OPEKTIKA
STARTERS

LS RPN, LT

EA

Yeooui Kal cuvoSELTIKA ava
aropo

T¢ardici V7
yIaoLPTI, ayyoLpl, okOESo Kal
eAaioAabo

AApLP6 Cheesecake 7
Baon amo madiuadl
XAPOLTTIOL, KPEUA ATTO
mappelava, Eivopvlnbpa kai
TUPI KPEUQA PE ETTIKAALYWN
UapHEAGSa VTOpATAC

BouBaAiola potoapila 7
HE PPETKIA VTOUATA, POAANC
BACIAIKOV KAl VTITT TTEOTO
BACIAIKOL

}:dyavdkl MAAAIDMEVNG
YPaBiépag 7

TTAVAPIOUEVO PE TTOADOTIOPO
KAl VTITT JOPPEAOQSA VTOUATAG

X1amddl oxapag ye KpiTapo
KAl AOSOAEUOVO

*MITPOLOKETA KATTVIOTOL
OOAOHOL

WE TOPI KPEUa, apokAvTo,
KATTapn Kal avnoo

EN €
Bread and welcome dip per 1,00
person

Tzatziki ¥7 530
yoghurt, cucumber, garlic

and olive oll

Salty Cheesecake 7 9,20

carob rusk base ,fopped with
cream of parmesan, cretan
sour cheese and cream
cheese with tomato
marmalade topping

Bufalo mozzarella 7 9.80
with tomato, basil leaves and
pesto

Aged Graviera cheese pan 9,20
fried W7

with mix seeds and

accompanied with a tomato
marmalade dip

*Grilled octopus with kritamo 11,30
served with an olive oil and
lemon dressing

*Smoked salmon bruschetta 10,40
with cream cheese,
avocado, capers and dill



OPEKTIKA
STARTERS

— o eo@Oee——

EA
MrpovokéTa KapmaToio
HooXapl

UE TTEOTO PACIAIKOL KAl
pAoidec mapuelavag

TAKog YE HOOXAPIOIO KIPNa
WE VTOUATA, KAPOTO,
TIITTEPIEG, OXOIVOTTOACO KAl
OWC YIAOLETIOV

diIAeTaKIa xolipiva
YAvko§iva

YEUIOUEVT UE YNnTa
AQXQVIKQA, YAPVIQIOUEVA HE
kKapovpdiouevo covoapl
Kal iVeg aTTO TOIAI

Mooxapicio GLKETI
oxapag

oepPipeTal e TPINOYIG
aAaTIOV

EN
Beef carpaccio bruschetta

with basil pesto and
parmesan flakes

Tacos with minced beef
with tomato, carrots,
peppers, chives and
yoghurt sauce

Sweet and sour pork fillets
stuffed with roasted
vegetables, garnished with
roasted sesame seeds and
chili fibers

Grilled beef liver
served with a frilogy of salts

9,50

9.80

9,00

8,30



YAANATEL

SALADS
EA *TEn €
KenTiknJz Cretan 7 9,00

ayyouLpl, VTIOUATA, KQEUMLSI,
TITTEPIEG ,KATTAPN, YAIOTPI6A,

TaTaTeg baby PpacTeg, eNES,

PETA, KPIBIVO TTaIudb!,
piyavn kail eAaioAado

Npaocivn J7
TTOIKINIEG UAPOLAIWY
OTTAVAKI KAl pOKa baby,

VTOUATIVIA, (PPECKO KOEUUVLSI,

OXOIVOTTPAOCO KAl BIVEYKOET
aTTo TTETIWEQ

Kahokaipiviy 7
TTOIKINIEG UAPOLAIWYV, PPECKO

KOEUMLSI, paTTavaki, SLOCUO,

OTAPLAI, AXAASI, TNYAVITO
HAVOLPI KAl RBIVEYKOET
eoTIEPISOEIS WV

*Tapideg TepuToLPA
UAPOULAI iceberg, @IvOkio,
PATTAVAKI, AYYOLPI, KOEUMULSI
TOLEOI, KaBovpPSICUEVO
OOLOAUI KAl CAATOQ
Kaioapda

cucumber, fomato,
onion, peppers, Capers,
purslane, boiled baby
potatoes olives, fetq,
rusk, oregano and olive
ol

