CRISP SALADS « TAAATEL

V GREEK VILLAGE SALAD WITH FETA ¢ EAAHNIKH XQPIATIKH JAAATA ME OETA « €8.00
Tomato, cucumber, green pepper, red onion, feta, Kalamata olives and oregano. Served with tomato crostini and virgin olive oil and
lemon dressing.
NTOpATA, AyYOLPAKI, TTPACIVN TITTEPIA, KOKKIVO KREUULSI, TOPI PETA, EAIEC KOAQUATAG Kal piyavn. LepRipeTal Ye KOOOTIVI VIOUATAG KAl
TTAPBOEVO EAAIOAASO UE TAATOA AEOVIOU.

SEARED TUNA STEAK SALAD « YAAATA ME XOTAPIXMENEY ®ETEX TONQOY e €12.00
Quick seared tuna slices with Mediterranean flavours on a crunchy fresh salad with lettuce, cherry tomatoes, fine green beans, fennel,
radish, cucumber and capers. Served with tomato crostini and a fresh lime-lemon and dill dressing
EAQ@PdG COTAPICUEVES PETEC TOVOL IE UECOYEIAKES YEVDTEIG, UE TPAYAVH PPECKIA CAAATA ATTO PAPOULAI, VTOUATIVIA, pACOAAKIA, HApabo,
PATTAVAKI, AyyoLPI KAl KATTAPN. XEPRIETAI UE KOOOTIVI VIOUATAC KAl CAATOA ATTO XLUO AQIU E AepoVI Kal AavnBo

WELLNESS - €8.50
Mixed green leaves, grilled chicken breast, baked cherry fomatoes, quinoa, avocado, pomegranate, almond flakes, carrot ribbons,
dressing of lavender-honey, mustard and lime
MNpdaoivn caAdTd, oTHB0G KOTOTTOLAOL OXAPAG, YNTA VTOUATIVIA, KIVOA, AROKAVTO, POSI, VIPASES AULYSAAOL, KAPOTO, CAATCA ATTO EAI
AePavTag, povotapda kal Adiu

®Vegan Option oyster mushroom and sweet potatoes replacing chicken and maple syrup instead of honey in the dressing | Aypia
HAVITAPIA KA YALKOTTATATA AVTi KOTOTTOLAO KAl CIROTT OPEVEAPOL AVTI YIA UEA OTNY CAATOA GAG
Option with king prawns | EmiAoyn pe yapideg +€2.50

SMALL PLATES  MIATAKIA

WCHEF'S MARINATED OLIVES * MAPINAPIZIMENEE EAIEL TOY IED < €3.50
Jumbo olives with Mediterranean herbs in vinegar and virgin olive oil
MeyAAeg eNIEG pE HECOYEIAKA KAPULKELUATA pETa o€ EDSI KAl TTAPOEVO eAAIOATSO

VTAHINI YOGHURT DIP ¢ TAXINITIAOYPTI NTIT  €4.00
Tahini and strained yoghurt dip topped cucumber, onion and fresh mint
Taxivi ye oTPAYYIOTO YIAOVLETI, CUVOSEVETAI UE AYYOLPAKI, KQEUPLSI KAl PPECKO SLOCHO

VY CUMIN HUMMUS ¢ XOYMOI ME KYMINO « €4.00
Home-made hummus with cumin, served with baked pita bites, toasted almonds and basil pesto
YTTITIKOI XOOUOI e KOPIVO, CLVOSELOVTAI LE TTITA WNTA, KAROLESICUEVA APLYSAA, TTECTO RACIAIKOD
®Vegan option: without pita bakes and basil pesto | xwpic mita wntr Kai TTECTO BATIAIKOL

TARAMOSALATA  TAPAMOZAAATA ¢ €4.00
Home-made fish roe dip topped with pink pepper corns and fresh dill
YTTITIKA TAPAUOCAAATA pe AvnBo, ool TIITTEQI

VHAND CUT POTATOES ¢« XONAPOKOMMENEZX MNMATATEL - €4.00

Fresh skin-on potatoes topped with grated Halloumi and mint

DPEOKES TTATATEG PE TN PAOLSA, CLVOSELOVTAI E TRIPUEVO XAAAOLUI KAl SLOCO
®Vegan option: without grated Halloumi | xcwpIc TOIUEVO XAANOLU!

