YAAATEL & OPEKTIKA

Salads and starters

XwpEIATIKN caAaTa pe kpibiva magiuadia

Greek salad with whole wheat rusks

12.00 €

ETroxiakd Aaxavika Kal OAAATEG O€ KOKOTIEQA
ue ZeoTn PIVEYKPET TOOLPAG

Seasonal vegetables and salads en cocotte
with hot truffle vinaigrette

12.00 €

APOCEPO PUTTOLKETO ATTO TTPACIVN CAAATA, APWUATIKA BOTAVA,
NQOTH VTOUATA KAl VIPASES YPAPIEQAC

Fresh bouquet of green salad, herbs, sundried tomatoes
and graviera cheese flakes

11.00 €

YaAATA e YNTO ACTAKO OTO KEALPOG TOL PE AYKIVAPEG, POKA
Kal (eoTn BIVEYKPET ATTO TO KOPAAAI TOL

Lobster salad in the shell with artichokes, rocket
and hot coral vinaigrette

25.00 €

TapTtap ammd YAp! NUEPAG PE LIKO OAAATA ATTO Ap@UATIKA BOTAvVA
Catch of the day tartar with mini herb salad

18.00 €



WNTo XTaTTOS! e PENITCAVEG KAl OAAAUI AELKASOG

Roast octopus with eggplant and Lefkada salami

16.00 €
Fapibeg pe oLLO, VTOPATA KAl PETA

Shrimps with ouzo, tomato and feta cheese

18.00 €
KapaRideg pe kpIBapak YIOLRETTI, CIlYOWNUEVES VTOUATEG KAl BACIAIKO

Langoustines with Greek orzo pasta giouvetsi
roasted tomatoes and basil

24.00 €

YTITIKA PAPIOA he papaBopila kal Balacoiva

Home made ravioli with fennel and seafood

22.00 €

YOYTIA
Soup

Wapooouta pe Aaxavika kal pOdl ALYOAEUOVO,
oePPIPICUEVN UE PPLYAVICHEVO WU

Fish soup with vegetables and rice, finished with egg and lemon sauce
served with toasted bread

16.00 €



WAPI
Fish dishes

AOTOKOUOKApOoVAda

Pasta with lobster

32.00 €
AlYQIOTTEAQYITIKO AQLEAKI e YNTEC VTOUATEG, KATITTAEN KAl BAACAUIKO

Aegean sea bass
with roasted tomatoes, capers and balsamic vinegar

28.00 €
FAOCOCQ OTO YKPIA | OTOV ATHO JE paviTapia

Grilled or steamed sole with mushrooms

30.00 €

Wapl NUELAG OTO YKPIA 1 OTOV ATUO
YepRipeTal pe PANTA, KOAOKLOAGKIA KAl £E€TPA TTAPOEVO EACIOAASO

Fish of the day grilled or steamed
Served with greens, baby zucchini and extra virgin olive ol

34.00 €



KPEAX
Meat dishes

KototmouvAo pe mapuedava, yntéG TTATATEG KAl VIOUATEG
Chicken with parmesan, roast potatoes and tomatoes

18.00 €

U.S. Rib eye steak pe TaTaTeG TNYAVNTEC KAl YAQOAPIOHEVA AAXAVIKA

U.S. Rib eye steak with French fries and glazed vegetables

36.00 €

Kapbid ammd yooxapiclo PIAETO KAl VTIOUATEC OTO YKEIA,
payoL Ao TTPACIVA CTIAPAYYIA, ALOEVTIKO “gravy” yavitTapiwyv

Crilled heart of beef fillet with tomatoes, asparagus ragout
and mushroom gravy

30.00 €

[MATO HMEPAX
Dish of the day

PwTNOTE pag KaBnuepIva yia Ta TMATA NUEPAG

Ask us for the dish of the day

18.00 €



