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BEACH BAR

CRISP SALADS
2AANATEZ

@ GREEK VILLAGE SALAD WITH FETA €10.00

EAAHNIKH XQPIATIKH SAAATA ME ®ETA

Tomato, cucumber, green pepper, red onion, Feta, kalamata olives

and oregano. Served with tomato crostini and virgin olive oil and

lemon dressing

Ntopdta, ayyoupdkl, TEAovn TIIEPIA, KOKKIVO KREUUUOL, TUPT OETA, ENEG
Kahapdrag kat piyavn. >epBipetal e KpooTivi VIOUATAS Kal TapBévo
eANAOAAOO e OANTOA AEUOVIOU

ORO®
Vegan option | EmiAoyn Biykav: with vegan Feta / ue @éta Biykav

000

BELUGA SALAD €14.00
2ANATA MITEAOYTKA

Beluga lentils, tomatoes, baked beetroot and goat cheese on a bed of
rucola leaves and drizzled with Balsamico

DakéC PmeEAOVYKQ, VIOUATES, PNTd mavtdpl Kal KATOIKIoIo Tupl o pUANG
POKAC Kal BAACAuIKO

Ow®

O CRISPY HALLOUMI SALAD €14.50

SANATA ME TPATANO XAAAOYMI

Crispy Halloumi, baked beetroot, avocado, and pomegranate on a bed of
mixed leaves and drizzled with dry fig dressing

Tpayavd xahouul, Yntd mavtldpl, aBokdavTo kal pddl G avAuEIKTa
(PUN\ OOANATAG KAl GAATOA amd amoénEaApévVa OUKA

OOOO®

O BURRATA CHEESE SALAD €16.50

SANATA TYPI MITOYPATA

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

Yahata Pe pPEoKo Itahiko Tupl Mmmoupdta, viouativia, Pnto KiTpvo
navtCdpl, epEokia poka, aBokAavTo, Tagiuddt XapouTioy, AAATL TNG
BdNaooac, Bahoapiko YAACO Kal ApWUATIKY OAATOA TIECTO JE BACIAKO

OEOE®M®

WELLNESS SALAD €150
SANATA YFTEIAZ

Mixed green leaves, grilled chicken breast, baked cherry tomatoes,
quinoa, avocado, pomegranate, almond flakes, carrot ribbons, dressing
of lavender-honey, mustard and orange

MNpdaoivn caAdTa, otrB0o¢ amd KOTOMOUAO OXAPEAS, PNTA VIOUATVIA, KIvOd,
afokavto, podl, VIpAde auuydaAou, KapdTto, CANToa ammo N AeRavTag,
HouoTapda Kal ToPTOKAAL

OEEO®OH®

® Vegan option | EmiAoyn Biykav Sweet potatoes and oyster

mushrooms replacing chicken and maple syrup replacing honey /
FAUKOTTATATA KAl AVITAPIA TTEUPWTOUC aVT( yia KOTOTTOUAO Kal GIPOTTL
0peVEANOL avTi yia WAL 0T CAATOQ.

OEEO®OH®

Option with King prawns | ETiAoy e HEYGAES yapidec €4.00
OOEE®®WHRO

ITALIAN ARTISAN FLAT BREAD BY ISOLA
AYOENTIKO ITAAIKO WQMI ISOLA

Baked flat bread with smoked aubergines, marinated mushroom, €12.50
black olive tapenade, rucola, cherry tomatoes, vegan Feta cheese,

balsamic glaze, basil micro herbs rucola, cherry tomatoes, vegan Feta,

balsamic glaze, basil micro herbs

WNto [TaAiko Ywi Pe KamvioTéG ENTCAVES, LOPIVAPIOHEVA LavITAPLA,

TIATE PavPENG ENAC, @UANA POKAC, VTOUATIVIA, PETA BiyKay, BaACapIKd

yAQoo, micro herbs Baciiikot DE®

Baked flat bread with Prosciutto, Mozzarella, Parmesan, cherry tomato, €15.00
rucola, basil micro herbs, home-made basil pesto, balsamic glace and
pine nuts

Wnto ltahikd Ywpi e MNpooouto, Motoapéa, Mapuelava, viopativia,
PUAND POKAC, OTIITIKI) OANTOQ TTEOTO [E BACIAIKO, BAACALIKO YAATO Kal

koukowvépl DED®

ISOLA DIPS AND ACCOMPANIMENTS
AAEIDEZXZ KAI ZYNOAEYTIKA

® HOME-MADE TYROKAFTERI €5.00

2MITIKH TYPOKAYTEPH

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

JTITIKM TUPOKAUTEEN UE TUPT QéTa, mmepiéc ODAwpivng Kat TOfAL

Y UVOOEVETAL UE PETEC AyYOUPL, PPECKO OLUOOUO Kal TTTa YNTr

0]

O HOME-MADE CUMIN HUMMUS €5.00

2MITIKOI XOYMOI ME KYMINO

Home-made hummus with cumin, served with baked pita bites, toasted
almonds and basil pesto

