BRUNCH

AVOCADO TOAST €12,50

Multigrain Bread with smashed avocado, poached Eggs,
Hummus & Chili Flakes

OOCEE®EO®®

Add-ons: Smoked salmon +€3
OO@EEO®®MH®

AT GRANDMA'’S TABLE €13

Sourdough bread with olive oil, oregano, grill halloumi,
lountza, tomato, fried egg & fig jam

OOEEOEO®WOH®

ISOLA SCRAMBLED EGGS [STRAPATSADA] €12

Sour dough bread with Cypriot tomatoes, scrambled eggs,
feta cheese spread, kalamata olives & oregano

OOEEOE®WOH®

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

00000

GOLDEN HAZELNUT PRALINE PANCAKES €13

Pancakes with vanilla cream, chocolate praline, hazelnuts praline,
banana, strawberry & blueberries

OAGEOE®M®
NN\
ALLERGENS

@ Gluten Mustard
@ Crustaceans @ Sesame
® Egg ®@ Sulfites
® Fish ® Lupin
® Peanuts Molluscs
® Soy ® Frozen
@ Dairy V Vegetarian
Nuts VG Vegan
® Celery * Pork

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

Beautifully nestled by the waves of our unique beach,
Isola Beach Bar by Nissi Beach Resort offers a laid-back
beach experience and a delightful Mediterranean cuisine

with an embracing service. Designed in harmony with
the surrounding natural environment, our Isola allows you

to connect to the beauty of our coastal paradise, while
embarking on a journey of culinary experiences, innate
sounds, and human connection.

ME AITA AOTTA

MAatoiwpévo and tnv xpuon appoudtd kat ta Kupata g
povadikng napaliag pag, to Isola Beach Bar by Nissi Beach
Resort npoo@épel pia epnelpia XaAdpwong Kal YEUOTIKNG
peooyelakng andAauong pe eoth glAoevia. Ixedlaopévo oe
appovia pe to Quolké nepiBdAdoy, to Isola oag enitpénel va
ouvbeBeite pe Tnv opopPld tou napabaAdooiou napadesioou
pag, eve napdAAnAa agnveote o€ éva taidl yaotpovouikwy
EUMELPLAY, YNIVWV NXWV Kal avBpnivng olvdeong.




CRISP SALADS

V GREEK VILLAGE SALAD WITH FETA €13
Tomato, cucumber, green pepper, red onion, Feta, kalamata
olives, and oregano. Served with tomatocrostini, virgin olive oil,
and cider vinegar dressing.
OOOEO®®W®MH®
VG Vegan option: with vegan feta
OOOE®®MH®

V BURRATA SALAD €19
Fresh Italian Burrata cheese with a selection of fine tomatoes,
roasted yellow beet, rocket leaves, avocado, carob rusk bread,
sea salt, balsamic glace, and fresh aromatic basil pesto.

OEO®D®

WELLNESS SALAD €17
Mixed green leaves, grilled chicken breast, cherry tomatoes,
quinoa, avocado, pomegranate, almond flakes, carrot ribbons,
dressing of honey, mustard, and orange.
OE®®OMD ®
VG Vegan option: Sweet potatoes and oyster mushrooms
replacing chicken and maple syrup replacing honey.
OE®O®OM®
Seafood option: with King prawns €20
OO®WM® ®

CRETAN SALAD €15
With cherry tomatoes, pickled rock samphire, rusk crispy bread,
oregano, red Florina peppers, Xinomizithra cheese, extra virgin
olive oil, and tomato vinegar.

OOW®

ZUCCHINI & MANOURI CHEESE SALAD €19
Thinly shaved raw zucchini, torn zucchini flowers, crispy greens,
avocado, crispy pita bread pecan nuts, orange, grilled manouri

cheese drizzled with Orange thyme dressing.

OOO®OOD®



ISOLA BREADS

/ITALIAN ARTISAN FLATBREAD
Baked flat bread with prosciutto*,
mozzarella, Parmesan, cherry tomatoes,
rucola, basil micro herbs, home-made basil
pesto, balsamic glace, and pine nuts.

\DOOEO®

€17

MED BREADS

Accompanied with trio of dips virgin olive oil
with balsamic, spicy cheese and black olive
tapenade.

