CRISP SALADS | ZANATEX

GREEK VILLAGE SALAD WITH FETA | EAAHNIKH XQPIATIKH >AAATA ME QETA €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, ayyoupdkl,

P&V TIMEPIA, KOKKIVO KPEUUSL, QETA, EAEC KaAapdTag kat piyavn 2epBipetal pe KpooTivi vIoPdTag Kat map8évo eAalOAAd0 e OBATOO AEPOVIOU OO

VEGAN OPTION | EMIAOIH BITKAN with vegan Feta / e @éta 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 / Tpayavr] mpdoivn caidta pe aBokavto, podi Kal
Tpayavr mita. XepPipetal pe mapbévo ehaidAado pe Aepovt MHEG)

WELLNESS | WELLNESS SALAD | ZAAATA YTEIAL €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 / lNpdaocivn oaAata, trBog amd KOTOMOUAO OxApag, YnTd viouartivia, Kivoa, afokavto, podi, VIQASES apuyddlou, KapdTo, GAAToa amd LEN AeBavtag, LouoTapda Kal

noptokdhM OEO®E®OOO®

VEGAN OPTION | EMIAOTH BIFKAN Sweet potatoes replacing chicken and maple syrup replacing honey / MAUKoTatata avti KOTOMOUAO Kal alpoTt apevéauou avi yia LEMD®@®@M2
OPTION WITH KING PRAWNS | EMIAOTH ME TAPIAES + €3.00 WD@®®®OO®

SEARED TUNA STEAK SALAD | ZAAATA ME ZOTAPIZMENEZ OETEZ TONOY €14.00
Quick seared tuna slices with Mediterranean flavours on crunchy fresh salad with lettuce, cherry tomatoes, fine green beans, fennel, radish, cucumber, beluga lentils and

capers. Served with tomato crostini and lime-lemon and dill dressing / EAa@pd 0OTAPIOUEVES PETEG TOVOU e MEGOYEIKEG YEVOELC, TPAYAVH PPECKIA CAAATA aTTd APOUAL,

VTOHATIVIA, ACOAAKI, LAPabo, parmavakl, ayyoupl, Qakés UmEAoUYKa Kal KArapn. ZepBlpeTal pe KpooTivi VIOUETAG Kal GAAToa and XUpo A pe Aepovi kat dvndo OO@DO®

ISOLA DIPS AND ACCOMPANIMENTS | AAEIOEZ KAl ZYNOAEYTIKA

CHEF'S MARINATED OLIVES | MAPINAPIZMENEZ EAIEZ TOY 2EQ® €3.50
Jumbo olives with Mediterranean herbs in vinegar and virgin olive oil / Mey&Aeg ENEC LE HECOYEIAKA KAPUKEVHATA Uéaa o€ EUOL Kal TTapBévo ehatdrado (D

HOME-MADE TYROKAFTERI |« ZMITIKH TYPOKAYTEPH €4.50
Feta crashed with Florina peppers and chillies with cucumber, fresh mint and baked pita bites / 2mitikr| Tupokautepn pe @Eta, mmepleg PAwpivng kat ToiAl 2uvodeveTal pe

QETEC ayyoupl, @pEoko Sudopo kat Tita Ynth Q@)

HOME-MADE CUMIN HUMMUS | ZNITIKOI XOYMOI ME KYMINO €4.50
Home-made hummus with cumin, served with baked pita bites, toasted almonds and basil pesto / Zmitikol xoupol e KUpvo, cuvodevovTal e Tita Yntr), kaBoupdiouéva

apuydaia, méoto Bactiikov M@
VEGAN OPTION | EMIAOTH BIFKAN without basil pesto | xwpic méoto Baohikov OO

006
HOME-MADE TARAMOSALATA | ZNITIKH TAPAMOZAAATA €4.50
Home-made fish roe dip topped with pink pepper corns and fresh dill, served with baked pita bites / >tk Tapapocardta pe dvnbo, pol mimépl, cuvoSeVETAL e TTiTa PnTr
HOME-MADE FAVA | ZMITIKH ©®ABA €4.50

