KaAwc nABare

KaAn oac opeén

NMPQINEZ NMPOTAZEIZ

M1rou@ég

Mpwivé pe eAelBepn €TTIAOYA.

Kagég yaAAikOG, paupo 1ad1, @ackounAo, yaa,
OOKOAATA, XUNOG TTOPTOKAAI, BoUTupOo, papyapivn,
MapueAGdeS (Bepikoko — yiho — dapdoknvo —
KUdWVI), HENI, AOUKOUPABEG, pulOyalo, KEIK,
onuNTpPIaKd, auyd, CauTTov, Tupi, QETA, ENIEG,
VTOUATA, GPOUTA ETTOXNAS, PPUYAVIEG, OTTITIKO WWHI.

Auyd paria | opeAéTa
OpeAéta pe CauTrov i NTTEIKOV
OpeAéra pe XWPIATIKO AOUKAVIKO

OpeAéta yiayidg
(aByd, KpePpUdI, TTPACIVN TTITTEPI], PPECKIA VTOUATA,
KOAOKUBAKI, TTATATEG KAl QETA)

MaoupTi ayeAadivo (oTpayyioTd)
MoaoupTi pe PPEoKA @pouUTa ETTOXNAG
MoaoUpTI pe péA

TOoT pe aprdv Kal Tupi (TOoT)

Welcome

Enjoy your meal

MORNING SUGGESTIONS

Buffet

Black coffee, black tea, sage tea, milk, chocolate,
orange juice, butter, margarine, jam (apricot — apple
— plums — quince), honey, honey puffs, rice pudding,
cake, corn flakes, eggs, ham, cheese, feta, olives,
tomatoes, seasons fruits, toast, homemade bread.
Fried eggs or omelette

Eggs with ham or bacon

Omelette with Greek sausages

Grandma’s omelet
(eggs, onion, green pepper, fresh tomatoes,
zucchini, potatoes and feta cheese)

Cow yogurt (wringing)
Yogurt with fresh season fruits
Yogurt with honey

Toasted bread with ham and cheese



KA®EAEZ - POOIMATA

EAANVIKOG Ka@ég

Oparré
(XTUTTNPEVOG KPUOG KAPES PE TTAYAKIA)

Dpatré e TAYWTO

(XTUTTNPEVOG KPUOG KAMES UE TTaYAKIA,
oepPIPIOUEVOG HE TTAYWTO TNG ETTIAOYA
oag)

ZeoT16G Neg Kagé
(oepBipeTan e 10 KAVATI)

Kagég DilTtpou

Katroutoivo
(ITaAIkOG KaEG e appoyaAa Kal KavéAAQ)

®pévTo KATTOUTTiIVO
(KpUog ITOAIKOG KAYEG UE KPEUQ
YAGAQKTOG, KaVEAQ Kal TTaydKIQ)

Eompéooo

Cappuccino Latte

2oKoAdTta {e0TA

2O0KOAdTO KpUA

MIAK O£IK
(ME TTaywTd Bavikia, @PAouAd, COKOAdTA)

Todi

Avauikta Agopylavd otava

MORNING SUGGESTIONS

Greek coffee

Frappe
(shacked cold coffee served with ice cubes)

Frappe with ice cream
(shacked cold coffee with ice cream of your
choice)

Pot Nes coffee

Filter Coffee

Cappuccino
(Italian coffee with milk cream and
cinnamon)

Freddo Cappuccino
(Gold Italian coffee with milk cream and
cinnamon served with ice cubes)

Espresso

Cappuccino Latte

Hot chocolate

Cold chocolate

Milk shake
(vanilla, chocolate and strawberry flavor)

Tea

Mixed Amorgian herb tea



OPEKTIKA

KouBép
(ZmTIKS Wwui, vTITT oTITIKG, eAai6AadO, UTTAACAUIKO)

EAANVIKA TTardra Tnyavntn
(TTOTATA KOPPEVN OE XOVTPEG QPETEG TNYAVIOUEVN O€
eAaidAado

