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Miope u3 TpeckoBoOIl NKPbI € X10NbAMU OOTTAprU @ 13
M Macnom, apoMaTn3pPOBaAHHBIM LUHUTT-TYKOM
White Fish Roe Salad with Bottarga Flakes and Chive Oil

Miope N3 caHAOPUHCKOro ropoxa ¢ TapTapom \ﬂ @ @ 13
13 TOMATOB, apTULLIOKA, TyKa 1 KanepcoB

Santorini Split Pea Spread with Tomato Tartar,
Onions and Caper Berries

MopxkapeHHbIN Ha yraax cbip «gnadypurcar» \ﬂ @ 26
C NOMUAOPOM, MHXNPpaMU U

cnagkmm 6anb3amMmnueckum yKcycom
Grilled “Flambouritsa” Cheese, With Tomato,
Figs and Sweet Balsamic

TpaanumnoHHoe Miope N3 KONUEHOro HaknaxkaHa ¢ yKCycom \ﬂ 14
13 KpacHOro BMHa 1 C CyxapsiMu Ha 0JIUBKOBOM macie

Traditional Smoked Eggplant Spread

with Red Wine Vinegar and Olive Oil Rusks

TpaanumnoHHoe nMiope N3 KONUeHOro 6aknakaHa ¢ yKCycom @ 29
13 KPacHOro BUHa 1 € CyxapsiMu Ha 0OJIUBKOBOM macie

Shrimps “Saganaki” with Feta Cheese, Ouzo,

Hot Pepper and Oven Baked Cherry Tomatoes

Nukas pbidba AHEBHOro ynoBa B MapuHaae @ 28
C naiilMoM,aBOKaj0, NOMUAOpPamMU-ueppu

1 OIMBKOBbIM Mac/ioM 3KCTpa-Kjiacca

Marinated Fish of the Day with Lime, Avocado,

Cherry Tomatoes and Extra Virgin Olive Oil

Mopckne uepeHku, npunyuieHHble B 0€10M BuHe @ @ 24
C MenepoHYNHO N APOMATHOM 3e/1eHbI0

Steamed Razor Clams with White Wine,

Pepperoncino and Aromatic Herbs
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’KapeHblie kanbmapbi-6eiidu ¢ NOrypToBbImM
CoycoMm, 1aifiMOM N YKpONnom
Fried Calamari with Yogurt Lime and Dill Cream

Yxa u3 pbiObl Jreiickoro mops co LeKamu rpynepa,
NyKOM LIanoT u wadgpaHom

Aegean Fish Soup with White Grouper Cheeks,
Baby Onions and Saffron

’Kapenas pbiGelka fHeBHOro ynoBa
(aTepuna, capanHbl, cCMapuaa uiM aHUOYCbl)
Fresh Fried Fish of the Day

(Smelts, Sardines, Picarels or Anchovies)

OcbMUHOT, BAIEHbIN Ha CONTHLE, C TIOMTUKaMM
MapuHOBAHHOrO NOMUAOPA N NTNCTbSIMU PYKKOJIbl
Grilled Sun-Dried Octopus®

with Marinated Diced Tomato and Rocket Leaves

TomaTHble KOTNETKM C Kalueil TpaxaHac
" MAFKAM CbIPOM «KaTUKU AOMOKY»
Tomato Croquettes with Sour Couscous
and “Katiki” of Domokos Cheese

Cgexuii canat 3 MOpPCKUX exen
C ApeCcCUHIom u3 jalimMma c apoMaTHOM 3e/1eHbI0

Ceexumn kaptocenb ¢ppu c operaHo
Fresh Fried Potatoes with Oregano
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Fresh Sea Urchin Salad with Lime Sauce & Aromatic Herbs
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Canamve += Salads

Monopas 3eneHb c nomnaopaMmun-ueppu, KeApoBbiMU \ﬂ @ 22
3epHamMu, CyLLEeHbIM NHXNPOM, KapamelTn3npoBaHHbIM

