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O,oém Ka

Zavavc'lm natatas pe AOUKAVIKO,
ninepIQ, Topdra kal kpouaota TupIwyY

Mavitapia goupviotd pe
devbpoAiBavo kar Aadi okopdou

‘ DaBa pe kapapeAwpeva KpeppUdia
Kal kanapn tnyavith

KoAokuBokeptedES pE TZatgikl
TUPOKPOKETES

Ynetzogal

ANuupd kavtdaipr pe aUykAivo Mavns
MeAitzavooaAdta Ayiopeitikn

Tzatziki
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TapapooaAata
Xtanodi Euddro
MaotéAo Xiou oayavaki pe pappehdada

Oéta ocayavaki oe pUAAO KpolaoTtas
HE Nanapouvoonopo Kal PEA

XaAoUpi cayavaki pe topativia
Kal KpEpa PnaAcapiko

fpafiépa Tpaxelds
O¢ta Aadopiyavn
EAaioAado 0,60ml
Wwpi pepida

Oda ra optericd tivai xtipooinra
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Potato saganaki with sausage, peppers,
tomato and cheese crust

Baked mushrooms with rosemary
and garlic ail

Fava with caramelized onions
and fried capers

Zucchini balls with tzatziki

Cheese croquettes

Spetzofai

Salty kadaifi with siglino from Mani
Agioritiki eggplant salad

Tzatziki

Fish roe salad

Octopus in vinegar

Chios Mastelo saganaki with jam

Feta saganaki in crust dough with
poppy seeds and honey

Halloumi saganaki with cherry
tomatoes and balsamic cream

Trachia gruyere
Feta with olive oil and oregano
Olive oil 0,60ml

Bread portion

#ll starters are handmade



2agareg

raAdata tou Knnou
(navtzapl, poka, topartivia, PPETKO TUpi Kpépa
Kal podI Bakadpiko)

Mpaaoivn galata pe gppoutaq,
KpAvunepl kal pavoupl tnyavito
(BiGpopes npdaives oaldartes, anonpapévo
Kpavpnepl, podi, NopToKAAI Kal

Topativia pe BIvEYKPET MOPTOKAAI)

YaAata tou Kaioapa
(HapoUAl, koTérNoUAo YPNTO, KPOUTOV,
nappezava, HNéiKov, ows kaioapa)

YaAata pe yapides
(Biapopes npdacives oahares,
HAvyko, topartivia, pacoAdkia,
(PPETKOS dudapos Kal
Biveykp€t MoptokAA)

Ntakos Kpntikos
(kp1BapokoUAoupa, Topdta TpIHpEVN,
yaAo€ivopuznBpa, kanapn, eAIES)

Xoépta enoxns Bpaotd

XwpIAtikn

Pwrastt pasg
Y1a o idro Nptpas

Salads

“KIPOS” salad .

(beetroot, rocket, cherry tomatoes, fresh
cream cheese and pomegranate balsamic)

Green salad with fruits,

cranberry and fried manouri cheese
(various green salads, dried cranberry,
pomegranate, orange and

cherry tomatoes with orange vinaigrette)
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Caesar’s
(lettuce, grilled chicken, crouton,
parmesan, bacon, caesar’s sauce)

Salad with shrimps
(various green salads, mango,
cherry tomatoes, green beans,
fresh spearmint and

orange vinaigrette)

Cretan Dakos
(barley rusks, grated tomato,
xinomizithra, oregano, caper, olives)

Seasonal boiled greens

Greek salad
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Ask us for +he dish
of the day
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Piykatdvi e KOTONouAo, PNEIKoV
Kal odAtoa oappav
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MNanapdeAes pe yapoveppl, pavitapia
Kal XpWHATIOTES MINEPIES

YKIOUQIXTA pakapovia e oUykAIvo

. Mdavns kal Enpd avBotupo Kpntns
Wy ,/"l{g Inayyéu pe topativia Kai
Y 3 )
%,//// (ppeako BaciAiko

