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AAOIODEX / DIPS

=ZwopulnBpa (tomiksé Tupi)

500  Xinomizithra (soft local cheese) o2
450  MehuCavooaldta / Eggplant salad 2
450  Tapapoocaldta / Tarama (fish row dip) 2
500  Tupokautepr / Spicy cheese dip 2
450  TCatdikt/ Tzatziki 82
450  SkopdaAd / Skordalia (garlic dip) )
6.00 ®dpa / Split peas purée 2
750  KapoupooaAdata / Crab salad

XEIPOMNOIHTA OPEKTIKA
HOMEMADE APPETIZERS

120  Wwpi / Bread 2
déta pe HEAL KAl COUCAL

8.00 Feta cheese with honey & sesame 2
TupoAoukoupuddeg pe pappeAdda viopdtag

8.00  Cheese croquettes with tomato marmalade 82

6.00  Zayavdkt tupi / Fried cheese W

6.00  Tupotmudkia /| Mini cheese pies o2

5.00 MNatdteg tnyavniég / Fried potatoes 2
NtoApaddkia pe owg yLaouptlou

7.00  Stuffed wine leaves with yogurt sauce 2

5.00  KoAokuBdkia tnyavntd / Fried zucchini 2

5.00  MeAuldveg tnyavniée / Fried eggplants 2
KoAokuBoked1€6eq pe owg yLaouptLou

6.00  Fried zucchini balls with yogurt sauce 2
Ntopatoked1€deg pe cwg yLaouptLou

6.00  Fried tomato balls with yogurt sauce W

W

KatdAANnAo yLa xoptoddyoug
suitable for vegetarians
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Ksinomizithra (fromage local)
5.00 Ksinomizithra (formaggio locale) 2

450  Salade d'aubergines / Insalata di melanzane 52

450  Salade d'ceufs de poisson / Insalata di uova di pesce ~ ¥

Trempette épicée au fromage

5.00  Salsa di formaggio piccante 2
4.50 Tzatziki / Tzatziki N2
450  Trempette a l'ail / Salsa all'aglio 2
6.00 Pois cassés/ Piselli spezzati 2

7.50  Salade de crabe |/ Insalata di granchio

HORS-D' UVRE FAIT MAISON
ANTIPASTI FATTI IN CASA

1.20 Pain / Pane N2
Feta au miel et sésame
8.00 Feta con miele e sesamo 82

Beignets au fromage avec confiture de tomates
8.00 Ciambelline al formaggio con marmellata di pomodori %

6.00 Fromage frit / Formaggio fritto N2

6.00  Petites tartes au fromage / Piccole torte di formaggio

5.00 Frites / Patatine fritte 2
Feuilles de vigne farcies sauce yaourt

7.00 Foglie di vite ripiene con salsa allo yogurt W

5.00  Zucchini Frit / Zucchine fritte 2

5.00  Aubergines frites / Melanzane fritte 2

Boulettes de courgettes frites avec sauce au yaourt
6.00 Polpette di zucchine fritte con salsa allo yogurt 2

Boulettes de tomates frites avec sauce au yaourt
6.00 Polpette di pomodoro fritte con salsa allo yogurt 2

convient aux végétariens @(Q
adatto ai vegetariani =
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YAAATEX / SALADS

AAukn (Adxavo, poka, bpouta emoxAg, Ttappeldva,
€npol kapmoi, dressing)
10.00  Aliki (cabbage, rocket, parmesan, seasonal fruits, nuts, dressing) 2

2aAdta pe BaAepiava, yapideg, afokdvto, viopativia

kaL dressing pavyko

Salad with valerian, shrimp, avocado, cherry tomatoes
12.00 and mango dressing

Ntopativia, kamapn, EwvopulnBpa, karapoddbulia
8.50 Cherry tomatoes, capers, local soft cheese, caper leaves) §7

Xwprdtikn pe dpéta i Evopulndpa
8.00 Greek salad with feta cheese or soft local cheese 87

KplBapokouloupa
(bpéokia viopdra, vIoTo Tupl, piyavn, kamapen)
8.50 Barley rusk (fresh tomato, local cheese, oregano, capers)

