TIMH-PRICE

WQMIA - BREAD

NITA WHTH 1 TMX
GRILLED PITA BREAD 1 PC
KANAGAKI WQMI

BREAD BASKET

2ANATEZ - SALADS

XQPIATIKH ZANATA pe TOV 81KO aG TPOTO  Nrtopdta, ayyoUpl, mmeptd, KpeUpuUSL, poug hétag

GREEK SALAD "Our Way” Tomato, cucumber, pepper, onion, feta mousse

ZANATA ZANTOPINHZ Topartivia, o§0uelt, Pntd Aaxavikd amd To PnooTavt oG

SANTORINI SALAD Cherry tomatoes, honey-vinegar dredding, grilled vegetables from our garden

2ANATA KOTOMOYAO Avdpeiktn mpdotvn coldta, KpoUTOV, TIOVAPLOHEVO KOTOTIOUAO, dressing BactAtkoy

CHICKEN SALAD Green leafy salad, croutons, breaded chicken, basil dressing, parmesan flakes

TAMNOYAE ME PEBYOIA KAl WHTO MANOYPI NMAwoupt, Sudopog, topativia, dpéoko Kpeppisi.

TABOULEH SALAD WITH CHICKPEAS AND GRILLED MANOURI CHEESE Bulgur, spearmint, cherry

tomatoes, spring onion

ZANATA XTANOAI Xtamddy, avdapeikta Aaxavikd, oélepu, dvdkio, dressing Ay, Topativia

Octopus salad Octopus, mixed vegetables, celery, fennel, lime dressing, cherry tomatoes



OPEKTIKA - APPETIZERS

DABA ®dpa savtopivng, kapapeAwpévo Kpeppd sy, chutney kdmmapng

SPLIT PEAS (GREEK “FAVA”’) Santorinian "fava" hummus, caramelized onion, caper chutney

TZATZIKI EMnviké yrooUptt, dvnBog, ayyoupt, okdpdo

TZATZIKI Greek yoghurt, dill, cucumber, garlic

2ZATANAKI AAAOTYPI AaSotUpt MuTIAAvNG pe pappelddo cUko
SAGANAKI LADOTYRI CHEESE Pan-seared ladotyri cheese with fig marmalade

WHTO XAAOYMI Kumpiakd xahoOut pe pappeAdda viopdtag kat mrdkt Kimpou.

GRILLED HALOUMI CHEESE Cypriotic haloumi cheese with tomato marmalade and flatbread

NTOMATOKE®TEAEX Ntopdra, kpeppdst, Sudopo, poivravo
TOMATO FRITTERS Tomato, onion, spearmint, parsley

MATATEZ THFTANHTEZ Tnyavntég natdrteg N&€ou

FRENCH FRIES Fried potatoes from Naxos island

PEBYOOKEMTEAEZ ME XOYMOYZ peBubBokedtéSec, YoUHOUC, VToudTa, oyyoupt
CHICKPEA FRITTERS WITH HUMMUS chickpea fritters, hummus, tomato, cucumber

MMOPOYZKETA ME NAXZTPAMI Opuyavicpévo Ywpi, mactpdut, ypapiépa Ndgou

PASTRAMI BRUSCHETTA Toasted bread, pastrami, Naxos graviera cheese, truff mayo

ZOYDAE AEYKHZ MEAITZANAZ Ntomo Aeukh peltldva, déta , Pmecopéd,
WHITE EGGPLANT SOUFFLE’ Local white eggplant, feta, bechamel sauce,

THITANIA MANITAPIA Mavitdpla mAsupwtoug, topto PnéAo, Bupdpt, Asukd kpaoi

FRIED MUSHROOMS Oyster mushrooms, portobello, thyme, white wine



OAAAZZINA - FISH & SEAFOOD

THFANHTO KAAAMAPI Me vt Sudopou
FRIED CALAMARI With spearmint dip

TZINOYPA ONOKAHPH ZXAPAZ Me cahdra and Pntd mavtldpla Kot uripoKoAo
WHOLE GRILLED SEA BREAM Grilled sea bream with roasted beetroots and broccoli

AABPAKI QINETO ME TPAXANA Tpoxavoto, E0opa Aepovt, Bupdpt
SEA BASS FILLET With Greek frumenty, lemon zest, thyme

TAAIATA TONOY ®péokog tdVOC e TTECTO TIMEPLAG KAl TAUTTOUAE
TUNA TAGLIATA Fresh tuna with pepper pesto and tabouleh salad

