CRISP SALADS
ZAANATEZ

@ GREEK VILLAGE SALAD WITH FETA €9.00
EAAHNIKH XQPIATIKH ANATA ME ®ETA

Tomato, cucumber, green pepper, red onion, Feta, kalamata olives and oregano. Served
with tomato crostini and virgin olive oil and lemon dressing

NToudTa, ayyoupdkl, TPdcivn TIIEPIA, KOKKIVO KREUUUAL, Tupl OETa, EAEC KahapdTag Kal
plyavn. 2epBipeTal pe kpooTivi vIoudTtag Kal mapbévo eAadAAS0 LE OAATOA AEUOVIOU

@ Vegan option | EmiAoyR Biykav with vegan Feta / e péta Biykav
00,

® CRUNCHY GREEN SALAD €9.00
TPATANH MPAZINH ZAAATA

Crispy green salad with avocado, pomegranate and crispy pita bites. Served with virgin
olive oil and lemon dressing and drizzled with Balsamic glaze

Tpayavn mpdolvn caldta pe afokdavto, podl kal Tpayavr Tiita. 2epPipetal pe mapbévo
ENALOAAOO e AeOVL Kall YAAOO BAAGALIKOU

OO

O BURRATA CHEESE SALAD €14.00
2ANATA TYPI MIIOYPATA

Fresh Burrata cheese with a selection of fine tomatoes, roasted yellow beet, baby rucola,
avocado, carob rusk bread, black sea salt, balsamic glace and fresh aromatic basil pesto
YaAaTa Ue PPETKO ITahiko Tupi Mmoupdta, viopativia, PnTo Kitpivo mavt(apl, epéoKia
pOKa, aBokavto, magIuadt xapouTioy, ahdtt Tng Balacoag, Baroauikd yAAoo Kal
APWHATIKA OAATOA TTECTO WE BACIAIKO

OOOE®

WELLNESS SALAD 1800
2ANATA YTEIAY

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, otr80og amd KOTOMOUAO OxApaAg, YNTd vIopaTtivia, Kivoa, afokavto, pody,
VIQASEC apLyOANoU, KAPOTO, GAATOA ammd HEA AeBAvTag, ouoTapda Kal TOPTOKAAL
OEEOOOL®

® Vegan option | EmiAoyn Biykav Sweet potatoes and oyster mushrooms replacing
chicken and maple syrup replacing honey / Mukomdrata Kal avitapia MAEUPWTOUG avTl
yla PéAL oTnV oGAToa
OEEOOO®
Option with King prawns | EmiAoyr pe peydAeg yapideg €4.00
0000000V

SEAFOOD BOWL €22.00
MITOA OAANAZZINQN

Mixed baby leaves, beluga lentils, avocado, cherry tomatoes, cucumber, barley rusks, baby
calamari, octopus, seared tuna loin, and prawns topped with a roasted tomato vinaigrette
AVAUEIKTA GUANG GANATAC LE UIKPO KAAALAPL KAl XTATTOOAKI OXAPAC , EAAPPG
OOTAPIOLEVES PETEC TOVOU Kal YapIdeC — cuvoOeLOVTAl UE ABOKAVTO, PAKES UIMEAOUYKA,
vTopaTivia, ayyoupdkl, KoIBapévio magiuddl Kal OTTITIKY BIVEYKOET UE PNTEC VIOUATEC

OOOO®

ITALIAN ARTISAN FLAT BREAD BY ISOLA
AYOENTIKO ITAAIKO WQMI ISOLA

@ Baked flat bread with smoked aubergines, marinated mushroom, €11.00
black olive tapenade, rucola, cherry tomatoes, vegan Feta cheese, balsamic glaze,
basil micro herbs rucola, cherry tomatoes, vegan Feta cheese, balsamic glaze,
basil micro herbs
WNTo [TaAIKO Ywi PE KamvIoTEG EMNTCAVEC, LAPIVAPIOLEVA LAVITAPLA, TIATE HaAUENG
ENAC, UM poKaG, viopativia, Eta Biykay, Baroapikéd yAdoo, micro herbs Baaihikou

00/0)

Baked flat bread with prosciutto, Mozzarella, Parmesan, cherry tomato, rucola,  €14.00
basil micro herbs, home-made basil pesto, balsamic glace, pine nuts

