogato:a scoop of vanilla ice cream "drowned" with a shot of espresso (VE, GF) €6 + baileys
€9

e Pana cotta with forest fruit (GF) €7

e 1072 scoops of vanilla, milk chocolate or kaimaki ice cream €3,5 or €6 (made by our
neighbourhood gelateria Scoopers)



MIPA

TODAYS MENU

Fish Fillets: -
e Fresh Seabass Fillets (Greek: Lavraki) in baking paper with fresh thyme, zucchini, carrot &

olive oil, baked in the oven €28 (25 minutes) (GF)

e Fresh sun-dried traditional Gouna fish with salt & oregano (Greek: Skoumpri liasto) on the
grill, €16
o Fresh Seabass (Greek: Lavraki) on the grill, 750gr €52,5, 800gr €56, 90047 €64

e Green Salad “Mira” with peach, dried figs, greek cheese, cherry tomatoes, walnuts, cucumbers
(GF & VG possible) €15

e Feta & Figs “Bouyourdi”: baked feta with local figs, thyme, walnuts & chilly pepper (GF) €12

e Eggplant Saganaki with tomato sauce, basil and local cheese €9

» Greek “Goges” Pasta with a creamy mushroom & light truffle sauce (VE) €18

e Haloumi Shewer with cherry tomatoes, thyme-pine nut pesto, pita & salad (VE) €15

e Beef Rib-Steak on the grill with vegetable puree, vegetables & herb butter (GF) 45047, €26

e 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 €9, + with chocolate or vanilla ice cream €12 (VE)

e Traditional Baklava (VG) €8, + kaimaki or vanilla ice cream €11 (by Savini Handcrafted
Sweets)

e Chocolate pie (GF) with local butter & eggs €9 + vanilla ice cream €12

o Affogato:a scoop of vanilla ice cream "drowned" with a shot of espresso (VE, GF) €6 + baileys
€9

e Pana cotta with forest fruit (GF) €7

e 1072 scoops of vanilla, milk chocolate or kaimaki ice cream €3,5 or €6 (made by our
neighbourhood gelateria Scoopers)



MIPA

TODAYS MENU

Fish Fillets:
e Fresh Seabass Fillets (Greek: Lavraki) in baking paper with fresh thyme, zucchini, carrot &

olive oil, baked in the oven €28 (25 minutes) (GF)

e Fresh sun-dried traditional Gouna fish with salt & oregano (Greek: Skoumpri liasto) on the
grill, €16

e Fresh Red Seabream (Greek: Fagri) on the grill, 850gr €59,5

o Fresh Seabass (Greek: Lavraki) on the grill, 1000gr €70

e Green Salad “Mira” with peach, dried figs, greek cheese, cherry tomatoes, walnuts, cucumbers
(GF 6 VG possible) €15

o Feta & Figs “Bouyourdi”: baked feta with local figs, thyme, walnuts & chilly pepper (GF) €12

e Greek “Goges” Pasta with a creamy mushroom & light truffle sauce (VE) €18

e Haloumi Skewer with cherry tomatoes, thyme-pine nut pesto, pita & salad (VE) €15

e Beef Rib-Steak on the grill with vegetable puree, vegetables & herb butter (GF) 45047, €26

e 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 €9, + with chocolate or vanilla ice cream €12 (VE)

e Traditional Baklava (VG) €8, + kaimaki or vanilla ice cream €11 (by Savini Handcrafted
Sweets)

e Chocolate pie (GF) with local butter & eggs €9 + vanilla ice cream €12

o Affogato:a scoop of vanilla ice cream "drowned" with a shot of espresso (VE, GF) €6 + baileys
€9

e Pana cotta with forest fruit (GF) €7

e 1072 scoops of vanilla, milk chocolate or kaimaki ice cream €3,5 or €6 (made by our
neighbourhood gelateria Scoopers)



MIPA

L

-Mlpacivy cadata ue poddaxivo, amoénpapuéva ovxa, tvpl STav Mixdly Zvpov,

xapvola, vTouativia, ayyovpt €15
-Kadoxaiptvo umovytovpvti ue peta, gixa, xapvota, Jupudpt xal TITEPLd TalAl €12
MeAitl{aves cayavaxl gTo Qovpvo e caAtoa vTopatas, faciAixd xat peéta €9
-Zvpapixe 'xoyxes ue pavitapia, mapuelave, xpépua xal Tpolipa €17
-Xadovpt og covPAaxt pue viopativia, wita xat cardta €15
-Mooyxapicia umpiioAa xovrpa oty oxapa pe baby matdres, xapdta, TovVpE
Aayavixdwy xat BodTvpo pvpwdixwy 450yp €26

-Aavpaxt giAéto oty AadoxoAra pe Aaxavixd xat ppeaxo Svuapt €28
-Ppéoxia Tovva Aracty 0Ty oxdpa €16
-Ppéaxo Aafpaxt oty axdpa, 750yp €52,5, 800yp €56 xal 900yp €64

LINITIKA TAYKA

-MMapadociaxy Iloptoxadomite €9 + Taywtd cgoxodrdta 4 favilia €12
-MmaxAafeas €8 + Taywto xaipaxt ¥ favilia (by Savini) €11
-Zoxodatdmite €9 + maywtd favilia €12
-IMTavaxote e ppolta ToV 6ATOVS €7
-Apoyxato: Mia pmala maywto Bavidia fovtyyuévy oe évav ecmpeéaoo €6,
+baileys €9
-MMaywté Bavilia, Toxodata 9 Katpuaxt €3,51 umdra 1 6€ 2 umwaleg (by
Scoopers Gelateria)