OOEEO®OOD®

ISOLA DIPS

HOME-MADE TYROKAFTERI

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

OO®

HOME-MADE CUMIN HUMMUS
Home-made hummus with cumin, served
with baked pita bites, toasted almonds,
and drizzled with basil pesto.
OEEO®WM®

VG Vegan option: without basil pesto.
OEE®Mm®

HOME-MADE TARAMOSALATA
Home-made fish roe dip topped with pink
pepper corns and fresh dill, served with

baked pita bites.
O@®®

*Pork meat

€7

€7

€7

€7

SHARING & SIDE DISHES

VG LOCAL POTATOES FRIES €7
WITH HERBS

0)

CRISPY DUCK SPRING ROLLS €13

Slow-cooked confit of duck in an ultrathin
spring roll wrap, flash-fried with fig and
fennel mayonnaise.

0000

BRUSCHETTA WITH

MARINATED ANCHOVIES €12.50
Grilled ciabatta bread with white tarama,

marinated anchovies (gavro), lime, and chili.

O@OGEEOEM®
V ‘KOLOKITHOKEFTEDES' & TZATZIKI €12

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

0000
V WHOLE BAKED HALLOUMI €14

Traditional Halloumi with virgin olive oil,
mint, and fig marmalade.

O®

MEDITERRANEAN TACOS

VG ORGANIC MUSHROOM TACOS €13
Tacos filled with organic mushrooms,

avocado, tomato salsa, and pickled red

cabbage. Drizzled with fresh coriander,

Florina pepper, and lime dressing.

O®

GRILLED PRAWN TACOS €16.50
Filled with Tarama (fish roe) and cucumber
salad.

OOOE®®

PULLED SHORT RIB BEEF TACOS €17.50
Tacos filled with smash avocado, tomato

salsa, and pickled red cabbage. Drizzled with

fresh coriander, Florina pepper, and lime dressing.

OOWD®



SEAFOOD

CRISPY BABY CALAMARI €16
Served with Greek pita, basil pesto, smoked
aubergines, carob glaze, and olive tapenade.

OOEOEVR®®

MEDITERRANEAN OCTOPUS €18
Served with fava purée, sun-dried tomato
pesto, balsamic glaze, and capers.

®O®®

CITRUSY TUNA TARTARE €17.50

Pink tuna tartare on avocado-quinoa
ratatouille and citrus vinaigrette.

OOOEED®O®®IR®

MARINATED CHICKEN SKEWERS €17
Skewers of tender chicken thighs marinated

in yoghurt, lemon, olive oil, oregano,

peppers, and onion. Served with Greek

pita and tzatziki.

OOGOEOE®WHM®@®

ARTISAN PULLED PORK €17
Slow-cooked pulled pork*, BBQ sauce,
lettuce, brioche roll .

OOGEOEO®®O®

GREEK SLIDERS €20
Greek pitta, juicy beef patties, tomato, rucola,
tzatziki, feta cheese, oregano.

OOEOOODH@®

Free-range chicken on a bed of orzo pasta
with a medley of mushrooms and thyme
jus. Garnished with black truffles and
Xinomizithra cheese.

OOOEOOO®@®

LINGUINI WITH PRAWNS €23
Linguini pasta with king prawns, cherry tomatoes, and
fennel dolloped in a tomato-prawn bisque served with
Parmesan flakes .

OOOEOOW®®

PRAWN & CALAMARI ORZOTTO €21
Orzo pasta with baby calamari, prawns, and
lobster cream with Ouzo.

000V0BCIO

*Pork meat

PAN SEARED SEA BASS FILLET €24
Pan seared sea bass fillet with chili flakes,

sumac, and fresh dill on a bed of aromatic

bulgur with lemon and sumac dressing.

OOOEOEO®O®H®®
MED SEABASS CEVICHE €18

In a luscious avocado-lime-coriander
dressing.

®EOL®

CITRUS-HERB ROASTED SALMON €24
Served with beluga lentils — quinoa
tabbouleh and citrus mayo.