WNnto [taAikd Ywpi pe mpoaolouto, Motoapéha, MNapuelava, viouartivia, @UAa

POKAG, OTITIKY OAATOA TIECTO UE BACIAKO, BAACAUIKS YAACO Kal KOUKOUVAQL

OOO®®

Baked flat bread with beef fillet steak, smoked Graviera cheese, marinated €24.00
mushrooms, cherry tomato, rucola, fresh basil pesto, balsamic glaze, basil

micro herbs

WNTo [TaAiké Ywi pe @INéTO BodIvo, KAmvIoTr YpaBlépa, LapIvaplopéva Javitapla,
vTopartivia, @UAa pOKag, OTTITIKY OAATOA TTECTO UE BACIAKS, BaACapIKS YAGoO, micro
herbs BaciAikoV

OOOE®

ISOLA DIPS AND ACCOMPANIMENTS
AAEIDEZ KAI ZYNOAEYTIKA

® CHEF'S MARINATED OLIVES €3.:50
MAPINAPIXMENEZ EAIEZ TOY E®

Jumbo olives with Mediterranean herbs in vinegar and virgin olive oil
MeyANeC eNIEC e LECOYEIOKA KapuKeLuaTa péaa ag 08I Kal TapBévo ehatdhado

@

O HOME-MADE TYROKAFTERI €5.00
2[ITIKH TYPOKAYTEPH

Feta cheese crashed with Florina peppers and chillies with cucumber, fresh mint and
baked pita bites

STITIKY) TupoKaUTEPN UE Tupl @ETa, mimepleg PAwpivng Kat TofAL ZuvoSeVETal [IE PETEG
ayyoupl, PPEOKO SUGOUO Kal TTTA PN

00)

® HOME-MADE CUMIN HUMMUS €5.00
2[1ITIKOI XOYMOI ME KYMINO

Home-made hummus with cumin, served with baked pita bites, toasted almonds and
basil pesto
STITIKOI XOUHOL LE KUUIVO, cuvodevovTal e TTTa YnTr, KaRoupdiouéva apiyoala, TEGTo
BactAikou
00060)

@ Vegan option | Emidoyn Biykav without basil pesto | xwpic méoTo
BaoiAikoU

OO

HOME-MADE TARAMOSALATA €5.00
2MITIKH TAPAMOZAAATA

Home-made fish roe dip topped with pink pepper corns and fresh dill, served with baked
pita bites
STITIKA TAPAUOCaAdTa Ue dvnBo, pol Timépt, cUVOSEVETAL LE TTiTA YNTHA

000,

O HAND CUT POTATO CHIPS €6.00
XONAPOKOMMENES MATATEZ TZIM%

Fresh skin-on potatoes topped with grated Halloumi and mint
DpéoKes MATATEG e TN PAoVSA, CUVOSEVOVTAL HE TPIUUEVO XaAMOUUL Kal SUOOUO
@
® Vegan option | EmidoynA Biykav without grated Halloumi | xwpic Tpippévo
XaAAOU UL

O MED BREADS €6.00
MEZOlEIAKA YQMIA

Accompanied with trio of dips, virgin olive oil with balsamic vinegar, tomato sauce with
herbs, spicy cheese dip

Yuvodevovtal Pe Tpia vimg, mapBévo eAaldAado pe Baroduiko UL, VIOUATA UE
KAPUKELATA KAl TUPOKAUTEPN

OOEOEOWE

® GRILLED AUBERGINE WITH LEMON-INFUSED COUSCOUS £€4.9-:00
MEAITZANA XTH >XAPA ME AEMONATO KOYS KOYX

Marinated grilled aubergine, lemon-infused couscous, pomegranate, baked pita and tahini
Maptvapiopévn peAtlava otn oxdpa, AELOVATO KOUG-KoUG, pOdL, TiTa YnTr| Kal Tayivt

000

O ‘KOLOKITHOKEFTEDES’ & TZATZIKI €9.00
KOAOKYOOKE®TEAEZ & TZATZIKI

Fried courgette balls with cheese, spring onion, dill and mint, served with tzatziki
KoAokuBoKepTEDEC e TUPL, PPETKO KPEUUUOL, dvnBo, Sudaopo, oepPipovtal e t¢atdiki

