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Restaurant Cafe (¥

MENU



Wifi: Blue Sky
Password: b212121s

NAPAKAAQ ANATOPEYETAI
H KATANAAQIH TPO®IMQN KAI NOTQN
NOY AEN EINAITOY KATAITHMATOL MAI

PLEASE FOOD AND DRINKS WHICH
ARE NOT FROM OUR STORE
ARE FORBIDDEN !l

YmeoBuvog karaoTnuarog: Silvester Polovina
To kataoTnua urmoypeolTal va eXel EvTuma deAtia mapamnoveoay ot
g15ikn Beon otnv E£060 TOL KATACTNHATOGS YIA TNV KaTaypagn
omoIaoénTToTE SlIapapTupiac.
Itic TpéC mepihappaveral @.N.A. 13%, Koiv. popog & TTogooTd
ceppirdopou 13%.
H emmyeipnon &iaBéte mAavo vyiEvAS oVUPVA JE TIC S1IaTaeig Tou
HACCP.

To AdéI TTou Xpnolyomoleital oTo yayeipeya & oTic cahareg eival
«EMNVIKS EAcioAabon & oTto Tnyavicoua sEANvikS HAEAQION.
ITa paynTa e ToV AoTERITKO (*) XpNOINOTICIOUUE KATEWUYHEVD
Tpoiov.

O KIHAG TTOL XPNCIHOTIOIOVHE OTA (AynTA Eival PRECKOC.

Ta TuEIa TToL XENCIHOTICICUVTAl OTC KATAoTNUA pag ival «DETa
EAANVIKAC Mpothevancn & «KepahoTOpl eIy YRCH.
Epcpiahcopévo Aasl 100ml: 1€

Restaurant Manager: Silvester Polovina
The shop is cbliged to have printed documents in a special case
beside the exit for the setting out of any complaints.
The prices include V.A.T. 13%, M.T. & Waiters pm 13%.
The restaurant allocates the sanitary plan according to the
provisions of HACCP.

The oil used for cocking and salads is “Greek olive cil" & for the
frying we use "Greek sunflower ail”.
Foods marked with a star (*) use frozen priducts.
The minced meat is fresh
We use "Greek Feta cheese"” & "Imported Kefalotin cheese™
Bottled Qil 100ml: 1€
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OpeKTIKG

TZardiki

(yiaoupT, okopda, ayyoupl, Ludl)
Tpihoyia alolpwv
(Tapapocaiara, t¢ardik,
KOTTQVIOTI] HE ENIEC KQI TTITQ)
®wlia pirag

(pETA, PUAD KPODOTAG, TOLTALI,
LEMN, TTATTapoLVOCTIOPCC)

Xahobui
(cuvodeveTal e papueAQda BaTopovpo)

®@apa Lavropivng

Aovkavika

(pE povaTapda NTIZOV)
NTOopaTOKEPTESES

IMTIKES MATATES TNYAVITES
KoAokuBdakia oTIKg

IKopSoywlo

~ NoikoiAia TupIGV - AAAAVTIKGV
(YpaPEpa, TTEKOPIVO, KPATOTLEI TLEOL,

oahQul QEPOC, HOPTASEAT, TTRDOTODTO
CUVOBEVETAI e pPOLTA KAl KPITTIvIA)25

6,00

13,00

11,00

10,00

11,90

14,00

12,50
7.00
8,00

5,00

25,00

Appetisers

Tzatziki
(yogurt, garlic, cucumber, vinegar)

Trilogy of dips
(fish roe dip.tzatziki,.Kopanisti cheese,
served with clives and pita bread)

Feta nest
(feta,phyllo,sesame honey,
poppy seed)

Halloumi cheese
(comes with blackberry jam)

Fava of Santorini

split - pea puree b
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Sausages
(with Dijon mustard)

Tomato balls

French fries of the house

Zucchini sticks

Garlic bread

Cheese and cold cuts platter
(graviera, pecorino, wine cheese,

air salami, mortadella, prosciutto
served by fruit and breadcrumbs)




Ialareg

XwpIankn
(vTopaTta, KpeR LS,
ayyolpl, @ETa, EMEC)

Iavrtopivn calkara
[vTouarivi, ayyobpl,
EivopuinBpaq,
Katapl, magipasd)

Iahara rov pmaée

(oTravakl, poka, LAAG KOKKIVa
Kal TTeAadiva papouiio,
mavi{apopuiAia,

KQpLSI, POSI, HTTAATAUIKO POSIoL)

Iahara touv Kaiocapa
(HapobAl, KoTOTToOLAO,
KPOUTOV, O, TTapuelava)

13,00

15,00

16,00

16,00

......

