E48ho béeas Welcome
¢! Enjoy your meal!

MPQINEZ NMPOTAZEIX MORNING SUGGESTIONS
Mtrougég Buffet

Mpwivo pe eAelBepn eTTIAOYA. Black coffee, black tea, sage tea, milk,
Ka@ég yaAAIkdg, paupo Tadi, @ackounAo, chocolate,orange juice butter, margarine,
YAaAa, 0OKOAATA, XUPOG TTOPTOKAAI, jam (apricot — apple — plums — quince),

BouTupo, papyapivn, papueAades (Bepikoko
— MAAO — BAPACKNVO — KUBWVI), WEAI,
Aoukoupadeg, puldyalo, KEIK, dNUNTPIOKA
auyd, Coutrév, Tupi, QETA, EAIEG, VTOUATA,
@POUTa ETTOXNAG, PPUYAVIEG Q,ﬁ 6 Yw .

honey, honey balls, rice pudding, cake,
E flakes, eggs, ham, cheese, feta,

OpeAéTa yiayidg
(auya, KPEUPUBI, TTPACIVN TTITTEPIA, GPEOKIA , fresh
VTOUATA, KOAOKUBAKI, TTATATEG KO a) es and feta)

MoaovpTi ayeAadivo (ot
MNaoupTI HE PPECKA PPOUTA € fresh season fruits

MoaoupTI pe MEAI Yogurt with honey

Ywpi ynuévo pe apTrév Kai Tupi (TooT) Toasted bread with ham and cheese
(toast)



KA®EAEZ - POOIMATA COFFEES - BEVERAGES

EAANVIKOG Ka@ég Greek coffee

(pmiaypévog o alyavr) ewTid, oepPipeTal Ue (boiled in slow fire served from the

TO UTTPIKI) traditional pot)

Oparré Frappe

(XTUTTNPéVOG KPUOG KAMEG PE TTAYAKIA) (shacked cold coffee served with ice
cubes)

Ppaté pe TAYWTO Frappe with ice cream

(XTuTTnUEVOG KPUOG KaMEG PE TTaYAKIA, ; shacked cold coffee with ice cream of

OEPPIPIOPEVOG PE TTAYWTO TNG ETTIAOYY

ZeoT6g Neg
(oepBipeTe pe TO KAVO

FaAAIKOG — Apegp
(oepBipeTe pe 10 X 2am and

DPEVTO KATTOUTGIV
(Kpuog ITaAIKOG KAPEG JE KPEHD Y . E : cream and
KavéAa Kal Trayd - e - - cinnare bes)

Eompécco g
(Auvarog ITaAIKOG KapEG)

ZokoAdra {eoTn : . Hot chocolat;
ZoKoAdTa KpUa Cold chocolate
Todi Tea
®aockounAo Sage tea
XapopunAi Chamonmile tea

AvdpikTa Apopylavd BoéTava Mixed Amorgian herb tea



OPEKTIKA

KouBép
(ZmmkS Yywpi, TTOATOS €AIdG, eAaidAado,
BaAoduiko)

EAANVIKA TTaTdTa Tnyavnti
(TTaTATO KOPPEVN OE XOVTPEG QETEG
Tnyaviopévn o€ eAaidAado

TZartdiki
(MaoupTI, ayyoupl, ok6pdo, eAai6Aado,
&udl, aviBo)

TapapooaAdTa
(Tapapdg, ywui, EAaidAado, Aeuovi,
KPEPMUDI)

TovooaAdTa
(Tovog, oéAIVO, OTTITIKF) HAYIOVEC
KPEMMUDI)

®éta ynTh OTO POUPVO
(péta pe eAaIGAadO, PODEAE
mTEPIAG, piyavn)

MoikiAia TnyavnTwv
(koAokuBdkia, peAITCav:
POSENEG, TTITTEPIA, VTOUAT
ayvo Aadi pe KoupkouT)

TupoTiTrepiég
(CepioTég TITTEPIEG PE PETA, VTOPATO KAl
KPEUMUDI TNYAVIOUEVEG GE KOUPKOUTI)

Apopylavog vidkog

(xwprdTiko Tragiuadl Ayopyou pe ppéokia
vTopdaTa, Aadi eNIAG, KatTapn, TTpdacivn
TITTEPIQ, piyavn Kal @pEéokia putnopa)

Zayavdaki Apopyou
(Apopylavo Tupi Tnyaviouévo og eAaldAado)

