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KaBe miidrto mou £pyetal oto tpamedl oag elval XELpOTIoinTo Kat

PTLAYMEVO PE PEPAKL. XPNOLUOTIOLOUHE OVOo KuTtplako apBevo

eAaloAado, PpeoKa Aaxavika Kat Kpeatikd, otnpilovtag ta

VTOTILA TTPOLOVTA KAl TNV TOTILKN ayopd. Tirota dev sivatl

HAYELPEPEVO ATTO TIPLV, YLA AUTO EKTLPHOUHE TNV KATAVONon Oag.

20G OUVLOTOUE VA POLPACTELTE Ta TILATA TOU KATAAOYOU PETAgU
0aG, OTIWC Y{VETAL OTO OTI{TL PE TLC OLKOYEVELEC PaC.

“Welfcome

Every dish that comes to your table is homemade. We use
only local olive oil, fresh vegetables and fresh meat, supporting
our local market. Nothing is pre - cooked so we ask for your
understanding. We suggest you to share the food on your
table with the same love you share it at a family dinner at home.



keid) Ppoxind—
COLD STARTERS

Karmviotr) peAtt{ava, g€ paiveavo, pta

Kat TiLrepLa PAwpivng. 6.50
Smoked eggplant spread, with parsley, feta

cheeseand “Florinis” red pepper.

TupokautepN HJE KATIVLOTH TIATIPLKA, AASL ALACTHG

vropdtag Kat Tpayaveg KuttpLlakeg miteg. 6.50
Spicy cheese spread, flavored with smoked paprika, )

sun-dried tomato oil, and crunchy Cypriot pita bread.

TCat{ikL pe KuttpLako yLaoUpTL Kat
ppEoKa YUAAa Suocpou. 4.50

“Tzatziki” made with Cypriot yogurt and
fresh mint leaves.

Xelpotmointo tayivi pe kapoupSLopévo

COUCAML KaL ApWHA TIATIAPOUVOCTIOPOU.

Homemade “tahini” spread, with melted and 4.50

roasted sesame seeds and poppy seeds flavor.

Tovog “"AakEPSA” TATAKL GE CAATOA OOYLAG KAl
{LBavopeov, cUVOSEUEVOG PE payLovEla

EOTIEPLEOELSWV KL TIOUPE ABOKAVTO.

16.50
Tuna “"lakerda” tataki in soya and honey-zivania sauce,

accompanied with citrus mayo and avocado puree.

ZKOUNTIPL KATIVLOTO GUVOSEUPEVO PE GaAdta amno

ppEoko KuttpLakd AouPi, oxoLvompaco, pacoiLa

edamame kat pntd vropativia polpvou 14.00
Smoked mackerel, accompanied with fresh local black eye

beans, edamame beans and baked cherry tomatoes

Koumémia “Nigiri” yepLotd pe KLpd Kat podL

TUALypéva o apTEAOPUAAa. ZuvoSelovtal

HE PLAeTaKLa GoAopoU “cacipL” 12.50
“Koupepia Nigiri"stuffed with mince meat and rice,

wrapped in wine leaves. Served with salmon fillets

sashimi

AaupdKL HapLVATO OE VEPO XWPLATLKNG CaAdTag
Kal yaAa tiypng, cuvoSeupévo pe eALEG Kalapwyv,
Kat (pUAAa KOALavspou.

Greek ceviche marinated in village salad water

and tiger milk , accompanied with Kalamata olives, 16.50
and coriander leaves.
Fawpog papvatog pe Aadt patvravou
KOL YOUOKAHOAE aro pTiLdEAL.
12.50

Marinated anchovies in parsley oil and
peas guacamole.

* All prices include all taxes. / Ot Tipég mepthapBdvouv 6AoUg TOug POPOUC.
* Please inform us for any food allergies. / la aA\epylopydva evnuepwaoTe ToV 0€PPITOPO HAG.

