TCot{ikt
Nrouotokeptédes
Kozoikioio topaxt Trvoo
Apwuatika topoxio Mopabid, pe
UOpUEAGOQ TTEPLAS

Tepiva yntarv loyovikwv oe (eAé

VIOUGTOG UE KPEUQ. POATOUIKO KOL TTOPIOES

Xramooadxi Evddro

Aaxépda amo peikt

Ayyovpovroudza.
Xwpiatikn
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KolokvBooalara
Ipaoivy oaldta pe KOKKIVO Adyovo
HOPIVOPLOUEVO GE YDUODS PPODTOV
Ipdovn oolaza we poxa, Hopovil

Aovlo thvoo kai ypofiépa tHvo

2ovra kolokbBag felovté
Moayopdxt ue uelit{ava kot péro,
aTov Povpvo
Xoip1vo ue yAvko&ivn aaltoa
aTHV KATOOPOL0.
Arykovivi ue owya. ayivoo
Yapooovmo. ue ppécko Popo
2Kapog oty Aadokollo. ue ppécka.
Aoyovika kai 0evopoliffavo

H diaBeaiuornra rwv mdrwv Tou KaraAdyou pag
géaprarar arrd 10 11 6a Bpolus ppETKO Kabnuepiva
aTnVv TOTTIKA ayopd

lNapakaAw pwTROTE LUAS OXETIKA.

Tzatziki
Fried tomato balls
Local cheese from goats milk
Local spicy cheese “Marathia”
with peppers jam
Terine of grilled vegetables in tomato
gely with balsamic cream and raisines
Octopus in vinegar

Mackerel marinated in olive oil and salt

Tomato cucumber salad
Greek salad
Dacos(rusk with tomato,feta and olive oil )
Zucchini salad
Green salad with red gabadge marinated
in fruit juices
Green salad with rocket lettuce louza of
tinos and gruyerre of tinos

Pumpkin soup velute

Veal in the oven with eggplants and
feta cheese

Pork with sweet and sour sauce
in the casserole

Liguine with sea urchin’s eggs
Fish soup with fresh grouper

Fresh fish (scaros) in the oven with
fresh vegetables and rosemary

The availability of our menu’s dishes depends
on what we will find fresh in the local market
every day.

We will be happy to inform you.