KepT1édeg kBpa KaAAioTTNG
(KONOKUBOKEPTEDEG, VTOUATOKEPTEDEG,
QaBATOKEPTEDEG

APPETIZERS

Couver
(home made bread, olive paste, olive olil,
balsamic)

Greek fried potatoes
(thick cut potatoes, fried in olive oil

Tzatziki
(Yogurt, cucumber, garlic, olive oil,
vinegar, dill)

bread, olive

onion slices, green
, fried in pure oil with

Green peppers with cheese
(staff green peppers with feta, tomato and
onion fried in oatmeal)

Amorgianos dakos

(local dry bread Amorgou with fresh
tomatoes, olive oil, capers, green
peppers, oregano and fresh soft goat
cheese)

Saganaki Amorgou
(cheece from Amorgos fried in olive oil)

Kyra Kalliopis puffs
(zucchini puffs, tomatoes puffs, fava
puffs)



TYPIA

Zivopudnpa

Apopylavé Tupi

®éta EAANvVIKA

KotravioTtn

FpaBiépa Nagou

Apoevikd Nagou

MoikiAia Tupiwv

TUPI, POKPOP

ZANATEZ
Apopylavi Y
(vToudTa, a

YNIOTPida, ENIEG, K
PETA, EAAIOABO)

MNatatooahdra
(BpaoTn TTaTdTa, o
PAwpivNg, KATTaPN KO

XopTa
BAATa atré Tov KATTO Jag)

ZaAdTa Tou MepiBoAdpn

(Adxavo, papoUAIl, KapdTo, CEAIVO, TTITTEPIA

JE 1810iTEPEG YEUONG OGATOAG)

Aakki caAdTa

(MapoUAl, vToudra, ayyoupl, auyo,
KOTOTTOUAO, CauTTOV pE OAATOO TOU
payeipa)

4 ETroxég

(A&xavo, kapdTO, HOPOUAI, VTOPATA,

ayyoupl Kal GAAToO TOU PAYEIPQ)

_'_._ "--..n
e e

CHEESES

Xinomitzithra
(soft local white cheese)

Local hard cheese

Greek feta

Kopanisti
(soft spicy cheese)

Hard cheese from Naxos

5N “hﬂ EIKJ cheese from Naxos

(MuTZiBpa, @éTa, ypaBiépa, Auop |d

0C » €, .Greek feta, hard
chee.ée !!': cheese, blue cheese)

-

- _—

appers, cream

olive oil,

s, red pepper
ayonnaise)

Gardeners salad

(lettuce, cabbage, carrots, celery, peppers

and delicious sauce)

Lakki salad
(lettuce, tomatoes, cucumber, egg,
chicken, ham with sauce of the chef)

4 seasons salad
(cabbage, carrots, lettuce, tomatoes,
cucumber with sauce of the chef)

oked salad from our garden



AAAEPA TIA XOPTO®AIoyYz VEGETARIAN DISHES
KAI OXI MONO!

NT1oApaddkia Tng Mapdg Mama’s dolmadakia
(ppéoka yepIoTd KANUATOQUAAG pE pUQl, (Stuffed wine leaves with rice, fresh onion
PPEOKO KPEPMUDAKI KAl HUPWOIKA and spices cooked with olive oil.)

payeipepéva pe Aadi eNIGG)

®aocoAdkia Mayeipepéva Fresh beans Cooked in the
TTapadoCIoKd PE traditional way with
MeAirgdveg KPEUMUDI, OKOPBO, Eggplant onion, garlic,
paiviavo, epEoKia parsley, fresh
Mrrdpieg VTOUATO KOI TTPACIVA Okra tomatoes, green
peppers and olive
oil.
FepioTég v T £ Stuffes tomatoes and green peppers
(NoaTiyo TTIC of (A tasty summer light dish with rice,
VEMIOTA HE @ IUPWOIK onions and garden spices cooked with

pe eAaibAad “ olive oil.)

e e —

e G_i‘gantes Lo I

(Mayeipepéva e €A 0 ot 1) : ' (Giant ith olive oil, fresh
OGATOO VTOUATC 25 , ~__ tomatoes, parsley and4m s.)

e ! ‘ol

®acoAdada " o

(Mayeipepévn pe KapoTa, k I : itional {Soup cooked with
oéAivo, ppéokia viopata kal eAaiGAado.) - carrok psyeelery, fresh tomatoes
Pakég Lentil soup

(ZouTra pe kpePpUdAKI, oKOPdO, dAPVN, (With onions, garlic, laurel, carrots and

KapoTa Kal EAaIdAado.) olive oil.)