STITIKOL XOUHOL UE KUUIVO, ouvodevovTal e TTTa YnTr, KaBoupdiouéva
apvySaAa Kal TECTo BAcIAKoU

000,
@ Vegan option | EmiAoyn Biykav: without basil pesto | xwplc méoto
Baoiikol
®©a
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

S TIITIKY) TAPAUOCAAGTA e vnBo kat pol TimépL. > UVOSEVETAl LE TTiTa
Yt

O@®®

® BABY NEW POTATOES WITH HERBS €6.00

[TATATE> BABY ME BOTANA

O MED BREADS €6.00

MESOIrEIAKA YQMIA

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

Yuvodevovtal pe Tpila viing mapbévo eraloAado e Barodpiko EUOL,
VTOUATA UE KAPUKEVUATA KAl TUPOKAUTEPN

OO®O®O®O®

@® GRILLED AUBERGINE WITH LEMON-INFUSED COUSCOUS €11.50

MEAITZANA 5TH XAPA ME AEMONATO KOYZ KOYZ2
Marinated grilled aubergine, lemon-infused couscous, pomegranate,
baked pita and tahini

Mapvapiopévn peNt¢ava otn oxapa, AEUoVATO KOUG-KoUG, pod|, TTiTa
PNt Kal Taxive

OO®

O 'KOLOKITHOKEFTEDES’ & TZATZIKI €9.50

KOAOKYOOKE®TEAES & TZATZIKI

Fried courgette balls with cheese, spring onion, dill and mint, served
with tzatziki

KohokuBokepTEdEG e Tupl, ppEaKO KPEPLSL, dvnBo Kat SuOaLO.
YepPBipovtal pe t¢atdiki

00/0)

O WHOLE BAKED HALLOUMI €12.00

YHTO XAAAOYMI
Traditional Halloumi with virgin olive oil, mint and fig marmalade
XaMouut pe mapBévo ehaidAado, Sudouo Kal apuerdda oUKou

©)

ISOLA SEAFOOD DISHES
MIATA ME OAAAZZINA

CRISPY BABY CALAMARI .50
TPATANIZTO MIKPO KAAAMAPI

Served with Greek pita, basil pesto, smoked aubergine, carob glaze
and olive tapenade

YepPipetal e EAANVIKNA TiTa, TECTO BACIAKOU, KAmVIOoTH UeAT(Ava,
XAPOUTTOUEND Kal TTAOTA EAIAG

OEOOO® ©

WHOLE GRILLED CALAMARI (400gr) €22.00
OAOKAHPO KAAAMAPI 2XAPAZS (400 yp)

with Greek spinach-rice and drizzled with tomato vierge

e omavakopulo Kat 0ANToa VIOUATAG vierge

QO]

MEDITERRANEAN OCTOPUS €16.00
MEZOTEIAKO XTAMOAI

Served with fava purée, sun-dried tomato pesto, balsamic glaze
and capers.

> epPBipetal pe pdapa, mEcTo NlAoTAG viopdTtag, YAAoo BaAcdpikoy,
Kamap

®O0®

MEDITERRANEAN STYLE CEVICHE €16.00
MEZOlEIAKO SEBITZE

Marinated sea bass, med style tiger's milk, cherry tomatoes,

chives, baby radish, fennel and oregano

Mapivapiopévo AaBpdkl, Yaha Tiypng, VIOLATVIA, OXOVOTpaco,

pamavakl, papabog kat piyavn

®O®

CITRUSY TUNA TARTARE €16.00
TARTAR POZ TONOY

Pink tuna tartare on avocado-quinoa ratatouille and citrus vinaigrette
Taptdp pol TdvoL Tévw Ge PATATOUL ATIO ABOKAVTO KAl Kivoa, OAAToA

amd eomeplSoEIdn
@@@@@Q

SEARED TUNA TATAKI €16.00
TONO2 TATAKI

Avocado-quinoa tabbouleh, beluga lentils, za'atar,

pickled beet root and refined with lime zest and basil oil

TaumouAé amd kivoa Kal aBokdvto, akéc umeAovyka,

Caatdp, mavtldpt tovpol, opa amd Adt Kal Aadi

BaciAikou

O@®OO®

GRILLED PRAWN TACO €14.00
TAKOX ME TAPIAEY >XAPAZ

Filled with tarama (fish roe) and cucumber salad

[EUIOTA LE Tapapd (QuyoTaEayo) Kal ayyoupooaAaTa

OO®

SEAFOOD ORZOTTO
OPZOTO WAPIKQN €19.00

Orzo pasta with octopus, baby calamari, prawns, mussels, sea bass,
lobster cream with Ouzo

KpiBapdki pe xtamoddl, Hkpd Kahapdpl, Yapideg, pudia, AaBpdkl, Kpéua
aoTakoU ue oulo

0BO0V0EYy

SEARED SEA BASS FILLET €19.00
®INETO AAYPAKI

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

AQUPAKI COTE OTO TNYAVL HUE TOIAL, GOUHAKL KAl PPETKO GvnBo.