9.00 Wntd Aaxavika / Grilled vegetables 2

7.00  AAuupa / Almira local greens 2
Xépta emoxric (PAfta/padikia)

5.00 Boiled seasonal wild greens (vlita, radikia) 9

7.00 Kdpoa / Karfa local wild greens 52

6.00 Apumeloddocoura / String beans )

5.00 [laviCdapla / Beetroots 2

9.00 ML Bpaoctwv Aaxavikwy | Mixed boiled vegetables 2

OAAAXXINOI MEZEAEY / SEAFOOD MEZE

MopLdomitdkia pe YAUKOELVN owg
8.50  Mini shrimp pies with sweet and sour sauce

MNoplda oe mavko pe YAUKOELVN owg
12.00  Panko shrimp with sweet-sour sauce

Xtarnodoked1€deq e YAUKOELVN owg
6.50  Octopus croquettes with sweet-sour sauce

XtamoddkL tnyavntd pe owg Tapapd
16.00  Fried octopus with tarama (fish roe dip)

XtamoddkL Bpactd (Aadi, EudL, piyavn)
15.00  Boiled octopus (olive oil, vinegar, oregano)

15.00  Xtamoddkt Yntd / Grilled octopus

8.00 Tlaupog papwvatog/ Anchovies marinated

SaAatoupt (tapadootakdg TapLlavog peléc pe KaAKAvL)
11.00  Salatouri (traditional parian meze with turbot)

16.00  AxwooaAdta / Sea urchin salad

10.50 Mubia axviotd / Steamed mussels

1250  Mubia cayavakt / Mussels in red sauce with cheese

14.00 lapideg* cayavdkl / Shrimps* in red sauce with cheese

16.00  Kapmdrtoilo tévou / Tuna carpaccio

17.00 Kapmdtolo AaPpdkl / Seabass carpaccio

16.00 Kapmdtolo xtanodl /| Octopus carpaccio

@(Q KatdAAnAo yia xoptoddyouq
= suitable for vegetarians
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Aliki (chou, roquette, fruits de saison, parmesan, noix,
vinaigrette)
Sale (cavolo, rucola, frutta di stagione, parmigiano,

10.00  noci, condimento) )

Salade avec valériane, crevettes, avocat, tomates cerises

et vinaigrette a la mangue

Insalata con valeriana, gamberetti, avocado, pomodorini
12.00 e condimento al mango

Tomates cerises (capres, fromage local, feuilles de capres)
8.50 Pomodorini (capperi, stracchino nostrano, foglie di cappero) 89

Salade grecque avec fromage feta ou fromage local
8.00 Insalata greca con formaggio feta o formaggio locale g

Biscotte d'orge (tomate fraiche, fromage local, origan, capres)
Fette biscottate d'orzo (pomodoro fresco, formaggi

8.50 nostrano, origano, capperi) N2
9.00 Légumes grillés / Verdure alla griglia W
7.00  Almiralégumes verts locaux / Almira verdi locali ¥
Légumes sauvages de saison bouillis
5.00 Verdure selvatiche di stagione bollite 7
7.00 Karfa / Karfa )
6.00 Haricots verts / Fagiolini 2
5.00 Racines de betterave / Barbabietole )
9.00 Légumes bouillis mélangés / Verdure miste bollite 7

MEZE DE MER / MEZE DI MARE

Mini tartes aux crevettes sauce aigre-douce
8.50  Mlini tortini di gamberi con salsa agrodolce

Crevettes panko a la sauce aigre-douce
12.00  Gamberi panko con salsa agrodolce

Croquettes de poulpe sauce aigre-douce
6.50  Crocchette di polpo con salsa agrodolce

Poulpe frit au tarama (trempage aux ceufs de poisson)
16.00  Polpo fritto con tarama (salsa di uova di pesce)

Poulpe bouilli (huile d'olive, vinaigre, origan)
15.00  Polpo bollito (olio, aceto, origano)

15.00  Poulpe grillé / Polpo alla griglia

8.00  Anchois marinés / Acciughe marinate

Salatouri (meze parian traditionnel avec turbot)
11.00  Salatouri (tradizionale meze parian con rombo)