NMAPAAOZIAKA MNIATA
E=ZAIPETIKHZ TEYZHZ

Marartdro

(Apopyiavo TTapadocoiako TIATO PE
KATOIKAKI KOl TTATATEG O€ VOOTIUN OAATOQ
VTOUATOG PE HUPWOIKA.)

Karoiki yepioté
(MaoxaAivr) cuvTayn PE VIOTTIO KATOiKI

YEMIOUEVO PE PUCI, WIAOKOUUEVA CUKWTAKIA,

KpeppUdAKia @péoka, dvnbo, ynuéva oTo
@oupvo.)

Mouoakdg

(E€aupeTikd mdTO PE TTATATEG, MENITCAVEG,
KOAOKUBAKIO KOUPEVA OE PETEG,
Tnyaviopéva o€ eAaidAado, caAToa aTmo
HOOXAPICIO KINA KAl GATOA ITTECANEN PE
BouTupo Kkal Tupi PECKO.) e,

To KAépTiKO
(Apvi wnuévo oe A\adokoAAa, \oe'ldusvo e
TUPI, KPEUHUDAKIA, OKOPBO, UC

HouaoTapda. )h

MNouBérol
(Mooxapdki KOKK

Apvdki Apopyiavo W ¥
(WnT6 01O POUPVO e TTATATEG
Agpoviou.)

To kotétroulo Tng MNayidg

(Ppéoka AaxTapIOTA PTTOUCTAKIA, WNUEVa
OTO POUPVO WPE TTATATEG, AEHOVAKI KAl
piyavn.)

TRADITIONAL DISHES OF
EXCELLENT TASTE

Patatato

(Traditional Amorgian dish with goat and
potatoes with a tasty tomato sauce and
seasonings.)

Stuffed goat

(Easter recipe with local goat stuffed with
rice, fine cut liver, fresh onions and dill
baked in the oven.)

Mousaka

(Excellent dish with potatoes, eggplant,
zucchini, fried in olive oil with mince beef
meat and sauce béchamel with butter and
fresh cheese.)

KIeftlko
aked lamb stuffed with cheese, fresh
, garlic, parsley and mustard.)

e with pasta and

Grandma’s chicken

(Fresh delicious chicken legs baked in the
oven with potatoes, lemon and oregano.)

O)a ta TpoidvTa ivar ayva Kot TPOEPYOVTOL TO LEV AQYAVIKE OO TOV KNTOG LOG TOL O8
KpeaTikd glvar vomia.



THZ QPAZ

KototmrouAo coufAag
(ZepBipiopéva pe TTATATEG TNYAVNTEG A
pUQI.)

KototrouAo oxdpag
(ZepBipiopéva pe TTaTdreg Goupvou.)

KoTtétrouAo couBAdki

(ZepBipiopéva pe Tatdreg TnyavnTeG, pud

Kal Aaxavika.)

®DIAéTO KOTOTTOUAOU

(ZepBipiopéva pe TTATATEG TNYAVNTEG, PUCI

Kal TTAUCIa KPEUQ PE pavnc’xpla )

~
M1rpi{éAa xoipivi ]

(Wnuévn o1 oxdpa pe Trchﬁng Tnyavnng

Kal pUCl ye cAATOO TOU WG

(Wnuévn o1 oxapoe
Kal puQl ue cdAToQ

ZOUB)\GKI x0|p|vo

Apvi coUBAag
(ATT6 pooxapiolo Kiud, oepPIPICUEVO UE
TTATATEG TNYAVNTEG, PULI KAl AaXAVIKA.)

MTIQTEKI
(ATT6 pooxapiolo Kipd, oepPIPICUEVO HE
TTATaTeEG TNYAVNTEG, PUQI Kal AayaviKd.)

KovtooouBAl

(Xoipivé kpéag wnuévo atn coUBAa pe
KPEPMUDIQ, TTITTEPIEG, VTOUATEG KOl
MUPWIIKA. ZepBipeTe PE WIAOKOUUEVO
KPEPMUAI Kal TTATATEG TRYAVNTEG.)

ON THE SPOT

Barbeque chicken
(Served with fried potatoes or rice.)

