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BEACH BAR

CRISP SALADS
ZAANATEZ

@ GREEK VILLAGE SALAD WITH FETA
EAANHNIKH XQPIATIKH YAANATA ME ®ETA

Tomato, cucumber, green pepper, red onion, Feta, kalamata olives
and oregano. Served with tomato crostini and virgin olive oil and
lemon dressing
NTtoudra, ayyoupdkl, TEAcvN TIIEPIA, KOKKIVO KREUUUOL, TUPT PETA, ENEG
Kahapdrag kat piyavn. >epBipetal e KpooTivi VIOUATAG Kal TapBévo
EANAIOAAOO0 e OANTOA AEUOVIOU
000

@ Vegan option | EmiAoyA Biykav: with vegan Feta / ue géta Biykav
O™

@ CRISPY HALLOUMI SALAD
SANATA ME TPATANO XAAAQOYMI
Crispy Halloumi, baked beetroot, avocado, and pomegranate on a bed of
mixed leaves and drizzled with dry fig dressing
Tpayavo xaMoupl, Pntod mavt(apl, aBokAvTo Kal podt o aVAUEIKTA
UM\ GaAATAC Kal GANTOA At amoénpapéva cUka

000D

@® BURRATA CHEESE SALAD
SANATA 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

YaldTa e epEoko ITalikéd Tupl Mmoupdta, vtouativia, PnTd kitpvo
mavt(dpl, PECKIa POKA, ABOKAVTO, TAEIUAS XAPOUTTIOU, AAATI TNG
Bdlacoac, Barcapiko YAAOO Kal APWLATIKY GANTOA TIECTO LE BATIAIKO

OEO®L®

WELLNESS SALAD
2ANATA YTEIAZ

Mixed green leaves, grilled chicken breast, baked cherry tomatoes,
quinoa, avocado, pomegranate, almond flakes, carrot ribbons, dressing
of lavender-honey, mustard and orange
MNpdoivn caAdTa, otrBog amd KOTOMOUAO OXAPAS, PNTA VIOPATVIA, KIvOa,
afokavto, podl, VIpAdeC auuydaAou, KapdTto, CANToa ammod UéN AeRavTag,
HouoTApPda Kal TTOPTOKAAL
OE®E®O®O®

@ Vegan option | EmiAoyn Biykav Sweet potatoes and oyster
mushrooms replacing chicken and maple syrup replacing honey /
FAUKOTTATATA Kal avVITAPIA TTEUPWTOUC aVTi yia KOTOTTOUAO Kal ClROTTL
0peVEANOL avTi yia WAL OTN OAATOQ.

OEEO®OH®

Option with King prawns | EmiAoyn pe peydAeg yapideg
OOE®®OHO

ITALIAN ARTISAN FLAT BREAD BY ISOLA
AYOENTIKO ITAAIKO WYQMI ISOLA

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

YNnto Itahikd Ywpi pe Mpooouto, Motoapéhha, Mappelava, viouativia,
OUANQ POKAG, OTTITIKF) OAATOQ TTECTO UE BACIAIKG, BAAGALIKS YAACO Kal

koukouvapl OEOD®@

ISOLA DIPS AND ACCOMPANIMENTS
AANEIDEZXZ KAI ZYNOAEYTIKA

® BABY NEW POTATOES WITH HERBS
[TATATEX BABY ME BOTANA

O HOME-MADE TYROKAFTERI
2[ITIKH TYPOKAYTEPH

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

STIITIKR) TUPOKAUTEPN UE TUpl @ETa, Timeptec DAwpivng Kal ToiAL

Y UVOOEVETAL UE PETEC ayYoUPL, PPECKO SLOOUO Kal TTTa YNTr

00)

® HOME-MADE CUMIN HUMMUS
2MITIKOI XOYMOI ME KYMINO

Home-made hummus with cumin, served with baked pita bites, toasted
almonds and basil pesto
STIITIKOL XOUHOL HE KUUIVO, cuvodelovTal e TiTa Yntr, kaBoupdiouéva
apvydala Kal EoTo BActAikou
00O

