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KPYA ~ COLD

Opsruma ~ Staiters

ZELTA - HOT

TZATZIKI ~ TZATZIKI , 7.00
LE yLaovpTt Mukovouv, akopdo, ayyoupt
with Mykonian yogurt, garlic, cucumber

TAPAMOXAAATA ~ FISH ROE DIP 8.00
A€UKOG Tapapag, eEAaloAaso, Aepovt ;
white preserved fish roe, olive oil, lemon

MOZXTPA ~ MOSTRA 9.00
naguady, konaviati Mukovou, topdta
with rusk, Mykonian kopanisti spicy cheese, tomato

AAKEPAA ~ LAKERDA 12.00
‘ToaAauida ~ skipjack tuna

YAPAEAA TIAXTH ~ SALTED SARDINES 12.00
UE eAatdorado, EVSL ~ with olive oil, vinegar ;

TAYPOZ MAPINATOZ / . 12,00
. MARINATED ANCHOVIES
e unA6gudo ~ with apple cider vinegar

AXINOXAAATA ~ SEA URCHIN SALAD 25.00,

ue s)l\alc')?\aﬁo, AepovL ~ with olive oil, lemon

XEAI KAIINIZTO ~ SMOKED EEL i
LE KamvloTh ueAttddva Kat Tayivt '
- with smoked eggplant and tahini .

AABPAKI ZEBITXE ~ SEA BASS CEVICHE 19.00
UE KPEUULSL GpEoKo, AdLy, TAiAL
with fresh onion, lime, chili

KAPITATZIO ~ CARPACCIO 22.50
- a6 YapL nuépag ~ from fresh fish of the day

LAAATOYPI ~ SALATOURI i 13.00
oaAdyL ue GPEOKO KPEUUDSL, paivravo, Aepove
ray fish with fresh onion, parsley, lemon

\MEAITZANOXAAATA ~ EGGPLANT DIP £ 10.00
ue okopdo, eratorado, kpeppvsL, uatvtavo
with garlic, olive oil, onion, parslex_

®ABA LANTOPINHEX ~ SANTORINI FAVA 8.00
UE KAamapn, HaitvTavo, KPEUUDSL :
with capers, parsley, onion

N

KOAOKY®AKI THTANHTO , ;
FRIED ZUCCHINI : 9.00
XAAOYMI EXAPAX 11.50

GRILLED HALLOUMI CHEESE
ue Topdra Ynty ~ with grilled tomato-

HA’I“ATEZ THITANHTEX ~ FRENCH FRIES 6.00
(OpeokoxouuEveg ~ freshly cut

KE®TEAAKIA THTANHTA ; 12.00
FRIED MEATBALLS

ue Svoaopo, Bpovymnt ~ with spearmint, savory

LATANAKI ZINOTYPO 11.50
SOUR CHEESE SAGANAKI

o HUALO KPOVGTAC, PEAL GOVGANL

in filo pastry, honey, sesame

KAAAMAPI THTANHTO ) - 18.00
FRIED CALAMARI ;
MYAIA AXNIZTA ~ STEAMED MUSSELS 14.00

UE KpeppLSL, Kpaot, okopdo
with onion, wine, garlic =~

TAYPOZX 1} AGEPINA E£TO THFANI 13.50
ANCHOVY or SMELT IN THE PAN 2
UE KpeppOSL TyavnTo ~ with fried onion

T'APIAEX ;AI‘ANAKI ~ SHRIMP SAGANAKI 16.00
ue o6itaa Topdta, héta - : :

- with tomato sauce, feta cheese

XTAIIOAI XTA KAPBOYNA 18:()'0

GRILLED OCTOPUS .
O + o]

UE eEAALOAAS0, EALEG Kal TTEATE TOPATOG 5.00
with olive oil, olives and tomato paste




Sapire ~ Subads

. Kpsarnd ~ Meits

)

