CRISP SALADS | ZANATEX

GREEK VILLAGE SALAD WITH FETA | EAAHNIKH XQPIATIKH >AAATA ME OETA €8.50
Tomato, cucumber, green pepper, red onion, Feta, kalamata olives and oregano. Served with tomato

crostini and virgin olive oil and lemon dressing / Ntoudta, ayyoupdki, Tpdaotvn mimepLd, KOKKIVO

KOEULLAL, Tupl P€Ta, EAEC KahapdTag kat piyavn ZepBipeTal he KpOOTivVI VIOUATAS Kal TapBévo

ehatdvrado e odAitoa Aepoviot OO

VEGAN OPTION | ENIAOTH BIFKAN with vegan Feta / pe péta Biykav O

CRUNCHY GREEN SALAD | TPATANH MPAZINH ZAAATA €9.00
Crispy green salad with avocado, pomegranate and crispy pita bites. Served with virgin olive oil and

lemon dressing / Tpoayavr| mpdoivn cahdrta pe aBokavto, podt kat Tpayavr Tita. 2 epRipetat pe

napBévo ehaidohado pe Aepovi OEE®)

WELLNESS | WELLNESS SALAD | ZAAATA YTEIAZ €11.00
Mixed green leaves, grilled chicken breast, baked cherry tomatoes, quinoa, avocado, pomegranate,

almond flakes, carrot ribbons, dressing of lavender-honey, mustard and orange

Mpdolvn caAdTa, otr80o¢ amd KOTOMOUAO OXApaAc, YNTa vIopativia, Kivoa, aBokavto, pddl, VIPASES

apuyS&ou, KapdTo, 0dATea amé péN AeBavTag, pouotdpda kat moptokah DE®®@O@®

VEGAN OPTION | EMIAOTH BITKAN Sweet potatoes replacing chicken and maple syrup replacing honey

FAUKOTIATATA AVTi KOTOTTOUAO Kall G1poTTL pevEApou avti yia gél ME®E@3AE

OPTION WITH KING PRAWNS | EMIAOTH ME TAPIAES + €3.0000Q®®@0D®

ISOLA DIPS AND ACCOMPANIMENTS | AAEIOEY KAl ZYNOAEYTIKA

HOME-MADE TYROKAFTERI |« ZNITIKH TYPOKAYTEPH €4.50
Feta crashed with Florina peppers and chillies with cucumber, fresh mint and baked pita bites
STITIKA TUPOKAUTEPN UE QETa, TmEPLEC DAWPIVNG Kal TOMAL ZUVOOEVETAL UE PETEC AyYOUPL, PPECKO

Sudaopo kat niita Yt D@

HOME-MADE CUMIN HUMMUS | ZMITIKOI XOYMOI ME KYMINO €4.50
Home-made hummus with cumin, served with baked pita bites, toasted almonds and basil pesto

JTIITIKO{ XOULIOL e KUPIVO, ouvodevovTal e Tiita YnTr, KaBoupdiopéva apuydala, méoto Bacthikov M@

VEGAN OPTION | EMIAOTH BITKAN without basil pesto | xwpic méoto Baoikov O

HOME-MADE TARAMOSALATA | ZNITIKH TAPAMOZAAATA
Home-made fish roe dip topped with pink pepper corns and fresh dill, served with baked pita bites €4.50

JTIITIKE Tapapooaldta e avnBo, pol mmépl, cuvodeletal e mita Yntry (M@®

HAND CUT POTATO CHIPS | XONAPOKOMMENEZ MATATEZ TXIM3 €5.00
Fresh skin-on potatoes topped with grated Halloumi and mint / Opéokeg matdrteg pe tn Aovda,

OLVOOEUOVTAL PE TPIUHEVO XaAoUL Kal Sudopo (7)

VEGAN OPTION | EMIAOTH BITKAN without grated Halloumi | xwpic Tpippévo xaloU

MED BREADS | MEZOTEIAKA YOMIA
Accompanied with trio of dips, virgin olive oil with balsamic vinegar, tomato sauce with herbs, spicy €5.00
cheese dip / Yuvodevovtal pe Tpia viime, mapbévo ehaidhado pe Bachapikd 08I, VIOUATA e

Kapukeupata kal tupokavtep) MR®@D® @@

WHOLE BAKED HALLOUMI | YHTO XAAAOYMI €9.00
Traditional Halloumi with virgin olive oil and mint and fig marmalade / XaMoup pe mapBévo
ehaloAado kat SUOCHO Kal Happerdda oukou (7)

OVEN BAKED QUICHE TART WITH ZUCCHINI AND CHEESES | TAPTA ®OYPNOY ME €8.00
KOAOKY®I KAI TYPIA

Home-made tart with zucchini, goat cheese, Feta, Kefalotyri. Served with fresh crunchy salad / >tk
TAPTA GOUPVOU [E KONOKUBI, KATOIKIOIO TUPL, PETA, KEPANOTUPL. 2epBlpeTal LUE PPETKIA TPAYaAVH CaAdTa