Tatdiki
(MaoupTi, ayyoupl, akdpdo, eAaidAado, EUdI, aviBo)

TapaugocaAdra
(Tapapdg, ywyi, eAaidAado, Aepovi, KPEPPUDI)

MararocaAdra
(BpaoTA TTaTaTa, ayyoupdkl Toupai, KPEPPUdI, EUSI,
eAai6Aado, payiovéCa)

TovooaAdTta
(Tovog, oéAivo, OTTITIKA PaylovECQ, KPEUUUDI)

Tnyavité XTaroddKi
(oBnopévo pe GoTpo Kpaoi)

XavOUuGKI
(yepIOTEG HENITCAVEG HE TUPT KOl COUTTOV)

®éra ynTA OTO POUPVO
(p€Ta pe eAaiGAadO, TTPACIVN TIITTEPIA, piyavn)

FAukid AApOpa
(p€Ta TNYOVITH O0€ Tpayavo @UANO KpoUoTag PE PEN
Kal yaupo couadpi)

MoikiAia TNyavnTwyV AaXaVvIKWV
(koAokuBakia, PeNITCAVEG, KPEUMUDI G€ PODEAEG,
TITTEPIA, VTOUATEG, TRYAVIOUEVA O€ ayvo AAdI e
KOUPKOUTI)

MavitapoémiTa Zmwéoial
(o@oMidTa, pavitdpia, PTréikov, KpEua YAAOKTOG)

TupoTTITTEPIEG
(CTepIoTEG TTITTEPIEG PE QETA, VTOUATA KAl KPEUPUDI
TNYOVIOUEVEG O€ KOUPKOUTI)

Apopylavég vidkog

(xwpidmko TTagiudadl Auopyou Pe QPECKIa VIOUATA,
AGdI eNidg, kaTmapn, TTPAoIvN TTITTEPIA, piyavn Kal
@péokia HUTeNOBTPQ)

Mardra wapueddva @oupvou
(ME KpEpa YAAAKTOG)

Zayavdki Agopyou
(Apopyiavo Tupi Tnyaviopévo o€ eAaIOAadO0)

Keptédeg kupd KaAAiéTrng
(KOAOKUBOKEPTEDEG, VTOUOTOKEPTEDEG N
POPATOKEPTEDEG)

Avoidiarika PoAAd
(PoAAG yepioTd pe @péoka Aaxavikd Thyaviouéva o€
eAaI6AadO Kal oepPipiopéva Pe YAUKOEIVn odAToq)

APPETIZERS

Couver

(homemade bread, homemade dip, olive oil,
balsamic)

Greek fried potatoes

(thick cut potatoes, fried in olive olil

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

Taramas salad
(Paste of salted fish roe, dry bread, olive oil, lemon
juice, onion)

Potato salad
(boiled potatoes, onions, vinegar cucumber, olive oil,
mayonnaise)

Tuna salad
(Tuna, celery, homemade mayonnaise, onion)

Fried octopus
(in white wine sauce)

Hanoumaki
(stuffed eggplants, with cheese and ham in fresh cream)

Beaked feta
(feta cheese with olive oil, green peppers, oregano)

Sweet Almira
(fried feta cheese in crunchy crust with honey and
black sesame)

Fried vegetable
(zucchini, eggplants, onion slices, green peppers,
tomatoes, fried in pure oil with oatmeal)

Mushroom Pie
(pastry, mushrooms, bacon, cream fresh)

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

Amorgianos dakos

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

Potatoes with Parmesan in the oven
(with fresh cream)

Saganaki Amorgou
(local Amorgian cheese fried in olive oil)

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

Spring Rolls
(Stuffed rolls with fresh vegetables fried in olive oil
and served with sweet and sour sauce)



TYPIA

Sivopudnépa
(apopylavo @pECKO PAKAAS Tupi)