Salads (G YRS

Greek salad
(tomato, onion,
cucumber, feta cheese, clives)

Santorini salad

(cherry tomato, cucumber,
local cheese

xynomizythra, caper, rusk)

Vegetable garden salad

(spinach, arugula, red and green
lettuce leaves, beet leaves, walnuts,
pomegranate, pomegranate
balsamic vinegar)

Caesar salad
(lettuce, chicken,
croutons, sauce, parmesan)



Ivpapika ¢ Pasta
Namapbéheg Balkaocoivov 22,00 Seafood pappardelle
[yapida, pisia, ¥Tevia, caiktod vIopAarag) (shrimp, mussels, scallops, tomato sauce)
Koromouvho mévveg 18,00 Chicken penne
([kOTOTTOLAC, HAVITARI, KQEUQA YAATKTOG) (chicken, mushroom, cream)
Imayyin ymohovel 15.90 Spaghetti bolognese
(kipQ, epeckia vTouaTa) (minced meat, fresh tomato)
Imayyen Aaxavikov 14.90 Vegetable spaghetti
(KOAOKDBI, KaTTapI, TITTERIA PAPIVNG (zucchini, capers, red & yvellow pepper,
KQI KITRIVN, KREMMUSI ppETKO, VTONATA) fresh onion, tomato)
Aortakog omayyern (KIAG) 85,00 Lobster spaghetti (kilo)
UE OAATOQ VTOUATA KAl HUPGSIKA with tomato sauce and herbs
Niykovivi yapiéeg 21,00 Shrimp linguine
(ovlo, {euo yapibag, vropdra, (ouzo, shrimp broth, tomato,
Aabl eaTpayKov) estragon ail)
MNamapéiheg ocohopd 23,00 Salmon pappardelle
(ocohoud kamvIoTO, aTTapayyia, (smoked salmon, asparagus,
KREUa yaAakTOC, AvnBo, auyd colopuol) cream, dill, salmon caviar)
Miroa ¢ Pizza
Mapyapita 18,00 Margherita
(caAToa TouaTag, HoToaREA (extra virgin clive oil,
Kal e§Tpa TTAPBEVo EAQIOATE0) tomato sauce, mozzarella)
Xwpianikn miroa 23,00 Greek pizza
(ocGAToa ToudATac, YoToapeid, gETa, (extra virgin olive oil, tomato sauce,
ENEC, TTRATIVA TITTERIA, piyavn mozzarella, feta cheese, olives,
kal EETpa TTAPBEvo eAaiohabo) green pepper, tomato, oregano)
Nemepovi 22,00 Pepperoni
(CAATOQ TOMATAg, MOTOQPEMN, TIETTEROVI (extra virgin clive oil, tomato sauce,
kal e£Tpa TTapBEvo eEAaIOAas0) mozzarella, pepperoni)
NpooobTo - poka 24,00 Proscivtto - arugula
(oGAToQ TOpATAg, JoToapEAd, TTPOTOUTO, (Extra virgin clive oil, tomato sauce,
poka, Tmapuelava mozzarella, prosciutto,
KQl EETPA TTAPBEVO EAQIOAQSO) arugula, parmesan)
Xapar 21,00 Hawadii
(oaAToQ TopaTag, JoToapehd, {apmoy, (Extra virgin olive oil, tomato sauce,
avavag Kai eETpa TTapbivo eAaiohado) mozzarella, ham, pineapple)
Intolah 24,00 Special
(oGAToa TopATag, JOTTapPEAT, paviTapia, (Extra virgin olive oil, tomato sauce,
UTTEIKOV, TTPACIVH TITIEQIA, TOUATA mozzarella, mushrooms, bacon,
KQl EETPA TTAPBEVO EAQIOAQSD) green pepper, tomato)
Kpépa pavitapia 22,00 Creamy Mushrooms
(kptua pIAadeAgeia, HoTOapEAQ, (Extra virgin olive oil, creamy cheese,
HaviTapiq, TTEcTO TTORTIV mozzarella, mushrooms,
S, KaIEETRQ TTQPBEVO EAQIOAQSO) funghi porcini pesto)
ETA
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WYnra Ixapag

Mpo xoipivo
(vyOpOo ¥olpIvo, TTATATEC TNYAVITES,
mmita, 1¢atdiki, TodaTa, KPEHHLSI)

Mopo KotomMOLAD
[YOPO KOTOTTOLAQ, TTATATEG TNYAVITES,
rtira, t¢atdiki, TouaTa, KEEUULSI)

