
BRUNCH

AVOCADO TOAST    €12,50 .00

  

ALLERGENS

Fish

Nuts

Mustard

Molluscs

                 
V              

VG           
*     Pork

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

isolabeachbar.com

Multigrain Bread with smashed avocado, poached Eggs,

Hummus & Chili Flakes

Add-ons: Smoked salmon

AT GRANDMA’S TABLE    €13
Sourdough bread with olive oil, oregano, grill halloumi,

lountza, tomato, fried egg & fig jam

ISOLA SCRAMBLED EGGS [STRAPATSADA]    €12
Sour dough bread with Cypriot tomatoes, scrambled eggs,

feta cheese spread, kalamata olives & oregano

HEALTHY BOWL    €10 
Greek Yogurt with Honey, Fresh Fruits & Granola

GOLDEN HAZELNUT PRALINE PANCAKES    €13
Pancakes with vanilla cream, chocolate praline, hazelnuts praline,

banana, strawberry & blueberries
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A FEW WORDS

Beautifully nestled by the waves of our unique beach, 

beach experience and a delightful Mediterranean cuisine 

with an embracing service. Designed in harmony with 

the surrounding natural environment, our lsola allows you 

to connect to the beauty of our coastal paradise, while 

sounds, and human connection. 



CRISP SALADS

V GREEK VILLAGE SALAD WITH FETA    €13

olives, and oregano. Served with tomatocrostini, virgin olive oil, 

and cider vinegar dressing.  

  

VG Vegan option: with vegan feta  

V BURRATA SALAD    €19

sea salt, balsamic glace, and fresh aromatic basil pesto.  

WELLNESS SALAD    €17

dressing of honey, mustard, and orange.  

VG Vegan option: Sweet potatoes and oyster mushrooms 

  

Seafood option: with King prawns    €20  

CRETAN SALAD    €15

oregano, red Florina peppers, Xinomizithra cheese, extra virgin 

olive oil, and tomato vinegar.  

ZUCCHINI & MANOURI CHEESE SALAD    €19

avocado, crispy pita bread pecan nuts, orange, grilled manouri 

cheese drizzled with Orange thyme dressing. 



ISOLA BREADS SHARING & SIDE DISHES

MEDITERRANEAN TACOS

ISOLA DIPS

ITALIAN ARTISAN FLATBREAD €17

mozzarella, Parmesan, cherry tomatoes, 

pesto, balsamic glace, and pine nuts.  

MED BREADS €7
Accompanied with trio of dips virgin olive oil 

tapenade.  

VG LOCAL POTATOES FRIES €7 
WITH HERBS0.00

 

CRISPY DUCK SPRING ROLLS €13

fennel mayonnaise.  

BRUSCHETTA WITH  

MARINATED ANCHOVIES €12.50
Grilled ciabatta bread with white tarama, 

marinated anchovies (gavro), lime, and chili.  

V ‘KOLOKITHOKEFTEDES’ & TZATZIKI €12
Fried courgette balls with cheese, spring 

  

V WHOLE BAKED HALLOUMI €14 
Traditional Halloumi with virgin olive oil,  

  

VG ORGANIC MUSHROOM TACOS €13

cabbage. Drizzled with fresh coriander, 

Florina pepper, and lime dressing.  

GRILLED PRAWN TACOS €16.50

salad.  

PULLED SHORT RIB BEEF TACOS €17.50
 

 

fresh coriander, Florina pepper, and lime dressing.  

HOME-MADE TYROKAFTERI €7
Feta cheese crushed with Florina peppers 

and chilies with cucumber, fresh mint, and 

  

HOME-MADE CUMIN HUMMUS €7

 

and drizzled with basil pesto.  

VG Vegan option: without basil pesto.  

HOME-MADE TARAMOSALATA €7

pepper corns and fresh dill, served with 

  



SEAFOOD

MEAT

PASTA

CRISPY BABY CALAMARI  €16

aubergines, carob glaze, and olive tapenade.  

pesto, balsamic glaze, and capers.  

ratatouille and citrus vinaigrette.  

MARINATED CHICKEN SKEWERS   €17

in yoghurt, lemon, olive oil, oregano, 

 

  

lettuce, brioche roll .  

 

  

CHICKEN & MUSHROOM ORZOTTO     €19.50

with a medley of mushrooms and thyme 

Xinomizithra cheese.  

  

Orzo pasta with baby calamari, prawns, and 

lobster cream with Ouzo.  

sumac, and fresh dill on a bed of aromatic 

bulgur with lemon and sumac dressing.  

dressing.  

Served with beluga lentils � quinoa 

tabbouleh and citrus mayo.  

 

 

 

Mediterranean herbs, sumac, bell peppers,  

tomato, red onion, and Kalamata olives.  

Served with sauce Béarnaise and aubergines dip.  

  

Calamarata pasta in a luscious fresh 

tomatoes and basil sauce topped with 

Stracciatella burrata.  



PLATTERS TO SHARE

 VG ACAI & FRIENDS ENERGY BOWL FOR TWO €25
 

 

caramelised peanuts, dried white mulberries, and peanut butter.  

 

 SEASONAL FRESH FRUIT PLATTER FOR TWO €25
Chocolate and vanilla dips.  

VG Vegan option: without dips. 

VG

 

 

 

  

 

  

VG  

ALLERGENS · 

Fish ·

Peanuts ·

Soy ·

Dairy ·

Celery ·

Lupin ·

       
V      
VG  

*     

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

isolabeachbar.com



DESSERTS

TIRAMISU INDULGENCE BY ISOLA    €9.00

  

 

CHOCOLATE & RASPBERRY INSPIRATION    €9.00
 

  

HOME-MADE LUSCIOUS ORANGE PIE    €9.00

  

HOME-MADE FRESH LEMON CREMEUX    €9.00

  

ICE CREAM (per scoop)    €2.50
 

Dark chocolate  

 

 

Mastic  
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Nuts
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