B

AOYKOYMAAEZ 12.00
“LOUKOUMADES” GREEK DONUTS

UEAL-KapLSL i} cokoAate ~ honey-walnut or chocolate

e YAUKO TOL KouTaALov ~ with spoon sweet

4

XQPIATIKH ~ GREEK SALAD » "12.00
XOPTA EIIOXHYX ~ SEASONAL GREENS 12.00 £
UE TPLUUEVN TOMATA Kal ELVOTLPO ) KOTOIIOYAO KONTOXOYBAI 16.00
with grated tomato and sour cheese . : SOUVLAKI CHICKEN
» Le Tatdra Pny ¢

AAXANIKA BPAXTA ~ BOILED VEGETABLES 14.00 : ]

‘ $ . with grilled potato
KOAOKUBL, atata, Kapoto, XOpTa, HITPOKoAo ; .
zucchini, potato, carrot, greens, broccoli :
MAPOYAOZAAATA ~ LETTUCE SALAD .00 ASTHE S LA ONI 08 22ib
ue GpEoKo KpeUUDSL Kat dvnBo ~ with fresh onion, and dill PORK SHOULDER STEAK

, : ; Ue matdra ota kKdppouva
POKA AOYZA ~ ROCKET-LOUZA : 13.00 with grilled potato
€woTLPO, TopaTivL, GUKO, AovTa: ! :
sour cheese, cherry tomatoes, fig, mykonian smoked pork .
: , $ ~ T-BONE STEAK 29.00
ITPAXINH ~ GREEN SALAD el ] .1 12:00 / LOGYAPL YAAAKTOG e TIUTEPLES
ue BLVeyKPET T VI-TTOPTOKAAL KAt KAGLOUG : “kat Topativia e
With tahini-orange vinaigrette and cashew nuts veal, with pepper. i
TIANTZAPIA ~ BEET SALAD 9.00 and roasted therry tomatoes
papwaplopéva pe Eud-eatdorado
marinated with vinegar and olive oil
i /i &* >
%WWL 8«%{00{15

- TRADITIONAL “KAKAVIA” FISH SOUP 26.50 KAAAMAPI ‘PHTO

« Yapooovna ano péako Yapt nuEPag ; GRILLED CALAMARI 19.00
with fresh fish of the day ue Aa8oAépovo ~ with olive oil and lemon
AXNIZTO ~ STEAMED FISH .~ 95.00kg  AXTAKOL ®PEZKOLZ ~ FRESHLOBSTER =~ 150.00/kg
(PL?\STO YapLov Aepovaro ~ fish fillet with lemor} OYapag f e AtyKovivt ~ grilled or with linguine
lI’API lI'HTO ~ GRILLED FISH i 95.00/kg AITKOYINI © SINON
ota kappovva ~ on charcoal

; SEAFOOD LINGUINE 22.00

TEIOYPA/AABPAKI ~ BREAM/SEABASS ~ 60.00/kg ~  HEYapiSeq uidia, Bovykode ‘
ota kdpBovva ~ grilled on charcoal with shrimp, mussels, clams

- TAPIAEX JUMBO ~ JUMBO SHRIMP 95.00/kg ®IAETO WAPIOY ~ FISH FILLE 22.00
Ta kappevva ~ grilled on charcoal ; ota kapPouva ~ grilled on charcoal /J

K% 3
Agona ~ essetls o

XAABAX LIMITAAAENIOX 12.00 ITATQTO BANIAIA 13.50
SEMOLINA HALVA VANILLA ICE CREAM
XoABAg, pe apvySaro Kat Taywto Baviila soft pe yAuko TOU KOUTAALOD, KapUSL, COKOAATA
Halva with almonds and vanilla ice cream : SOft, Wl'l’h‘ spoon sweet, walnut, chocolate /
BANIAIA YIIOBPYXIO _ 7.00 TTAOYPTI MYKONOY 8.00
VANILLA SUBMARINE TRADITIONAL SWEET MYKONIAN YOGURT




