Allday

BOUYIOURDI 12

Warm feta with tomato, olives, capers, garlic
& olive oil

MmouyLoupvti: @ETa, VTOPATa, EALEG,
Kamapn, okopdo & eAatoAado

OCTOPUS [l

with Limnos muscat wine and fava purée
XtamédL pe pooxdto Afpvou & @dapa
TZATZIKI

with mint

TCatlikL pye Suodopo

FRENCH FRIES

with oregano salt and graviera cheese

Matdteg tnyavnteg pe alatopiyavn &
ypaBLeEpa

GRILLED VEGETABLES g

with cheese biscuit, lemon, balsamic cream
and sesame

Aaxavikd emoxng otn oxdpa PJE PMLOKOTO
TUPLOU, AEPOVL, KpEPa BalodpLkou

CHEESE PLATTER 12

Assorted local cheeses with cherry
tomatoes, breadsticks and jam

MotlkIAla TOTLKWY TUPLWV PE vTopativia,
KpLtolvia & pappelada

SMOKED EGGPLANT 1

with red pepper and lemon zest

Kamviot peAttddva pe KOKKLvn mimepld &
gEuopa Agpoviou

PITARI (FYLO PASTRY) 10

cheese or spinach
Tupl | omavakt.

menu

From 13:00 to 22:00

GRILLED MUSHROOMS 8

pleurotus mushrooms with garlic dip and
balsamic cream

MavitdpLa TAEUPWTOUG OXApag Pe vTLm
oKOpSou & kpepa BaAodpLkou

GRILLED MACKEREL 10

Grilled mackerel on bruschetta with butter,
capers and lemon marmalade

Wnto okouumpl o€ pmpouokETa pPe BouTUpO,
kanmmapn & pappeAdda Agpoviou

SARMADAKIA 8

Stuffed vine leaves with rice and herbs.

ApmeAd@UAAO pe pUCL KAL HTTAXAPLKA.

Salads

LEMNOS GREEK

Lemnos Greek salad

EAANVLIKA caAdta Afuvou
KEROS 12

watermellon with feta cheese, mint, ayyoupt,
KPEUPUSL Kat lime.

KapmoudlL pe péta, ayyoupt, Sudacpo,
KPEUPUSL Kal lime.

CAESAR’S 13

Caesar's with juicy chicken and crispy bacon

YaAata Caesar’s pe COUPEPO KOTOTOUAO &
TpaAyavo PELKOV

DAKOS 12

with tomatoes, feta cheese and raw zucchini

NTAKOG JE VTOPATEG, PETA & WHO
KOAOKUBAKL




Main Courses
GYRO 14

Handmade gyro (pork or chicken) with pita,
tomato, fries, onion and tzatziki

Xelpomointog yupog (xoLpLvog i
KOTOTMOUAO) pe mita, VIoPATa, matdTeg,
KPEPHUSL & TCatlikL

GYRO SKEPASTI STYLE 14

Handmade gyro (pork or chicken) with
double pita, tomato, fries, onion and our
chef’s sauce

Xelpomointog yupog (xoLpLvog i
KOTOTOUAO) Pe mita, viopdta, matdteg,
KPEPPUSL & tlatlikl

SWORDFISH 18

Swordfish fillet with ginger and lime

®LAeTOo ELpla pe mumepopLla & HOOYXOAEUOVO

SEASIDE FILLET 17

Fish fillet with grilled vegetables and lemon-
olive oil sauce

®dLAETo PapLlov pe Yntd Aayavikd & cdAtoa
AadoAgpovo

PORK BELLY 13

Xotlpvn mavoéta

PORK SOUVLAKI 13

ZOUBAAKL xoLpLVO

CHICKEN SOUVLAKI 13

ZoUBAAKL KOTOTTOUAO

GRILLED CALAMARI 16

WYnto kakapapt

GRILLED PRAWNS 16

prawns with with salad and homemade
sauce
Fapideg pe caldta KaL OmLTLKN sauce.

g Today’s spedal

DISH

Ask your server about the dish of the day

Pwtrote tov oepBLTOPO yLa TO TMLATO
nuepag

Pasta

SHRIMP PASTA 16
Fapldopakapovada
BOLOGNESE 13

Classic spaghetti Bolognese with minced
beef

KAaoLkr pmoAovel pe pooxapioLo KLpa

SUMMER GARDEN 11

Pasta with Aegean summer vegetables and
tomatoes sauce

ZupapLlKA PE 0AATOQ VTOPATAG KAl Aayavika
EMOXNG

FLOMARI SIMPLICITY 1

Flomari local hand made pasta with butter
and melichloro cheese

PAwpapt Afjpvou pe Boutupo & peAixAwpo




Burger

THE CLASSIC 16

with beef patty 180gr, tomato, lettuce,
cheddar cheese and mustard sauce.

HE pOOXapLOLO PTTLPTEKL, VTOPATA, HAPOUAL,
tupl ToEvtag kat cog pouotapdag.

CHICKEN 16

Chicken fillet burger with tomato, lettuce
and chef's sauce

HME QLAETO KOTOTOUAO, VIOUATA, HAPOUAL &
oWwg OEW

VEGETARIAN 14

with vegan patty, pickled cucumber and BBQ
sauce

Xoptowaylko burger, mikAa ayyouplol &
BBQ ocwg

Pizza

CLASSIC MARGHERITA

with tomato, basil and mozzarella

HE VTOpATa, BACIALKO & potoapéla

GREEK STYLE

with tomato, olives, feta, and peppers

EAANVLKN PE VIOPATQ, EALEG, WETa, &
TLITEPLEG

COLD CUTS

with cold. cuts, tomato and peppers

Me aAAQVTLKA, VIOPATA KAL TILITEPLEG

VEGAN

with vegetables and vegan cheese

Me Aaxavikd kat @UTLKO Tupl.

13

14

14

13

{

N
DESSERT

selection

9

Ask your server about today’s dessert

Pwtrote tov ogpPBLTOPO yLa TO YAUKO TNG

nuepag

*If you have any food allergies or intolerances please let your bartender know.
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