Grilled chicken
(Served with baked potatoes.)

Chicken souvlaki
(Served with fried potatoes, rice and
vegetables.)

Chicken filet
(Served with fried potatoes, rice and
heavy cream with mushrooms.)

Barbeque lamb
(Grilled and served with fried potatoes.)

Beef steak
(Mad from mince meat and served with
fried potatoes, rice and vegetables.)

Kondosouvli

(Pork meat barbequed with onions,
peppers, tomatoes and herbs. Served
with fine cut onions and fried potatoes.)



OAAAZZINA

AvepoéTtpata
(KaAapopdkia o€ podEAEG, TNyaviouéva o€
PpPEOKO AGdI oepPIPICUEVO PE AEPOVAKI.)

O pelég Tng MpaykapoAag
(XTatmoddki Tnyaviopévo pe eAaidAado
opnopévo pe EUdI kail piyavn.)

KoTradi Tou Agpou

(Mapiddki ) aBepiva i yalpog TnyaviopEva
o€ PpEoKO AGdI Kal oEpPRIpTPEVA PE
AEPOVAKI.)

MeAayiocia AApOpa
(MTTakaAIGpOogG TNYAVIOUEVOS UE KOUPKOUTI
o€ PPEOKO NGB! OePRipETE YE uupwéam

okopdaAid.) L _ " .

% il b -...'- - gl

ﬁ i ﬂiu
NooTipid Tou MepakAn r
(Fapideg oTO POUPVO PE OMEd -_

(QPECKIO VIOUATA, palvwvow Q)m.)H e fre
‘-‘-\-.\___

Movnpo OakacoiIvée
(ZouTTiég pE KpEUUUDA
Kal @PECKIa VTOUATA.)

paoi, HUPWOIKA

Xeipepivog KoAupBnrtig
(PIAéTO Ppéakou Eipia, wnTd oTa K&pRouva
oepBIPICPEVO PE PULI, XOPTAPIKA KOl
AadoAéuovo.)

OaAaocoivé Tooupuo

(Paykpi, ocuvaypida, ytraputTolvia, yntd —
BpaoTd — TNyavnTd, Katd €TIAOYA, HE TO
KING.)

Tagididapiko Tapaydadi
(ZkaBapl1, oapyog, wntd - BpaoTtd —
TNyavnTd, KoTA €MAOYH, PE TO KIAG.)

Fopyova Tou BubBou

(Tomoupa wnth oepPIPICPEVN UE
AadoAépovo kal Jaivravo.)

AoTakog
(Mg 10 KIAG, KOTOTTIV TTapayyeAiag.)

SEA FOOD

Anemotrata
(Fried calamaris served with lemon.)

Meze of Pragarola
(Fried octopus in olive oil with vinegar and
oregano.)

Kopadi tou Afrou
(Whitebait, smelt or anchovy fried in olive
oil and served with lemon.)

Pelagisia Almira
(Fried haddock with chylein olive oil
gprved with garllc sauce.)

..“'_'a

“Foniro._thalassino

(Cuttle fish cooked with fresh onion, wine,
herbs and fresh tomatoes.)

-

NET
m—os kolimvitis

(Sword fish filet grilled and served with
rice, vegetables and lemon sauce.)

Thalassino tsourmo
(Pagrus, sea bream and barbells grilled —
boiled - fried, your choice, by kilo.)

Taxidiariko paragadi
(Skathari or sargos grilled — boiled — fried,
your choice, by kilo.)

Gorgona tou vithou
(Gilt head grilled and served with lemon
sauce and parsley.)

Lobster
(Boiled or grilled, prepared on request.)



ZYMAPIKA - PYZI

AypoTicoa

(Makapévia pye cGATea VIOUATa Kal KapoTo,

WIAOKOUUEVO KPEPMUDI Kal haivTavo.)

Tou XaodTrn
(Makapoévia pe pooxapiolo Kiud caAToa
VTOMATA, KPEUMUDI Kal KOPUKEUPATA.)

Tng O@dAaocoag
(Makapévia pe yapideg, 0Ka)\ 1
odAtoa vropdra.) |

|
.

L] ;
o mepiEg,

.ll' O Ir

Tou MepiBoAdpn

(Makapovia pe pd
WIAOKOUPEVO KPEU
HovITapIa.)

KpikeAog i .,,.-..
(Makapévia ug KoToT

Tou Xwpiarn
(Makapovia e Xwp ATIKO A
OOTOPIOHEVO UE TKC ol
OGATOO VTOUATA.)