KPYA OPEKTIKA / COLD STARTERS



Jagiter

SALADS

Mpdowvn caldta e cUKO, pOSL, peALt{dva Kat
amo&npapévn vropdara. ZepPLpeTe PE TPpAYAVEG
KumtpLakég Tiiteg, vipdasdeg amod maAatwpévo

aposviKo Nagou Kat BaAocAapuLko.
P § Baroap 13.00

Fig salad, with pomegranate, eggplant and sun-dried
tomatoes. Served with crispy Cypriot pita bread, and
Naxos origin hard cheese flakes and balsamic vinegar

EAANVLKNA caAdta JE VIOPATA, ayyoupdaKl, KOKKLVO
KPEHPHMUSL Kat TtpdoLvn TiLtepLd. ZepPipete pe
ppEoKLa BLOAOYLKN plyavn Tou KATIOU Hag, EALEG
KaAapatag kau @eta. 12.50
Traditional Greek salad with tomato, cucumbers, red onion

and green peppers. Served with fresh organic oregano,

"Kalamata" olives and feta cheese.

dpéoko BouPalicLo Tupl “Burrata” ouvoSeupévo pe
VEPO XWPLATLKNG GAAATAG,VTOHATLVLA,AYYOUPAKL Kat

KPEHPHUSL Toupoi Kat pavpeg eALég Kalapdarag.

Fresh buffalo “Burrata” cheese accompanied with village 17.00

salad water, black Kalamata olives, cherry tomatoes, and
pickles of onion and cucumber.

ZaAdta pe tpayavd UAAA poKag, AOUKOUHMASES

XaAoupLoU, oTawUAL, {oupepd vIopativia, Kat

KaBoupSiLopévo couadpL. ZepPBipete pe odAtoa anod

HUAGEUSO0 Kal XapouTtopENo. 13.50
Crispy rocket leaves salad, with haloumi tempura, grapes,

cherry tomatoes and roasted sesame seeds. Served with

carob honey and apple vinegar sauce.

NtdKog Xapouttlol HE TPLUMEVN PPEKLA VTOHATA,

okKovn gALag Kalapwv, 6XoLVeTIpaco Kat ppEcKLa

avapn ®appag NMuoscoupiou. ZepPipetat pe YUAAA

SUOGCHOU KaL TPLHUHMEVO PETIAVAKL. 13.00
Carob flour “Ntakos"” salad with fresh chopped tomato,

Kalamata olives dust, chives and Pissouri farm anari
cheese. Served with mint leaves and shredded radish.

Ntopatoocaldta pe tapadootakd tupi “XaAutdL

TuAAnpiag” pUAAa KATtapng, ABOKAVTO KAl TCAKLOTEG

€ALEG. ZepPBipeTal pe PPECKO KPEUMUSL KaL TIEGTO

BactAkou

Tomato salad with Cypriot traditional cheese “Halitzi 14.50
Tillirias” caper leaves, avocado and crusted green olives.

Served with spring onion and basil pesto

* All prices include all taxes. / Ot Tipég mepthapdvouv dAoug Toug OPouG.
* Please inform us for any food allergies. / la aA\epylopydva evnpuepwaote Tov 0€PPITOPO HAG.

2AANATEZ / SALADS



HOT STARTERS

MkLoda yepLotda pe XaAoUpL Kat Sudcpo,

Kepaloutupt Tpoupag “cayavakt”