® Vegan option | EmidoyA Biykav: without basil pesto | xwpic méoto
BaoiikoV

0D

HOME-MADE TARAMOSALATA
2MITIKH TAPAMOZAAATA

Home-made fish roe dip topped with pink pepper corns and fresh dill,
served with baked pita bites

STITIKH TAPAUOCAAATA UE AvnBo Kal pol TimépL. XUVOOEVETAl UE TTITAl
Pn

O®®

MED BREADS
O MESOTEIAKA YQMIA

Accompanied with trio of dips; virgin olive oil with balsamic vinegar,
tomato sauce with herbs, spicy cheese dip
JuvodevovTal UeE Tpla v mapBévo ehaldoAado e Baraduiko VS|,
VTOUATA JUE KAOPUKEVUATA Kal TUPOKAUTEPN

OO®O®O®O®

® KOLOKITHOKEFTEDES’ & TZATZIKI
KOAOKYOOKE®TEAES & TZATZIKI

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

KohokuBoKepTESEC e TUPI, PPETKO KPEULSL, dvnBo Kal SUOGLO.
YepPipovtal e TCatdiki

OO@

® WHOLE BAKED HALLOUMI
YHTO XAAAOYMI

Traditional Halloumi with virgin olive oil, mint and fig marmalade
XaAouul Ue TapBévo ehatdohado, SudouO Kal LAPUEAIST GUKOU

)

ISOLA SEAFOOD DISHES
MIATA ME OAAAZZIINA

CRISPY BABY CALAMARI
TPATANIZTO MIKPO KAAAMAPI

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

> epBipetal pe EANnvikn mita, méoTto BaciAikov, KamvioTr| LeATava,
XAPOUTTIOUENO Kal TIAOTA ENAG

OeOeO® ©

MEDITERRANEAN OCTOPUS
MEXOrEIAKO XTAMOAI

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

YepPipetal e @aBa, EoTo AlAoTHG VTOPATAS, YAAGO BAACAIKOU,
Kamapn

OB

CITRUSY TUNA TARTARE
TARTAR POZ TONOY

Pink tuna tartare on avocado-quinoa ratatouille and citrus vinaigrette
Taptdp pol Tévou Mavw O patatoul amod ABOKAVTO Kal KIvoa, CAATOA

a6 eonepldoEIdN
O@®O®®®®

GRILLED PRAWN TACO

TAKOS ME TAPIAES XAPAZ

Filled with tarama (fish roe) and cucumber salad
TEMIOTA PE TaPAPA (QUYOTAPAXO) KAl ayyoUPOCAAdTa
OO®

SEAFOOD ORZOTTO
OPZOTO YAPIKQON

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

KpiBapdkt pe xtamoddi, ptikpd Kahapdpl, Yapideg, pudia, AaBpdki, Kpéua
Q0TAKOU UE 0UCo

0860000

SEARED SEA BASS FILLET
®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 OOTE GTO TNYAVL UE TGIAL, COULIAKL Kal pPETKO AvnBo.
YepPipetal e apwpaTikd MAyoUpL Kal BIVEYKPET amd eomrepIO0EIdr
0007

TAGLIATELLE WITH PRAWNS
TAANIATEAESZ ME TAPIAEZ

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

Maota TAMOTENEG UE EYANEC YapIOEE, Aypla LaviTapIa, OTIAVAKI,
vropativia kal papabo péoa oe 0AAToa VIoUATac-yapidag Kal e
oGAToa TECTO