Tou Mdyka
(Makapoévia pe LauTrov, YTTEIKO .
OKOpPdO, KPEPQ Kal TUPI.) b

O¢epivil HAlaxTida
(PUQI pe ppéoka Aaxaviké atré Tov KATTo
Mag Kal JUPWOIKA.)

MovoéTreTpa
(PUQI pe ppéoka Aaxaviké atré Tov KATTO
MOG Kal JUPWOIKA.)

OaAaocoivil BoATa
(Pull pe yopideg, Aoukaviko, auyo, @PECKO
KPEMMUAI Kal KApuU.)

Tq. th fre
v .y

PASTA - RICE

Agrotissa
(Spaghetti with red sauce, carrots, onion
and fine cut parsley.)

The butcher’s
(Spaghetti with mince meat, fine cut
onions and red sauce.)

m the sea
i with shrimps, mussels and
auce.)

Sppers, onions,
ooms.)
i

Kriéel 0S -
paghe icken filet, garlic and

he oven.)

\usage cooked
ato sauce.)

am, bacon, mushrooms,
cream and cheece.)

Therini iliaxtida
(Rice with fresh vegetables from our
garden and seasoning.)

Monopetra
(Rice with shrimps, sausage, egg, fresh
onion and curry.)

Thalassini volta
(Rice with sea food and delicious tomato
sauce.)



FAYKEZ T'EYZEIZ SWEET DREAMS

FoaAakTOpTTOUPEKO Glaktompoureko
MTrakAafdg Baklavas
Kartadigi il Kataifi

-
MnAémiTa Apple pie

®Auk6 ookoAdTag

Sweet chocolatehe
Noukoupddeg Honey puffs ' é‘

OPOYTA I

Bepikoka ric

Kapoui - T :-'_-"Wa'ter melon
Nemovi e e Mo

Poddkiva L Peaches

ZTa@UAI Grapes

Z0Ka Figs

®pouTtocaAdTa Fruit salad



ANAYYKTIKA -MIMYPEZ - MOTA SOFT DRINKS - BEERS - DRINKS

Nep6 ep@raAwpévo 1,5 Aitpo Bottled water 1,5 It
MopTokaAdada Orange drink
Aepovita Lemon drink
Kéka koAa Coca cola

ZIpaiT Sprite

26060

MuBog 500 mi

ZopuTrdg 500 ml

AAga 500 ml
500 ml

ApoTeA

Xaivekev - Heine 500 ml

Kovidk MeTaga 5* Metaxa 5*

Oulo Ouzo

Paki Raki

WYnuévn poki Psimeni raki

(Mapadooiaké Apopylavd TToTO GPITAYHEVN (Traditional Amorgian drink made with

Je paki, kKavéEAAa kail ayapn.) raki, cinnamon and sugar.)

PakoépeAo Rakomelo

(Bpaopévn paki ue gEAI kal yapugpaAAo.) (Traditional hot raki with honey.)

Toioupo Tsipouro

Ouioki Whisky

BéTtka Vodka



KPAZIA WINE

AEYKA WHITE

Makedovikog 750 pA Makedonikos 750 ml
TodvTtaAn 750 pA Tsantali 750 ml
KaAAiya 750 pA Calliga 750 ml
AylopeiTiko 750 pA

Moo {o@iAepo Mroutdpn
KpnTik6g TOTTIKOG .
KpnTik6g TOTTIKG
AaK vTe pog 1l A r 375 ml
Kpntiké ko |
ml/11t

BapeAioio Open wine

Petoiva Retsina mil/11t
KOKKINA

Nepéa 750 ml
AyilopyeiTiko 750 ml
EpuBp6g XardnuixaAn 750 ml
EpwTtag 750 ml
Améhia 750 pA Apelia 750 ml
KpnTiké Kovdki 500 pA Kritiko konaki 500 ml
Nepéa 375 pA Nemea 375 ml
BapeAioio (x0pa) 500 pM1 Aitpo Open wine 500 ml/1lt
POZE ROSE

MrrouTtdpn 750 pA Boutari 750 ml

O)o to TpoidvTa ivar ayva Kot TPOEPYOVTOL TO. LEV AQYAVIKE 0t TOV KNTO LG T O
KPEOTIKA Kol yopkd giva vToma.

Ad=aneoiyial We thank you!



