CRISP SALADS
ZANATEZ

@ GREEK VILLAGE SALAD WITH FETA €9.00
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

NTtoudta, ayyoupdkl, TPActvn TIEPLE, KOKKIVO KREUUUOL, Tupi ETa, A€ KahapdTag Kalt
plyavn. >epBipeTal Pe KPOOoTiVI VIOUATAG Kal TTApBEvo EAAOAQOO e OANTOA AEUOVIOU

@ Vegan option | EmiAoyR Biykav with vegan Feta / e @éta Biykav
OO

® 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

Tpayavr) mpdaotvn caldta pe aBokdavto, poddt kal Tpayavr) Tita. >epPipetal pe mapbeévo
ENAUONAOO PE AEIOVL KAl YAATO BAACAIKOU

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 @PEOKO ITahiko Tupi MmoupdTa, viopativia, PnTo Kitpvo mavt(apl, epéoKia
pOKa, aBokdavto, magiuddt xapoumou, aAdTl TS Baracoag, Baroapikd YAAOO Kal
APWUATIKHA CAATOA TTEGTO UE BACIAIKO

OOOE®

WELLNESS SALAD €13.00
2ANATA YTEIAS

Mixed green leaves, grilled chicken breast, baked cherry tomatoes, quinoa, avocado,
pomegranate, almond flakes, carrot ribbons, dressing of lavender-honey, mustard
and orange
Mpdolvn cahdta, otiBog amd KOTOMOUAO OXAPaAC, PNTA VIoPaTtivia, Kivoa, aBokavto, pddl,
VIQPASEC apLYOANOU, KAPOTO, CAATOA aTTd LEAL AeBAvTag, ouoTapda Kal TOPTOKAAL
OEEOOO®

® Vegan option | EmiAoyn Biykav Sweet potatoes and oyster mushrooms replacing
chicken and maple syrup replacing honey / Mukondtata Kal pavitdpla TAEUPWTOUG avTi
yla LéNL oTnV 0aAToa
OCEEOOO®
Option with King prawns | EmiAoyn pe peyaAeg yapideg €4.00
OOEEOOOHRO

SEAFOOD BOWL €22.00
MITOA OANAZZINQN

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 QUANG COAATAC UE UIKPO KAAAUAPL KAl XTATTOOAKI OXAEACS , EAAPPE
OOTAPIOHEVEG PETEG TOVOU Kal Yap{Oeg — cuvodelovTal Ue aBOKAVTO, PAKES UITEAOUYKA,
vTopaTivia, ayyoupdkl, KotlBapévio magiuddl Kal OTTTIKY BIVEYKOET HE YNTEC VIOUATEG

OOOO®

ISOLA DIPS AND ACCOMPANIMENTS
AAEIDEZ KAI ZYNOAEYTIKA

® CHEF’'S MARINATED OLIVES €3.50
MAPINAPISMENEZ EAIEZ TOY SE®

Jumbo olives with Mediterranean herbs in vinegar and virgin olive oil
MeYANEC ENIEC [IE LECOYEIOKA KapUKeLATA LEaa ag EVSI Kal TapBévo eAaldAado

@

O HOME-MADE TYROKAFTERI €5.00
2MITIKH TYPOKAYTEPH

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

STITIKY TUPOKAUTEPN UE TUPT PETA, MmEPIEC DAwpPIvNG Kall TOIAL XUVOSEVETAL LIE PETEC
ayyoupl, PECKO BUOCHO Kal TTTA PNnTn

00)

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

Home-made hummus with cumin, served with baked pita bites, toasted almonds and
basil pesto
STITIKOL XOUHOL LE KUUIVO, oLvodeVovTal e TTTa YnTr, KaBoupdiopéva aplyoala, TTEGTO
BaoiAikol
00060)

@ Vegan option | EmiAoyn Biykav without basil pesto | xwpic méoto
BaothikoU

OO

HOME-MADE TARAMOSALATA 8600
2MITIKH TAPAMOZAAATA

Home-made fish roe dip topped with pink pepper corns and fresh dill, served with baked
pita bites
STITIKA TapauocaAdTa pe dvnBo, pol Tmépt, cuVOSEVETAL LE TTITA PNTHA