OOEEO®®

ISOLA MEAT DISHES
NMIATA ME KPEATIKA

MARINATED CHICKEN SKEWERS
MAPINAPIMENO KOTOMOYAO >0YBAAKI

€11.00

€15.00

€16.50

€14.50

€18.50

€15.50

€6.00

€6.00

€6.00

€6.00

€6.00

€10.00

€12.00

€14.50

€16.50

€16.00

€15.00

19 o0

€19.00

€22.50

€15.00

Skewers of tender chicken thighs marinated in yoghurt, lemon, olive oil, oregano, peppers

and onion. Served with Greek pita and tzatziki

YOUBAAKL Ao TPUPEPS UIMOUTI KOTOTTOUAOU UAPRIVAPICHEVO LIE YIAOVPTL, AEUOVL, EAAIONASO,

p[vav&]’, THUIEPLA KAl KOEPLUAL X epBipeTal e EANnvikn mital kal T¢atdiki
0]0)

BEEF SLIDERS TRIO
TPIO BOAINQN ZAAINTEP

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

MivL UITPLOC, OTTITIKA UTTEPKEQRG, LAPUEAASA VTOUATAC, OAATOA ABOKAVTO,
TUPOKAUTEQN, TPAYAVO XOIPOUEPL

00G0C*)

ORZOTTO PASTA WITH SLOW
COOKED BEEF SHORT RIB “YUVETSI”

€19.50

€19.00

KPIOAPAKI ME 2IFTOYHMENH BOAINH >THOOIMAEYPA «[IOYBETXI»

Served with aged Graviera cheese
YepPipetal pe maraiwuévo tupl fpaliépa
OOO®

MARINATED BEEF FILLET SKEWERS
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 BodIvVO paplvaplopévo ae mapBévo eEhaloAado e Meooyelakd
BéTava kal CoOUPAKL, TIIMEPLES, VIOUATA, KOEUUUOL Kal EAEC KahapdTag.
Y epPBipetal pe odktoa Mmeapved kat v pehit(avag

OO O

SWEET TREATS
FAYKA

MOLTEN CHOCOLATE CAKE
KEIK ME PEY5XTH SOKOAATA

Served with vanilla ice cream
YepPipetal pe maywtod Paviia
®OG®GO®

HOME-MADE ORANGE CAKE & PRESERVED KUMQUAT

2MITIKH [TOPTOKAAOIITA KAl TAYKO KOYMKOYAT
Served with vanilla ice cream

YepPBlpetal pe maywto Bavilia

OEEO®

HOME-MADE FRESH LEMON TART
2MITIKH TAPTA AEMONIOY

With fresh berries and raspberry sauce
Me @péoka uoUpa Kal CAATOA BATOUOUPWY
OO@O®

SEASONAL FRESH FRUIT CUTS WITH DIPS (platter for two)
KOMMENA EMOXIAKA ®PESKA ®POYTA ME NTIIZ (maréAa yia 6Uo)

Chocolate and vanilla dips

NTIT¢ cokoAdTag kal Baviliag

06606

Vegan option | EmiAoyn Biykav without dips | xwpic vTimg

ICE CREAM (per scoop)
MAFQTO (ava umdia)

Vanilla - Bavihia ©Q®D®

dark chocolate - pavpn cokohdta OEE®D®
© tiramisu - Tipapiocol GAGE®®

lemon - Aepovi O@E®®

mastic - paotiya @AE®D®

ALLERGENS
AAANEPTIOITONA

® Gluten | Thoutévn Nuts | =npoi Kaproi
@ Crustaceans | Ootpakosidr ® Celery | Zéhvo

® Egg| Auyo Mustard | Mouotapda
@ Fish | Yapia @ Sesame | Zouodpt

® Peanuts | Diotikia @ Sulfites | Oeivdn

® Soy|sovia @ Lupin | Aovmvo

@ Dairy | FahakTokouika Molluscs | Malakia

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

All prices are in euro and include all legal taxes such as V.AT.

2 00

€7.50

€7.50

€9.00

€19.00

€2.50

‘ONeC ol TILEG elval o€ Eupw kal cupmephapBavouv GAOUC TOUG VOUIIOUS POPOUG

<

BEACH BAR



