KPYA MEZEAAKIA

TopokavLTEPN

TCatdiki

dapa

MeAiT{avoocaAaTa
MNavt{apooaAdTa

Weopi pe TpolOuI (ava aTopo)
NTOApadakia

deTa, eEAaIOAad0o, piyavn
XwpPIATIKN caAdTa
MNatatocaAaTa

MuKOVIATIKN CAAATA

‘OoT1pla, NIAoTH VTOUATA, PETA
MTTOOLOKETQ E OTTITIKEG TTIKAEG
XTamoédi §i6aTo

FavPOG PaPIVATOG

ZEXTA MEZEAAKIA

KoAokuOokepTeSEG
KaAauapl

DETA TOANIXTH, COLTAI, PEAI
KpiBapaki Aaxavikwyv
MiTa TNG NUEPAC
Kepreddkia
AOLKAVIKO MLKOVOUL
ApvVi kepttaT

DETA POLPVOL
MNataTeg TNYaVITEG
YAyQVAKI

KototmmovAo Tnyavid
Frapidéec cayavaki
XoIpIvo Tnyavid
Mavitapia
Mouvoakag

YOKQTI HOOXAPICIO

FAYKA

FALKO NUEPAG
MNaoLETI e PEN kal kKapLdia

Haaes

AMES MEZE SPIRITS

10
14
10
12
10
12
10
15
10

10
15
16
14
10
15
14

N N

COLD MEZE

Spicy cheese spread

Tzatziki

Fava

Aubergine salad

Beetroot salad

Sourdough bread (per person)
Stuffed vine leaves

Feta, olive oil, oregano

Greek salad

Potato salad

Mykonian salad

Legumes, sundried tomato, feta
Bruschetta with homemade pickles
Octopus marinated in vinegar
Marinated anchovies

WARM MEZE

Zucchini patties
Calamari

Feta rolls, sesame, honey
Veggie orzo pasta
Pie of the day
Meatballs
Mykonian sausage
Lamb kebab
Baked Feta

Fried potato

Fried cheese

Pan fried chicken
Prawn saganaki
Pan fried pork
Mushrooms
Moussaka

Veal liver

SWEETS

Sweet of the day
Yogurt with honey and nuts

AyopavouIkog YmebOuvogs: Milan Jovanovic
ITIC TIMEC ouuTTePINaURAvETal DIA, ANUOTIKOG POPOG KAl GEPRIC
ITIGC CAAATEG PAC XPNOIUOTTOIOVME EEQINETIKA TTAPBEVO EAAIONAS0, EVG TA TNYAVNTA PAG €i6Nn TyavidovTal oe NAIEACIO.
TO KATALTHMA YNOXPEOYTAI NA AIAGETEI ENTYTA AEATIA TIA THN AIATYNQEH ONOIAZAHMNOTE AIAMAPTHPIAL
O KATAVOAWTAG SeV EXEI LTTOXPEWON VA TTANPGOE! AV §ev AAREl TO VOUIUO TTAPACTATIKO OTOIXEIO (aTTdSEIEN 1 TIMLOAOYIO)



