


aAinaota.salted

avioouylec | anchovies

avtoouyleq lonaviac | anchovies Spain
okouunpl kanviotd | smoked mackerel
nepka kanviotr) | smoked perch
KOAOC | chub mackerel

Aaképda | bonito

tolpog | tsiros

yaupo¢ papivaro¢ | marinated anchovy

tyavita.fried

KoAOKUBdkIa tnyavita | fried courgettes
ninepiéc tnyavitég | fried green peppers
peAitzavec tnyavitég | fried aubergines
natata @péokia | french fries

tupid.cheese

@éta tpi pe Aadopiyavn | feta cheese with olive oil and oregano

xahoUpi | haloumi (cyprus cheese)

@éta yn | broiled feta cheese

unouyioupvti pe 61d@opa tupid | "bougiourd" cheeses

vellow cheese - gou

feta cheese

(peta - KaoEP! - YKOUVIa e plyavn, Kautepn
mnepIa, viopata kai eAaioAabo wnpévn 010 joking foi

it round, ton
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| with oregan it pepper

3to, and olive ol

KEQANOTUPI oayavakl fj 0xapag | grilled kefalotiri (kind of hard cheese 450

WHEAVIC
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aNOIEC. puree salad

kaBoup “nmm

pENTZ .uoo\om Jubergine puree salad

peAtzava wni

WpPooaAdra | cheese salad
zatzik|

g JYYOU
VO Qyyoug

Paotpn, onoobo

[apapooaiara
WY OTapax PPUYIVIO
natatooaAdra

COKD Koy §

Okopdakig

s with cheese
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OAAQTEC ENOXNC
season salad

oaidta «Qxeavigs peyain | \al.xd ()kt’drll\ hup
WKIPOUAL, POKQ, VIOPATO, ayyoupl, L1
Barodimoluby, Adxovo, Kapoto M

oalata «Qkeavics pikpr | Sdldd "()kennm \mdll
PAROUAL, POKQ, Viopdta, ayyoupi, ety

1

f e ket tomat Anher
Borodpma LB, Mxavo, kopoto balsam ., - '
eMNNVIK oadta xwpIatikn | yreek cuuntry Saldd
ayyoups, viopdro, @era twpl, woepod ( rher tomato, feln cheese
Lepo, eheg, mnemd, ehovrabo olives, peppet, obve ol
ayyoupovtopdta | cucumber-tomato
Ayyoup), viogata, uCumber, tomat

apeibi Lepo, poiviova, parstey, ohves, ohve of
eheC rahapuy, eAooabo

papouhooaldra | lettuce salad
Qyoupd popouN, lettuce, fresh omor
Kpepubions ppeano, 1l

avnbo

poka | garden rocket
ocpBipetol net or with tomat

aremn A pe o

VIOWALO KOI e urhibes

ayyoupt

Aaxavooahdra | slaw salad

anavaki | spinach
PEN, BOAOALIKG, hoowy  buslourme
IDML nuts
noppezava parmesan

MKAVTIKN - NOAITIKN | spicy salad
Mxavo, Kapoto, 0eAivo, cobbage, canol, celery
mnepid @MIPIVIG fiorma's pepper

tovooaAara | tuna salad
noikiNia Bpaotr peydin | variety of boiled (big)

noikiNia Bpaoti pikpn | variety of boiled (small)

xoprta | green salad

zox0f 1) PAfta  sow thisties

Bpaota, of biites,

PPEOKO Aepdvy, fresh lemon

chaiohobo obve ol

navezdpia | beetroot salad
Kouvounibl | cauliflower
pnpokoAo | broccoli

Kpitaypo | kritamo




BaAaooivd.seafood € €
ueEPIda 10 KIAG

kKaAapapdkia tnyavitd® | fned squuds P So
KarEWuypeva kaiapapaxia id cut frozen squids slivenar So ................
KaAapap! ynuo™ | bro|led gqmds )(. .........................
Katewuypéva Kaapa- frozen squids broiled