2kAnp6 Apopylavo Tupi
®éra EAANVIKA

Tupokautepn

MpaBiépa NaSou
Apoeviké Nagou

Maro Tupiwv
(=ivopulnBpa, ecta, ypapiépa, Apopylavé Tupi)

ZANATEZ

XwpI1dTikn
(vTopdra, ayyoupl, KpeuuUdl, TITTEPIA, YAIOTPIOA,
eNIEG, KATTOPN, QETA, EAQIOACGDO)

Apopylavi
(vropdTa, ayyoupl, KpEUPUDI, TITTEPIA, YAIOTPIOQ,
eNIEG, kK&TTapn, ivoui(UBpa, eAaidAado)

MatatoocoAdTa

(BpaoTA TTaTdTA, AYYOUPAKI TOUPGH, KPEUUUBI, EUSI,

eAaI6A0dO, paylovéla)

Xoépta
(BAATQ a1Té TOV KATTO HAG)

ZaAdra Tou MepifoAdpn
(Aaxavo, papoUAl, KapdTo, GEAIVO, TTITTEPIA YE
eAaI6AOBO Kal EUBI UTTOACAUIKO)

NAakki caAdTa
(MapoUAI, vToudTa, ayyouUpl, afyo, KOTOTTOUAO,
CauTrév ue oAAToO TOU PAyelpa)

4 Etroxég
(Aaxavo, kapoTo, HapPOUAI, VTOUATA, ayyoupl Kal
OAATOO TOU PaAyelpa)

CHEESES

Xinomitzithra
(soft local white cheese)

Local hard cheese
Greek feta

Tirokafteri
(soft spicy cheese)

Hard cheese from Naxos
Arseniko cheese from Naxos

Variety of cheese
(soft local white cheese, Greek feta, hard cheese,
Amorgian hard cheese)

SALADS

Greek salad

(tomatoes, cucumber, onion, green peppers,
glistrida, olives, capers, feta cheese, dressing with
olive oil and oregano)

Amorgian salad

(tomatoes, cucumber, onion, green peppers,
glistrida, olives, capers, local white cheese, dressing
with olive oil and oregano)

Potatoes salad
(boiled potatoes, onions, vinegar cucumber, olive oil,
mayonnaise)

Green cooked salad from our garden

Gardeners salad
(lettuce, cabbage, carrot, celery, peppers olive oil
and vinegar balsamic)

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)



ANAAEPATIA XOPTO®AIOYz &
OXI MONO!

NToApaddkia Tng Mapudg
(ppéoka yepioTd KANUATOQUAAQ PE pUCI, PPECKO
KPEUMUDBAKI KAl HUPWOBIKG payeipepéva e Aadi eNdg)

MaupoudTiKa @acoAdKia

(ME okopdaAId)

dacoAdkia Mayeipeuéva TTapadoTIiaKkd e
KPEUMUDI, oKOpdO, PaivTavo,

MeAiTgaveg @pEéoKia VIOPATa KAl TTpACIvn
mTeEPIG pe eEAaidAado.

M1rdpieg

FepIOTEG VTOUATEG KAl TTITTEPIEG
(ppéoka Aayavikd yepIoTa pe pUCI Kal JUPWOIKA
Mayeipepéva Pe eAaidAado.)

Fiyavreg
(Mayeipepévol pye eAaidAado oe TAouoia odAToa
VTOUATOG.)

®acoAada
(Mayeipepévn pe KapoTa, KPEPPUdIa, o€AIVo,
@péokia vTopdTa Kal eEAaidAado.)

Dakég
(ZoUTra pe KpEPPUBAKI, akOPdO, dAPVN, KAPOTA Kal
eAai6Aado.)

dapa
(oepBipiopévn HE WINOKOUMEVO KPEPMUDAKI KOl
eAAI6A0DO0)

M1rpidp To KaAokaipivo

(avapeikTa @péoka Aaxavikd JayeipePEVA Pe
PPEOKIO VTOPATA, EAAIOAASO Kal JUPWSIKE aTTO TNV
Apopyo)

VEGETARIAN DISHES

Mama’s dolmadakia
(Stuffed wine leaves with rice, fresh onion and herbs
cooked with olive oil)

Black eyed beans
(served with garlic cream)

Fresh beans Cooked in the traditional way
with onion, garlic, parsley,

Eggplant fresh tomatoes, green peppers
and olive oil.

