MENOY



ZTUTIKO PWHL KoL apwHATIKO BouTtupo 2

[IPQTA TIATA | THX TH>

XaviwTikeg popabomniteg
ue éuyada 8

NOUKOUMASEC
UE uavoupt EAacodvac 10

Inap praiAvrei

UE (POUPVIOTEC TOUATEC 9

Takog

UE KATIPLKO, chips mumepoptlac Kot
uapueAadoa Asuove 10

MNoAttika yepotad 10

O poucakdg oto X0e¢ Kal oto ouepa 10

[POTA TIATA | THX ©AANAZ2AY

Aappakt ceviche
UE Zuplavo Adoukouut rumepoptlog 12

AAinaoto okouunpi
ue élvounlo, oeAvoptlo Kat rLKAVTIKN

odAtoa pUpwdIkwy 11

Ta oulakia pog 12

> ANATEZ

H Aylopeitikn
Tpayavo xtarodt, kamviotr UEATOVA, TILTEPLEC
Kot tikAeg ayyouplov 13

H EAAnvikn 10

H AAovviicou
Apooepn oaddta, Tovoc, Kwvoa, chips kpeupudLlou
Ko Ynta podakiva 14

H MuKovLaTikn
ABokavto, ayyoupt, touativia, Eivotupt &
Aoula Mukovou 11

H Kpntikn

Aokopboulddkol, vepokapdao, KHPIATOLO TooTOU
UITaKaALApoU Kot KaAokatlptvh tpoupa 12

/YMAPIKKA

H 8wkn pog kapunovapa
ue faumovt Naéou 15

®Dpéoka onayyEtt
ue yapibdec chili kat mavtlapt confit 17

PaBioAia
UE payou xTamodl Kol oaAtoa aro Toug
Xuuoug tou 16



KYPIA TTATA

KotdmouAo pe Aspovato apaka
Kol KQTTVIOTA KPEUUUSL 18

Mooxapiolog KaBouppag Opakng
O€ YWPLATIKO TPolULEVIo Ywul (To EAAnVIKO
‘street food’) 16

Xoipwo og kpovota ano ¢puaotikt Atyiving
Ue odaAtoa BBQ 19

Kepkupaiko Zodpito
aro pooxapiolo PAETO 27

Naglotiko Matoudo
UE apvakl, cEokouAa, yAukonatata
Ko Ynta okopda 25

MnakaAidpog Mnoupdéto
0€ KpoUoTa Laupn¢ eALac kat UAAa nori 29

Wntég yapldeg cayavaxt
Ue ELvOxovTpo Kal spicy VEPO Touatag 22

Kakafia
&wvotupt Mukovou kat kamviothn
ouvaypiba 33

Wnto¢ 6OAOMOG
UE Miso uavpou okopbdou, o€ mojito
&wvounAou 22

PRE DESSERT

ApuydaAwta Avépou ?

Apuppooia kat véktap 6

EMAOPTTIA

MeAomuta Zipvou
UE ApwUd AEUKNC TPOUQAC KAL TTEPYAUOVTO 8

ZokoAdta
UE PPAYKOOUKO Kot aAon 9

Churros
UE uou¢ puloyaldo, Asukn cokoAdta
Ko ppouta Tou daoouc 8



Eiuaote otn Stadeon ooG MPOKELUEVOU VO O0OG EVNUEPWOOUUE Lo T
OUOTQTIKA TTOU TIEPLEXOVTAL OTA TILATA UG,
MoapakaAw evnuEPWOTE UaG yLa Tuxov aAdepyiec (yAoutévn, Enpol
kaprol, Oetwdbn KAm), N AAAEC MPOTIUNOELS TTOU UTTOPEL VOl EXETE CYETIKA

UE TNV MTPOETOLUAOTL TOU TTLATOU OOC.

Ot TiuEG eivat TEAIKEG, g€ Eupw, kal MeEPIAauBavouV OAEG TLG VOULUES
emBapuvoeig (dnuotiko @opo 0,5% ko OIMA 24%).