OOOEOGE®WHM®

MEAT

BEEF SLIDERS TRIO €21
Mini brioche, home-made burgers, tomato
marmalade, avocado salsa, Tyrokafteri

(spicy cheese), and crispy hiromeri (smoked pork)*.

OO®OO®@®

MARINATED BEEF FILLET SKEWERS €38
Beef fillet marinated in olive oil with

Mediterranean herbs, sumac, bell peppers,

tomato, red onion, and Kalamata olives.

Served with sauce Béarnaise and aubergines dip.

OOEOOD®

PASTA

CHICKEN & MUSHROOM ORZOTTO  €I19.50

BEET-INFUSED COUSCOUS €20
WITH SEARED CUTTLEFISH

Beet-infused couscous with cuttlefish

cooked in olive oil and herbs drizzled with

ink sauce.

OO®OO®

CALAMARATA PASTA AL POMODORO €18
Calamarata pasta in a luscious fresh

tomatoes and basil sauce topped with

Stracciatella burrata.

OEOOLR®



PLATTERS TO SHARE

VG ACAI & FRIENDS ENERGY BOWL FOR TWO €25
Organic acai topped with home-made quinoa granola,
variety of seasonal fresh fruits, coconut flakes,
caramelised peanuts, dried white mulberries, and peanut butter.

OeO®O®

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

OAEEO®
VG Vegan option: without dips.

NN

TTIATA THX TTAPEAL

VG ENEPTEIAKO MTTOA ACAI & FRIENDS T1A AYO €25
BloAoyikd acai, Je emkaAuyn onitikig ykpavoAag Kivoa,
noliAla ané gpéoka pouta enoxng, Vipadeg
Kapubag, kapapeAwpéva glotikia, anognpapéveg Aeukda polpa
Kal puotikoBoutupo.

OE®O®

ETTOXIAKA ®PEXKA ®OPOYTA
ME NTITTE T1A AYO €25
Nting cokoAdrag kat BaviAlag.

OEEED®
VG EmAoyn Biykav: xwpig vuung.

ALLERGENS - AAAEPTTIOTONA

@ Gluten - Moutévn Mustard - Mouotépsa

@ Crustaceans - Ootpakoeldi @ Sesame - Zouodpt

® Egg - Auyo ® Sulfites - Os1H6N

® Fish - Wapia ® Lupin - Aounivo

® Peanuts - diotikia Molluscs - MaAdkia

® Soy - Téyia @ Frozen - Kateyuypévo
@ Dairy - FaAGKTOKOPIKA V' Vegetarian - Xoptopdayog
Nuts - Znpoi Kapnoi VG Vegan - Biykav

® Celery - YéAwo *  Pork - Xolpwé

All prices are in euro and include all legal taxes such as V.A.T.
‘OAgg o1 tpég ival og Eup kat oupnepidapBavouv 6Aoug toug vopIpoug popoug.
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DESSERTS

TIRAMISU INDULGENCE BY ISOLA €9
Savoiardi biscuit, restretto coffee and amaretto syrup, coffee
cremeux, mascarpone cream, cocoa powder.

OOEEO®L®

CHOCOLATE & RASPBERRY INSPIRATION €9
Chocolate brulee with hazelnut praline, caramel cremeux
and raspberry sorbet.

OOEEO®D®

HOME-MADE LUSCIOUS ORANGE PIE €9
A fresh take on a classic Greek dessert with our zesty cake
syruped to perfection, topped with bitter almond namelaka,
preserved kumquat and accompanied by a scoop of creamy
kaimaki ice cream.

OOEEO®D®

HOME-MADE FRESH LEMON CREMEUX €9
Fresh lemon cream filled with strawberry jam, crispy
meringue, vanilla whipped ganache and strawberry sorbet.

OOEEO®L®

ICE CREAM (per scoop) €2.50
Vanilla @®@®®
Dark chocolate O®®D®
Tiramisu ®®B®®®
Lemon O®B®®®
Mastic D@OE®D®

ALLERGENS

® Gluten Mustard
@ Crustaceans @ Sesame
® Egg @ Sulfites

® Fish ® Lupin

® Peanuts Molluscs
® Soy ® Frozen

@ Dairy V  Vegetarian
Nuts VG Vegan

® Celery *  Pork

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