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Agvkn Tapopocalata pe Mrpik Xolopod €12.00
White Fish Roe Salad with Salmon Roe

Axwvog Ppickog €22.00
Fresh Sea Urchin

Mopadocrakn Kanvietn MeAt{oavocalata €14.00
pe ¥nto Mavoopt kat =661t MraAcapiko

Traditional Smoked Eggplant Spread

with Grilled Manouri Cheese and Balsamic Vinegar

dafa Zavropivng pe Kpeppovdn, €12.00
Kémapn ko Magipodakioa EAatdoAadov

Santorini Split Pea Spread

with Onions, Capers and Olive Oil Rusks

Aovkovpadeg Ptag pe Ataotn Topdro, €14.00
YepPrpropévol pe MéAL ko Mabpo Xovoaput

Greek Feta Cheese “Loukoumades”

with Sun Dried Tomatoes, Drizzled with Honey

and Black Sesame Seeds

¥nt6 Maotélo, Tartare Afokdvto kot YOkov €14.00
pe Z1pomt TTAQUALOV

Grilled Mastelo Cheese, Avocado and Fig Tartare

Served with Grape Syrup

KoAokvOokepredakia pe Dip MNoovptiod ko Avocuo €12.00
Zucchini Croquettes with Yogurt and Mint Dip

MzakaAliopoke@tédeg pe Tkopdoliax Meltlavog €14.00
Cod Croquettes with Eggplant and Garlic Puree

Opektiko Huépog €14.00
Appetizer of the Day




Avyonomeharyitikn Yopocovra

ue Méyovda X@upidag, “Kokképl” kat Zagopd
Fish Soup from the Aegean Sea with White Grouper,
Baby Onions and a Hint of Saffron

Tnyavito Ppéoko Yapakt Huépog:
ABepiva, XapdéAla, Mapida 1} Faxvpog
Fresh Fried Fish of the Day:

Smelts, Sardines, Picarels or Anchovies

Fopideg” kot MOSLa Taryavakt

pe MoAvypowpeg Mumeprég kot Tadaryave
Shrimp* and Mussel “Saganaki”

with Colorful Bell Peppers and Talagani Cheese

Kodopapt MNepoto ota KappBouvva

pe Ppéoka Aayavikd, Npofiépa kot AadoAépovo
Charcoal Broiled Calamari Stuffed

with Fresh Vegetables, Graviera Cheese

and Lemon Olive Oil

Tnyavira Kadapoapakia pe ZdAtoa AioAl
Fried Calamari with Aioli Sauce

Yovumiég XTipdo pe Aevdpolifarvo
Squid Stew with Rosemary

Xtanodt Ataoto otn Xxapa pe Pafa Xavropivig
kot Kapé Mapvapiopévng Topdrtog

Grilled Sun-Dried Octopus with Santorini

Split Pea Spread and Marinated Diced Tomato

Ppéoka Axvieta MOSLx

pe Agvko Kpaot, Npaco ko Zagopd
Fresh Mussels Sautéed in White Wine,
Leeks and Saffron

€16.00

€14.00

€24.00

€20.00

€18.00

€20.00

€22.00

€16.00




Suldcec = Salad)

Yaldta Oahacovev pe Fopida®, Xtévia®
kot ABokdvto oe Beveykpét Avt{oOyLag
Seafood Salad with Shrimp*, Scallops™
and Avocado in Anchovy Vinaigrette

Tpayavn Zarata pe Moawapdédeg Aoayavikdv,
Aznaxky, Tpayavo NMavapiopévo AvOotupo

kot Buveykpét MeAlot pe AoviCa

Refreshing Vegetable Pappardelle Salad

with Cured Pork Slices, Crispy Breaded Anthotyro
Chesse and Lemon Verbena Honey Vinaigrette

Yaldto Pokag pe Miotpidoa, Kamapn,

EAég, Topativia kot ¥t Motlapro

pe Buveykpét Mraloapiko kot Proideg MNpafiépog
Rocket Salad with Purslane, Capers, Olives,
Cherry Tomatoes and Baked Beetroot

with Balsamic Vinaigrette and Graviera Cheese
Flakes

Bpaotd Xopta kot Ppéoka Aoyovikd pe Aadorépovo
Boiled Garden Greens and Fresh Vegetables
Marinated in Lemon Olive Oil

Xopratikn Zorato pe Karopopuila
ko ‘Aypra Mupwdatn Piyovn

Greek Salad with Caper Leaves

and Aromatic Wild Oregano

Nzakog pe Topdra, ZivopvinOpo ,

Kpitapo kot Ayvo MNMopOévo EAaroAado
Dakos with Tomato, Sour Myzithra Cheese,
Pickled Rock Samphire and Virgin Olive Oil

€24.00

€20.00

€18.00

€14.00

€15.00

€14.00
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Talatédeg pe Ppécko Xolopod, Kapafrdoovpig®,

Toparivia kot 2d&Atoa Aevko0 Kpaoiot pe Eotpaykov

Tagliatelle with Fresh Salmon, Crayfish*Tails,
Cherry Tomato and White Wine Sauce with Estragon

Iroryy£éTt pe AGTOKO

Mayeipepévo oe Bisque Kapafidag (yra dvo artopa)
Spaghetti with Lobster

Cooked in Crayfish Bisque (for two persons)

