MAIN MENU

APPETIZERS

Pumpkin soup

BeAoute yAUKLAG KoAOKUOAG

UE KPEUa TupLov, focaccia

& AAdL BaoAlkoU

Sweet pumpkin velouté soup

with creme cheese, focaccia & basil oil

6.00<€

Guacamole

e aBoKAVTO, VTOUATA, KOALAVO PO, AAL
& ToUTg ToPTiylag

with avocado, tomato, cilantro, lime

& tortilla chips

9.00€

Crispy bites gruyere

Tpayaveg Uttoukitoeg ypapBLlepag
Nd&&ou pe Bupudpt, kapudl

& PEAL aTTO Apu

Crispy bites Naxos gruyere cheese
with thyme, walnut & honey from oak

9.00<

Kadaifi prawns

[apideg kavtdidt pe YnTo lime,
XelpoTrtoinTn payoveda ue lime
& chutney ppdouvAag

Kadaifi shrimps with grilled lime,
homemade lime mayo

& strawberry chutney

14.00€

Calamari tempura

pe otttikn chilly payloveda, bnto lime
& apwPaTIko AAdL

Calamari tempura with homemade chilly
mayo, grilled lime & aromatic oil

11.00€

Ladenia bread O

Wntr Aadevia pe vropativia

& £€tpa TtapBEVo eAaloAad0o

Grilled ladenia bread with cherry tomatoes
& extra virgin olive oil

5.00€

SALADS

Chicken salad

HE WNTO GAETO KOTOTIOUAO,

auyo BPAcTO, YOAAIKO UAPOUAL,

WNTO KAAQUTTIOKL, KATIVIOTY) TIAVOETA,
viouartivia, focaccia & sauce Tapuelavag
with grilled chicken, boiled egg 6',

French lettuce, grilled corn,

smoked pancetta, cherry tomatoes,
focaccia & parmesan sauce

12.00€

Quinoa shrimps salad

ue yapideg tempura, pdvyko, aBokavto,
dpETKA AaXaAVLKA, KPEA TUPLOU,
dAopevTiva apuydaAou

& dressing peALOV pe ppouTta Tou SACOUG
with crispy shrimps, mango, avocado,
veggies, cream cheese, almond florentina

& honey dressing with forest fruits

14.00€

Garden salad

mesclun ue Tpayavo chevre Tupi,
dPAOVAEG, ppouTa Tou SACOUQ

& VIPEDIVYK LIEALOV

mesclun with crunchy chévre cheese,
strawberries, forest fruits & honey dressing

12.00€

Ntakos

HE KPLOapPOKOUAOUPO, VIouaTivia,

EALEG, DPETKO BUOCLIO, KATIAEN, KPELA
detag pe Turtepld PAwpivng & dressing
EAANVIKWY APWUATIKWY BoTavwv

With barley bun, cherry tomatoes,

reed olives, fresh mint, capers,

feta cream cheese with Florini's pepper

& Greek aromatic herbs dressing

10.00€

MAIN COURSES

Mushroom Risotto

Me dypla pavitapla, Kpgpa poreini,
TIAoTA Havpeng TPovdag & GouvTouKLla
With wild mushrooms, porcini cream, black
truffle paste & hazelnuts

15.00€

Rissotto Milanese

Me yapideg, kpeua YAUKLAG KoAokuOag,
Kpoko Koldvng & Ttpdotvo AgUoVL

with shrimps, sweet pumpkin cream, saffron
and green lemon

16.00€

Pasta al polo

Garganelli pe GINETO KOTOTIOUAO,
UTTELKOV, TILTTEPLEG, Ttapeldva

& pol odaAtoa

Garganelli with chicken fillet slices, bacon,
peppers, parmesan & pink sauce

12.00€

Mushrooms & Beef

MartapdeAeg pe 150yp flank steak,
aypla pavitdpla, Ttaota Tpovdag,
TUTte AN ypaBlepa & cdAtoa pepper
(TpotetveTal LETPLo ProLuo)
Pappardelle with 150gr flank steak tagliata,
wild mushrooms, truffle paste, peppery
gruyere & pepper sauce

18.00<

Pasta by the sea

Garganelli ue yapideg & coAouo,
KOAOKUBAKL, lime, kpoko Koldavng,
apwuatika Botava & kpepa alfredo
Garganelli with shrimps & salmon, zucchini,
lime, saffron, herbs & alfredo cream

18.00<

Chicken fillet

DNETO KOTOTIOUAO YEULOTO

pe deta M.O.M1, kpeua TirepLag,
BACALKO, TIOUPE YAUKOTIATATAG,
Boutupdrta Aaxavikda

& oGAtoa Bupaplov

Chicken fillet stuffed with feta P.D.O. cheese,
pepper cream, puree & sweet potato puree,
basil, buttered vegetables & thyme sauce

14.00€

Pork Tagliata

Xolpwr UTtpllOAQ 0g KOTIY| TAALATAG
e KapukeLuaTa, Ttapuedava,

baby ToaKlOTEG TTATATER

& oGAToa PoUoTAPSAG EOTPAYKOV
Pork steak in tagliata cut with spices,
parmesan, baby crushed potatoes