16.00 Salade d'oursins / Insalata di ricci di mare

10.50 Moules a la vapeur /| Cozze al vapore

Moules en sauce rouge au fromage
1260  Cozze in salsa rossa con formaggio

Crevettes® en sauce rouge avec fromage
14.00  Gamberi* in salsa rossa con formaggio

16.00  Carpaccio de thon / Carpaccio di tonno

17.00  Carpaccio de bar / Carpaccio di branzino

16.00  Carpaccio de poulpe / Carpaccio di polpo

- P \
convient aux vegetariens ®5}
<

adatto ai vegetariani



OAAAXXINA / SEAFOOD

10.00 Moapiddke / Small fried fish*

10.00 [aupog tnyavntog / Fried anchovies

10.00 [ouva / Gouna (sun-dried salted fish)

1050 TaAéog* tnyavntoc/Pntdg/ Tope fish* fried/grilled

FaAéog ppéckog Tnyavntoc/Pntdg
15.00  Fresh tope fish fried/grilled

950 [apldeg tnyavntég pikpég / Fried shrimps small

1350 [apideg* Yntég / Grilled shrimps™*

16.00 TlaplddkL ZupLakd tnyavntd / Fried Symi shrimps

11.00 MmakaAwdpog tnyavntog / Fried cod fish

12.00 KaAkavt tnyavntdé/Pntéd / Skate fish fried/grilled

1050 KaAapdpl* yovog / Small squids*

10.50 KaAapdpl* pobéieg / Squid™ rings

15.00 Kahapdpt gnté/nyavntd / Squid fried/grilled

18.00 KaAapdpt yepLoto pe viopata, mmepltd PAwpivng, pEta
Stuffed squid with tomato, sweet red pepper, feta cheese

1250 2outid Yntr / Grilled cuttlefish

10.50 Zapdéheg Untég dhetaplopéveg / Grilled sardines in fillet

15.00 =diag Yntég / Grilled swordfish

15.00 Tovog dntog / Grilled tuna fish

ZYMAPIKA & PIZOTA / PASTA & RISOTTO

110.00 Aoctakopakapovdda (kg) / Spaghetti with lobster (kg) *

Aoctakopakapovdda (uepida 2 atdpwy)
45.00 Spaghetti with lobster (portion for 2)

15.00 /A\wykouivi pe yapideg / Linguine with shrimps

15.00 /\wykouivi pe BaAaoowad | Linguine with seafood

15.00 KpBapodto pe yapideg / Orzo with shrimps

15.00 Pwloto pe BaAacowvad /| Seafood risotto

13.00 Puloto maviCaplou / Beetroot risotto N7

katémy tapayyeiiag / pre-order

OPEZKA WAPIA / FRESH FISH (kg)

A xatnyopia (capydg / AuBpive / daykpl / otipa)
65.00 Class A (sargus / red snapper/ red seabream / golden grouper)

B katnyopia (ckoptiva / pmakaAidpoc)
55.00 Class B (scorpio fish / cod)

60.00 Mmappmouvia / Red mullet

50.00 Koutocopoupa / Mullet

45.00 AaPpakt 300 - 600gr. / Sea bass 300 - 600gr.

60.00 ANaPpdkL 600gr - 2kg. / Sea bass 600 - 2kg.

45.00 Towmoupa 300 - 600gr. / Gilthead Seabream 300 - 600gr.
60.00 Towroupa 600gr - 2kg. / Gilthead Seabream 600 - 2kg.

55.00 Wapooouma | Fish soup

100.00 Aotakog Yntog / Grilled lobster
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10.00 Petit poisson frit*/ Pesce fritto*

10.00 Anchois frits / Acciughe fritte

Gouna (poisson salé séché au soleil)
10.00 Gouna (pesce salato essiccato al sole)