FTAPIAEX 2ZXAPAZ kpépa tapapd kat apwUaTtlopévo AaSoAépovo
GRILLED SHRIMP with fish row cream and flavored lemon-olive oil dressing

XTAMOAI 2XAPAZ e notatooaldrta
GRILLED OCTOPUS With potato salad

ZYMAPIKA PIZOTA - PASTA — RISOTTO

NAPAAOZIAKA ZKOYODIXTA paxapdvia KpAtng pe putliBpa, okdpdo, Topativia
TRADITIONAL PASTA “SKIOUFICTA” Cretan pasta with myzithra cheese, garlic, cherry tomatoes

PIZOTO FrEMIZTA ztadidec, koukouvdpt, Sudopo, TutepLléc , kohokUOL
VEGETABLE RISOTTO Raisins, pine seeds, spearmint , green pepper , zucchini

PIZOTO MANITAPIQN Me 8iddopa pavitdpra, AdSL tpoddag, Bupdpt
MUSHROOM RISOTTO Mushroom variety, truffle oil, thyme

NITKOYINI ME FAPIAEZ sdAtoa viopdtag, 000, ppéoko KpepULSL
SHRIMP LINGUINE Tomato sauce, ouzo, fresh thyme, dill, parsley

AITKOYINI ME KOTONOYAO ®O\éto kotomoulo, pouctdpda, moppeldva, Urpokolo.
CHICKEN LINGUINE chicken fillet, dijon mustard, parmesan, broccoli

EAAHNIKH KAPMIONAPA skoudiytd , cUykAwvo Mdvng, Nekopivo Apdoyiag
GREEK STYLE CARBONARA Cretan pasta, pork “syglino” from Mani, Greek pecorino cheese



KYPIQZ MIATA - MAIN DISHES

20OYBAAKI KOTONMOYAO nNatdreg thyavntég nita, tlatlikt
CHICKEN SKEWERS - SOUVLAKI French fries, pita bread, tzatziki

KEMMAN NAOYPTAQY Mooxapiotog kat apviclog KIUAG, apwHOTIOUEVO yLaoUpTl, GAATOA VIOUATAC
KABAB “YAOURTLOU” Veal and lamb mince, flavored yoghurt, tomato sauce

KAPAMENQMENO KOTOMOYAO kotomouho dréTo, paBodta HavitapLidv, ATPLKa, Tupl KpEpa
CARAMELIZED CHICKEN chicken fillet, mushroom ravioli, smoked paprika, cream cheese

ZMITIKOZ XOIPINOZ IN'YPOZ ntita, vtopdra, KpeppUSL, TATATES TNYAVNTES, TLOTiKL
HOMEMADE PORK GYROS Pita bread, tomato, onion, French fries, tzatziki

XOIPINA RIBS e cdAtoa BBQ
PORK RIBS with BBQ sauce

MOZXAPIZIA QPIMANZHZ 45 nuepwv Enpdg wpipavong, moatdteg Hasselback
AGED BEEF STEAK 45 days — dry aged, with Hassel back potatoes

EAAHNIKO MNEPTKEP Mooyxapiolog kipdg, kapapedwpéva kpeppuddia, kpgpa mapueldvog

GREEK BURGER Veal mince, caramelized onion, parmesan cream

APNIZIO KOTZI Mé&AL, Bupdpt, KamvioTr AmpLKA, TTOUPE TaTdTa
LAMB SHANK Honey, thyme, smoked paprika, potato mash

EMIAOPTIIA - DESSERTS

MMNAKAABAZ NMopadootakd prakAaBag pe moywtd KoiudkL.
BAKLAVA Traditional baklava with kaimaki ice cream

MIA®EIT TAANAKTOMMNOYPEKO «apapehwpévo dpuAko kpouatiytdy, kpépa Bavikiag, diotikt
GALAKTOBUREKO “MILLEFEUILLE” caramelized crunchy phyllo, vanilla cream, Aegina pistachio

MMOANO®I ZOKOAATAZ 3rmuitikd PriokoTto, KpEHa GOKOAXTAC, HITAVAVES, COVTLyi
CHOCOLATE BANOFFEE Homemade biscuit, chocolate cream, banana, whipped cream

PYZOTANO KPEM MNPOYAE apwpatiopévn pe Bavikia kpépa pullol kat kappévn Laxapn
RICE PUDDING CREME BRULEE Vanilla flavored cream, rice, burnt sugar