Green salad g7 7,80
variety of lettuce, baby
spinach and rocket,

cherry tomatoes, spring

onion, chives and

molasses vinaigrette

dressing

Summer 7 8,70
variety of lettuce, spring
onion, radish, mint,

grapes, pears, fried

cretan cheese and spicy
citrus dressing

*Prawns tempura 9.70

iceberg, fennel, radish,
cucumber, pickled
onion, roasted sesame
seeds and ceasar’s
dressing



[MALTA-PIZOTO

PASTA-RISOTTO

EA TEN €
*Fapidopakapovada #Prawn pasta 12,60

oPnopévn pe oblo Kal with ouzo and bisque

OGATOQ PTTIoK

Namapdéleg e pooxapl Pappardelle with beef 10,00

UE KOKKIVN OAATOQ, with a tomato concasse,

HLPWSIKA Kal TTapuelava herbs and parmesan

PIZ6TO pavITapidv J7 Mushroom risotto W7 10,60

e TToIKIAia AypIeV served with a variety of

HaVITApIAV, AASI AELKAG wild mushrooms,

TPOLPAC Kal TTAPHElAVa white truffle oil and

parmesan



OAAALLINA
SEAFOOD

00 00—

EA
* MITAKaAIGpog TNYaviTog
ME TTATATEG TNYAVITEG KAl VTITT
TAPTAP

*Tapideg oxapag
bE PLJ KAl CAOATOQ AQTTO
BOLTLPO KAl AEUOVI

diIAETo TOVOL OoXapag
YOPVIPICUEVO E TTATATEG
baby cwTé kKAl caAaTa POKa

AaBpaki oxapag
YOPVIQIOUEVO PE POKQ,
VTOUQTIVIO KAl TTATATES baby
OWTE e AQSOAEUOVO

*Tnyavi 6ahacoivev
(2 atopwv)
HE PINETO UTTAKAANIGPOU,
yapideg kal KaAauapl

OXAPAC, UE TTATATEC TNYAVITEG

#Martela Ev NMAR"’

YOpi&eg PPAOTEG, KAPTIATOIO

xTammodiol, oePitoe Ao
AAREAKI Kal TAPTAE TOVOL

EN €
* Fish & chips 9.30

served with tartar dip

* Grilled Prawns 14,80
garnished with rice and
lemon butter sauce

Grilled Tuna fillet 17,90
served with sauted baby
potatoes and a rocket

salad

Whole Grilled Seabass 15 80
served with rocket,

cherry tomatoes and

sauted baby potatoes

with an olive oil and

lemon dressing

30.80
* Seafood pan (For 2)
with cod fillet, prawns,
squid grilled and fried
potatoes
32,40

*" 'En Plo" " Platter
boiled prawns, octopus
carpaccio, sea bass
ceviche and tuna fartar



KPEATIKA

MEAT

i o ool T

EA

«Xolpiva maidakia BBQ
UOPIVAPIoUEVA YIa dia
NUEEO KAl apyoywnueva, Ue
YapVITOLPA TTATATEG
TNYaviTéG country style

Mnépykep AvOpaka

amo 100% pooxapicio Kiua,
WWUAKI AvOpaka, UAPOLA,

vToudTa, Tupi cheddar
,KAPAUEADPEVA KREUPLSIQ,
ayyoLpPAaKI TOLPOCI, CAATOA
KOKTEIA Kal BBQ,