Okra

Stuffed tomatoes and green peppers
(A tasty summer light dish with rice, onions and
garden spices cooked with olive oil.)

Gigantes
(Giant beans, cooked with olive oil, fresh tomatoes,
parsley and onions.)

Bean soup
(Traditional Greek soup cooked with carrots, onions,
celery, fresh tomatoes and olive oil.)

Lentil soup
(With onions, garlic, laurel, carrots and olive oil.)

Amorgian Fava
(served with onions and olive oil)

Summer Dream
(mixed vegetables cooked with fresh olive oil and
amorgian herbs)



NMAPAAOZIAKA MIATA
EZAIPETIKHZ TEYZHZ

Marardro
(Apopyiavo TTapadoaiakd TIATO PE KATOIKAKI KAl
TTATATEG O€ VOOTIUN GAATOA VIOUATAG PE NUPWOIKA.)

Karoiki yepioté

(MaoxaAivh Agopyiavr) guvTtayr Je VIOTTIO KOTOIKI
YEMIOHEVO PE PpUCI, WINOKOUPEVD OUKWTAKIA,
KPEUMUBAKIa péoka, dvnbo, ynuéva oTo poupvo.)

MaoTitoi0
(MakapovIia e @PECKO KIPG € GAATOO VTOPATAG KAl
MTTEGAUEA)

Moucakdg

(E€aipeTikG TTIATO PE TTATATEG, EAITCAVEG,
KOAOKUBAKIO KOUPEVO OE QPETEG, TNYAVICUEVA OE
eAaidAado, cdAToa aTTd Jooxapiolo Kiud Kal caAToa
MTTECOPEA pE BoUTupo Kal TUPi PPETKO.)

To KAé@TiKO
(Apvi ynuévo oe AadOKoAAa, YEUIOUEVO UE TUPI,
KPEUMUBAKIA, OKOPdO, paiviavog kal pobotdpda.)

MNouBérol
(Mooxapdki KOKKIVIOTO PE KpIBapdKl o€ aTouikd
TIAIVO TTACTTOAIOUEVO UE TUpI.)

Apvadki Apgopylavo
(Wnt6 01O QOUPVO pE TTATATEG KOl CAATOO AgpovIoU.)

To koté1TOUAO TNG MaAyidg
(Ppéoka AaxTaploTd PTTOUTAKIA, WNUéEVa OTO
@oUpVvo PE TTATATEG, AEOVAKI Kal piyavn.)

Apopylavé Katoikdki yaoTpag
(KaoTOIKAKI pE TTATATEG, VTOUATA, TIITTEPIA KAI TUPI OTO
T AIVO)

KepTeddkia pe TTaTdTeG TYAVNTEG

2ouT{OUKAKIa
(ME PUQI R TTATATEG TNYAVITEG)

TRADITIONAL DISHES OF
EXCELLENT TASTE

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

Stuffed goat

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

Pastitsio
(juicy dish with pasta Bolognese and béchamel
sauce)

Mousaka

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

Kleftiko
(Baked lamb stuffed with cheese, fresh onions,
garlic, parsley and mustard.)

Giouvetsi
(Veal in tomato sauce with pasta and grated
cheese.)

Amorgian lamb
(Lamb baked in the oven with potatoes and lemon
sauce.)