paxia ota kapfouva 3 5 o

KaAapdap! yepioté* | stuffed squids* 0 amate e

KATEWUYPEVA KaAQpapakia ozen squid

ota kapfouva yepioto pe

@Era twpl, parvtavo I
KaAapap! QPETKO | fresh squids = R 45.co

xtanodi wnd ota kapPfouva* | grilled octopus” 1908 08
xtanédi Eudbdro* | octopus with vinegar* e
podia tnyavnia | fried mussels .= PR
podia oayavdki | mussels "saganak” & 29 o

wixa pubiou pe odAtoa nussels in sauce with

JE Kautepn ninepia hot pepper and feta cheese
@€ta tpi

pudia axviotd | mussels steamed

pudia pe KEAUPOC mussels with cell
pubonidapo | mussels with rice

wixa pudioy, mussels, mussel's

k€Augoc pubdiou, shell, rice

puzi, PPEOKO fresh onion,

Kpeuudi, avnBo dill

oouniéc kpaodrteg | cuttlefish cooked in wine

oouniég, viopara, £epd cuttlefish, tomato, omon,
KPEPPUdI, A€ukd Kpaai, white wine, variety
biGpopa pnaxapika of spices

yapidbec oayavdki | shrimps "saganaki”
250yp yapiba, viopara, 250gr shnimps, tomato,
Kautepn mINEPIA, tupi @era, hot pepper, feta cheese,
paiviavo parsley

yapidec wntéc | broiled shrimps e . ev (£ 5.00

250yp yapibeg ota kGp-  250gr broiled shrimps
Bouva pe eAaidAabo, with olive oil, parsiey
paiviavd kai Aepévi and lemon

vapibe tnyavntes | fried shrimps Leoo  €5e
yapideg axviotég Aepovateq | shrimps in lemon Leev G500

yapibec, mnépi, Aepovi, eraibAabo, paiviave shrimps, lemon, olive ail, parsley, pepper

yapn60uaxapovd&a | spaghetti with shrimps (2yco G500

stuffed with teta cheese

xtan6di, yapida, pudi, kahapap oktapus, shrimps, mussels, squid
apooouna [fishsoup 0 i

--------------------------------



Wapia.fish o

toinoupec | dorado
ouvayplba | sea bream
0apyog | sargus

paykpl | pagrus
Houppoupec | gildhead
HOUOPOUAI | mousmouli
Yoap! | gofari

Aafpaki | bassfish
pnakahiapoc | codfish
okouunpl | common mackerel
yAWooec | soles
pnapunoovia | red mullets

Eiplac | swordfish

KIANO @éta wapr | fillet of fish

ouvaypibo f waywpl
©IMI0 010 rOpfouve

kapaPidec | crawfish
aotak6c | lobster

................




uikpd wapia.small fish

capdéla wner ota kapPouva | grilled sardine
yaupog tnyavnrog | fried anchovy
yaupog oayavaki | anchovy "saganaki”

YOUDOC OXWOTOC pe \
pouotapda, exardiado, ! & a the
PIVIOVO, KaUteEpn

mNERa xai S1agopa pnaxapika

aBepiva | smelt

papida tyavnry | fried whitebait

Koutgopoupa | mullet

unakaAiapo¢ okopdahid | salt cod with garlic dip
YaA€og okopdalhid | spotted godfish with garlic dip
YaA€og oayavaki | spotted godfish saganaki
oupitoeg tnyaviteg | fried fish tails

oupitoeg oayavaki | fish tails saganaki

KpEata oxapac
grilled meat

unpizoAa pooxapioia yaaaktoc | veal steak
unpizoAa xoipivr) | pork steak

O0uBAdkI xoipivé | pork souvlaki
KotonouAo @IAEto | chicken fillet

uMIQTEKI | burger

navoéta | pork chop
AOUKAVIKO XwpIdTiko | sausage

NOIKIAIG KPEAUIKQV 2 atdpwv | variety of meat for 2 pers.

OAa ta kpéata oxdpag yapvipovial pe myavntég natdreg
broiled meats are garnished with french fries
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