Inayyeu Pe tovo
Inayyeu pe yapides

Kp1Bapodto counids pe 1o peAAv s
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Pizd10 kot6nouAo

Pizdto Aaxavikwy
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YW/ ToinoUpa giAéto owté pe natatoocaldrta
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Mapibes* oayavaki
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MUbdia* cayavaki

MUbIa* kpaodta

% Xtanodr* oxapas pe natatooaldta
/""':.k KaAhapapdki* nyavité pe natates
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Mapibes* oxapas pe noupé
apaka kar oaAdra topativia
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Kahapdpr* oxapas pe noupé
W CPaKA Kal caAdta topativia
g
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AaBpdaki oxapas pe noupé
apaka kar oaAdra topativia

Wapia npépas

Pas+a & Risot+o

Rigatoni with chicken, bacon
and saffron sauce

Papardelle with pork tenderloin,
mushrooms and coloured peppers

“Skioufichta” pasta with siglino
from Mani and dry Cretan anthotyro

Spaghetti with cherry tomatoes
and fresh basil

Spaghetti with tuna
Spaghetti with shrimps
Orzo cuttlefish with its ink
Risotto with chicken

Risotto with vegetables

Seaﬁac‘!

Sauteed sea bream fillet with potato salad

Saganaki shrimps*

Saganaki mussels*

Mussels* in wine sauce

Grilled octopus* with potato salad
Fried squid* with french fries

Grilled shrimps* with puree peas
and cherry tomatoes salad

Grilled squid* with puree peas and
cherry tomatoes salad

Grilled seabass with puree peas
and cherry tomatoes salad

Fish of the day

*kateyuypevo / frozen
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AOUKAVIKO XWPIATIKO

YouBAakI xo1pIvo

®I1AeT0 KotdnouAo

MnIQTEKI poaxapialo
2nalopnpizéAa pooxapioia 700g
MnpizoAa xoipivih 700-900g

Wapovepp! og kpepwdn odAtoa
pouotapdas

DIAETO KOTOMOUAO L€ TZiviZEp
Kal 0ws Agpoviou

MnipteKI pooxapialo Tou Knnou
HE YNt peAitzava kal
ows ano kanviatd tupi

Ta qidra s&p,ﬁ(pavmt
pt gardres rhyavirég
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Cz-ri//ed

Village sausage
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Pork souvlaki
Chicken fillet
Beef burger

Beef rib steak 700g
Pork steak 700-900g

Pork tenderloin in a creamy mustard
sauce

Chicken fillet with ginger and
lemon sauce

Garden beef burger with roasted
eggplant and sauce
from smoked cheese

The dishes are served
with, FrechA fries
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6743'6p7m Desserts

MAUKO npepas ... Sweet of the day
Napabdoaiakd yAuko koutaAiou ... Traditional spoon sweet
HE yiaoupT with yogurt

Naywtd ... lce cream



(Y)T/cﬁloég Beers

MUBoss00ml ... Mythos 500 ml ’
OiIEs00ml Fix 500 ml
Kaizep so0ml ... Kaiser 500 ml ’
Kaizep Bapehioiaso0ml ... Kaiser draft 500 ml
Kaizep Bapehioia 300 ml ............... Kaiser draft 300 ml ‘ ‘
Mouoa 500 ml ............... Moussa 500 ml

Nnoos 500 ml ... Nissos 500 ml ‘

MY

Kpasi  wine

Kpaoi BapeAiaio 500 ml Barrel wine 500 ml
(AeUKO, POZE, KOKKIVO) .............. (White, rose, red)
Kpaai BapeAioio npiyAuko Barrel wine semi-sweet
500 ml (kOkkIvO) .............. 500 ml (red)
Petoiva MaAapativa s00ml ... Retsina Malamatina 500 ml
Mothpi kpaai 150 ml Glass of wine 150 ml
(AeUKO, pozE, KOKKIVO) (white, rose, red)

Oivonoigio OYIpos ... Winery Opsimos
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Ouzo Kapwvn kapa@aki Tonikd 200 ml

OUzo MAwpdp! kapaPaki 200 ml
Toinoupo TolNAN kapa@axi 200 ml

Tainoupo Kapwvn kapa@aki

o

Xwpis yAukaviao, 6InAns anootagns

Ol\/of}\’(’,u}« aruISh
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‘AngpoA Inpitg
Maotixa
Meta€a 3
Aipoviogho

Quioki

Kapnapi
Meta€a 5

ToniKG 200ml ...