Avykovivt pe Fapideg”, Zraviaki, AvOotupo,

Muko Xkopdo ko XaAtoa Ppéokiag Topdrog
Linguini with Shrimp®, Spinach, Anthotyro Cheese,
Sweet Garlic and Fresh Tomato Sauce

Medopévo Mlagr pe Fapideg®, Ppéoka Oalacové,
Toupata kot Ppécko MapaBo

Shrimp* and Fresh Seafood Pilaf

with Tomato and Fresh Fennel

€26.00

€120.00/kg

€24.00

€26.00
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H WAPIA THX HMEPAY v~ CATCH OF THE DAY

Juvaypido
Dentex

Pogpog
Grouper

Paykpt
Sea Bream

Ypupida n Xteipa
White Grouper

Aafpaxt
Sea Bass

Towmotpa
Gilthead Sea Bream

Topyog
Sheepshead

Mnapumodvia
Red Mullet

Aotakog otn Xx&po
Grilled Lobster

Fopideg™ Jumbo otn Ixé&pa
Grilled Jumbo Shrimp*

Muéato Hpépog
Dish of the Day

€105.00/kg

€88.00/kg

€88.00/kg

€85.00/kg

€70.00/kg

€65.00/kg

€65.00/kg

€70.00/kg

€120.00/kg

€105.00/kg

€42.00



KotomovAo MNepioto pe Xodoovput ko Ataetn Topdror €28.00
o0& ITovaKL X0wTé Kot Apopotiko POCL

Chicken Stuffed with Haloumi Cheese

and Sun Dried Tomato on Sautéed Spinach

Served with Aromatic Rice

Nopadoorako Kepnan pe TapmovA, €28.00
Murodreg Xxapag kot MNoaovpt Mamprkog

Traditional Kebab with Tabouleh Salad,

Grilled Mini Pita Breads and Paprika Yogurt Sauce

Ynta Mrprlordkia Mooyxov Fadaktog €34.00
pe Neapég MNMoatareg Pobpvou,

Ppéoka POAa Pokag kot =061 MraAodpiko

Milk Fed Veal Cutlets with Oven Baked

Baby Potatoes, Fresh Rocket Leaves

and Balsamic Vinegar

ZW&JW L& ¢ fiaé o@w%w

P0G Basmati pe BoOtupo Képkupag kot Mupwdtka €7.00
Basmati Rice with “Corfu” Butter and Herbs

KoAokvOdakia Tnyovité €9.00
Fried Zucchini

Wntég MeAt{aveg pe Topdta & Kartikt Aopokod €9.00
Oven Baked Eggplant with Tomato
& Traditional “Katiki Domokou” Cream Cheese

Ppiokieg Tnyavitég NMatdteg €8.00
Fresh French Fries




5m£ e = Deoserts

Mwoaiko pe AraAny Movg YokoAdtag MNrhaktog €12.00
kot Maywto Bavilia

Sweet Mosaic with Milk Chocolate Mousse

and Vanilla Ice Cream

Taprta Apvydadrov pe Kpéua MNnaovptiov €12.00
kot Maywto Ppaovia

Almond Tart with Creamy Yogurt

and Strawberry Ice Cream

Zovpuepn Moprokaromra pe Maywto Kaipakt €12.00
Juicy Orange Pie with “Kaimaki” Ice Cream

MowiAiaa EAAnvik®v FAvk®OV €12.00
Variety of Greek Delights

Mowidia Maywtov kot opunét tng Exloyng cog €4.00
(1 préha)
Selection of Ice Cream and Sorbet (1 scoop)

Ppéioka Ppota Eroyxng €12.00
Fresh Seasonal Fruit




*TTUG OV TEPW TIOPAGKEVEG X PO LHOTIOLOVVTAL KOl PPECKOKOTEPLYHEVEG DAEG

*All the above dishes also contain freshly frozen ingredients

Y OAeg TIG TAPOCKELEG pag Xprotpomoteital éETpa mapbévo eAadAado
Ko apiotng motdtnTag NAtéAato yio Tnyavitd edéopato
All foods are prepared with extra virgin olive oil

and finest quality sun flower oil, for any fried meals

O Tipég oupmepthapfavooy 0Aeg Tig vopLpeg emBapivoelg

Service and taxes are included

To Eevodoyeio datnpei To Sikaiwpor *AAXYAG TWV TRV,
TOL wpapiov & TWV NHEEPWV AELTOLPYLOG TOL ECTIXTOPIOL XWPLG TPONYOLHEV eld0T0iNON
The hotel reserves the right to alter prices, operating hours

& days of the restaurant without prior notice

H emuyeipnon eivon vmoypewpévn vo Stabétel évtuma dedtio o éva e181kd Y Wpo
KOVTQ 6TV €6080 Yl TNV KaTOypopr] TUXOV Tapamovwy
The establishment is obliged to have a printed form available

in a special location near the exit for the registration of any complaints

O Ayopavopikog YrevBuvog: Avacstdoiog ATostoAdmovAog

Market Inspector Officer: Anastasios Apostolopoulos

O KATANAAQTHX AEN EXEI YITOXPEQYXH NA NMAHPQXEI EAN AEN AABEI TO NOMIMO
MAPAXTATIKO XTOIXEIO (ATTOAEIZH-TIMOAOTIO)
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT
HAS NOT BEEN RECEIVED (RECEIPT-INVOICE)
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