. , , . 12.50 . , , 11.50
GUVOSEUPEVA PE YOUOKAMOAE ATt pTILEAL, oEPPLPLOPEVO pE papeAASa CUKO.
OCAATOA TEPLYLAKL-CTAPUAGHEAOU & poug Suocpou. Truffle” Kefalotyri cheese saganaki”
Halloumi and mint Gyoza, accompanied with served with fig marmalade.
peas guacamole, grape honey teriyaki sauce and
mint mousse.
PaBLoAeq YEULOTEG PE pavitdpt "porcini” EAANVIKI @éta MN.0.M. o KpoUoTa anod
FpePevwy, poug ypapLépag kat AdsdL tpoupag. 12.50 KavtaipL ZepBipete pe pappeAdda vropdatag.
Stuffed ravioli with "Grevena" region porcini ) Greek feta cheese in kantaifi crust.Served 12.50
mushrooms graviera cheese sauce and truffle oil. with tomato marmelade.
MuVLtapl.'a TIZOI.KLN.G'Q nksu'pwtoug,'AyapLch Ko XchoUpt @appac "NeokARC” ota kéapBouva,
MoptopTtiéAo pe ayvo tapBevo eAatoAado, Eucpa GUVOSELLIE , .
. , , . HEVO PE TTpAcLVa oTtapdyyta.
HOGXOAEHOVOU, HAUPO OKOPS0,0UVOSEVPEVA HE
GOTAPLOPEVO PaivTave. 0.50 "Neoklis farm" grilled haloumi cheese with 8.50
Agaricus, Pleurotous and Portobello mushrooms with green asparagus.
pure virgin olive oil lime zest and black garlic. Served . , , ,
with sautéed parsley. Dun'1pI|ngs /\EUKCl'thI.KOU Tta[?a V€|.ll.0'tc'1 HE
0PVICLEG PTIOUKLEG,OUVOSEVUPEVA PE KPEPQ
KplBapadto pe pavitdpia, Kanviot Aouvtia TIATATAG KAL GAATOA VTOUATAG
Kat xaAoUpL pdappag "NeokAR ' tpoBeLo OPWHATLOPEVN PE Kipuvo. 12.00
yLaoUpTL KaL TEavTapt. Tavas from Lefkara” dumplings, stuffed with
"Orzo" risotto with mushrooms, smoked pork lamb bites, accompanied with potato cream
" il H . 1 1.00 .
lountza, and "Neoklis" farm haloumi. Served with and cumin flavored tomato sauce.
yogurt and beetroot.
KO}\OKUBOK'ECP‘IIE'SEQ HE apwpa GVOLE'I.G‘ELKOU ' Mooyapiota PLAETAKLA “TaTdKL”
KPEPMUSELOV, Sudcpou Kat aubevtikng EAANVLIKNAG EPTIAOUTLOPEVK O€ GAATGa TE6VToU,
pETaG. ZepPipete pe ehappLd Kpepa Euvopulndpag Suloyia pE TO SLKG PG AOUKAVLKO
Mapou. Tactouppd Black Angus. 19.50
Zucchini croquettes, flavored with Greek feta cheese Beef fillets “tataki” enriched in Ponzu sauce,
and spring onion. Served with Paros region light sour duo with our Black Angus ‘pastourma’ sausage
cream 11.00 :
Zoupepd PeSOVAL armé BosLvo Black Angus Fapiseg cayavaky, Ppnpéveg ce
OupoUYOUANG, CUVOSEUEVO HE TPAYAVEG apwpatiopevo °K'°P5°I3°UW'P°-
KamnApeg Kat gaAtoa chimichurri. Zeppipovtat pe caAtoa vropdrag,
aPpPo PETAG KAL KAUTEPN TILTLEPLA.
Bone marrow from Uruguay black Angus beef, 16.00 PO fpetas ) .P'l P . 19.50
accompanied with crunchy bread crostini and Prawns saganaki, cooked in herbs garlic
chimichurri sauce butter. Served with tomato sauce, feta cheese
foam and chili pepper.
Spring rolls “"Moucakdg” yeLotd pe pooxapicio
KLU, KPEPA KATIVLOTAG PEALTEAVaG Kal Ttatata. KapaoAot KuTtpLakng EKTPoWrG HayELPEPEVOL GE
ZepPBipetal pe kKpépa ypapLépag. TapBévo eAatéAado, pe Gpwpa SevspoAifavou
Spring rolls “Mousaka” stuffed with beef bolognaise, Kt KOKKLVOU Kpacogusou.
11.00

smokey eggplant cream and potatoes. Served with 12.50

graviera cheese sauce

Local farm snails cooked in virgin olive oil with
rosemary and red wine vinegar flavour.

* All prices include all taxes. / Ot Tipég meptAapavouv GAOUG TOUG YOPOUG.
* Please inform us for any food allergies. / lla aAepylopydva evnuepwoTe ToV 0EPPITOPO HAG.

ZEXTA OPEKTIKA / HOT STARTERS



LOCAL MEATS

XoLpLVd PTILPTEKAKLA KEUTIATT PrjpHHéEva

ota KapBouva, GUVOSEUPEVA PE KPEPX KATIVLOTIG
HeALT{Avag, yLaoUPTL KAL TTATATEG KOVPLT.

Pork mince patties kebab grilled on charcoals, 17.50
accompanied with smokey eggplant cream,

yogurt and confit potatoes

KapapeAwvevn xoLpLvr taveEta

Ynupévn ota kapBouva, CUVOSEVHEVN

M€ Ttoupé oeALvopLiag, Pntd tpdoa Kat

Opupatiopéva pouvtouKLa. 19.50
Caramelized pork belly grilled on charcoals

accompanied with celeriac puree, baked

leaks and crusted hazelnuts.