i létmmf ~ Wines

Agiorgitiko - Peloponnesos

AEYKA ~ WHITE Loy L
DIALOGOS - DIO IPSI ESTATE g 8.00 31.00
Assyrtiko, Kidonitsa - Peloponnesos .
BIBLIA CHORA ESTATE i 32.00
Assyrtiko, Sauvignon Blanc - Pangeon 2
MALAGOUZIA, DOMAINE GEROVASSILIOU 37.00
Malagouzia - Macedonia :
ARMYRA, DOMAINE SKOURAS : - 7.00 28.00
Chardonnay, Malagouzia - Peloponnesos
SAUVIGNON BLANC, ALPHA ESTATE 42,00
Sauvignon Blanc - Amyndeon
CHARDONNAY, DOMAINE GEROVASSILIOU 46.00
Chardonnay - Macedonia
MOSCHOFILERO, LAFAZANIS ESTATE | 500ml/12.00

- Moschofilero - Peloponnesos ;
LITTLE ARK, LANTIDIS WINERY 4 7.00 27.00
Moschoﬁlero - Peloponnesos " i

.. BIBLIA CHORA ESTATE 32.00
Syrah - Pangeon
IDYLLE, LA TOUR MELAS 37.00
Grenache Rouge, Syrah, Agiorgitiko - Phthiotis

~ ALPHA ESTATE : 11.00 - 44.00¢
Xinomavro - Macedonia ; ¥

. CHATEAU MIRAVAL ; £ 65.00
Cinsault, Grenache Rouge, Rolle, Syrah - Provence
DIALOGOS - DIO IPSI ESTATE . 8.00 31.00

Chardonnay, PmotMeumer Pinot Noir - France

o

BIBLIA CHORA ESTATE 42.00
Cabernet Sauvignon, Merlot - Macedonia
PROSECCO 35.00
MOET & CHANDON ROSE IMPERIAL 150.00
1 Chardonnay, Pinot Meunier, Pinot Noir - France
y VEUVE CLICQUOT PONSARDIMBRUT 150.00

Ok Ouss 1
‘ 50ml ﬁ 200ml i
PLOMARI 12.00
MINI ‘ 500 1200
VARVAYANNI 12.00
BABATZIM : 12.00
PITSILADI ] 00 '

“[oimoygo - [sipoure

APOSTOLAKIS | 1200
TSIL ’ 1200
' TSILILI WITHOUT ANISE  * 12.00
TSILILI MUSCAT : 1.0
DEKARAKI 12.‘00_‘
AGIONERI : 15.00
”ng% ?em
NISSOS 330ml . 550
FIX 330ml i 4,50
MYTHOS DRAUGHT 330ml 5,00

iy

FIX ANEF, ALCOHOL FREE 330ml ‘4',50

, o L
* PEPSI, PEPSI MAX, 7UP _
IVI ORANGE, IVI BLUE 250ml 4,00 -,

Neod Witer

EM®IAAQMENO NEPO 11t + b 4,00

- Mineral water 11t

ANOPAKOYXO 750ml 5,50
Sparkling water 750ml

Bl

INK DESIGN

o

OAeg ot TLUEC etval og Evpw.

AN HAEXETE AIIO KATIOIA AAAEPTIA ITAPAKAAQ ENHMEPQETE MAE. 70 TyavnTd Xprotponolovpe nAEAALO Kat 0TLG oaAdtes eratdraso.
To xtano6dy, To Ku)\auapt Kat ot yapideg etvat katepuypéva. O katavarwtig Sev ExeL LTTOYPEWON VO TANPWGEL €AV S€V AABEL TO VOULUO TAPACTATIKO aToLyElo (armO8eLEn-TLUOAGYLO).
Ayopavopkog Yrevbuvog: Ztavponoviog Nikog

All prices are in Euro.

IF YOU HAVE ANY KIND OFALLERGYPLEASE LET US KNOW. We use sunflower oil for all frled foods. Olive oil i is used for salads.
Octapus, calamari and shrimp are frozen. The consumer has no obligation to pay if he does not receive the legal document (receipt - invoice). Surety: Stavropoulos Nikos