Toinoupo KaAditzh kapapdki 200ml ...

Ouzo notp! ...

Tainoupo mothpI ...

Ouiokl onéoiah

Ouze [ Tsipouro

Ouzo ‘Karonis’ (local) carafe 200 ml
Ouzo ‘Plomari’ (local) carafe 200 ml
Tsipouro “Tsililis” carafe 200 ml

Tsipouro ‘Karonis’
(local) carafe 200 ml

Tsipouro “Kalaitzis” carafe 200 ml
without anise, double distilled

Ouzo glass

Tsipouro glass

Dri/nés

............................... Aperol Spritz

Mastic
Metaxa 3

Limoncello
Whiskey

Bacardi

Martini
Vodka
Campari
Metaxa 5

Whiskey special
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Eonpéooo ... ...

Todl (zeotd 1 KPUO) ..

OiAtpou .

Kanoutoivo ...

Avadueriea

AvBpakoUxo vepd 330ml ...

Eppiahwpévo vepd 11t ..

Eppiahwpévo vepd 15 It

Pepsi 250ml ................

Pepsi max 250ml ...

Seven up 250 ml ...

Y6ba 25s0ml .

‘HBN noptokdAl 250ml ...

'HBN Agpodvi 250 ml

Tovik 250ml .

AvBpakoUxo vePO 11t ...

Co{Fees

Espresso
Tea (hot or iced)
Filter

Cappuccino

Refreshments

Sparkling water 330ml
Mineral water 1 It
Mineral water 1,5 It
Pepsi 250 ml

Pepsi max 250 ml
Seven up 250 ml

Soda water 250 ml

lvi orangeade 250 ml
lvi lemonade 250 ml
Tonic 250 ml

Sparkling water 1 It




PwTtNoTe 10 NPOowWNIKG TOU €0TIATOPIOU PAS YIa TUXOV AAAEPYIKES MPWTES
UAes mou pnopei va nepiéxouv ta diagopa gayntd pas.

Ask our restaurant staff for any allergic raw materials that may contain
our various foods.

H @éta eival eAAnvikn.

01 oaldres yivovtal pe eAaidAado, ta tyavita pe nAiéAaio.

O1 TNyavItés Natdres €ival QPETKIES.

Ta kpéarta eival ppéoka.

Ta Bahacoivd eival kateyuypéva.

‘Onou ava@épetal PoKPOp, XpNalponoloUpe KNAE tupi.

0 katavaAwtns dev eival unoxpewpévos va NAnpwael eav dev Aapel
TO VOUILIO Napaotatiko otoixeio (anddeign - tipoAdyio).

TTs avaypapopeves Tiués nepidapBavoval GAes ol vopIpes eniBapuvaels:
Or1A 24%, Anpotikds @oépos 0,5% kai nocootd oepPitépou 11%.
To kataotnpa unoxpeoUtal va biabétel éviuna deAtia oe €181kn Béon
6inAa atnv €€o0do yia tnv diatnwaon onoiacbnnote diapaptupias.

Ayopavopikés YneuBuvos: @go@avns XpovonouAos

Feta cheese is Greek.

In salads we use olive oil, in frying sunflower oil.

Fried potatoes are fresh.

Meat is fresh. Sea food is frozen.

Where roquefort is mentioned, we use blue cheese.

The consumer is not obliged to pay if the notice of payment
has not been received (receipt - invoice).

Prices include all legal taxes:

VAT 24%, municipal tax: 0.5%, and service tax 11%.

The shop is obliged to have printed documents in a special case
besides the exit for setting out any existing complaints.

Person in charge: Theofanis Chronopoulos



