taverna
concept

salads

greek salad
with nivato cheese from verdikoussa,
barley rusks, olives from chalkidiki
and caper leaves
11

steamed wild greens
and zucchini with tomato and olive ail
& lemon dressing
9

arugula salad
with tomato and avocado, cretan apaki,
agiotyri stathori and olive oil
& vinegar dressing
13

starters to share

grilled aubergine
with olive oil and "bougiourdi” mousse
9

fried zucchini flower
stuffed with gruyere cheese from Creta
and feta cheece served with refreshing
yoghurt sauce with basil
8

cretan gruyere cheese loukoumades
with sikomaida
10

fried meatballs
with tomato sauce
10

fresh french fries
with feta cheese sauce
and smiked paprica from Aridea
9

traditional pie of the day
based in local recipe
10

fried mini pie
with pastrami and kasseri cheese
from xanthi
95

grilled smoked manouri cheese
with sesame seeds and thyme honey
9

traditional ntolmadakia
with grape leafes and strained yoghurt
8

fried vegetables from our garden
in the pan with tomato
and graded feta cheese
12

fresh fish ceviche
with greek salad juice
14

octopus saganaki
with vinegar, olives and fennel
17

grilled shrimp
with garlic scented butter
and crithmum salad
23

grilled squid
with tarama sauce, capers, and tomato
17

spreads

traditional tzatziki
with fresh spearmint and dill
85

tarama mousse
with bottarga crumble and olive oil

8,5

fava beans purée
with capers, onion and olive oil
& lemon dressing
85

main course

grilled tuna fillet
with aubergine salad from mount athos
and grilled tomato
22

shrimp saganaki linguine
with fresh tomato and basil
21

veal "giouvetsi”
with traditional Greek pasta chylopittes
and anevato cheese from verdikoussa

17

grilled homemade smoked pancetta
with wild greens and olive oil
& lemon dressing
15

traditional moussaka
with gruyere cheese bechamel
14,5

chicken legs
marinated gyros style, baked potato
and tzatziki
16

lamb cooked in gastra
with chickpeas and chard
18

grilled lamb mini burgers
with pitta bread and tomato paste
with yoghurt and spearmint
16

grilled squid orzo pasta
cooked in its ink, ouzo, basil and tomato
20

handmade macaroni
with “bougiourdi” sauce, tomato — feta
cheese and spicy pepper
14

linguine bolognaise
14

gilthead bream from mount athos
with onion stew and raisins
19

T-bone steak 400gr
veal with fried baby potatoes

22

fresh fish
catch of the day

desserts

profiterole
with crispy choux and chocolate cream
10

cheesecake
with fresh vanilla
and homemade citrus marmalade
10

lemon pie with lemon cream
roasted meringue and butter cookie
10

ekmek kantaifi
foamy masticha cream
and pistachio ice cream
10

pavlova with lemon cream
strawberry and foamy vanilla
scented whipped cream
10

vegan menu

super food salad with quinoa
marinated with sweet chili
vinaigrette and pomegranate,
fresh kale and herbs
12

fresh salad
with mushroom, avocado, cherry tomato,
roasted hazelnuts and aged
balsamic vinaigrette
12

vegetables soup
cooked with olive oil
10

mini tacos with grilled mushroom
caramelized onion, baby gem and truffle
scented vegan mayonnaise
N

chickpea mini burgers
with grilled pitta bread, and
vegan mayonnaise with garlic
and sesame seeds purée
14

crispy wild greens pie
with wild herbs and olive oil phyllo pastry
95

fried sweet potatoes
with paprika and truffle
scented vegan mayonnaise
9

fresh vegetables from our garden
cooked with fresh tomato,
olive oil, garlic and herbs
10

penne with vegetables
with sun dried tomato paste

12

In case you have an allergy, please let us know

taverna
concept

OAAATEG

caAdta XwpLAatikn
ue viBatd Bepdikouoag, kpiBiva
TTAEIUADLA, EALEG XAAKIOIKNAG
KAl KATTAPOQUAAQ
11

Bpaoctd xépta emoxng
Kal KOAOKUBAKIa Pe Topdta
Kal AaOOAEUOVO
9

caAdta poka
JE TOPATA Kal ABOoKAVTO, aTTAKL KPATNG,
aylotUpl otabwpn Kat AaddEUdo
13

TA TTPWTA OTNV JECN

Yntn peArdava
He eEAALOAQDO Kal Mousse JUTToUYIoUPV T
9

tnyavitoi kohokuBoavOoi
veplotol pe ypafiépa Kprjtng Kal eeta Ye
dpooepr cAAToA ylaoupTIoU PE BACIAKO
8