Yellow split pea purée with balsamic glaze and marinated roasted cherry tomato. Served with baked pita bites / >mitikr) @afBa pe Baroapikd YAaco, cuvodeleTal

e mita YnTr OO®

HAND CUT POTATO CHIPS | XONAPOKOMMENEX MATATEX TZIMX €5.00
Fresh skin-on potatoes topped with grated Halloumi and mint / Qpéokeg matdTeg e TN eAoUSa, cuVOSEVOVTAL PE TPIUEVO XA UL Kal SudcLo @)
VEGAN OPTION | EMIAOTH BIFTKAN without grated Halloumi / xwp(G Toippévo xaAoUut

MED BREADS | MEZOTEIAKA YOMIA
Accompanied with trio of dips, virgin olive oil with balsamic vinegar, tomato sauce with herbs, spicy cheese dip / ZuvodeUovtal pe Tpia viumg, mapBevo ehalohado pe €5.00

Baohapikd EUOL, vioudTa Ue kapukeupata kal tupokautepry MDRE®DE®@OE3

GRILLED AUBERGINE WITH LEMON-INFUSED COUSCOUS | MEAITZANA £TH 2XAPA ME AEMONATO KOYZ KOYZ €6.50
Marinated grilled aubergine, lemon-infused couscous, pomegranate, baked pita, tahini / Mapvapiopévn pehitCava otn oxdpa, AEHOVATO KOUG-Koug, pddl, miita Yntr, Taxivi M@ @)

'KOLOKITHOKEFTEDES' & TZATZIKI | KOAOKYOOKEDTEAEY & TZATZIKI €8.00
Fried courgette balls with cheese, spring onion, dill and mint, served with tzatziki / KohokuBokeptedeg pe Tupi, ppeoko kpeppLd, avnbo, dudopo, oepBipovtal pe Tlatlikt HR@)

OVEN BAKED QUICHE TART WITH ZUCCHINI AND CHEESES | TAPTA ®OYPNOY ME KOAOKY®I KAI TYPIA €8.00
Home-made tart with zucchini, goat cheese, Feta, Kefalotyri. Served with fresh crunchy salad / Zmtikr) Tépta oUpvou pe KONOKUBI, KATOIKIOIO TUPI, (ETA, KEGAAOTUPL

YepBipetar pe ppéokia tpayavr) cardta QDD

WHOLE BAKED HALLOUMI | YHTO XAAAOYMI €9.00
Traditional Halloumi with virgin olive oil and mint and fig marmalade / Xah\oupt e mapBévo ehatdhado Kat SudoUo Kat papperada olkov @

PLATTERS | MNIATEAEX

CHEESE PLATTER | TIIATEAA ME TYPIA €16.00
Selected cheeses served with fig jam and accompaniments / EiAoyr| TuplWv de pappehdda cukou kat ouvodeutika M ® D@D @B
SEASONAL FRESH FRUIT CUTSWITH DIPS (platter for 2) | KOMMENA ENOXIAKA OPEZKA OPOYTA ME NTIMNZ (matéha ya 2) €14.00

Chocolate and vanilla dips / Nuimg cokolétag kat Bavihiac DR © D ®
VEGAN OPTION | EMIAOTFH BIFKAN without dips / xwpig vTirg



