A TILANTIS




INAKX | SNACKS

Opeléta pe aocnpadia avyou €14
onapdyyia | baby onavdki | cottage cheese
Omelette with egg whites

asparagus | baby spinach | cottage cheese

3 Auya tnyavnta rj opeléta | cuvodeletal and ppéokeg MaTdTeg Thyavntég €12
3 Fried eggs or omelette | served with French fries

nponEZTEIADD ©00000000000000000000000000000000000000000000000000000000000000000000000

pavitdpia | baby onavdkt | mnepiég | kpeppddt | topativia

mushrooms | baby spinach | peppers | onion | cherry tomatoes (+ €0,5 per item)

apmdy kanviotd | pnéikov | Aoukdviko | ypaBiépa | péta | onapdyyia
smoked ham | bacon | sausage | gruyere cheese | feta | asparagus (+ €1 per item)

Toot | {aundy ) yalomoUAa | ypaBiépa | topdta €12
Toasted sandwich | ham or turkey | gruyere cheese | tomato

KAapn cavrouttg €19
Kotémoulo oxdpag | unéikov | Lapmdy | tupl | topdta | papodt
Club sandwich

grilled chicken | bacon | ham | cheese | tomato | lettuce

Mooxapicio Burger Black Angus €26
ruk&vtkn paytovela | topdta | papolht | natdteg country | caldrta coleslaw
Black Angus beef burger

spicy mayo | tomato | lettuce | country potatoes | coleslaw salad

nPOZQEZTElADD ©00000000000000000000000000000000000000000000000000000000000000000000000

KAPAHUEAWHUEVA KPERUUSIA (+ €0,5 per item)
caramelized onions

toéviap | pnéwkov | pavitdpia king oyster | auyd tnyavntéd
cheddar cheese | bacon | king oyster mushrooms | fried egg (+ €1 per item)

OPEKTIKA | TO START

Kalad pe nowidia ané cmtikd aptookeudopata | viun nuépag €7
Homemade bread basket | dip of the day

Tupita ané ta Kukdadoviicia €22
ypaBiépa Trivou | Aadotipt Mdpou | Boldkt Avdpou | okotiptlou
Cheese from the Cyclades islands

Tinos gruyere | Paros ladotyri | los skotyri | Andros volaki

Mato eAApvikaov aAdavtikav €23
Mouvtla Mukévou | caldpt Aeukddog | voupnouho Kepkipag | pooyapiolo npocodto

Cold cuts from the islands

Mykonos lountza | Lefkada salami | Corfu nubulo | beef prosciutto

Tpt\oyia ané “dip” €12
@dfa | tapapds | yahotipt
Trio of dips

fava | taramas | milkcheese

AaBpaxi kapndatoio €30
papvaplopévo oe toiht | kdhavdpo | ehatdlado | pukia wakame

Seabass carpaccio

marinated in chili | coriander | olive oil | wakame

Mpdoivn paPa | Yntég yapideg koddag | kale toing €30
Green Fava | grill local shrimp | kale chips

ABokavro tdatlikt | tpayavd Poditika Aadomtdkia €16
Tzatziki avocado | crunchy pita from Rhodes

Kalapapt | pefudda | mkdvtiko Aepdvi €26
Calamari | baked chickpeas | piquant lemon dressing



TAAATEX | SALADS

A8nvaiki PBiépa

opupida | kaBoupt | tpipa auyotdpaxo | Aepovdtn paylovéla | npolupevio Poul
Athenian Riviera

grouper | crab | bottarga | lemon mayo | sourdough bread

EN\nviki

viopdta | ayyolpt | péta | mnepiég | kpeppidia | ehiég Kalapdrag | plyavn na§ipaddkia xapourod

Tpayavr eéta pupwdikav | kpitapo | Biveykpét Bacthikol

Greek

tomato | cucumber | feta cheese | peppers | onions | olives | oregano | carob rusks
crunchy feta cheese | samphire | basil vinaigrette

KapaBidocalata

npdowvn caldta | kapafiddduya | mkdviiko Aadolépovo | tlivilep
Langoustine

green salad | fried langoustine | piquant olive oil | ginger

ZYMAPIKA | PASTA & RISOTTO

Métoupa pe kohokuBa
od\toa kolokUBag | papvapiopévo kolokub | kpépa ypafiépag THvou nacatéunog
Pumpkin papardele

pumpkin sauce | marinated zucchini | gruyere cheese cream | pumpkin seed

MNouBéto kapafidag | cdhtoa ppéokiag topdtag | oulo
“Giouvetsi” traditional pasta with crayfish | fresh tomato | ouzo sauce

Awykouivt al Méoto | piotikia Aryivng
Linguini al pesto | pistachio from Aegina

EAAnvikn onayyét Kappnovapa

oUykAivo Mdvng | ypaBiépa | ppeokotpiupévo munépt | kpdkog auyol

Greek spaghetti Carbonara

traditional smoked pork | gruyere cheese | fresh black pepper | fresh egg yolk

P60 | topativia | ehiég | péta | Madt Bacihikol
Risotto | cherry tomatoes | olives | feta cheese | basil oil

KYPIQZX MIATA | MAIN COURSES

Fapida “Jumbo” otn oxdpa (Tiur pe to KIAS)
o\t | Mup | pdvyko cahoa
Grilled Jumbo shrimp (price by kg)

chilli | lime | mango salsa

Mnoupdéto ppéokou Mnakaliapou
ndnpka | ehadhado | natdta | Aepodve
Cod “bourdeto”

red pepper | olive oil | potato | lemon

Dpéoko pAéto opupidag “ala rolita” | A\ad Bachikol
Fresh white grouper fillet | steam vegies | potatoes | dill | basil oil

Katowkakt Aepovato | okioupiytd pakapdvia
Baby goat | “skoufikta greek pasta”

Kotoénoulo yepioté*| katoikioio tupl | eNnvikéd npoucolto
Chicken | goat cheese | Greek prosciutto

Boduvé rib eye Black Angus*| apwuatikd Bétava
Black Angus rib eye steak | Greek spices

*Yuvodelovtal and natdieg tNyavntég f moupé nactivdki A natdteg Boutipou A Pntd Aaxavikd A nokilia dyplwy pavitapiodv

€28

€15

€27

€18

€32

€22

€18

€18

€105

€28

€35

€29

€28

€36

*As a side dish you may choose between French fries or parsnip purée or buttered potatoes or grilled vegetables or wild mushroom variety



EMIAOPIIA | DESSERT

®Dpéoka ppouta enoxng
Fresh seasonal fruits

MnakhaBag | kapidi | naywtd Bavilia | yhukd tou koutahiol Bucoivo
Baklava | walnut | vanilla ice cream | sour cherry Greek spoon sweet

Mpo@itepdA | naywtd cokoldtag | appdtn kpépa Baviliag
Profiteroles | chocolate ice cream | fluffy vanilla cream

EAAnviké cheesecake | avBétupo | kpiBapévio priokéto | dypla ppouta tou Sdooug
Greek cheesecake | anthotiro cheese | barley biscuit | wild forest fruits

Mayowta (2 pndieg)
lce cream (2 scoops)

€1

€12

€12

€12

€12