MmaAotiva amd KOKopa KPAGATO APYOHAYELPENEVO
GE CAATOO PPECKLAG VIOHATAG, GUVOSEUHNEVOG PIE
YLOUBETGAKL ALAGTH G VIORATAG

Rooster ballotine slow cooked in red wine and
fresh tomato sauce, accompanied with sun dry
tomato “orzo giouvetsi ”,

19.50

dpéoko KumtpLako (pLAETO amd HLGO KOTOTIOUAO
Ynuévo ota kappouva , cEpPLPLOPEVO HE YEULON
OTIAVAKOTILTAG KAL OTILTLKN payLovela HE XUHO
£0TIEPLEOELSWV. . -50

Fresh local fillet from half chicken grilled on charcoals.
Served with “spanakopita “ stuff and homemade mayon-
naise with citrus juices.

dpeoko KumtpLako XoLpLvo KOToL

apyoPnpévo yLa 12 wpeg 6 KEVO agpog

HE apWHATA (PPECKWV HUPWSELKWV.

ZUVoSeUETAL PE TTOUPE YAUKOTIATATAG,. 20.50
Fresh local Pork shank slow cooked for 12 hours

under vacuum with fresh herbs. Served with sweet
potato puree

PL{6to pe méoto BactALkoU,KaBoupSLopéva
apuydaia, Apoeviko NAgou Kat GUKWTAKLA

, 18.50
KOTOTIOUAO.

Risotto with chicken liver, basil pesto, almond flakes

and Arseniko Naxos cheese.

dpéokia vromia xorpvi Ppmpll{dAa “Tomahawk”
Ynppévn ota kappouva, cEpPLPLOPEVN PE TIOUPE

KaL TOLTIG TIaGTLVAKD KaL TNV SLKN pag cdAtoa

bbq kKoupavtapiag. 20.50

Fresh local pork chop “Tomahawk” grilled on charcoals.

Served with parsnip puree and our homemade
komantaria bbq sauce.

Apyoynpévo apviolo kotot pappag Miocoupiou,
HOpLVAPLOHEVO HE TIOPTOKAAL KaL SevEpoAipavo.
ZepPBipete e TTOUPE ATIO KOAOKAGL ZWTHPAG.

Slow cooked Pissouri farm lamb leg, marinated with 25.00
orange and rosemary. Served with Sotira origin

"Kolokasi" pure.

KotomouAo couBAdKL ota KapBouva. ZepBipete pe
tdat{ikt, EAAQVLKN TIiTa KAl OTILTLKEG TNYAVLTEG
TIATATEG PE TPLUMEVO KEPAAOTUPL.

Grilled chicken souvlaki. Served with 15.00
tzatziki spread, pita bread and homemade

fried potatoes topped with “kefalotyri” cheese.

Maisakia pappag Muocoupiov Pnupéva ota
Kappouva, epmtAoutiopéva pe Mico kat Kumtprakn
piyavn. ZepBipete pe TIOUPE ATIO KAPAPPEAWPEVA
TPACA , KPEPA YAUKLAG KOAOKUOUG OpWHATLOHEV

HE KOO Kat Pntd otaguAa.

Fresh local lamb chops from Pissouri farm grilled on
charcoals enriched with miso and local oregano. Served

with caramelized leaks puree, pumpkin cream with

cumin and baked grapes 27.00

* All prices include all taxes. / Ot Tipég mepthapavouv dAoug Toug OpouG.
* Please inform us for any food allergies. / la aA\epylopydva evnpuepwaote ToV 0€PPITOPO KA.

NTOTTIA KPEATA / LOCAL MEATS



T romevis

EMPNEUSIS

BoSwvd “Black Angus short ribs” apyooynuuéva pe
TNV 8wKn pag bbg koupavtapiag, cuvodsupéva pe
HaylovéQa KApL Kat KOAOKAGL TepTioupa.

Beef Black Angus short ribs slowcooked with our
homemade commandaria bbqg , accompanied with

. . 33.00
curry mayonnaise and “kolokasi” tempura.