000,

O HAND CUT POTATO CHIPS €6.00
XONAPOKOMMENEZS MATATEZ T2IMNZ

Fresh skin-on potatoes topped with grated Halloumi and mint
DpEoKes MATATEG Pe TN AoV, OUVOSEVOVTAL LE TRIUUEVO XaAMOUUL Kal SudoUO

@

® Vegan option | EmidoynA Biykav without grated Halloumi | xwpi¢ Tptupévo
XaAAOU UL

® MED BREADS €6.00

MESOITEIAKA YQMIA

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

Yuvodevovtal pe Tpia viime, mapBévo eraldAado e Barodpiko V0L, VIoUATa Ue
KOPUKEVUATA KAl TUPOKAUTEPN

OOEOEOW®

® GRILLED AUBERGINE WITH LEMON-INFUSED COUSCOUS €11.00
MEAITZANA XTH >XAPA ME AEMONATO KOYS KOYS

Marinated grilled aubergine, lemon-infused couscous, pomegranate, baked pita and tahini
Maptvapiopévn peATCava otn oXapa, AEUOVATO KOUG-KOUG, podL, TTTa YnTr| Kal Tayivi

OO

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

Fried courgette balls with cheese, spring onion, dill and mint, served with tzatziki
KohokuBokepTédeg pe Tupl, ppéako kpeppudy, dvnBo, Sudopo, oepPipovtal pe t¢atdik

000)

O WHOLE BAKED HALLOUMI €10.50
YHTO XAAAOYMI

Traditional Halloumi with virgin olive oil and mint and fig marmalade
Xahouut pe mapBévo ehatdAado kat SUOCHO Kal apUeNdda oUKOU

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
WNnto Itahikd Ywpl pe kamvioTéG PEATCAVEC, LAPIVAPIoHEVA HavITAPLA, TTATE UAUENG
ENAC, PUAA POKAC, vTopaTivia, eéta Biykav, Baroauikd YAdoo, micro herbs BaciAikol

00/00)

Baked flat bread with prosciutto, Mozzarella, Parmesan, cherry tomato, rucola, €714.00
basil micro herbs, home-made basil pesto, balsamic glace, pine nuts

Wnto Itahikd Ywii pe mpoaoiouto, Motoapéhha, Mapueldva, viouativia, UAAQ

POKAG, OTTITIKF) OAATOA TIECTO E BACIAIKG, BAATALIKS YAACO Kal KOUKOUVAPL

00060

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

WNnto ItaAikd Ywpl pe IAETO Bodivo, KamvioTr| yeaRiépa, LapIVaPIOUEVA LAVITAPIA,
vTopaTivia, UANA POKAC, OTTITIKY GAANTOA TTECTO LE BAGIAIKO, Baloauikd YAGOO, micro
herbs BaciAikov

00060

ISOLA SEAFOOD DISHES
MIATA ME OAAAZZINA

CRISPY BABY CALAMARI ©12:00
TPATANIZTO MIKPO KAAAMAPI

Served with Greek pita, basil pesto, smoked aubergine, carob glaze, olive tapenade
> epPipetal pe EN\nvikn miita, méoto BactAikoy, KamvioTr) LEATCAVA, XAPOUTTOUENO,
mGoTa ENAC

OOOEO® O

MEDITERRANEAN OCTOPUS €15.00
MEZOlEIAKO XTAMOAI

Served with fava purée sun-dried tomato pesto, balsamic glaze, capers
Y epPipetal pe @aa, mEoTo AlaoTC VIOUATAS, YAACO BAACAUIKOU, KATIAEN

OLBO

CITRUSY TUNA TARTARE T4 9200
TARTAR POZ TONOY

Pink tuna tartare on avocado - quinoa ratatouille and citrus vinaigrette
Taptdp pol TéVoU MAVW OE PATATOUL AT ABOKAVTO Kal KIvoa, GAAToa amd e0mrePIO0EISr

000000 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.