KotooouBAaxi
(UTTOUTI KOTOTIOLAO, CLVOSELETAI HE
baby mararteg, t€ardikl kai mita)

LovBAaki Aaxavikwv
(HaviTapl, MEAITava, KOAOKDBI, KREMMULEI,
TITTEPIA TLVOGELETAI JE TTANYOLPI)

Naidakia apvioia
(CLVOSEDETAI WE TTATATA TNYQVITH
Kal BBQ owg)

Mooyapioia T-Bone (500-600 yp)
(cuvobeberal ye baby Tarareg kar aham)

Xoipivi) pmrpifoAa oraAioia (500-600 yp)
(cuvo&ELETal TTATATA TRy avITr)

Noikihia kpeaTik@V yia 2
(PIAETO KOTOTTOLAD, AOLKAVIKO,
YOPO XOIpIVO, KEUTTATT, TTaibédkiq,
CLVOSELOVTAI UE TTATATEG
TNyaviTec kal t¢atliki)

Mayzsipevta

Apvi KOTOI

(HE TTOLPE KOLVOULTTISION
KQl OAATOQ OLKOUL)
Mouvgaka

Mmpiap

(kohok 08I, pehTiava,
TTATaTg, KREPULS!,
)Y KQpOTO, TMERIA PADPIVNG,
L *&:r\}‘:’ QPECKIQ VTOUATa)
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1%.00

19,00

19.00

16,00

18,00

37.00

24,00

55,00

21,00

16,00
15,00
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On the Grill

Pork gyros
(pork gyros, french fries,
pita, tzatziki, fomato, onion)

Chicken gyros
(chicken gyros, french fries,
pita, tzatziki, tomato, cnion)

Chicken skewers
(chicken souvlaki thigh, comes with
baby potatoes, tzatziki and pita)

Vegetable skewer
(mushrooms, eggplant, zucchini, onion,
pepper served with bulgur)

Lamb chops
(comes with french fries
and BBQ sauce)

Beef T-Bone steak (500-400 g)
(comes with baby potatoes and salt)

Stable pork steak (500-400 g)
(comes with french fries)

Variety of meats for 2

(chicken fillet, sausage,

pork gyros, kebab, lamb chops,
served with

french fries and tzatziki)

Traditional dishes

Lamb shank

(with cauliflower puree
and fig sauce)
Moussaka

Briam

(zucchini, eggplant,
potato, onion,

carrot, red pepper,
fresh tomato)




®alacoiva

Tomoopa giAéTo
(cuvodebeTal pe BpaoTd Aayxavika)

Aavpaki @iAéto
(cuvodeveTal e PpaocTa Aaxavika)

Xramodi oxapag
(cuvobebeTAl JE TTOLPE TTATCapI)

Kahapapi tnyavito
(Me vTiT paylovela)

MoO&ia axviota
(e obfo KAl QPETKO KPEUPLEI)

Fapibec oxapag
(CLVOSELETAI PE TTAIYOUPI
Kal BpaocTtd Aayxavika)

FapiSeg cayavaxi
(HE pETQ KQI PpPECKIA VIoUATA)

NoikiAia 8Balacoivey yia 2
(TonmmoLpa, yapiSeg, ¥xTamoél,
KaAQuapl TNyaviTo, Judia axvioTa
KQl PpaocTtda Aaxavika)

Em&opma

MmakAhapa

(uE TaywTO Paviiia)
Kapusomita

(HE TTAY@TO Pavihia)
IovpAi cokoharag

(pe TaywTo Pavihia)
NaovpT e pek & kapLdia

Naywra

Lokohara

Kapaueha

Bavikia Madayaokapng
Toilkek

MQVYKO COQMTTET

21,00

25,00

20,00

14.90

16,00

22,00

16.50

40,00

10,00

10,00

12,00

6,00

7.00
7.00
7.00
7,00
7.00
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Sea bream fillet
(served with boiled vegetables)

Sea bass fillet
(served with boiled vegetables)

Grilled octopus
(comes with beetroot puree)

Fried squid
(with mayonnaise dip)

Steamed mussels
(with couzo and spring cnions)

Grilled shrimps
(comes with bulgur b
and boiled vegetables)

Fried shrimp saganaki
(with feta cheese and fresh tomato)

Variety of seafood for 2

(sea bream, shrimps, ocfopus,
fried squid, steamed mussels
and beiled vegetables)

Desserts

Baklava

(with vanilla ice cream)
Walnut pie

(with vanilla ice cream)
Chocolate souffle

(with vanilla ice cream)
Yoghurt with honey & walnuts

Ice creams
Chocolate

Caramel
Madagascar Vanilla
Cheesecake
Mango sorbet
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