1050 Tope fish* frit/grillé / Tope di pesce* fritto/alla griglia

Tope frais frit/grillé
15.00 Pesce fresco tope fritto/alla griglia

950 Crevettes frites petites /| Gamberi fritti piccoli

1350 Crevettes grillées* / Gamberi alla griglia®

16.00 Crevettes Symi frites /| Gamberi fritti di Symi

11.00 Morue frite / Baccala fritto

12.00 Raie frite/grillée / Skate pesce fritto/alla griglia

10.50 Petits calmars®* / Calamaretti*

10.50 Anneaux de calamars® / Anelli di calamari*

15.00 Calamars frits/grillés / Calamari fritti/alla griglia

Calamars farcis a la tomate, poivron rouge, feta
Calamari ripieni con pomodoro, peperoncino dolce,
18.00 formaggio feta

1250 Seiche grillée / Seppie alla griglia

10.50 Sardines grillées en filet / Sardine alla griglia in filetto

15.00 Espadon grillé / Pesce spada alla griglia

15.00 Thon grillé / Tonno alla griglia

PATES & RISOTTO / PASTA E RISOTTO

110.00 Spaghettis au homard (kg) / Spaghetti all'aragosta (k§)

Spaghetti au homard (portion pour 2)
45.00 Spaghetti all'astice (porzione per 2)

15.00 Linguine aux crevettes / Linguine ai gamberi

15.00 Linguine aux fruits de mer / Linguine ai frutti di mare

15.00 Orzo aux crevettes / Orzo con gamberi

15.00 Rizotto aux fruits de mer / Risotto alla pescatora

13.00 Risotto a la betterave / Risotto alla barbabietola 2

pré-commander / ordine prestabilito

POISSON FRAIS (kg) / PESCE FRESCO (kg)

Classe A (sargus / vivaneau rouge / dorade rose / mérou doré)
65.00 Classe A (sargus / dentice / occhialone / cernia dorata)

Classe B (poisson scorpion / cabillaud)
55.00 Classe B (scorfano / merluzzo)

60.00 Rouget / Triglia rossa

50.00 Mulet / Triglia

45.00 Loup de mer 300gr - 600gr. / Branzino 300gr - 600gr.
60.00 Loup de mer 600gr - 2kg. / Branzino 600gr - 2kg.
45.00 Daurade 300gr - 600gr. / Orata 300gr - 600gr.

60.00 Daurade 600gr - 2kg. / Orata 600gr - 2kg.

55.00 Soupe de poisson / Zuppa di pesce

100.00 Homard grillé / Aragosta alla griglia




WHTA / ON THE GRILL

25.00 Rib-eye
15.00 MmpLloAa pooyapioia / Beef steak

13.00 MmrpLloAa xorpwvry / Pork steak

11.00 KovtoooupAL / Kontosouvli
13.00 Mmiptékia / Burgers

11.00 KotémouAo couPAdkL / Chicken souvlaki

KotomouAo oAOkANpo oc taiddkia
26.00 Whole chicken cut into chops

8.00 Kotoémoulo oxdpag pepida / Grilled chicken portion

12.00 [llavoéta xoipwvry / Pork pancetta

8.00 Aoukdviko xwptdtiko / Country sausage

12.00 Kedteddakia tnyavntd / Fried meatballs

13.50 Apviola maiddkia pepida / Lamb chops portion

35.00 Apviola taibdakia kA6 / Lamb chops kilo

11.00 [MpoPativa maiddkia pepida / Goat chops portion

30.00 TlpoPartiva maiddkia kA6 / Goat chops kilo

‘OAa. ta Yntd oepPipovial e tnyavntEg Totateq
All grilled meats are served with french fries

EAAHNIKH KOYZINA / GREEK CUISINE

11.00 Mouocakdg oe tRAwo / Moussaka in clay pot

Mouocakdg Vegetarian og trjAwvo (pe KLpud pavitapliv)
11.00  Vegetarian moussaka in clay pot (with mushroom mince) %

10.00 T[laotitolo oe mAAwo / Pasticcio in clay pot

MNamoutodkia
10.00  Papoutsakia (eggplants stuffed with mince meat)

Soutloukdkia (ue ppEoko KLpd)
11.00 Soutzoukakia (meatballs in red sauce with fresh mince)