V MED BREADS * MEXOTEIAKA WQMIA » €4.50

Accompanied with frio of dips, virgin olive oil with balsamic vinegar, tomato sauce with herbs, spicy Feta cheese dip
Yovo&eLOVTAI e TRIA VTITIG, TTAPBEVO EAAIOAASO pe BAATAIKO EVSI, VTOUATA e KAPLKELUATA KAl TOPOKALTEPN

VWHOLE BAKED HALLOUMI « WHTO XAAOYMI « €8.00
Traditional Halloumi with virgin olive oil, mint and fig marmalade
XAAAOLUI e TTAPOEVO eEAQIOAAS0, SLOCUO KAl PAPHEAGSA TUKOL

CRISPY BABY CALAMARI ¢ TPATANIZTO MIKPO KAAAMAPI < €7.50
Served with Greek pita, basil pesto, aubergine Caponata, carob glaze, olive tapenade
YepPiperal pe EAANVIKA TTiTa, TTECTO BACIAIKOL, peAIT{ava KammovaTa, XapoLTTOUEAD, TTACTA ENIAIG

MEDITERRANEAN OCTOPUS * MEXOIEIAKO XTAMOAI « €7.50

Served with fava, fresh tomato-basil sauce, balsamic glaze, capers

YepPipeTal ye APa, CAATOA QEECKIAC VTOUATAG e RATIAIKO, YAGTO PAACAUIKOL, KATTAPN
CASSEROLE MUSSELS 300g * MYAIA KATEAPOAAL 300 yp © €9.00

Casserole black mussels with Chardonnay wine and fennel
AXVIOTA pavpa Pvdia katoapoAag ye Chardonnay kpaaoi kal pdpabo

GRILLED KING PRAWNS (8) ¢ TAPIAEL IXAPAZX (6) * €9.50

Marinated king prawns with citrus and herbs served with spicy mayonnaise/virgin olive oil and lemon
MeyaAeg Fapidec UaPIVAPIOUEVEG O OWGS e E0TTEQISOEISN Kal ROTAVA, CePRiPOVTAl UE TIIKAVTIKN LayIoveCQ/TTapBEivo eAAIOAQSO E AEUOVI
SEAFOOD ORZOTTO+* OPZOTO WAPIKQN e« €9.00

Orzo pasta, octopus, baby calamairi, prawns, mussels, sea bass, lobster cream, Ouzo
KpiBapdki, xTamodl, pikpd KaAaudpl, yapideg, uvdia, Aappdki, Kpéua aoTakoL, oblo

TAGLIOLINI WITH PRAWNS ¢ TAAIOAINI ME TAPIAEY « €14.00
Tagliolini pasta with king prawns, oyster mushroom, baby spinach, cherry tomato and fennel dolloped in a tomato-prawn bisque
MNAaocTa TAANIOAIVI Ue PEYAAEC YAPISES , Aypla pavITApIa, OTTAVAKI, VTOUATIVIA KAl udpaBo péoa oe OAATOA VTOUATAG-Yapibag

SEARED SEA BASS FILLET ¢ DIAETO AAYPAKI  €14.50
Pan seared sea bass fillet with chili flakes, sumac and fresh dill on a bed of aromatic bulgur drizzled with spicy citrus vinaigrette
AQLPAKI COTE OTO TNYAVI JE TOIAI, COLPAKI KAl PPECKO AvNOO. LepPRIPETAl UE APWUATIKO TTAIYOLPI KAl BIVEYKEET ATTO £0TTEQISOEISN
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SMALL PLATES « NMIATAKIA

VY ‘KOLOKITHOKEFTEDES' & TZATZIKI « KOAOKYOOKE®DTEAEY & TZATZIKI « €7.50
Fried courgette balls with cheese, spring onion, dill and mint, served with tzatziki
KoAokLOoKePTESES E TLPI, PPECKO KPePUVLSI, AvnBo, SLOCO, cepPipovTal he TCaTdikl

‘KOLOKASI’ & ‘NTOLMADES'« KOAOKAZI & NTOAMAAEY » €8.00
Taro and stuffed vine leaves with minced meat in ftomato sauce

KoAokdAaoi kal VIOAUASEC oe CAATOA VTOUATAG

HOME-MADE MOUSSAKA -« 3 TITIKOZ MOYZAKALe €9.00
Layers of aubergine, zucchini, potato, spices, minced meat, cheese cream gratin
YTpwoeg ammd PeAIT(AvVA, KOAOKDOI, TTATATA, KIUAC UE POTAVA, KQEUA TOPIWY OYKQATEV

®Vegan option Quinoa replacing minced meat | Kivoa avri kipac €9.00

BEEF SLIDERS TRIO ¢ TPIO BOAINQN XAAINTEP « €13.50

Mini brioche, home-made burgers, tomato marmalade, avocado salsa, Feta, Hiromeri (dried ham)
Mivi uTTRIOG, OTTITIKA UTTEQYKEPG, UAPUEAOSA VTOUATAG, OAATOA AROKAVTO, TUPI (PETA, XOIQOUEP!