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

Amorgian goat gastra’s
(goat with potatoes, cheese, peppers and fresh
tomatoes baked in pot in the oven)

Meatballs with fried potatoes
(fresh meat with amorgian herbs fried in olive oil)

Soutsoukakia

(fresh meat with amorgian herbs fried in olive oil and
cooked in fresh tomato sauce, served with rice or
fried potatoes)

OLo To TPOIOVTO EIVOL AYVA KO TPOEPYOVTOL TO LEV ACYOVIKA GTO TOV KNTTO oG TO O€ KPEOTIKE lval vTomia.
Ta yépra eivarl ppéoka Kot To EAAOA0S0 ALopylavo SIKNG oG TOPOY®OYNC.

All products are local Amorgian, organic vegetables from our garden, olive oil from our own trees,
meat from local farms and the fish is fresh.



THZ QPAZ

KototrouAo couBAag
(ZepBipiopéva pe TaTATEG TNYAVNTEG 1] PUCI.)

KototrouAo oxdpag
(ZepBipiopéva Pe TTATATEG POUPVOU.)

Koté1rouAo couBAdki
(ZepBipiopéva Pe TaTaTeG TNYAVNTEG, PUCI Kal
Aaxavika.)

®DiAéTo kKoTéTTOUAOU/A la creme
(ZepBipiopéva pe TaTaTeg TRyavnTéG, pUQI Kal
TAOUCIa KPEPQ JUE PavITapia.)

Mrpi{6Aa xoipiviy
(Wnuévn oTn oxdpa pe TTATATEG TNYAVNTEG KOl pUC
ME OGATOO TOU PAyEIPa.)

Mrpi{oAa pooxapicia
(Wnuévn otn oxdpa pe TTataTeg Tnyavntég Kal pud
pE odAToO TOU pdyelpa.)

2ouBAdki xoipivé
(Wnuévo otn oxdpa pe TTataTeg Tnyavntég Kai pud
pE odAToa Agpdvi kal pouoTdpda.)

Apvi coupAag
(ZepBipIopévo pe TTATATEG TNYAVNTEG.)

MTTIQTEKI
(ATTO pooxapioIo KIUd, OEPPIPICUEVO E TTATATEG
TNyavnTéG, pUdl p Aayavikd.)

M1TIQTEKI YEHIOTO
(ME vTopdTa Kal QETA)

KovTtoooUBAI

(Xoipivé kpéag ynuévo oTn GoUBAa pe KPEPPUDIQ,
TIITTEPIEG, VTOPATESG KAl JUPWOIKA. ZepRipeTal Pe
WIAOKOUMEVO KPEUPUDI KAl TTATATEG TNYAVNTEG. )

XwpI1dTiIKko AOUKAVIKO

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/ala créeme
(Served with fried potatoes, rice and fresh cream
with mushrooms.)

Pork steak
(Grilled and served with fried potatoes, rice and the
chef’s sauce.)

Veal steak
(Grilled and served with fried potatoes, rice and the
chef’s sauce.)

Pork souvlaki
(Grilled and served with fried potatoes, rice and
lemon mustard sauce.)

Barbeque lamb
(Grilled and served with fried potatoes.)

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

Stuffed beef burger
(with fresh tomato and feta cheese)

Kondosouvli

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

Rustic sausage



OAAAZZINA

Avepotpara
(Kahapapdkia og podEAEG, TNyaVIOUEVA OE PPECKO
AGdI oepPipiouéva ye Aepovaki.)

O pelég Tng MTpaykapoAag
(XTOTTOBAKI TNYAVICHEVO HE EAAIOAGDO GRNCUEVO UE
£0dI kai piyavn.)

Ko1rddi Tou Agpou
(Mapiddaki A abepiva ] yaupog Tnyaviouéva o€
PPETKO AGDI Kal OEPPIPOPEVA PJE AEPOVAKI.)

MeAayicia AApUpa
(MTTOKQAIGPOG TNYAVIOPEVOG PE KOUPKOUTI O€
PpEOKOo AadI oepPipeTal pe JUPWOATN OKOPOAAIA.)

NooTipgid Tou MepakAn
(Tapideg oTO POUpPVO Pe OAATOO atd PpEéoKia
VTOPATA, paiviavo Kai Tupi @ETa.)

