Shacks

Ham and cheese toast 7.00
TOOT e {aUmoV KoL TOEVTap
Ham and cheddar cheese toast

Turkey and cheese toast 7.00
TOOT e yalomoUAQ KoL TOEVTAP
Turkey and cheddar cheese toast

Avocado sandwich 11.00
Wwul olkaAng pe aBokavto, BouBaAiiola potoapeia, paylovela BactAlkoU Kat TTPAGLVES VIOUATES
Rye bread with avocado, bufallo mozzarella, basil mayonnaise and green tomatoes

APPeﬁzers-Oeaqué

"Tzatziki" - T¢otlike () 7.00
Tzatziki, mint with marinated olives in ouzo and fennel seeds
TCotl{KL, SUOOHO LE HOPLVAPLOUEVES EALEG 0 0UT0 Kat LopaBodomopo

Sardines tempura - Tepnovpa capdéieg 17.00
Sardines tempura with fig vinaigrette and limes
JapbENEG TEUMOUPA HE BLVEYKPET EEpWV CUKWV Kal YAUKOAEOVAL

Fresh Fried Calamari - Tnyovnté KaAapdapt 18.00
Fresh fried calamari with three mustard dressing
DpeokoTNYaAVIOUEVO KAAQUAPL LE OOATOQ QT TPELG LOUOTAPOES

"Haloumi cheese" - XaAoUp oxapoag @ 13.50
With cherry tomatoes, "ouzo", lemon and anise sauce, grilled "pita" bread
Me topativia, odAtoa amno oulo, Aepovi kat avnbo, Pntr mita

French fries - Tnyavntég natdreg ) 7.50
With fresh thyme
Me ppéaoko Bupapt



Salads - Zahdtec

Greek salad - Xwpidtikn codra ) 18.00
Greek salad with feta cheese, tomato, onions, green peppers, Kalamata olives and capers
XwpLATIKN caAata pe GETA, VIOUATa, ayyoupL, KpEUUUSL, TPAGIVN TITEPLA, EALEC KOAQUWY Kal
Kamapn

Green salad - Mpdaown coAdra () 15.00
Green salad with spinach, kale, radishes and olive vinaigrette
Mpaown caldTa Pe omavakl, Aaxavida, pemavakia Kat BLVeyKpET eALAG

ﬁNﬂns

The catch of the day - H yaptd th¢ nuépag 90.00/kg
With herb and lemon infused olive oil sauce, local greens and zucchinis
H Yapld tTng nUEPAG UE TO KO
Me AaSOoAEUOVO LUPWELIKWY, AARUPEG Katl KoAokuBakia

Fish fillet of the day - ®W\éto Yaplov nuépag 35.00
Fish fillet with bottarga vinaigrette and boiled vegetables
OWéto Paplov pe BLVeyKpET auyoTapayou Kal BPaotd Aayavikd

Black pasta - Maupn pakopovada 36.00
Black pasta with prawns, scallops and saffron sauce
Maupn pakapovada pe yapideg, xtévia kat caAtoa {adpopdg

Desserts

Fruit platter - Matw pe ppovta () 15.00
Fruit platter with strawberry sorbet and yoghurt
MNAQTW GPoUTWV LE COPUTE GPAOUAAC Kal YLAOUPTLOU

Bitter chocolate mousse - Moug rukpri¢ cokoAdrag () 12.50
Bitter chocolate mousse with honey touille, lime syrup and vanilla ice-cream
Moug Ttikpn ¢ cokoAATag e touille peAloy, olpomt lime kat maywtd Bavidia

@ Enoyn bavikn yla xoptopdyoug - Denotes vegan @ Entloyn 6avikn yla xoptopdyoug - Denotes vegetarian

We welcome enquiries from guests who wish to know whether any dishes contain particular ingredients.
Please inform us of any allergy or special dietary requirements that we should be made aware of, when preparing your menu request.
Prices are in euros € and include all applicable taxes.
Ba xapoUpe va anavinooupe oTa epWINHATA TwV POEEVOUHEVMV HaG OXETIKG PE OUYKEKPLUEVA GUOTATIKG Nou NBavov nepiéxouv ta nidta pag.
MNapakaloUpe va pag evnpepmaete yia tuxév aMepyieg h e161KEG Slatpo@ikég avayKeg Tig onoieg npénel va yvwpi{oupe Katd v npostopacia tou Pevoy nou {nThoate.
Ot upég eivat oe eupw € Kat oupnepthapBavouv 6AOUG TOUG VOHIHOUG (pOPOUG.