9.00  Nrtopdrteq yepiotég / Stuffed tomatoes §7)

luép (peAdtldvee oto polpvo, Pe KPEPHUBL Kal viopdta,)
9.00 Imam (eggplants in the oven, with onion and tomato) &

1250  MooyxdapL kokkvioto | Beef in tomato sauce

13.00  Katoikt Aepovaro | Goat in lemon sauce

Pwtiote yia ta mdta nuépag and EAAnvikn Koudliva
Ask about the dishes of the day from Greek Cuisine

@(g KatdAAnAo yia xoptoddyougq
= suitable for vegetarians



SUR LE GRILL / ALLA GRIGLIA

25.00 Rib-eye
15.00 Steak de beeuf / Bistecca di manzo
13.00 Bifteck de porc / Bistecca di maiale

Kontosouvli porc (marine a la broche)
11.00 Came di maile marinato allo spiedo

13.00 Steak hache / Carne macinata fresca

11.00  Souvlaki au poulet / Pollo Souvlaki

Poulet entier coupé en coételettes
26.00 Pollo intero tagliato a braciole

8.00 Portion de poulet grillé / Porzione di pollo alla griglia

12.00 Pancetta de porc / Pancetta di maiale

8.00 Saucisse de campagne / Salsiccia di campagna
12.00 Boulettes de viande frites / Polpette fritte

Portion de cotelettes d' agneau
13.50 Porzione di costolette di agnello

35.00 Codtelettes d' agneau (kg) / Costolette di agnello (kg)

Portion de coételettes de chevre
11.00 Porzione di braciole di capra

30.00 Coételettes de chévre (kg) / Braciole di capra (kg)

Tous les rétis sont accompagnés de frites
Tutti gli arrosti sono serviti con patatine fritte

CUISINE GRECQUE / CUCINA GRECA

11.00  Moussaka en pot d'argile / Moussaka in pentola di terracotta

Moussaka végétarienne (avec hachis de champignons)
11.00 Moussaka vegetariana (con trito di funghi) )

10.00  Pasticcio en pot d'argile / Pasticcio in pentola di creta

Papoutsakia (aubergines farcies a la viande hachée)
10.00  Papoutsakia (melanzane ripiene di carne macinata)

Soutzoukakia (boulettes de viande en sauce rouge

avec hachis frais)

Soutzoukakia (polpette in salsa rossa con carne
11.00  macinata fresca)

9.00 Tomates farcies / Pomodori ripieni )

Imam (aubergines au four, avec oignon et tomate)
9.00  Imam (melanzane al forno, con cipolla e pomodoro) 52

1250 Beoeuf a la sauce tomate / Manzo in salsa di pomodoro

13.00  Cheévre sauce au citron / Capra in salsa di limone

Renseignez-vous sur les plats du jour de la cuisine grecque
Chiedi informazioni sui piatti del giorno dalla cucina greca

