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V-GF

V-GF

V-N

GF

GF

KouBép Opeokoynuévo yopi pe e€aipetikd mapbivo ehaibhado 3€/aropo/p.p
Cover charge Freshly baked bread with extra virgin olive oil

OPEKTIKA - STARTERS

Kpua f {eoty colma ynThg papivapiopévng Topdrag, 12€
pe TmikAa ayyoupi kar Aadi BacihikoU

Cold or hot grilled marinated tomato soup,

with pickled cucumber and basil oil

Mapadooiakig akoidég pe Tpayavr Aadoémra Pédou 15€
Tapapoocalata pe oulo

Mehirlavooaldra pe yntod okdpdo

Tatlixi pe mikAa ayyoUpi

Tupokautepn pe prolkofo Zeppwv

Traditional ointments with crispy Rhodes oil pie

Fish Roe salad with ouzo

Egglpant salad with roasted garlic

"Tzatziki" with pickled cucumber

Oregano with spicy cheese cream "tirokafteri"

Toparivia yAacoapiopéva pe péli, xhiapd NiwTiko Tupi, 15€
Nadi Boravoy, Bupdpr kai paotiya

Glazed cherry tomatoes with honey, warm Folegandros

"Niotiko" cheese, herbal oil, thyme and mastic

Tupomitakia pe poug ENNnvikov Tupiov, Sudopo, péll kal omdpoug 15€
Mini pita cheese with greek cheese mousse, mint, honey and seeds

Kapmaroio payianiko “a Aa 2meroiora” pe otaduhi, alpupiki kai oI 19€
Carpaccio "a la spetsiota" with grapes, tamarisk and chili

Mooyapioio Taptap “yiaoupthol” pe kpépa Topartag, yiaouprTi 18€
Kal yntd okopdo
Beef tartare "giaourtlou" with tomato cream, yogurt and roasted garlic

*Xranodi oxdpag pe yAukoivn mmepid, kpépa Kukhaditikng ¢afag 23€
kal ppéoko KpeppudI

Grilled *octopus with sweet and sour pepper, Cycladic fava cream

and fresh onion

Tnyavité kakapdpr kai Aepovarn payiovela pe toihi kai iopa lime 19€
Fried squid and lemony mayonnaise with chili and lime zest



V-N

V-GF

V-GF

2AAATEZ - SALADS

EN\nvikn calata pe Topartivia, kpéga peTag, mikAa ayyoupl,
kamapn kai xapoutroradipada

Greek salad with cherry tomatoes, feta cheese cream, pickked
cucumber, capers and carob rusks

Mpdoiva calatika pe wnrég “yapideg, apuydala, vipéoivyk eomepidoeidoy,
TTOPTOKAAI Kal TPAyava mITakia

Green salad with roasted *shrimps, almonds, citrus dressing, orange

and crispy pitta bread

Greek style “Caesar” pe clykhivo Mavng, ypaPiépa, diotiki Ayivng,
KPOUTOV Kal VTPECIVYK yiaoupTioU pe avi{olyia

Greek style "Caesar" with Mani's "sigklino", gruyere, pistachios,
croutons and yogurt dressing with anchovies

Xopra emoxng pe Bpaotd haxavikd, marateg, apmelodacoula
kal vipéoivyk lime

Seasonal greens with boiled vegetables, potatoes, string beans
and lime dressing

KYPIQX - MAIN

SkioudixTa pe oAAtoa Topata, Baciikod, Toparivia, Tpippévn ypaPiépa
Ndaéou kal ehaidhado

Traditional pasta "skioufixta" with tomato sauce, basil, cherry tomatoes,
grated Naxos gruyere and olive oil

Mehitlaveg lpap pe axviotd kpepptdi, paiviavo, Tpippévn déta
kal Aadi Boravoy

"Imam" eggplants with steamed onion, parsley, grated feta
cheese and herb oil

KpiBapdto Balacoivay, pe *yapideg, kakapapl, Topdra,
Baoihikd kai oxivompaco
Seafood orzo with *shrimps, squid, tomato, basil and chives

Xolpivd Aepovato pe kouokouodkl, Bupdpl, KOkkivn mTeEPIa
kai Eivotupr Kukhadwv
Lemony pork with couscous, thyme, red pepper and Cycladic sour cheese

17€

19€

18€

17€

16€

20€

25€

24€



GF Aaupdki yntd, xopta emoxng, dafa kar xhiapd Aadoépovo

GF

e Potava kar kamapn

Grilled seabass, seasonal greens, fava beans and warm olive oil

with herbs and capers

Mapivapiopévo kotdmoulo kal yaNakTepa mardrag pe pouotapda,

apmehodpdcoula pe Topata kar Sudopo

Marinated chicken and potato emulsion with mustard, string beans

with tomato and mint

21YOHQYEIPEPEVO apVi, AUTTIEAOPUANO, YIAOUPTI, VIOKI,
AepovaTn caitoa pe Oupdpr

Slow cooked lamb, grape leaves, yogurt, gnocchi,
lemony sauce with thyme

EMIAOPIIA - DESSERTS

Tooupéki e KpEPa AeUKNG COKONATAG KAl TTAYywTO GIOTIKI
Traditional sweet bun "tsoureki" with white chocolate cream
and pistachio ice cream

Molg yiaolpTi pe mpdoivo punlo, dudopo, crumble
Kal Taywto yiaouprTi

Yogurt mousse with green apple, mint, crumble
and yogurt ice cream

Paris-Brest pe cremeux cokohdrag, ¢ouvroukia Kkal copuTe
KOKKIVWV $ppoUTwV

Paris-Brest with chocolate cremeux, hazelnuts and red fruits sorbet

MNaywrto
[ce Cream

28€

22€

32€

12€

12€

13€

4€/scoop






V . Vegeterian
N - =npoi Kaproi - Nuts
GF . Gluten Free
* . Mpoidy Babeiag Katayuéng - Deep Freeze Product

> O\eg TIG TapaockeuEg pag xpnoipormoieitar eéaiperikd mapbévo ehaidhado
& apiotng moidtnTag nAitAaio yia Tnyavita edéopara
All foods are prepared with extra virgin olive oil

& finest quality sunflower oil for every fried meals

O1 mapamave Tipég sivar ot eupo (€) & oupmepihapPavouv
OAeg TIG vopipeg emPapuvoelg.

All above prices are in euro (€) & include all legal charges

To &evodoyceio diatnpei o Sikaiwpa alkayng TV TIHOY, Tou wpapiou
& nuepwv Aeitoupyiag Tou eoTiatopiou Xwpig mponyouluevn eidotmoinon
The hotel reserves the right to change prices,operating hours

& days of the restaurant without prior notice

H emyeipnon eivar uroxpewpévn va diabérer éviumia Seltia
ot tva a16ikd xopo kovra oty é€odo yia Ty kataypadr Tuxov mapamdvey
The establishment is obliged to have a printed form available

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

O karavalwthg Sev éxel UTTOXPEWOT VA TTANPQOE
eav dev AaPer To vopipo mapaoTatikd otoixeio (amddeién-ripoldyio)
Customer is not obliged to pay if the notice of payment

has not been received(receipt-invoice)

Ayopavopikdg YmeuBuvog: Eipfvn Mmakm
Market Inspector: Irini Bakti