CbIPOM MAaHYpU 1 APECCUHIOM 13 TUMbSHHOIO Meja

Baby Salad with Cherry Tomatoes, Pine Nuts,

Dried Figs, Caramelized Manouri Cheese

and Thyme-Honey Vinaigrette

Canart n3 cepaueBMHbI 1aTyKa C 3eJleHbIM JIyUKOM, \ﬂ @ @ 15
apomMaTHOM 3e1eHbl0 N APEeCCUHIOM 13 A0JI0UHOro yKcyca

Lettuce Hearts Salad with Fresh Onions,
Aromatic Herbs and Apple Cider Vinaigrette

lMpunyweHHas 3eneHb N OBOLLIN C COKOM \ﬂ @ @ 14

NMMOHA U OIMBKOBbIM Mac/iom
Boiled Greens and Seasonal Vegetables
in Olive Oil Lemon Sauce

peuecknii canat c (MCTbiMU Kanepca \ﬂ @ 16
M AYLUNCTbIM AMKNM OperaHo

Greek Salad with Caper Leaves

and Aromatic Wild Oregano

Cyxapb aakoc c nomuaopamm, \ﬂ 15
CbIPOM «KCMHOMU3ngpa», KpUTMymMmom

M BOCXUTUTEbHBIM OJIMBKOBBIM MacioM 3KCTpa-Knacca

Wheat Rusks with Tomato, Sour “Myzithra” Cheese,

Pickled Rock Samphire and Extra Virgin Olive Oil



Liacma C Moperspodylanarn
2 Sea Food Pasta =«

TanbonuHu ¢ YepHUIAMU KapaKaTULibl, 33
KpeBeTKamu, NOM1UA0pamMmmnu-ueppm u coycom

Ha 6e10M BUHE C 3CTParoHom

Tagliolini with Squid Ink, Shrimp, Cherry Tomatoes,

White Wine & Tarragon Sauce

CnaretTu c omapom, 125/kg
CBapeHHbIM B paKoBOM OynboHe (Ha 2 MepCcoHbI)

Spaghetti with Lobster

Cooked in Crayfish Bisque (For two persons)

Op30 co cBexxum Oypbim rpynepom B OynboHe 38
U3 yCTpuL, C UKPOil MOPCKOTO eXXa 1 KopHem ceHxens

Orzo with Fresh Dusky Grouper and Selfish Broth,

Sea Urchin Eggs and Fennel

MnoB c KypATUHOI1, paKOBBIMMU LLENKaMu, @ 29
canamu «Jlepkapoc» n wacppaHom

Pilaf with Chicken and Crayfish Tails,

Salami of Lefkada and Saffron



Puitba V1 Moperchodylamor
2 Fish & Seafood <,

YNOB AHA « CATCH OF THE DAY

3yb6aH 108/kg
Dentex

Bypsbiit rpynep 90/kg
Dusky Grouper

Mopckoit kapacb 95/kg

Sea Bream

benbin nunu sonoToi rpynep 89/kg
White Grouper or Golden Grouper

Cubacc 70/kg
Sea Bass
HNopana 65/kg

Gilthead Sea Bream

Omap -rpunsb 125/kg
Grilled Lobster

MranTcKkne KpeBeTKu - rpmib 110/kg
Grilled Jumbo Shrimp*



G, mprromobienive
3 cbegeent pulin

Cooked Dishes with Fresh Fish

KoTneTkun ns tpeckun B pbioHom cyne «KakaBbsi» 38
C apomMaTHOM 3e/1IeHblo
Cod fish Balls in a Traditional “Kakavia” Soup with Herbs

dune 6enoro nnu 6yporo rpynepa AHeBHOro y10Ba 48
Fillet of White or Dusky Grouper of the Day

Macrwe Omooa = Meat Dishes

dune N3 KypMHbIX OKOPOUKOB Ha rpuie @ 31
C CbIpOM «TajlaraHu», 3aneyeHHbIM NMOMUZOPOM

u kaptocdenem ppn

Grilled Chicken Thigh Fillet with Talagani Cheese,

Grilled Tomato and French Fries

Ke6ab c canaTtom 13 Kpynbl 1 iorypTom, 29
apomMaTusNpoOBaHHbIM KOMUEHOI NanpuKomn.