UE TTATATEG TNYAVITEG
country style

YoudKl e Tavoera
AETITEG PETEC KATTVIOTNG
apyoynuévng TTavoeTag,
KOQEUEAWUEVA KQEUULSIA,
KLRAKIO VTOUATAG,
TTaAaIuEvn YoapiEpa,
AOxavo, KapOTO, CAATOC
poLoTAPSA, YE TTATATEG
TNYQaVITEG country style

ZoLPBAAKI KOTOTTOLAO
UE TTATATEG TNYQAVITEC
country style

% XolpIva maidakia BBQ

EN €
15,80

BBQ Spare ribs

marinated for one day and
slow cooked, topped with a
smokey BBQ sauce and
served with country style
fried potatoes

Charcoal Burger 11,30
100% minced beef

,charcoal bun, lettuce,

tomato, cheddar cheese,
caramelized onions, pickled
cucumber, cocktail and

BBQ sauce, served with

counitry style fried potatoes

Pork belly baquette

sliced slow cooked pork
belly, caramelized onions,
tomato cubes, aged
graviera cheese ,
cabbage, carrot, mustard
sauce, served with country
style fried potatoes

10,90

10,20
Chicken souvlaki

served with country style
fried potatoes



KPEATIKA

MEAT

EA S
Xoipivi pmrpiloAa Pork chop tomahawk
tomahawk with country style fried
WE TTATATEG TNYAVITEC potatoes
country style

* Mooxapioia pmpifoAa *T-Bone
YAaAakrtog with baked potato, fresh
HE TTATATA YNuévn oTO herlbs and butter
POLPVO, PPECKA
APWUATIKA Kal RoLTLEO
Picanha Picanha
WE TTATATA YNUEVN OTO with baked potato, fresh
POLPVO, PPECKA herbs and butter
APWUATIKA Kal RoLTLEO
Ribeye Steak Ribeye Steak

 ME TTATATA YNTH BOLTLEO garnished with hasselback
Kal ynTtd Aaxavika oxdpag pofato and grilled

vegetables

* Surf & Turf *Surf & Turf
PINETO HOOXAPICIO UE beef fillet with grilled
yapideg oxapag, prawns, served with country
YOPVIPQIOUEVO [E TTATATEG style fried potatoes
TNYQVITEG and rocket salad
country style kal caiaTta
QOKa

14,80

15,90

19.80

29,50

24,90

XopTopayikn emAoyn va"ﬂ Vegeterian Kareyoypévo mpoiov #* Frozen product



ANAWYKTIKA
SOFT DRINKS

A egee - —

|E/\
Coca cola

Coca cola light
Coca cola zero

Sprite

Fanta moprokaAada pe

avepakiko

Fanta moptokaAada xwpig
avepakiko

Fanta Aepovada
I66a

Perrier

Tovik

Naywpévo Toal
(Aepovi, podakivo)

Nepo Epgpialwpévo Zapog 1L

AvOpakobXo vepod Zapog 1L

| EN
Coca cola

Coca cola light
Coca cola zero

Sprite

Fanta fizzy orangeade

Fanta still orangeade

Fanta lemonade
Soda

Perrier

Tonic

Ice tea (lemon,peach)

Bottled water Zaros 1 L

Sparkling water Zaros 1 L

2.00
2.00
2.00
2.00

2.00

2.00

2.00

1.50

3.50

2.50

3.00

1.50

3.00



|EA
Mythos 0,5 L
Mythos Radler 0,33 L
Mythos 0.0% 0,33 L
Alfa 0,5 L
Amstel 0,5 L
Heineken 0,5 L
Mamos 0,5 L
Eza Lager0,51L
Eza Pilsner 0,5 L
Kaiser 0,5 L