Xeipepivog KoAuupnrtig
(PiIAETO Ppéakou Eipia, Yntd oTa KApBouva
oepPIpIoUEVO e PUCI, XOPTAPIKA Kal AaSOAEUOVO.)

OaAacoivé TooUppo
(Paykpi wntd oTa kGpBouva.)

Tagididpiko Trapayddi
(Zxabdpi, capyog, yntd - Bpactd A TnyavnTd, KaTd
€TTIAOYN, JE TO KIAG.)

Mlopyoéva Tou Bubou
(Tormoupa wntr) oepPipiopévn pe AadoAépovo Kal
MaivTavo.)

AoTaKOG
(Mg 10 KIAG, KaTOTTIV TTApayyeAiag.)

SEA FOOD

Anemotrata
(Fried calamaris served with lemon.)

Meze of Bragarola
(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
(Salt cod fried in olive oil served with garlic cream.)

Nostimia tou Merakili
(Shrimps baked in the oven with sauce of fresh
tomatoes, parsley and feta cheese.)

Himerinos kolimvitis
(Swordfish filet grilled and served with rice,
vegetables and lemon sauce.)

Thalassino tsourmo
(grilled sea bream)

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

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

Lobster
(Boiled or grilled, prepared on request.)



ZYMAPIKA - PYZI

AypoTicoa
(Makapovia pe caAToa vioudTag.)

Tou Xaodrrn
(Makapovia he Hooxapiolo KING Kal cGAToa
VTOUATA.)

Tng OdAaocoag
(Makapovia pe yapideg, pudia kai adAToa vioudra.)

Tou MepiBoAdpn
(Makapovia pe TTPACIVEG TTITTEPIESG, WIAOKOUMEVO
KPEUMUDI, PPEOKIA VTOPATA KOl HAVITAPIC.)

KpikeAog

(Makapovia pe KOTOTToUAO QIAETO, OKOPOO,
MaviTdpia Kal AIwPEVO TUpi wnuéva aTo GoUpvo GTO
TTAAIVO.)

Tou Xwpidtn
(Makapovia pe XwpPIATIKO AOUKAVIKO COTAPIOUEVO PE
OKOPOO Kal PTTEIKOV Kal AATOO VIOUATA.)

Tou Mayka
(Makapovia pe Ptréikov, gavitépia, okopdo, Kpéua
YAAQKTOG Kal TUPI.)

O¢pivi HAIaxTida
(PUQ pe ppéoka Aaxavik@ atrd Tov KATTO Pag Kal
MUpwWOIKA.)

MovoTtreTpa
(Pul1 pe yapideg, AOUKAVIKO, @PEOKO KPEUMUBAKI,
apyo kai kapu)

OaAaocoivil BoATa
(PuQ ue ppéoka Aaxavika kal Balaocaoivda, oepPipeTal
Kal ge CUPOPIKA)

PASTA - RICE

Agrotissa
(Spaghetti with tomato sauce.)

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

From the sea
(Spaghetti with shrimps and mussels in tomato
sauce.)

Gardeners
(Spaghetti with green peppers, onions, fresh
tomatoes and mushrooms.)

Krikelos
(Spaghetti with chicken filet, garlic and mushrooms
with melted cheese baked in the oven.)

Villager’s
(Spaghetti with sausage cooked with garlic, bacon
and tomato sauce.)

Manga’s
(Spaghetti with bacon, mushrooms, garlic, fresh
cream and cheese.)

