Opaxrcxo’(

WwudKI Xwp1dTtiko Ynuévo

Xtunntn QwTtid onitikA (tupokautepn) Q'j
=)

MeAitZavooaldta onitikh
TZatiki onitiké

NtoApaddkia onitikd

®d4Ba navipeyévn onitikn
O£€ta YntN (nikdvkn) ‘&y
®€ta Aadopiyavn
KoAoKUBOKEPTESES onITIKOI
Zayavdki tupi

Matdtes Tnyavités XwpIATIKES
Mavitdpia oxdpas NAEUPWIOUS
Wntd Aaxavika

MeAit¢dva tou ogQ

Zp1pth tupdnita

EAiés

Saddreg

Tns OKds (pdka, onavdki, ynti
natdta, Alaotn vioudra,
aveotupo, Aasdi, BaAoduIko)

Ntdkos Kpntikds
MoAitikn
Xwp1dtikn

Enoxns (Adxavo-kapéto, papoUll, ayyoupl,
AG8I, ENIES)

Mix Bpaotd

Kwna (Adxavo, kapéto, viopdta, ayyoupi, ykouvra,

0wS BIVEYKPET, ENIES)

Sriéotad OpEKTIKA
KovtoooUBAI HoUpAia poupvou
ZoutloUKI pe auya

Aoukdviko oxdpas

Kaylavds Mavidtikos e cUyKAIVO

OMoyépes nactoupud
lapiéa cayavdki*

* kateyuypéva / frozen

0,80
6,00
6,00
5,00
8,50
7,00
7,00
4,50
7,00
7,00
4,50
8,00
8,00
10,50
8,00
4,00

9,50

7,50
8,00
9,50
7,00

8,00
9,00

Starters

Rustic bread

Tirokafteri (homemade spicy cheese dip)
Eggplant dip homemade

Tzatziki (homemade yoghurt, cucumber & garlic dip)
Homemade “Ntolmades”

Split pea puree homemade

Grilled Feta cheese (spicy) ﬁ"j

Feta cheese (with olive oil & oregano)

Zucchini balls homemade

Fried cheece

Homemade French fries

Grilled oyster mushrooms

Grilled vegetables

Chef’s eggplant

Cheese pie

Olives

Salads

Oka’s salad (rocket, spinach, baked potato,
xinomizithra, sundried tomato, oil, balsamic
vinegar)

Cretan Dacos (tomato cheese rusk salad)
Politiki (cabbage salad from Constantinople)
Greek Salad

Season’s (cabbage-carrot, lettuce, cucumber, olive
oil, olives)

Mixed boiled vegetables

Kopa Salad (cabbage, carrot, tomato, cucumber,
gouda cheese, sauce vinaigrette, olives)

Sy

Specia/ starters

11,50 Pork skewers in the oven

10,50 Soutzouki (sausage with eggs)

10,50 Grilled sausage

10,50 Kagianas from “Mani” with syglino

(Eggs with smoked pork, tomato and feta cheese)

9,00 Flutes with pasturma
12,50 Shrimp saganaki*

Asite Tiow rae ta urdloma Tdra pag.




SEKAPES
1 bkt

STa Kappouva

Koténoulo @IAETo
Koténoulo @IA€To a la créme
Keundn yiaoupthoU*
Kepteddkia pooxapiaia 100% oxdpas
Mmiptékl pooxapiolo 100% oxdpas
Xolpivd QIAETAKIa oxdpas
Xolpiva QIAETAKIa pepper ﬁ"j
ZtapAicia pooxapiola pnpiféAa (650 g)
Xoipivh unpiZéAa naidioia
Apvicia naidakia YAAaktos (1kg)

(0,5 kg)

[Mowdieq Kpeariridv
2 atépwv /For 2 22,00

b4
Yapua
Toinoupa oxdpas
AaBpdki oxdpas
[apibes oxdpas*
KaAapdpi oxdpas*
Tipias oxdpas*

[loT&

‘—J';Ie,

On the charcoals

Chicken fillet

Chicken fillet a la créeme
Kebab with yoghurt sauce*
Grilled beef 100% meatballs
Grilled beef 100% burger
Small pork fillets grilled
Pepper small pork fillets
Beef steak (650 g.)