0000



ISOLA SEAFOOD DISHES | MIATA ME ©AAAZZINA

CRISPY BABY CALAMARI | TPATANIZTO MIKPO KAAAMAP]
Served with Greek pita, basil pesto, smoked aubergine, carob glaze, olive tapenade / >epipetal pe
EMNnVIKA TitTa, méoTo BactAikoy, KamvioTr) HetCava, xapoundpeho, maota eAds DG @@ D@

MEDITERRANEAN OCTOPUS | MEZOTEIAKO XTAMOAI
Served with fava purée sun-dried tomato pesto, balsamic glaze, capers / >epBipetal pe @apa, mEGTo

NaOTAG VTOpATag, YAdoo Baradpikou, kamapn @@ @

GRILLED KING PRAWNS (6) | TAPIAEZ ZXAPA% (6)

Marinated king prawns with citrus and herbs served with spicy mayonnaise, virgin olive oil and lemon
Meyahec Fapidec papvaplopéveg e odtoa amod omepldoeldn Kal Bétava, oepBipoval e KAVTIKN
paylovéla, mapBévo ehalohado pe hepdvi @@ @

TAGLIOLINI WITH PRAWNS | TAAIOAINI ME TAPIAEX

Tagliolini pasta with king prawns, oyster mushroom, baby spinach, cherry tomato and fennel
dolloped in a tomato-prawn bisque / M&ota TaMoAivL Ue HEYANEG YaPIOES , Aypla paviTdpla, OTIAVAKL,
viopativia kat pdpabo péoa oe odAtoa vioudtas-yapidbas Q@D ®

ISOLA MEAT DISHES | MIATA ME KPEATIKA
MARINATED CHICKEN SKEWERS | MAPINAPIZMENO KOTOMOYAO >OYBAAKI
Skewers of tender chicken thighs marinated in yoghurt, lemon, olive oil, oregano, peppers and onion.
Served with Greek pita and tzatziki / ZouBA&KL amd TPUEEPS PIMOUTI KOTOTTOUAOU LOPIVAPICLEVO LE
Y1aoLPT, AepovL, ehatdAado, piyavn, Tmepld Kat KpeppudL ZepBipetal pe ENnvikr miita kat tatdikt @)
MARINATED BEEF FILLET SKEWERS | ZOYBAAKI AMTO MAPINAPIZMENO OIAETO BOAINO
Beef fillet marinated in olive oil with Mediterranean herbs and sumac, bell peppers, tomato, red onion and
Kalamata olives. Served with sauce Béarnaise and aubergine dip / Bodivé Kpéag Hapvaplopévo o
napBévo ehaldAado e Meooyelakd BoOTava Kal GOUAK, TTITEPIES, VTOUATA, KOEUUVSL, NG KarapdTac.
YepBipetal pe odhtoa Mneapvel kat v peht(avac O®DO®
NATURAL GREEN BURGER | ®YTIKO MNIOTEKI
Juicy plant-based burger made with natural ingredients. Served with vegan cheese, tomato and lettuce in
a spinach bun / Zoupepod QUTIKO UIMPTEKL e PUOIKA CUOTATIKA. > epBipeTal e Tupl vegan, vIopdTa Kal

HapoUAl og Ywudkt and omavakl DEO®® OO

SWEET TREATS | TAYKA

SEASONAL FRESH FRUIT CUTS WITH DIPS | KOMMENA EMOXIAKA OPEZKA OPOYTA
ME NTIMZ

Chocolate and vanilla dips / Ntimg cokohdtag kat Bavidiac D®D®)
VEGAN OPTION | EMIAOTH BITKAN without dips | xwpig virg

HOME MADE ORANGE CAKE & PRESERVED KUMQUAT | ZNITIKH MOPTOKAAOTITA KAI
AYKO KOYMKOYAT

Served with vanilla ice cream / YepBipetarl pe maywto Bavilia D@ DE®)

MOLTEN CHOCOLATE CAKE | KEIK ME PEYZTH ZOKOAATA
Served with vanilla ice cream / YepBipetal pe maywto Bavilia OO®D®)

ICE CREAM | MAFQTO

Vanilla / Bavihia Q@D E) Dark chocolate / patpn cokohdta MG® O 7
Tiramisu / Tipapicot OGO®D®) Lemon / Aepovi D@D ®)

Mastic| paotixa OO®D®

ALLERGENS | AAAEPTIOTONA

1. Gluten | PAoutévn 6. S0y | 2oyl 11. Sesame | Zouodit Vegetarian | XopTo@ayoc
2. Crustaceans | Ootpakoeldr) 7. Dairy | Tahaktokopikd  12. Sulfites | Oiwdn

: - . : . Vegan | Biykav

3.Egg | Auyo 8. Nuts | =npol Kaprof 13. Lupin | Aovmivo

4. Fish | Wépla 9. Celery | 2éAvo 14. Molluscs | MaAdkia Frozen | Kateyuypévo

5. Peanuts | Ootikial 10. Mustard | Mouotépda

€9.00

€9.50

€14.00

€17.00

€9.00

€18.00

€14.00

€14.00

€6.50

€5.50

€2.00