convient aux végétariens @(g
adatto ai vegetariani =



MMYPEX / BEERS

5.00 56 Isles Pilsner (taptavry) / 56 Isles Pilsner (local) 330ml

5.00 NRoog (tnviakn) / Nisos (Tinos beer) 500ml

3.50 MotApt PapeAiota / Draght beer 300ml
4.00 EZA 500ml

4.30 EZA Pilsner 500ml|

4.30 Mdpog / Mamos 500ml

4.00 AAda / Alfa 500ml

4.00 FIX 500ml

4.30 MuBog / Mythos 500m|

4.50 Kaiser 500ml|

4.30 Mrmupa xwpig aAkooA / Non-alcohol beer 500m|

OYZO / OUzZO

950 [MAwpapl / Plomari 200ml

950 MmrdAog / Balos 200ml
13.00 [Muowradn / Pitsiladi 200ml

10.00 Mmrapmatlipy / Babatzim 200m|

10.00 BapPayiavvn / Varvagianni 200ml|
950 D’Artemis 200ml

3.00 TmotApLoulo / ouzo glass

TZINOYPO / TSIPOURO

1.00 Mmnapmatlipy (pe f xwpic YAUkdvLco)
Babatzim 200ml (with or without anise)

11.00  TolAAn / Tsilili 200ml
1150 [datolog/ Gatsios 200ml

3.00 [otApL colpa / Souma glass

8.00 2oupa Xuua / Souma local 250ml

ANAWYKTIKA / SOFT DRINKS

250 Avayuktikd / Refreshments 330ml

050 lcetea poSdkwvo/Aepdvi / Ice tea peach/lemon 330ml

5.00 =wo Nepo AvBpakouyo / Xino Nero sparkling water 750m|

290 Nepd / Water 1Lt

KADEAEX / COFFEE

3.00 EAAnvwkog / Greek coffee

3.00 Eompéoo / Espresso
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5.00 56 Isles Pilsner (locale) / 56 Isole Pilsner (locale) 330ml
5.00 Nisos (biere de Tinos) / Nisos (birra Tinos) 500ml
3.50 Biere pression / Birra alla spina 300m|

4.00 EZA 500ml

4.30 EZA Pilsner 500ml|

4.30 Mamos 500ml

4.00 Alfa 500ml

400 FIX 500ml

4.30 Mythos 500m|

4.50 Kaiser 500ml

4.30 Biére sans alcool / Birra analcolica 500ml

Oouzo
9.50 Plomari 200ml|

9.50 Balos 200ml
13.00 Pitsiladi 200ml
10.00 Babatzim 200ml

10.00 Varvagianni 200m|
950 D’Artemis 200ml|

3.00 Verre d'ouzo / Bicchiere di ouzo

TSIPOURO

11.00 Babatzim (avec ou sans anis)
Babatzim 200ml (con o senza anice)

11.00  Tsilili 200ml
1150 Gatsios 200ml

3.00 Verre souma / Bicchiere souma

800 Souma local 250ml / Souma locale 250ml

NON ALCOOLISEES / BEVANDE ANALCOLICHE
o50 Rafraichissements / Rinfreschi 330ml

050 lce tea péche / citron / Té freddo péche / cedro 330ml

5.00 Xino Nero Eau gazeuse / Xino Nero acqua frizzante 750ml|

290 Eau/AcquailLt

CAFE / CAFFE
3.00 Café grec / Caffe greco

3.00 Espresso




ALIKI RESTAURANT

RECOMMENDED
ON RESTAURANT GURU
202

ARG SO

www.alikirestaurant.com
instagram / aliki_restaurant_paros
facebook / Aliki Restaurant Paros
WiFi - Aliki Restaurant - password: aliki1974

.Tripudvisor

Ayopavoutkég uttetBuvog: EAévn Paykouon / Ot avaypadopeveg TLuég teptAappdvouv
6Aoug toug vopLpoug $pdpoug kat emtPapivoelg. O meAding €xel to Sikaiwpa va pnv
TANpWoEeL £dv &g AdPeL To VOpLUO Ttapactatikd otolxsio (anoselen/tLpoAdyLo). Ta po-
1évta pag eival olKOYEVELAKNG 1} ToTkg apaywyng. H ¢éta givar ttpoidv M.0.M1. To
eAaLdAado ou xpnotpototoupe sival £€tpa apBévo. Ma ta tnyavntd midta Xpnotyo-
TotoUpe NAtéAato. Ta Tpoidvta pe actepicko (*) sivat katePuypéva.

Responsible for the law: Eleni Ragkousi / Prices include all legal taxes and charges. The
customer is not obiged to pay if he does not receive the legal document (receipt /
invoice). All products are of our own production or local. Feta cheese is a PD.O.
product. The olive oil we use is extra virgin. \We use sunflower oil for our fried food.
Products with (*) are frozen.

m'n'mal



¢ ¢ Greek
. i Mediterranean
Cuisine

Since 1974

182mi 750m!