Pork steak (rib)

Lamb ribs (1kg)

(0,5 kq)

4 atdouwv / For 4 44,00

Fiches

Grilled Bream
Grilled Seabass
Grilled Shrimps*
Grilled Squid*
Swordfish*

Spirits

Petoiva «Kthua MavwAdkns» BioAoyiké (soomi) 8,00 “Retsina” Bio Manolakis Vineyard Estate (500 ml)

Kpaaoi Aeuk6/kOkKIVO «Kthpa MavwAdkns»

Biohoyik6 11t

500 mi

Motnpi

Toinoupo - OUZo

(50 ml)

(200 ml)
Magotixa (50 mi)
MnuUpes (500 mi)
Avayuktikd (330 ml)
Nepd 1 It (1.000 mi)
Eonpéoco

Emgo'pma

MnakAaBds

* kateyuypéva / frozen

10,00
5,00
4,00

4,50
10,50
4,50
4,50
2,00
1,50
2,00

Wine Bio (white/red) Manolakis
11t Vineyard Estate
500 ml
Glass
Tsipouro - Ouzo
(50 ml)
(200 ml)

Chios Mastic (50 ml)
Beers (500 ml)

Soft drinks (330 ml)
Water 1 It (1.000 mi)
Espresso

DQSSQF'ES

6,50 Mpaklavas

Dio Dekares it Oka

Mayelipetoupe e ehaidAado, tnyavioupe pe nAIEAaIO.
We use olive oil for cooking and sunflower oil for frying.
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U6 BEKAPES, 1 OKd
/\agapo'(

lepiotd

MeAitgdves tou oe@

dacoAdkia* - apakds*
AyKivapes* aAd noAita - undapies
Znavakopulo - Mnpidu

PiZ6to Aaxavikwyv

- Sobmec
- ®aocoAdda - Oakés

OsTiota

Fiyavtes - PeBubia

© Tehvdto (ppikacs)
+ Kpaodrto

Katol

Apvare Xéﬂa;{mg
Z@akiavo

_ Opikacé

louBétol
®oUpvou

Korédmouvdo

Aepovdro gpoUpvou
XaviwTiko Ye NINEPIES Kal pavitdpia

~ Mm@téki poUpvou

" Mosxapar:

KokKivioto

ZTpaso

louBEtol

Tou aypdtn pye Aaxavika
ZUKW®TI plyavdto

KL}Adgag

Maotitolo

Moucakds

KoAokuBdKia YEUIOTA AUyOAELOVO
AaxavovtoAuddes

Zout{oukdkia

Manoutodkia

MniQtéki pooxapioio poUpvou

- MouBapAdkia ppikacE

Keptedakia pooxapiola KoKKIvIoTd

Waota

Zounlés* Pe onavaxi

FouBEtol xtanoési* - MouBEtol yapides*
ZapdéAa poupvou

MnakaAidpos ¢poUpvou

RESTAURANT
Cosserole
10,50 “Gemista” (stuffed tomato & pepper with rice)
10,50 Chef’s eggplants
8,50 Green beans* - Peas*
10,50 Artichokes* a la polita - Okra*
8,50 Spinach with rice - Mixed vegetables
8,50 Rissoto with vegetables
Soups
8,50 Beansoup
8,50 Lima Beans - Chickpeas
9,50 Chickpeas Frikasse
Pork
11,50 With lemon sauce
11,50 Celery («frikasse»)
11,50 With wine sauce
14,50 Pork knuckle
Lomb
14,50 “Sfakiano”
14,50 “Frikasse”
14,50 “Giouvetsi” (stew with orzo pasta)
14,50 Inthe oven
Chicken
8,50 With lemon sauce in the oven
11,50 Chicken fillet with mushrooms & pepper
11,50 Chicken burger
Beef
11,50 Veal stew with red sauce
12,50 «Stifado» (stew with onions)
12,50 “Giouvetsi” (beef stew with orzo pasta)
12,50 Farmer’s with vegetables
12,50 Liver with oregano
Minced meat A
10,50 “Pastitsio” (spaghetti with minced meat and bechamel) - ;
11,50 “Moussakas” 5
11,50 Stuffed zucchini
11,50 Stuffed Gabbage
10,50 Beef meatballs with tomato sauce
10,50 Eggplant shoe
12,50 Beefburger in the oven
12,50 Beef meat balls “Frikasse”
12,50 Beef meat balls with tomato sauce
Fiches
13,80 Cuttlefish* with spinach
13,50 Octupus* pasta orzo - Shrimp* pasta orzo
12,50 Baked Sardines
12,50 Cod fishin the oven

* kateyuypéva / frozen
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