Aoukoupddeg amé ypafLépag KpATNGg
e cukopaida
10

KepTEdEG TNYavitoi
Ue cAAToa ToddTa
10

(PPECKLEG TNYAVITEG TTATATEG
He OAATOA (PETAG
Kal KatTvioTr Trarmpika Aptdaiag
9

mapadoactiakn mita npépag
UE TNV cuvTayn TG TTEPLOXNG
10

TNyavitd mrakia
UE TTAOTOUPHA KAl KACEPL EAVONG
95

Kamvioté pavoupl
OTnV oxApPa e COUCAL
Kal PEAL Bupapliolo
9

mapadoclakd vioApaddkia
UE AUTTEAOQPUAAO Kal OTPAYYIOTO YIAOUPTL
8

caAtoepd Aaxavikd Tou KNATIou pag
OTO TNYAVL JE TPIUUEVN PETA
12

ceviche amé ppéoko YPaptL nuépag,
UE XUPO XWPLATIKNG OAAATOG
14

xtamédL cayavaki
ue EUOL, eAIEG Kal pdpabo
17

Pntég yapideg
He Boutupo okOPOOoU Kal oaAdTa Kpltapa
23

KaAapdpt Yntoé
HE CAATOA Tapaud, KATTAEN KAl TopdTa
17

aAsippata

mapadootako tdatdiki
UE PPECKO BUOGOUO Kal AvnBo
85

mousse Tapaud
pe Tpiua auyotdpayxo kal eAatdAado

8,5

@apa pe kamapn
KPEPPUBL Kal AadoAEpovo
85

ta Seltepa

@LAETO TOVOU
PYNUEVO OTNV OXAPA, AYLOPETIKN
peAltdavooaAdta Kal AadoEudo
pE PNTES TOUATES
22

Alykouivl pe yapideg cayavaki
(wpog yapldag, ppeéokia Topdta
Kal BactAko
21

HooXapdkl ylouBEtotl
ue xulortriteg kat avefatd Bepdikouoag
17

XELPOTTOiNTN KATMVLOTH TTavoéta
otnv oxapa
UE XOpTa AadoAEuovo
15

HoucaKag
UE UtTecapéN ypaBLlEpag
14,5

MTTOUTAKLA KOTOTTOUAO
HapLvapLopéva oav yupog,
otr Tmatdta kal tdatdikt
16

APVAKL HaYELPEPEVO OTNV YAoTpa
ue pefibla kal cEokoula
18

TTPOBELa PMPTEKAKLA TNV oXdpa
TTPOlUUEVLA TTITA, TTEATEG TOUATAG
e BUOOUO Kal YIaoUETL
16

MavéoTpa peE YNTd KaAapdpt
LQYELPEUEVO OTO UEAGVL TOU, 0Ulo,
BacIAkS Kkal TopdTa
20

XElpoTTointa pakapovia
UE CAATOA UTTOUYIOUPVTE, TOUATA — PETA
KAl KAUTEPO
14

Makapovia PE KLhda
HayYELPEUETAL UE AlYKOUIVL
4

aylopeitikn toumoupaq,
OTNV AAOOKOAAA UE KOKKIVIOTA
KPEUPUOLA Kal oTa(deg
19

T-Bone steak 400yp
ammod HOOXAPAKL YAAAKTOG
UE TNYQVITEG TTATATES baby

22

ppéoko YapL nuEpag
ard TNV YaplEpa

VAUKiouata

profiterole,
ue podonuéva choux kal
TTAOUGCIA KPEUA COKOAATAG
10

cheesecake
UE ppEoKLa Bavilla kal xelporrointn
HappeAAda eoTTEPIOOEIOWV
10

lemon pie pe créme Agpodvi
PNUEVN HOPEYKA KAl PTTIOKOTO BouTtupou
10

EKMEK KavTdipl,
APPEATN KPEUA PaAoTiXag
KA TTAYWTO PLOTIKL
10

mapAofa pe créme Aguodvi
(PPAOUAEG Kal appdtn cavtlyi BaviAlag
10

vegan menu

caAdta super food pe Kivoa
HapWVapLopEVN Pe BVyKPET sweet chili kat
PO0L, pEoko kale kal pupwdika
12

PPEoKA calatika
ME YNntd pavitapla
aokdvto, Topativia, Pntd
(POUVTOUKILA KAl BLVIYKPEET JE
TTAAQUWUEVO BAACAUIKO
12

oouta BeAouté Aaxavikwv
UQYELPEUEVN UE EAALOAADO
10

pivi tacos pe Yynta pavitdpla
KAPAPEAWPEVO KOEUUUOL,
HapoUAdKL baby gem kal vegan
uaytovelda TpoUag
1

Keptedakia peBLOou
Ue PNTEG TMTOUAEG Kal vegan
paytlovelda ye okopdo Kal Taxivl
14

podoynuéva xoptomitdkia
be dypla Botava kal Tpayavo
(UANO eAatdoAadou
95

TNYavitéG YAUKOTIATATES
UE TTATTOLKA KAl vegan
uayloveda Tpoupag
9

PPEOKA AAXAVLKA TOU KATIOU HAG
UQVELQEPEVA UE (PPEOKIA TOPATA,
eAAOACAO0, OKOPOO KAl APWHATIKA
10

TMEVEG JE Aayavika
Kal pesto Alaotng topdtag
12

Yag TApaKaAW EVNUEPWOTE PAG €AV EXETE KATTOA aAAepyia