To kataotnuo urtoxpeoutal va Stadetel Evtuna SeAtia o€ 18Ik
Inrkn dimAa atnv £éobo yia tn Statunwan olacdnnote dtauaptupiag
OYyOPAVOLLKOU, UYELOVOULKOU 1) (pOPOAOYIKOU TTEPLEXOUEVOU.

O katavaAwtri¢ Sev ExeL umoxpEéwaon va mAnpwoet, eav Sev AdBetL to
VOULUO TTAPAOTATLKO OTOLYE(O (AmOSELéN 1 TIHOASYL0). Ayopavoulkn
Stataén 04-2012.

2TO THYAVIOUA XPNOLUOTTOLOUUE NALEAQLO KAl OTIG CAAXTEG
xpnaotuomnolouue Eétpa mapBévo eAatddado.
Ot yapibeg eivatl kateuyuévo mpoiov.

EmuéAcia Menu:
MavwAng¢ Mauvptytavvakng
Maptocg Mprpidne

ErpéAcia Nukwv:
AUkoUpyo¢ OsoboaomouAoc

MENU



Homemade bread and aromatic butter 2

STARTERS | EARTH

Cretan fennel pies
made with traditional Greek yoghurt 8

‘Loukoumades’
honey dumplings filled with savory

manouri cheese from Thessaly 10

Imam Bayildi
with oven baked tomatoes 9

Tacos

with ‘kapriko’ slow-cooked pork served with

ginger chips and lemon preserve 10
Our signature stuffed tomatoes 10

Moussaka Twist 10

STARTERS | SEA

Sea bass ceviche
with ginger ‘lokum’ delight from Syros 12

Salted mackerel
with green apple celeriac and spicy

herb sauce 11

Ouzo meze variety 12

SALADS

The Mount Athos
Crunchy octopus, smoked aubergine, peppers
and pickled cucumber 13

The Greek salad 10

The Alonissian
Tender salad greens, Alonissian tuna, quinoa,
onion chips and baked peaches 14

The Mykonian
Avocadoes, cucumbers, cherry tomatoes, ‘xinotyri’
cheese and ‘louza’ — Mykonian cured pork 11

The Cretan

Root vegetable bulbs, watercress, carpaccio
of salted cod and summer truffle 12

PASTA

Our signature carbonara
with zaboni’ ham from Naxos 15

Fresh spaghetti
with chilli shrimps and beetroot confit 17

Ravioli
with octopus ragout in a broth sauce 16



MAIN DISHES

Chicken with lemony peas
and smoked onions 18

Kavourmas’ braised beef from Thraki
in sourdough bread — the ‘Greek street food’ 16

Pork rolled in an Aeginian pistachio crust
served with BBQ sauce 19

‘Sofrito’ beef fillet
a traditional recipe from Corfu 27

Lamb with Naxos ‘Patoudo’
stuffed chards, sweet potato, and baked garlic 25

Cod ‘Bourdeto’
in dark olive crust and nori leaves 29

Prawn saganaki
with traditional xinochodro porridge
and spicy tomato juice 22

‘Kakavia’ fish soup
with sea urchin roe, Mykonian ‘xinotyri’
cheese and smoked dentex 33

Baked salmon
with black garlic miso in a green apple mojito 22

PRE DESSERT

Traditional marzipan sweets
from the island of Andros ?

Ambrosia and nectar 6

DESSERTS

Sifnos Honey pie
with white truffle and bergamo 8

Chocolate mousse
with prickly pear and aloe 9

Churros
filled with rice pudding mousse, white chocolate
and forest berries 8



We welcome inquiries regarding the ingredients used in our dishes.

Please inform your server if you have any food allergies or intolerances.

Prices are final, stated in Euros, and they include all legal taxes
(municipality tax 0.5% and VAT 24%).
Complaint forms are provided at the store’s entrance.
Consumer is not obliged to pay, if the notice of payment (receipt or

invoice) has not been received (market police device 04-2012).

We use extra virgin olive oil in our salads and sunflower oil for frying.

Shrimps are frozen products.

Executive Chefs:
Manolis Mavriyannakis
Marios Pirpiridis

Pastry Chef:
Likourgos Theodosopoulos