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,
available also with spaghetti )



FAYKEZ N'EYZEIZ SWEET DREAMS

FaAakToptTOUpPEKO Glaktompoureko

M1rakAaBdg Baklava

Kartaiepi Kataifi

MnAémiTa Apple pie

KE&IK OOKOAATAG PE TTAYWTO Chocolate cake with ice cream
Noukoupuadeg Honey puffs

MaoUpTi pe YAUKS oTa@QUAI Yogurt with Greek traditional sweet of grapes
ZeAé ppoUTWYV Fruit jelly

NavakoéTa Panakota

MTravoel Banofi

(6pooepd YAUKOS pe PTTIokSTO, ITTAVAVA KAl KPEUQ) (Clirggtms)weet made of biscuit, banana and fresh

Ola givar omtikd — All are homemade

OPOYTA EMOXHX FRUIT OF THE SEASON
Bepikoka Apricots

Kaptougi Water melon

Memrovi Melon

Poddkiva Peaches

ZraguAia Grapes

Zika Figs

®poutocaldra Fruit salad



ANAYYKTIKA

Nep6 eppraAwpévo 1,5 Aitpo
MopTokaAdda

Aepovita

Kéka k6Aa

mpaiT

26d8a

XYMOI
DuoIKOG XUMOG TTOPTOKAAI

AVAMIKTOG QUOIKOG XUHOG

MMNYPEZ

Mu6og 500 ml
(0]13 500 ml
AAo@a 500 ml
ApoTeA 500 ml
Xaivekev 500 ml
NMOTA

Kovidk Metagd 5*

Oulo

Paki

WYnuévn paki
(Mapadooiakd Auopyiavé TTOTO PTIAYUEVO YE PAKI,
KavéAAa kal ¢axapn.)

Pakopelo
(Bpaopuévn paki pe €Al kai yapu@aAlo.)

Toimoupo

Ouioki

Boétka

SOFT DRINKS
Bottled water 1,5 It
Orange drink
Lemon drink
Cocacola

Sprite

Soda

FRESH JUICES

Fresh orange juice

Mixed fresh juice

BEERS
Mythos 500 ml
FIX 500 ml
Alpha

500 ml
Amstel 500 ml
Heineken 500 ml
DRINKS
Metaxa 5*
Ouzo
Raki
Psimeni raki

(Traditional Amorgian drink made with raki,
cinnamon and sugar.)

Rakomelo
(Traditional hot raki with honey.)

Tsipouro

Whisky

Vodka



KPAZIA WINES

AEYKA WHITE

Makedovikog 750 ml Makedonikos 750 ml
TodvtaAn 750 ml Tsantali 750 ml
KaAAlyda 750 ml Calliga 750 ml
AylopeiTiko 750 ml Agioritiko 750 ml
Mooogpilepo Mroutdpn 750 ml Mosxofilero Boutari 750 ml
KpnTik6g TOTIKOG 750 ml Kritikos topikos 750 ml
KpnTik6g TOTIKOG 375 ml Kritikos topikos 375 mi
Aak vTe pog 375 ml Lac de rose 375 ml
KpnTiké Kovdaki 500 ml Kritiko konaki 500 mi
BapeAioio (xUua) 500 ml/1 Aitpo Open wine 500 ml/1lt
Petoiva 500 ml/1 Aitpo Retsina 500 mil/1lt
KOKKINA RED

Nepéa 750 ml Nemea 750 ml
Aylopyzeitiko 750 ml Agiorgitiko 750 ml
EpuBp6g XarinuixaAn 750 ml Rouge Chatzimichali 750 ml
EpwTag 750 ml Eros 750 ml
AtréAia 750 ml Apelia 750 ml
KpnTiké Kovdki 500 ml Kritiko konaki 500 ml
Nepéa 375 ml Nemea 375 mi
BapeAioio (x0pa) 500 ml/1 Aitpo Open wine 500 ml/1lt
POZE ROSE

MTrouTdpn 750 ml Boutari 750 ml

OLa T TPOIOVTO EIVOL OYVA KO TPOEPYOVTOL TO LEV AUYOVIKA OTO TOV KITO oG TO O€ KPEOTIKE ival VIO,
Ta yapra eivar ppéoka kot To ELAOAAS0 ALOPYLOVO STKNG LLOG TOPUYMDYNG.

All products are local Amorgian, organic vegetables from our garden, olive oil from our own trees,
meat from local farms and the fish is fresh.

2AY EYXAPIZTOYME! WE THANK YOU!