Paulaner 0.5L

MITYPEX
BEERS

i g0

| EN
Mythos 0,5 L

Mythos Radler 0,33 L
Mythos 0.0% 0,33 L
Alfa 0,5 L

Amstel 0,5 L
Heineken 0,5 L
Mamos 0,5 L

Eza Lager 0,5 L

Eza Pilsner 0,5 L
Kaiser 0,5 L

Paulaner 0.5L

BapeAioia Mmmbpa MOOog 0.5L Draft Beer Mythos 0,5 L

|E/\

OYLA
Oouzo

L i eg@oe—

|EN

3.00
3.00
3.00
3.00
3.00
4.00
3.50
3.00
4.00
4.50
6.00

4,50

€

Bappayiavvn Npdoivo (42% vol.) Barbayanni Green (42% vol.) 10.50

Bappayiavvn MrTAe (46% vol.) Barbayanni Blue (46% vol.)  11.00

Mmapmrardiy (40% vol.)

NMAwpapiov (40% vol.)

Babatzim (40% vol.)

Plomariou (40% vol.)

11.00

9.50



COCKTAILS

Mojito
white rum, soda, brown sugar, lime, mint leaves
8.50
Mastiha
mastiha ligqueur, gin, lemon juice; sugar syrup, angostura bitters
8.50
Exotico
vodka, passoa liqueur, vanilla madagascar syrup, lime juice,
strawberry puree
8:50
Strawberry Daquiri
white rum, friple sec, sugar syrup, lime juice, strawberry puree
8.50
Negroni
gin, campari, sweet vermouth
8.50
Bramble Berry

gin, crdme de mure, lime juice, forest fruit syrup, honey syrup d esser T S
850 coffees

‘En Plo" Sunset beveroges

casassa, orgeat.syrup, almond syrup, lime juice,

fresh strawberries, fresh pineapple
9.50




EMIAOPIIA
DESSERTS

Cheesecake 5.80
BAon At PTTIOKOTO, APpPATN KPEUA TLEIOL KAl ETTIKAALYN
AAULPNG KAPAPEADG

biscuit base, fluffy cream cheese topped with salted
caramel

Paviova 5,20
TOAYAVH UAPEYKA UE APPATO ECWTEPIKO, PPAOVAEG KAl
oavTlyi

crispy meringue fluffy inside, with strawberries and
whipped cream

MNaywTto YIAoLETI pe ppobTa ToL ACOLS 6,00
Frozen yoghurt with forest fruits

ToLpPTa ATTO TAYWTO KAPE
XEIPOTTOINTO TTAVTECTIAVI UE OTPWOTEIG ATTO TTAYWTO KAPE
Kal ETTIKAALWN COKOAATAG

. . 6,30
Coffee ice cream terrine
handmade sponge cake with layers of coffee ice cream
and chocolate coating

Martéha pPOoOBT®YV Lie PPOLTA ETTOXAG

. . . 7,00
Fruit Plate with seasonal fruits

Naywto amd ®péoko Naia (n MmraAa)

PwTNOTE PAG YIA YELOEIG 2,50
Ice cream from fresh milk (per scoop)

Ask us for flavours

KA¢EAEZ FaAAIkog

( |COFFEES ™= **
Eomnpéocoo Toai
Espresso 2.00 Tea 2.50
Kamoutoivo 5 39 MiAk L&k
Cappuccino Milkshake 6.00

Xopog podi =0
Pomegranate juice (Amita)
Xopog ynAo 2 50
Apple juice (Amita)

XLUHOG TTOPTOKAAI 2.50

Orange juice (Amita)

OYLIKOI XYMOI
FRESH JUICES

MopToKAAI

4.00
Orange
K .
aptoudl 4.50
Watermelon < |
AVAMEIKTOG
(TropTOoKAAI-pRAO-uTTavava-axAasdi) 5.00
Mixed juice
(orange-apple-banana-pear)
Whiskey 6.00
Vodka 6.00
O T A Apperol 6.00
ERAGES Gin 6.00
Bacardi 6.00
Campari 6.00




	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7
	Page 8
	Page 9
	Page 10
	Page 11