& tarragon mustard sauce

15.00€

Salmon miso glazed grilled

LE aolaTIKn papvada, crispy kale,
oouodpt & YNTd KOUVOUTTIOL

pe wasabi mayo

With Asian marinade, crispy kale, sesame
& grilled cauliflower with wasabi mayo

22.00<

Ribeye Black Angus USA 250gr
38.00€

Flank Steak Beef Black
Angus USA 250gr

(Tagliata cut)
26.00€

ETt\éETe TO cUVOBEUTIKO TNG apeoKeiag oag:
Aaxavikd Boutupovu, TtIoupE yAuKoTiatdrag,
DPEOKLEG TIATATEG TNYAVNTEG, TOAKLIOTEG
baby mtatdareg

Choose your side dish:
Roasted vegetables, sweet potato puree,
fresh French fries, baby crushed potatoes



MAIN MENU

SNACK

Chicken Burger

UE TPAYAVO KOTOTIOUAO,

KaTtvioTo Tupt MeTtooBou, KApAUEAWUEVO
KPELUUOL, iceberg, vtoudra, aBoKAavTo,
mayo pepper sauce og PwdakL brioche

& PPEOKEG TNYAVNTEG TIATATEG

with crispy chicken, smoked Metsovo cheese,
caramelized onion, iceberg, tomato, avocado &
mayo pepper sauce

in brioche bun & fresh French fries

10.00€

Classic Burger 200gr

ue 100% black angus kwud, Tupt cheddar,
pickles, auyo UATL, UTTELKOV, Crispy onion,
BBQ owg, owg Taptdp og DwHAKL

& PPEOKEG TNYAVNTEG TIATATEG

with 100% black angus ground beef,
cheddar cheese, pickles, egg, bacon,

crispy onion, BBQ & tartar mayo sauce

in brioche bun & fresh French fries

12.00€

Mini Burgers 2pcs

Me 100% black angus kuud, Tupt cheddar,
payloveda, os Pwudkt brioche & ppeokeq
TNYAVNTEG TIOTATES

With 100% black angus grind beef, cheddar,
mayo in brioche bun & fresh French fries

10.00<

Pizza Special

Special Le ppeokia oGAToa VToudTag,
mozzarella, Aaxavikd & UTEIKoV
Special with fresh tomato sauce,
mozzarella, vegetables and bacon

15.00€

Pizza Prosciutto

Me TtpocouTo di parma, vtouartivia,
OAATOQ VTOUATAG, UOTOAPEAQ, POKA,
Ttappelava & kKpEpa BaAoAULKO

With prosciutto di parma, tomato sauce, moz-
zarella, cherry tomatoes, rucola,

parmesan & balsamic cream

16.00<

Pizza Truffle Mushroom O

Me ppeoka pavitapla, CAATOA VIOUATAG,
potoapeAq, truffle mayo & crispy kale
with fresh mushrooms, tomato sauce,
mozzarella, truffle mayo & crispy kale

14.00€

Club sandwich

[TAALKO PWHIAKL pPaNUOZZO LIE UTTELKOV,
gouda, KaTtVIoTr) YAAOTIOUAQ, VTOoUATa,
iceberg, cwg pouotapdag & GPEOKLES
TNYAVNTEG TIOTATES

ltalian bread panuozzo with bacon, gouda,
smoked turkey, tomato, iceberg, mustard
sauce and french fries

8.00<€

PLATTER

[MoKIALa attd eEAANVIKA, dleBvn Tupld
& aANQVTIKA Ue Kpltoivia,
artoénpapeva ppouta & papueAdada
Variety of Greek, international cheeses
& charcuterie with breadcrumbs,

dried fruit & jam

uiken | small 9.00€
ueydAn | large 18.00€

DESSERTS

Fruit Salad

Apooepr) PPOVTOCAAATA ATIO GPOoUTA

ETIOXNQ
Seasonal fruit salad

For 1 person 8.00€
For 2 persons 14.00€

Cheesecake

He pappeAada dpouta Tou SAcoUg 1
KOEUA AALIUPT) KAPAUEAQ

with homemade forest fruit jam or salted
caramel cream

8.00<

Profiterol

LE Kpeua patisserie,

TIaywTo Bavidlag Madayaokapng
& KpEUA OOKOAATAG YAAAKTOG

with patisserie, Madagascar vanilla ice
cream & chocolate cream

7.50<

Classic pancakes O

LE LEPEVTA, UTTAVAVA, cookies

& sauce AeUKNG OOKOAATAG

HUE POUVTOUKL

with merenda, banana, cookies

& white chocolate sauce with hazelnut

8.00<

Kayak Ice cream

ErtiAgéte 4 amo TG mapakdtw YeUOEIG
Choose 4 of the following flavours

Madagascar Vanilla
Pistachio

Chocolate grand cru
Salted Caramel

8.50¢

SCAN ME