000

O WHOLE BAKED HALLOUMI €10.50
YHTO XAAAOYMI

Traditional Halloumi with virgin olive oil and mint and fig marmalade
XaAouul pe mapBévo ehaldAado kal SUOCHIO Kal HapUEAASa CUKOU



ISOLA SEAFOOD DISHES
MIATA ME OAAAZZINA

CRISPY BABY CALAMARI Sl 00
TPATANIZTO MIKPO KAAAMAPI

Served with Greek pita, basil pesto, smoked aubergine, carob glaze, olive tapenade
> epBipetal e EANVIKN TTiTa, TEOTO BACIAKOU, KAmvIoTH EMTCAVA, XAPOUTTOUEND,
mAoTA EANAC

OOOEOL® O

MEDITERRANEAN OCTOPUS €14.50
MEZOlEIAKO XTAMOAI

Served with fava purée sun-dried tomato pesto, balsamic glaze, capers
>epBipetal pe eaBa, mEGTo AIAoTAC VIOUATAS, YAACO BAACAIKOU, KATTAEN

ORB®O

CITRUSY TUNA TARTARE €15.50
TARTAR POZ TONOY

Pink tuna tartare on avocado - quinoa ratatouille and citrus vinaigrette
Taptdp pol TOVOU MAVW O PATATOUL Ao ABOKAVTO Kal KIvoa, GAAToa amd eomepIS0EIdT

00060000 W«

GRILLED KING PRAWNS (6) €16.00
FAPIAES 5XAPAZ (6)

Marinated King prawns with citrus and herbs served with spicy mayonnaise and virgin
olive oil and lemon.

MeyAaAeC yapIOeS HapIVaPIOUEVEC e OAATOa armd omePI&oeldn Kal Botava, oepPipovTtal e
TIKAVTIKN payloveéla kal TapBevo eEAAOAad0 e AeOVI

00©.oL+

SEAFOOD ORZOTTO £ 17500
OPZOTO WAPIKQON

Orzo pasta with octopus, baby calamari, prawns, mussels, sea bass, lobster cream, Ouzo
KpBapdkl pe xtamddl, Likpd kahapdpl, yapldec, uudia, AaBpdki, Kpéua actakou, oulo

OOOOOORBO

SEARED SEA BASS FILLET €18.00
®INETO NAYPAKI

Pan seared sea bass fillet with chili flakes, sumac and fresh dill on a bed of aromatic bulgur
drizzled with spicy citrus vinaigrette

AQUPAKI OOTE OTO TNYAVI LIE TOIA, COUAKL Kal pEoko dvnbo. >epRipeTal e ApWHATIKO
TIAlyoUPL Kal BIVEYKEET Ao 0TIEPIOOEION

OO0

TAGLIOLINI WITH PRAWNS €19.00
TAAIOAINI ME FAPIAES

Tagliolini pasta with king prawns, oyster mushroom, baby spinach, cherry tomato and
fennel dolloped in a tomato-prawn bisque and drizzled with pesto sauce

MNaota TaNoAVL UE PEYANEG YapiOeg, dypla pavitapla, OTTavakl, VIoPATivia Kat pdpado
péoa og odAtoa viopdTtac-yapidag kat e oAAToa ECTO

*10]0/610]0/B]+)

ISOLA MEAT DISHES
MIATA ME KPEATIKA

MARINATED CHICKEN SKEWERS €11.00
MAPINAPIZXMENO KOTOMMOYAO >0YBAAKI

Skewers of tender chicken thighs marinated in yoghurt, lemon, olive oil, oregano, peppers
and onion. Served with Greek pita and tzatziki

Y OURBAAKL ATTd TPUPEPS LMOUTI KOTOTTOUAOU UAPIVAPIOUEVO LE YIaoUETL, AEUOVI, EAAIOAAO,
plyavn, MmepLa Kal KpeUULOL XepBipetal pe EAnvikn mita kat t¢atdiki

010+

LEMONY CHICKEN & SPINACH ORZOTTO €12.00
OPZOTO ME AEMONATO KOTOIOYAO & 2MMANAKI

Free range Chicken in orzo pasta with baby spinach, onion, fennel, fresh dill, and celery
purée. Topped with crumbled Feta and lemon zest

Kotomouho eAelBepnc BOOKNAC Ue KpIBaPAKI, OTTAVAKI, KPEUUUOL, Ldpabo, ppéoko avnbo
Kal TToupé amd oéAVO. XepBipeTal Ue QETA Kal EVOLA AeoVIOU.