Meydaheg yapiSeC LapIVAPIOUEVEC UE GANTOO aTTd 0TEPIOEIOT Kal BOTava, oepfRipovTal ue
TIKAVTIKN payiovela kal TapBevo eAaOAad0 Pe AoV

QOOLO

SEAFOOD ORZOTTO F L A
OPZOTO WAPIKQON

Orzo pasta with octopus, baby calamari, prawns, mussels, sea bass, lobster cream, Ouzo
KpBapdkt pe xtamody, pikpd kaAapdpy, yapideg, pudia, AaBpdkl, Kpépa actakou, oulo

000000k

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, COUHAKL Kal @péoko dvnBo. > epRipeTal e ApWHATIKO
TIAlyoUPL Kal BIVEYKEET armd eoTePIOOEION

OO0

TAGLIOLINI WITH PRAWNS €19.00
TAAIOAINI ME FTAPIAES

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 TaNoAivL Ue peYANeG yapiOeg, dypla pavitapla, OTavakl, VIOPATivia Kat papado
péoa og odAtoa viopdTtac-yapidag kat pe oAAToa ECTO

0]9]60/6100/B]*)

ISOLA MEAT DISHES
MIATA ME KPEATIKA

MARINATED CHICKEN SKEWERS €12.00
MAPINAPISMENO KOTOMOYAO X0YBAAKI

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

> OUPBAAKL ATTd TPUPEPS LMOUTI KOTOTTOUAOU UAPIVAPICUEVO E YIaoUET!, AEUOVI, EAAIOAQO,
plyavn, mMmepla Kal KpeUPLOL XepBipetal pe EANnvikn mita kat t¢atdiki

OO

LEMONY CHICKEN & SPINACH ORZOTTO €12.00
OPZOTO ME AEMONATO KOTOINOYAO & 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 eAeUBepNnC BOOKNAC U KPIBAPAKI, OTTAVAKI, KPEUUUOL, Ldpabo, epéoko avnbo
Kal TToUpé amd 0éAVO. YepBipeTal e QETA Kal EVOLIA AEpoVIOU.

01001+

BEEF SLIDERS TRIO €17.50
TPIO BOAINQN ZAAINTEP

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

Mivi UTTPIOC, OTIITIKG UTTEPKEPG, LapUeAdda vToudTas, cdAToa ABOKAVTO, TUPOKAUTEPH,
TPayavo XOIPOLEQL

OOO®OO®O

MARINATED BEEF FILLET SKEWERS €29.00
2O0YBAAKI ATTO MAPINAPISMENO ®INETO 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

O\éto Fodivo papivaplopévo os mapBévo eEraldAado e Meooyelakd BoTava Kal GOUHAKI,
TITEPIEC, VTOLATA, KPEUHVOL, eENEC Kahapdrag. Y epBipetal pe oartoa Mmeapved kat vTim
peATCavag

OOELOLOO

SWEET TREATS
FAYKA

HOME-MADE CATALAN CREAM €5.50
2MITIKH KPEMA KATAAANA

Luscious cream that combines the fine flavours of vanilla
MAovola KPEUA UE arrahouc TOVOUC Bavihlag

000

MOLTEN CHOCOLATE CAKE €6.00
KEIK ME PEY>XTH >OKOAATA

Served with vanilla ice cream
> epPipetal e maywto Bavilia

OOEOE

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

Served with vanilla ice cream
>epBipetal pe maywto Bavidia

OOEOE

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

With fresh berries and raspberry sauce
Me ppéoka poupa Kal caAToa Batdpoupwy

0000

©® SEASONAL FRESH FRUIT CUTS WITH DIPS (platter fortwo) €717.00
KOMMENA EMOXIAKA ®PESKA ®POYTA ME NTIZ (maréAa yia 6do)

Chocolate and vanilla dips
NTiT¢ cokoAATAG Kal Baviliag

00/60/0)

Vegan option | EmiAoyr Biykav without dips | xwpig vTimg

ICE CREAM (per scoop) €2.00
MATFQTO (ava umdaAa)

Vanilla O®D®

dark chocolate W@ ®
tiramisu MBE®D®
lemon OOG®D®
mastic OO®D®

Bavilia, pavpn COKOAGTA, TIPAKIOOU, AoV, aoTixa

ALLERGENS

AAAEPTIOITONA
@ Gluten | Moutévn Nuts | Znpoi Kaprof
@ Crustaceans | Ootpakoeidr (© Celery | Xéavo
® Egg | Auyo Mustard | Mouatapda
@ Fish | Wapia (@) Sesame | Zouodpt
® Peanuts | Oiotikia @ sulfites | Geivdn
® Soy | 2dyia ® Lupin | \oumvo

@ Dairy | Fa\aKTOKOWIKG Molluscs | Mahakia

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

All prices are in euro and include service and taxes | OAeg ol TIpg ival og Eupw kat cupmephapBdavouy eodwpnua kat O.M.A.