[NopaeTtcsa c rpeyeckumm nuTamn

Kebab with Groats Salad, Smoked Paprika Yogurt

and Mini Pita Bread

loBsiXKbA TanbsiTa C NeUeHbIM MONOAbIM KapTodenem, @ 46
PYKKOJIO#i, X/IONMbSAMM CbIpa «rpaBbepar,

NMMOHHBIM COKOM U TplogenbHbIM Maciom

Beef Tagliata with Oven Baked Baby Potatoes,

Rocket, Graviera Cheese Flakes

and Truffle Olive Oil Lemon Sauce
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NIMMOHHBIN MyCC € XPYCTALLUM NeyeHbeM, 14
apomMaTu3npoBaHHbIM KopuLei,

C AOMALLHUM KTYOHUUHBIM AXKeMoM

Lemon Mousse with Crispy Biscuit Aromatized

with Cinnamon & Homemade Strawberry Jam

TpaanLUMOHHDbI 3KMEK - LlypeKUN, apoMaTU3NpPOBaHHbII 14
MacCTUKOI, C MOPOXKEHbIM KallMaKn U allBOBbIM BapeHbem
Traditional Ekmek Brioche Aromatized with “Masticha”

Served with Mastic Flavored Ice Cream

& Traditional Sweetened Quince

LllokonagHas ckana, NOKpbITas AxKaHAyiei 14
M KapaMenn3oBaHHbIMU Opexamu

Chocolate Rock Covered with Gianduja

and Caramelized Roasted Nuts

AccopTu n3 rpeueckmnx cnaaocremn 14
Variety of Greek Delights

MopoxeHoe u copbe Ha Bb10Op (1 LLAPUK) 4
Selection of Ice Cream and Sorbet (1 scoop)

CBexune ce3oHHble ppyKTbl (Ha 1 nepcoHy) \9 @ @ 14

Fresh Seasonal Fruits (for One Person)



@ Gluten free products / npodykmel 6e3 21t0meHa

@ Lactose free products / npodykmeol 6e3 1aKkmo3bis

\ﬂ Vegetarian dishes | sezemapuaHckue 6/1100a

All above prices are in Euro (€)

BCe LieHbl yKasaHbl B eBpo (€)

All foods are prepared with extra virgin olive oil and finest quality sun flower oil for any fried meals
Bo Bcex Hawuunx 6"]Oﬂax Mbl MC"O"b3yeM uucToe OINBKOBOE Mmacino 3KCTpa'K"aCCa

n noaAcColHeYHoe macno BbiCcOuUaliLLero KauecrBsa ANA XKapkKun

*All the above dishes also contain freshly frozen ingredients

*B BbILLIEYNOMAHYTbIX 6n|011ax NCNONb3YIOTCA U CBeXe3aMOpPO>KeHHbIe NHTpeaANneHTbI

Service and taxes are included

Lleth BK/NOUYAKOT BCe 3aKOHHbIE Hanorm m C60pbl

The hotel reserves the right to alter prices, operating hours & days of the restaurant without prior notice
FocTuHNLA OCTaBAseT 3a COGOII MPABO U3MEHSATH LIEHbI, BPEMsi U AHU paboThbl

pecTtopaHa 0e3 npeasapuTenbHOro yBejomieHus

The establishment is obliged to have a printed form available
in a special location near the exit for the registration of any complaints
3aBejeHne 00s13aHO UMETb NeuaTHble O1aHKN 4151 XKanod 1 NpeanoxKeHuit

B cneuvalbHO OTBE€HHOM MecCTe psioM C BXoaAOM

In case of any food allergy, kindly inform us

COOGI.L[I/ITQ Ham, ecin y Bac eCTb anneprusa Ha Kakune-nnbo NMpoAYKTbI

Market inspector officer: Anastasios Apostolopoulos

OTBeTCcTBeHHbIIl 3a CAHUTAPHbIN KOHTPONb: AHacTacnoc Anocroionynoc

CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED
(RECEIPT-INVOICE)
MOTPEBUTEIb HE OBA3AH MIATUTb, EC/IU HE MONYYUT 3AKOHHbIIA JOKYMEHT, MOATBEPXKAAIOLUI
OINATY (YEK - YEK-®PAKTYPY)
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