ISOLA SEAFOOD DISHES | MIATA ME ©AANAZYINA

CRISPY BABY CALAMARI | TPATANIZTO MIKPO KAAAMAP! €9.00
Served with Greek pita, basil pesto, smoked aubergine, carob glaze, olive tapenade / >epfipetal e ENAnvikn miita, méoto BactAikou, KamvioTr) HENITCAVA, XAPOUTTOUEAD,
néota eMdc OGO @@
MEDITERRANEAN OCTOPUS | MEZOIEIAKO XTAMOAI €9.50
Served with fava purée sun-dried tomato pesto, balsamic glaze, capers / >epBipetal pe eapa, mECTo MAOTAG VIOUATAg, Yoo Balcdpikou, kamapn @)@ @
CITRUSY PINK TUNA TARTARE | POXZ TONOZ TAPTAP ME APQMA EZTEPIACEIAQN €12.50
Pink tuna tartare on avocado - quinoa ratatouille and citrus vinaigrette / Taptap poC tévou mévw o€ patatoul and aBokAvTo Kat Kivoa, VIpEotyk and eomeptdoeldry O@® ®@ @@
GRILLED KING PRAWNS (6) | TAPIAEY X XAPAZ (6) €14.00
Marinated king prawns with citrus and herbs served with spicy mayonnaise, virgin olive oil and lemon / MeyAahec FapiOeg apvapIoUEVEC e CAATOA amo 0TIEPIOOEISN Kal
Botava, oepPipovral pe mkavTikn paylovela, mapBevo ehatvhado pe Aepovt Q)
SEAFOOD ORZOTTO | OPZOTO WAPIKON €14.00
Orzo pasta with octopus, baby calamari, prawns, mussels, sea bass, lobster cream, Ouzo / KpilBapdki pe xtamddl, pikpd kahapdpl, yapldeg, pudia, \aBpdki,
Kpéua aotakou, oulo D@D @ D@
SEARED SEA BASS FILLET | ®IAETO AAYPAKI €15.00
Pan seared sea bass fillet with chili flakes, sumac and fresh dill on a bed of aromatic bulgur drizzled with spicy citrus vinaigrette / Aaupdki 00Té GTO TNYA&VL UE TOIA, GOUPAK
Kal ppeoko GvnBo. XepPipetal pe apwpaTikd mAyoUupt Kal Biveykpet amd eomeptdosdry M@ Q)
TAGLIOLINI WITH PRAWNS | TAAIOAINI ME TAPIAEZ €17.00
Tagliolini pasta with king prawns, oyster mushroom, baby spinach, cherry tomato and fennel dolloped in a tomato-prawn bisque / [&oTa TaNOAVL UE LEYANES YapideG,
Aypla pavitépla, omavakl, viouativia kat papabo péoa o odhtoa viopdtac-yapidac OO ®O®
ISOLA MEAT DISHES | MIATA ME KPEATIKA
MARINATED CHICKEN SKEWERS | MAPINAPIZMENO KOTOMOYAO ZOYBAAKI €9.00
Skewers of tender chicken thighs marinated in yoghurt, lemon, olive oil, oregano, peppers and onion. Served with Greek pita and tzatziki / YouBAdkL amd TpuPepd PmouT
KOTOTIOUAOU IAPIVAPICHEVO LE YIOOUPTI, AepdVL, ehatdhado, plyavn, Tmeptd kat KpepudL. ZepBipetal pe EMnvikr mita kat tatlikt. Q@
BEEF SLIDERS TRIO | TPIO BOAINQN ZAAINTEP €14.00
Mini brioche, home-made burgers, tomato marmalade, avocado salsa, tyrokafteri (spicy cheese), crispy hiromeri (dried ham) / Mivi umplég, omiTiKA UméPKEPG, UapUEAESa
VTOHATAG, OAATOO aBOKAVTO, TUPOKAUTEPH, TPayavo xolpouépt (DRE®@DO@®
MARINATED BEEF FILLET SKEWERS | ZOYBAAKI ATTO MAPINAPIZMENO OIAETO BOAINO €18.00
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 /
Bodvo kpéag papivaplopévo oe mapBévo eAaloAado ue Mecoyelakd Botava Kal GOUHAK, TIIIMEPIES, VTOUATA, KPEUUUOL, eAEC Kahaudtag. XepBipeTal e oaitoa Mmeapved kal