NEYKA KPAZIA

Kapakdga / Kopddc / parayoulld 40.00
Oalacoitng / Gaia Wines / acUpTiko 50.00
To Aguké tou Nnotol / Mwpaitiko

0oUPTLKO, povepBactd, poiayoulld 9.00 35.00
Zavtopivn / Ktua Apyupou / dcVPTIKO 9.50 45.00
BifAta Xwpa / sauvignon blanc, acUptiko 32.00
O¢pa MauAidn / sauvignon blanc, aclptiko 32.00
'Héuopa Apudg / chardonnay 35.00
Ktnpa AApa Fume / sauvignon blanc 35.00
MaAayouia FepofaciAeiou 38.00
MaAayoulid Mwpaith 7.00 30.00
TuAoyn Mwpaditn / aclptTiko, poAayoulld 28.00
MeAtépt Mwpaitng / povepBaotd, caBRatiovo 5.00 22.00
Petoiva (500ml) 12.00
Kpaot x0pa (k\6) 250  9.00
POZE KPAZIA

O¢pa MauAidn / tempranillo 9.00 34.00
Domaine Costa Lazaridi 40.00
La vie enrose / Chateau Roubine / cinsault, grenache, syrah 45.00

Whispering Angel / Chateau d’ esclans
rolle, grenache rouge, syrah 55.00

To Pobitou Nnotot / Mwpaittiko / pohayoulld, paupotpdyavo 9.00  35.00

Damerale / Ktjpo Mwpaitn BIO

ondavL pavpo, povpdbnpo, yovepRaotd 8.00 32.00
KtApa Mwpaitn / anddvt padpo 30.00
MeAtépt Mwpaitn / poveuBaotd, povéniaptd 5.00  22.00
Kpaci xOpa (kIAO) 2.50  10.00
KOKKINA KPAZIA

EpuBp6 tou Nnoot / Mwpaltiko

pavenAapLd, povepBootd, HaupPoTPAyavVo 32.00
‘ABatov / TepoBactAelou / ANpvLO, paupoldt, HaupOTPAYOVO 48.00
MNdpog Mwpaitng / povepBoold, pavénAapLd 7.00  28.00
MeAtépt Mwpaitng / povepBootd, pavéniaptd 5.00  22.00
Kpaoi xpa prrpovoko (kA6) 2.50 10.00

Kpaci yAuko xopa (kAO) 3.50  16.00




¢ ¢ Greek
. ; Mediterranean
Cuisine

Since 1974
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WHITE WINES

Karakaxa / Kordas / malagouzia 40.00
Thalassitis / Gaia Wines / assyrtiko 50.00
To Lefko tou Nissiou / Moraitiko

assyrtiko, monemvasia, malagouzia 9.00 35.00
Santorini / Argyros Estate / assyrtiko 9.50 45.00
Vivlia Chora / sauvignon blanc, assyrtiko 32.00
Thema Pavlidi / sauvignon blanc, assyrtiko 32.00
Idisma Dryos / chardonnay 35.00
Ktima Alfa Fume / sauvignon blanc 35.00
Malagouzia Gerovasileiou 38.00
Malagouzia Moraitis Estate 7.00 30.00
Syllogi Moraitis Estate / assyrtiko, malagouzia 28.00
Meltemi Moraitis Estate / monemvasia, savatiano 5.00 22.00
Retsina (500ml) 12.00
House wine (per kilo) 250  9.00
ROSE WINES

Thema Pavlidis / tempranillo 9.00  34.00
Domaine Costa Lazaridi 40.00
La vie enrose / Chateau Roubine / cinsault, grenache, syrah 45.00
Whispering Angel / Chateau d’ esclans

rolle, grenache rouge, syrah 55.00
To Rodi tou Nissiou / Moraitico /malagouzia, mavrotragano 9.00 35.00
Damerale / Moraitis Estate BIO

aidani mavro, mavrathiro, monemvasia 8.00 32.00
Moraitis Estate / black aidani 30.00
Meltemi Moraitis Estate / monemvasia, mandilaria 5.00 22.00
House wine (per kilo) 2,50 10.00
RED WINES

Erithro tou Nissiou / Moraitico

mandilaria, monemvasia, mavrotragano 32.00
Avaton / Gerovasileiou / limnio, mavroudi, mavrotragano 48.00
Paros Moraitis Estate / monemvasia, mandilaria 700 28.00
Meltemi Moraitis Estate / monemvasia, mandilaria 500 22.00
House dry wine (per kilo) 2.50 10.00
Sweet house wine (per kilo) 3.50 16.00