MARINATED CHICKEN KEBAB * MAPINAPIXMENO KOTOIMOYAO rOYBAAKI « €8.00
Skewers of chicken breast marinated in yoghurt sauce, peppers and onion. Served with Greek pita and fzatziki
YOULPRACGKI ATTO KOTOTTOLAO OTHBOG PAPIVAPICUEVO O CAATOA ATTO YIAOLPTI, TITTEQIA KAl KOEUUVLSI. LepRipeTal pe EAANVIKA TTiTa KaI T¢aTdK

MARINATED BEEF KEBAB * MAPINAPIXMENO MOZXXAPIZIO YOYBAAKI * €14.00
Beef marinated in virgin olive oil with Mediterranean herbs and sumac, bell peppers, tomato, red onion and Kalamata olives. Served

with sauce Béarnaise and aubergine dip

Moxapicio KpEQG UAPIVAPIOUEVO O TTAPOEVO EACIONCASO [E UECOYEIOKA BOTAVA KAl COLPAKI, TTITTEPIEC, VTOUATA, KOEUUOSI, EAIEG
Kalapdrag. LepPiperal he CAATOA ptreapVvEed Kal viimT peAIT¢Avag

ISOLA DINNER EXPERIENCE

(from 19:00 and for a minimum 2 persons ordering)

FISH « WAP| « €60.00

Greek village salad, Med breads with trio of dips, Taramosalata (fish roe with dill and pink peppercorns), hand cut potatoes with
grafted halloumi and mint, crispy baby calamari with basil pesto and aubergine Caponata, fried courgette balls with tzatziki, seafood
orzotto, seared sea bass with aromatic bulgur, mastic ice cream with halva, toffee sauce and roasted almonds.

KoTrpliakr X@EIATIKN CAAATA, MECOYEIAKA WWUIA PE 3 VTITIG, TAPAPOCAAATA e AvnBo Kal pol TITTERI, XOVOQOKOUUEVES TTATATEG ME
TOIUMEVO XAAANOLUI KAl SLOCO, TEPAYAVIOTO HIKOO KAAAUAP! PE TTECTO RACIAIKOL Kal peAIT¢ava KammovaTa, KOAOKLOOKePTESES e TCATCKI,
0plOTO WAPIKGDV, PIAETO AALPAKI OWTE PE APWUATICUEVO TTAIYOLPI, TTAYWDTO PUACTIXA HE XAAOLRA, CAATCA KAPAPEAAG KAl

kapovpdiouéva aubysaAa.

MEAT ¢ KPEAX » €55.00 (for 2 people/yia 2 atouaq)

Greekvillage salad, Med breads with frio of dips, cumin hummus, baked Halloumi, hand cut potatoes, tarot with stuffed vine leaves,
marinated chicken kebab with Greek pita and tzatziki, beef sliders trio. Strawberry cheesecake served with strawberry sorbet.
KoTrpliakr) X@eIATIKn aAATA, MeCOYEIAKA WUIA, XOOUOULG HE KOUIVO, WNTO XAAAOLUI, XOVEQOKOUUEVES TTATATEG TOITIG, KOAOKAO! e
VTOAUCASEG, UAPIVAPICUEVO KOTOTTOLAO GOLPRACKI e EAANVIKA TTiTa Kal T¢aTdikl, PoSIVO OAdIvVTER. TOIKEK e PPALAES, OePPRipETAl e

COPMTTIE PPAOLACG.

PLATTERS » MIATEAEX

CHEESE & CHARCUTERIES ¢ TYPIA & AAAANTIKA « €15.00
Selected cheeses and dried meats with accompaniments
ETTIAOYRA TOPIWV KAl AAAQVTIKQV E CLVOSELTIKA

V' SEASONAL FRESH FRUIT CUTS WITH DIPS
EMOXIAKA ®PEXKA KOMMENA ®POYTA ME NTIMX « €10.00

Chocolate sauce dip and vanilla cream dip
YOG OCOKOAATAG VTITT KAl KEUA PaViAia vTiTT

®Vegan option: without dips | xwpEig vTITIG

Y Vegetarian &) Vegan

Prices are in euro and include all legal taxes.

SWEET TREATS ¢ TAYKA

MASTICHA & HALVA ICE CREAM ¢ NATQTO MALTIXA & XAAOYBA « €4.50
Toffee sauce and roasted almonds
YAATOO KAPAPEAQG Kal KaBovpdioueva apbysaia

DARK CHOCOLATE AND RASPBERRY MOUSSE* MOYX MAYPH: XOKOAATAYX ME
FEMIZH KPEMAEL ANO BATOMOYPO « €6.00

Served with fresh berries on a rasplberry coulis
YepPipeTal pe ppEéoKa HoLEA KAl CAATCA BATOLOLPWY

ORANGE CAKE & VANILLA ICE CREAM »
MNOPTOKAAQOIMITA & MATQTO BANIAIA  €5.00

STRAWBERRY CHEESECAKE TXIZKEK ME ®PAOYAET * €5.00
Served with strawberry sorbet
YepPipeTal pe coputre PPAOCLAAG

ICE CREAM ¢ TTATQTO ¢ €2.00 per scoop
Vanilla, dark chocolate, blueberry, lemon, mastic
BaviAia, yabpn cokoAdTa, RATOUOLEO, AEUOVI, UACTIXA

Some of the dishes served may contain ingredients, which may cause allergies.
We are at your dispoal should you require any clarification or further details.
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