> epBipetal pe apwpaTiko mMAlyoUpt Kal BIVEYKEET armd eoTiePIO0EION
0007,

TAGLIATELLE WITH PRAWNS €22 50
TANATEAES ME TAPIAES '

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

MNé&ota TaMaTéNEC e peYANeC yapleg, aypla pavitépla, Ommavdakl,
vTouativia kal pdpabo péoa os cdAToa vIopdtac-yapidag kal e
odAtoa mEoTo

00/0/G/00[0] *)

ISOLA MEAT DISHES
NMIATA ME KPEATIKA

MARINATED CHICKEN SKEWERS €14.00
MAPINAPISMENO KOTOMOYAO X0YBAAKI

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

Y OUPBAAKL ATd TPUPEPS UMOUTI KOTOTTOUAOU UAPIVAPIOUEVO UE YIAoUPTL, AUV, EAAIOAQOO,
piyavn, mmepld kal KpeppLOL YepBipetal pe EAnvIKA mita kal t¢atdiki

0]0) + ]

LEMONY CHICKEN & SPINACH ORZOTTO €14.50
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

Kotomoulo eAeVBepnc BOOKAC e KpIBaPAKI, OTIAVAKI, KREUUUOL, udpabo,
PPETKO AvnBOo Kal TTOUPE aTTd GEAIVO. 2 EPPIPETAl LE PETA Kal EUOUA AEUOVIOU.
(0010] %)

BEEF SLIDERS TRIO €19.00
TPIO BOAINQN ZAAINTEP

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

MivL UITPILOC, OTTITIKA UTTEPKEQRG, LAPMEAASA VTOUATAC, OAATOA ABOKAVTO,
TUPOKAUTEPN, TPAYAVO XOIPOUEPL

00000 *]

ORZOTTO PASTA WITH SLOW €19.00
COOKED BEEF SHORT RIB “YUVETSI”

KPIOAPAKI ME 5ITOYHMENH BOAINH >THOOIMNAEYPA «[IOYBETZI»

Served with aged Graviera cheese

Y epPipetal pe maraiwuévo tupl fpaliépa

OOO®

MARINATED BEEF FILLET SKEWERS €32500
20YBAAKI ATTO MAPINAPIXMENO ®IAETO 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

O\éto BodIvo papivaplopévo ae mapBévo eEhaloAado e Meooyelakd
BéTava kal COUUAKL, TIIIMEPIES, VTOUATA, KOEUUUAL Kal EAEC KahapdTag.
YepPBipetal pe odhtoa Mmeapved kat vium peNt(avac

06610001+

SWEET TREATS
FAYKA

SUMMER BERRY YOGHURT €7.50
[TAFQTO I'NAOYPTI ME MOYPA

Yoghurt ice cream set on a layer of berries and pistachio nougatine
MNaywTo ylaoupTiov oe pia oTpwon and Lovpa Kal VOUYKATvVn QLOTIKIOU alyivng
OOCE®OEO®

MOLTEN CHOCOLATE CAKE €6.50
KEIK ME PEYXTH >OKOAATA

Served with vanilla ice cream
>epBipetal pe maywto Bavidia
OOGO®

HOME-MADE ORANGE CAKE & PRESERVED KUMQUAT €7.50
2MMITIKH TTOPTOKAAOIMITA KAl TAYKO KOYMKOYAT

Served with vanilla ice cream
YepPBipetal pe maywtod Baviia
OOO®D®

HOME-MADE FRESH LEMON TART €9.00
2[1ITIKH TAPTA AEMONIOY

With fresh berries and raspberry sauce
Me ppéoka poupa Kal OAAToa BATOuoLPWY
OEO®

SEASONAL FRESH FRUIT CUTS WITH DIPS (platter fortwo) €719.00
KOMMENA ElNOXIAKA ®PEZKA ®POYTA ME NTIZ (maréha yia dto)

Chocolate and vanilla dips
NTmc cokoAaTag Kat Baviliag
ORE®D®

® Vegan option | Emihoyn Biykav without dips | xwpi¢ vTumg

ICE CREAM (per scoop) €2.00
MATQTO (ava umdAa)

Vanilla - Bavihla @®©D®

dark chocolate - pavpn cokoAdta OO®D®
tiramisu - Tipapicol OAGE®®

lemon - Aepdvi OOE®®

mastic - paotixa @@E®D®

ALLERGENS
AAAEPTIOITONA

® Gluten | Thoutévn Nuts | Znpoi Kapmof
@Crustaceans|0mpm<oa§r'] ©) Celery | ZéAvo

® Egg|Auyo Mustard | Mouotapda
® Fish | wapia @ Sesame | Zouodp

® Peanuts | DioTikia @ Sulfites | Osibdn

® Soy|zoyia ® Lupin | Aovmvo

@ Dairy | TahakTokopikd Molluscs | Mahakia

© Frozen | Katepuypévo @ Vegetarian | Xoptopdyog @ Vegan | Biykav

All prices are in euro and include all legal taxes such as V.AT.
‘ONec oL TIEG elval o€ Eupw Kal ouPMePINaPBAVOUY GAOUG TOUG VOUILOUG POPOUG

g

BEACH BAR