v peht¢avac DRE®DM@®
ISOLA DINNER EXPERIENCE (from 19:00 hrs for a minimum of 2 persons ordering)
FISH | WAPI (for 2 people/yla 2 dtoua) €60.00
Greek village salad, Med breads with trio of dips, fish roe dip with dill and pink peppercorns, hand cut potato chips with Halloumi, fried courgette balls with tzatziki, crispy
baby calamari with basil pesto and aubergine dip, seafood orzotto, seared sea bass with aromatic bulgur. Molten chocolate cake served with vanilla ice cream
EAANVIKY XWPEIATIKN GaAATA, MeCOYEIaKA PwId UE TRIA VTITTC, TAPAROCAAdTA e dvnBo kal pol THITEPL, XOVOPOKOUUEVEC TIATATEC TOITIC [IE XOAAOULL, KOAOKUBOKEPTEDEC e
TCatiKl, TPAYaVIOTO JIKPO KAAQUAPL LE TTEOTO BACIAIKOU Kal VTIT HEAVTCAVAC, , 0plOTO PaAPIKWY, GINETO AAUPAKI OWTE [IE APWUATIOUEVO TIAlYOUEL.
Kek pe peuotr ookoAdTa pe maywtd Bavihia MH@QR)@E®DE®@MRD B
MEAT | KPEAZ (for 2 people/yla 2 dtopa) €55.00
Greek village salad, Med breads with trio of dips, cumin hummus, whole baked Halloumi, hand cut potato chips with Halloumi, fried courgette balls with tzatziki, marinated
chicken skewers with Greek pita and tzatziki, beef sliders trio. Home-made fresh lemon tart with fresh berries and raspberry sauce
EANANVIKY XWPEIATIKN GAAATA, MeooyeIaKdA PwUIA UE TEIA VTITTC, XOUHOL UE KUUIVO, PNTO XAANOUUIL, XOVOPOKOUUEVES TTATATEC TOITG e XAMOUIL, KOAOKUBOKEPTEDEC e TCaTCiKI,
HaPIVOPIOUEVO KOTOTIOUAO GOUPBAGKI e EMNVIKHA TTiTa Kat TCaTdikL, Tpio Bodvo OAAIVTER. ZTTTIKA TAPTA AELOVIOU e PPECKT HoUpa Kal odAtoa Batopoupwy (DEE®D@®ONR®B
SWEET TREATS | TAYKA
HOME-MADE CATALAN CREAM | ZMITIKH KPEMA KATAAANA €5.50
Luscious cream that combines the fine flavours of vanilla / Movola kpgua pe amaroug tovoug Bavihiac OR@
MOLTEN CHOCOLATE CAKE | KEIK ME PEYZTH ZOKOAATA €5.50
Served with vanilla ice cream / ZepBipetal pe maywto Bavina O® D@
HOME-MADE ORANGE CAKE & PRESERVED KUMQUAT | ZNITIKH MOPTOKAAOMITA & TAYKO KOYMKOYAT €6.50
Served with vanilla ice cream / SepBipetal pe maywto Bavinia O®DE®)
HOME-MADE FRESH LEMON TART | ZMMITIKH TAPTA AEMONIOY €6.50
With fresh berries and raspberry sauce / Me @ppéoka povpa kai aéitoa Batopovpwy MWD E®
ICE CREAM | NAFQTO €2.00
Vanilla / Baviha O®D®) Dark chocolate / pavpn cokohata MHR®@ @ per scoop / ava pmala

Tiramisu / Tipapicot OO®® D ® Lemon / Aepdvi DR®®D®)
Mastic| paotixa O®®DE®

ALLERGENS | AAAEPTIOFONA

1.Gluten | Mhoutévn 5. Peanuts | Oiotikia 9. Celery | Zéhvo 13. Lupin | Aoumvo Vegetarian | XopTo@ayoc
2. Crustaceans | Ootpakoeldr) 6. Soy | Zoyla 10. Mustard | Mouvotépda  14. Molluscs | Mohdkia )
3.Egg | Auyo 7. Dairy | Tahaktokopikd  11. Sesame | Zouoapt Hegn ey

4. Fish | Wépla 8. Nuts | =npol Kaprof 12. Sulfites | Oeibdn Frozen | Kateyuypévo