0l0/0]+)

BEEF SLIDERS TRIO €16.00
TPIO BOAINQN ZAAINTEP

Mini brioche, home-made burgers, tomato marmalade, avocado salsa, tyrokafteri (spicy
cheese), crispy hiromeri (dried ham)

MivL UTTRIOC, OTTITIKA UTTEPKEPG, LAPUEAADA VTOUATAS, CAATOA ABOKAVTO, TUPOKAUTEPH,
TPAyavo XOIPOUEQL

OOOOOO®O

MARINATED BEEF FILLET SKEWERS €29.00
20YBAAKI AlIO MAPINAPIZMENO ®IAETO BOAINO

Beef fillet marinated in olive oil with Mediterranean herbs and sumac, bell peppers, toma-
to, red onion and Kalamata olives. Served with sauce Béarnaise and aubergine dip

Déto Bodivo paplvaplopévo oe mapBévo ehalohado pe Meooyelakd Bétava Kal OOUHAKI,
TITEPIEC, VTOLATA, KPEUHUSL, eENEC Kahapdrac. Y epBipetal ue oartoa Mmeapvel kat VI
HeATCavag

OOGOOOO

SWEET TREATS
FAYKA

HOME-MADE CATALAN CREAM €5.50
2MITIKH KPEMA KATAANANA

Luscious cream that combines the fine flavours of vanilla
Movola Kpéua e amaroug ToVoug Baviliag

000

MOLTEN CHOCOLATE CAKE €6.00
KEIK ME PEYXTH >OKOAATA

Served with vanilla ice cream
> epPipetal pe maywtod Bavihia

OOEO®

HOME-MADE ORANGE CAKE & PRESERVED KUMQUAT €7.00
2MITIKH TOPTOKAAOIMITA KAl TAYKO KOYMKOYAT

Served with vanilla ice cream
YepPipetal pe maywtd Pavilia

OOEO®

HOME-MADE FRESH LEMON TART €7.00
2[ITIKH TAPTA AEMONIOY

With fresh berries and raspberry sauce
Me ppéoka uoupa Kal OAAToa Batéuoupwy

OOO®

YOGHURT MOUSSE €7.00
MOYZ IAOYPTIOY

With lime, honey and pomegranate on a pistachio nougatine served with mastic ice cream
Moug ylaoupTioU e PEN, AAll Kal podI TTAVW GE VOUYKaTiva Ue @uaTikia Alyivng.
S uvoSEeVETAl [E TIAYWTO UAOTIXAG

0]000/W,

® SEASONAL FRESH FRUIT CUTS WITH DIPS (platter for two) €717.00

KOMMENA EMTOXIAKA ®PEXKA ®POYTA ME NTIMZ (maréAa yia 600)
Chocolate and vanilla dips
NTITIC coKOAGTAC Kal Baviliag

010066

Vegan option | Emihoyn Biykav without dips | xwpic vtimg

ICE CREAM (per scoop) €2.00
MAFQTO (ava umda)

Vanilla O®D®
dark chocolate MA@ D®)

tiramisuMEED®
lemon OOGEOE®
mastic HED®)

ALLERGENS
AAANEPTIOITONA

Nuts | =npoi Kapmof
© Celery | Zénvo

@ Gluten | Moutévn
@ Crustaceans | Ootpakoeldn

® Egg | Auyd Mustard | Mouotépda
@ Fish | Yapia (@ Sesame | Zouod

® Peanuts | DioTikia @ Sulfites | Oewvdn

® Soy | Léyia ® Lupin | Noumvo

@ Dairy | TahaKTOKOUIKA Molllises| iaRokd

© Frozen | Katepuypévo @) Vegetarian | Xoptopdyoc @ Vegan | Biykav

All prices are in euro and include service and taxes | O\eg ol TipéG ival o Eupw kat oupmephapBdvouy ehodwpnua kat O.I1A.