Mupog amo Bodvo 100% Black Angus cepBLpLOpEVOG GE
XELpoTrointn mita pe afokavro tatdiky, payrovéla
TPOUYAG, VIOPATA KAl YUAAA KOALAVSEpOU. ZepPipeTe

€ OTILTLKO TTOUPE TIATATAG.

25.00
Beef donner from 100% certified Black Angus, on our

homemade flat bread with avocado tzatziki, truffle mayon-
naise and coriander leaves. Served with homemade mashed
potatoes.

Vegan ZPUpVELKa 0OUT{OUKAKLA OE TILKAVTLKN CAATo
VTopAtag Pe KUPLVO KAl KAVEAD ,6UVOSEVHEVA PE
ELKOVLKO pLTOTO ATIO KOUVOUTILSL. 17.50
Vegan kebab from "Smyrni” with spicy tomato sauce infused
with cumin and cinnamon. Served with “no rice cauliflower
risotto”.

ZrnaAopTtpLl{oAa “rib eye” ota kdppouva .

ZepBipetal pe pmpokoAa Boutupou,

BaclAopavitapa Kat TNyavitég TIOUAEG,.

Rib eye steak grilled on charcoals. 36.00
Served with butter long sterms broccoli,

king oysters and 'kolokasi” fries.

Mooxapicia pmpL{oAa yaAaktog Pnuévn ota
KapBouva, cepPLPLOHEVN PE PTA TTACTLVAKLA

Kat pL{dto ortavakopLfo.

Milk feed veal steak grilled on charcoals, served with ~ 34.00
baked parsnips and spinach rice risotto.

P pECKOG GOAOOG,CUVOSEUPEVOG PE

Aaxavakia Boutupo, Pntd macTLVaKLa

KL TTOUpE Kapotou. ZepPipetal pe eAappLa

caAtoa arnod yaAa kapudag, tlivrep kat
KOALavSpo.

Fresh salmon accompanied with buttered brussels 29.00
sprouts, baked parsnips and carrot puree Served with

light sauce from coconut milk , ginger and coriander.

ZrtaAopmpL{oAa pe KOKKaAo Black Angus

Cowboy Pnppévn ota kappouva. ZepPipete

HE TOAKLOTEG TTATATEG KOKKLVOXWPLWV pE

Egp06 KOALAVSpo, TIpdoLva oTapdayyLa Kat

aAdtw Maldon (ywa 2 atopa/ cepBipetat ewg

Hétpto). 69.00

Black Angus Cowboy steak grilled on charcoals.
Served with local crusted potatoes with dry coriander,
green asparagus and Maldon salt.

(for 2 persons/cooked until medium) .

PLAETO MATILAG YEHULOTO PE oTTAPAyyLa,
GUVOSEUHEVO IE GAATOO "HAPHEAAST

Aouvt{ag”. ZepPLPETE PE TTOUPE TTACTLVAKN

KL TtPAcLVa (PpacoAdKLa. 24.00
Duck fillet stuffed with asparagus, accompanied with

“Lountza marmalade sauce.” Served with parsnip
puree and green peas.

PLAETO AaupdKL Pappag “ZuyL” coTatpLoHEVO
os ayvo mapBévo eAatdAado, cepPBLpLopévo pe
TLOUPE KAL TOLTIG KAPAPHEAWHEVOU TIPAGOU

KOL TTATTAPSEAAEG A AVLKWV. 22.50

Local fillet of seabass “zygi farm” sautéed in puree virgin
olive oil, served with caramelized leaks puree, leaks
chips and vegetables pappardelle

PLAETO TOVOU, oUVOSEUpEVO pE Leoth)
matatocaAdta pe eALEG KaAapwyv Kat Ataocti
vropdata. ZepPipete e MOUPE améd Pnta
mavt{apia, payLoveda XAwpPowUAANG Kal Houg
“tapapa”.

Tuna steak, accompanied with warm potato salad with
“Kalamata” olives and sun dry tomatoes. Served with
baked beetroots puree, chlorophyll mayo and fish roe
mousse.

26.50

* All prices include all taxes. / O1 Tipég mepthapfavouv GAOUG TOUG YOPOUG.
* Please inform us for any food allergies. / la aAepylopydva evnuEPWOTE TOV OEPPITOPO HAG.

EMIINEYZI> / EMPNEUSIS



