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TAVERNA MENU

EAANVIKN Yoo Tpovouia cnpaivel va potpadeaat. Greek gastronomy means to share.

‘OA0 MOG TO TILATO EiVAL PTIOYHMEVO UE OKOTIO VA GOG (PEPVOVV KOVTJ, ME MOVOSLKEG GTLYHEG OTIOAALONG.
F'vwpioTe TG YEVGELG HOG GE £VA TIEPIBAAAOV PTLAYUEVO ATIOKAELGTIKA YLO VO GOG TALOEPEL 3TNV KOPOLA TNG
Meooyeiou...Tto paynTto Tng.

Experiencing food together with your loved ones lies at the cornerstone of the local gastronomy. Food is more
than eating, it’s a common ground to create memories that will last you forever.

And that’'s what our menu is all about!

KoAwaooplopa e Amuse bouche Kot GTILTIKA TILTAK LA
Welcome Amuse bouche with pita bread

MEZEAEX - OPEKTIKA | MEZE - STARTERS

TZatlikL / Tzatziki 6€
MoovpTL uE GKOPOO, AyyoUpL, KoL EAALOAASO

Greek yogurt spread with cucumber, garlic,

and extra virgin olive oil

TopapocaAdta / Taramasalata 7€
MopadocloKn pe AGdL KL AsuovL
Traditional Greek fish roe dip with lemon
To z . . 8€
pokavtepn / Tirokafteri
YnTég TUMEPLEG, YPETA, KOL KPEHA Tupl
Spicy spread with roasted red pepper,
feta and cream cheese

: . 8€
MeAt¢avocaldta / Eggplant Dip
Ynteg peAtt{aveg o alowpr), ME YPNTEG
TUTIEPLEG, OKOPSO, PETA, KAL HOTIVTAVO
Roasted Aubergine spread with garlic,
roasted peppers and parsley

®dpa / Fava 7€
Me vtoudTa, KpEPMMOSL, Kot EAALOACSO

Split pea puree with tomato, onion, and

extra virgin olive oil

“YKopdaAd” Apuyddiou / Almond “Skordalia” 7€
ApUYSaAo, oKOpdO, HaivTaveg, EAALOACSO Kail

AEUKO §0SL Z0pou

Almonds, garlic, parsley, olive oil and white

vinegar from Syros island

g " - 8€
PECKOG MOPLVAPLOPEVOG YOUPOG /

Fresh marinated anchovies
EAaL6Aado, ok0pdo, HaivTavog
Olive oil, garlic, parsley

Keptedakia Mapadoolakd / 1€
Greek traditional meatballs

Mooxapiola KEPTESAKLO PE HUOOHO, MIKPEG TILTIEPLEG TOUPOL
(PPECKLA VIOMATA, EALEG, TOAGLWMEVN PETA HTteipou
Deep-fried, mint-flavored, minced beef meatballs, served with
small pickled peppers, fresh tomato, oilives and aged barrel feta
cheese from Ipiros

®PECKO HOPLVOPLOUEVO XTATIOOL [ 15€
Fresh marinated octopus

DPECKO XTOTIOOL GXAPAG HOPLVOAPLGHEVO

M€ uNAGELSO, KAMApPN KAl piyavi

Fresh grilled octopus marinated in apple vinegar,

caper and oregano

RAW BAR

Ta papLa Kot BOAACGLVA PHOG Eival PpEoKA Kal EAANVIK&
All our fish and oysters are Greek and day-fresh

Ztpeidla / Oysters

TepBipovTal ue AEPOVL, BLVEYKPET ATIO KPEUMULOL TEPAQ,
KOL TOMTAOKO

Seasonal selection served with lemon, shallot vinaigrette,

and tabasco sauce

6 Ty /6 pcs 36€
9 tux /9 pes 54€
12 tux /12 pes 69€

®pE0KO KAPTIATOLO AaBpdKL/

Fresh Sea bass carpaccio 16€
dpEcKO KAPTIATOLO AABPAKL, BUUAPL, EAALOACSO,

Kot 0o AgoVIoL

Fresh sea bass carpaccio, thyme, olive oil, and lemon zest

ZANATEZX [ SALADS

EAAnVIKA caAdta / Greek salad 14€
MNapadootakn EAANVIKN 0OAGTO e MAELUASL AT XapOUTLL,
PpPETKLA VTOopATa KoplvBiag, ayyolpl, KPEMMUOL, TITEPLES
TOLPGi, EALEC OAo0ov, KAl TTOANLWHEVN YETA BapeAiola
Traditional Greek salad with carob rusk, fresh Corinthian
tomato, cucumber, onion, pickled bell peppers, olives from
Thassos Island, and aged barrel feta

Meooyelokn / Mediterranean 14€
ZOAGTO BAACCOLVWV ME YOPIOEG, XTEVLY, PPECKO GBOKAVTO,
mavdaLoio AaXaVIK WV, Kol BLVEYKPET avT{o0YLOG

Sea food with shrimps, scallops, fresh avocado, raw veggies,
and anchovy vinaigrette

JaAdta vtakog / Dakos salad 14€
PPECKLO VIONATO, VIOMOTIVLO, PUAAG KATIOPNG ZavTopivng,

MA&LUAdL amo xapoutt, Elvouulndpa, Kpitalo Tovpoi

Fresh tomato, cherry tomatoes, Santorini capers leaves, barley
rusk, xinomizithra cheese, and pickled kritamo sea greens
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ZEXTA OPEKTIKA | HOT APPETIZERS

Isla Special 9€
KoAokuBdaKLa Kol HEALT{AVEG EACPPWGE TNYAVIONEVA, TCATLIKL,

KOl Thyavith ypapiEpa KpRtng

Lightly fried zucchini and eggplant, tzatziki, and fried Cretan

graviera cheese

dpéoka pOdLa & tatateg / fresh mussels & french fries 16€
Ppeoka NOSLO aXVIOTA NE OKOPOO, ASUKO KPOGi, KOl HaivTavo,
MOTATEG TNYAVLITEG, KOL TPLUMEVN PETA

Fresh sautéed mussels with garlic, white wine and parsley, french

fries and feta cheese

MmnokaAdpog */ Cod * 14€
KPOKETO UTIOKOALAPOU OEPRLPLOHEVN HE YLOOUPTL KO

Kavtep odAtoa Romanesco

Cod croquette served with Greek yogurt and hot

Romanesco sauce

MpaBLEPO 0OYAVAKL 0€ XWPLATIKO YUAAO KpoUGTAG /

Gruyere cheese saganaki in rustic crust 12€
MoAatwpévn ypopLEépa KpAtng, MEALKOL YUOTIKL

Aged graviera cheese from Crete, honey, and pistachio

dpeoko Kahaudpt / Fresh calamari 16 €
EAC@PWG TNYOVIOHEVO PPECKO KOAAUAPL HE EVONO AEUOVIOL

KOL JOTVTOVOG, 0EPBIPETAL HE GAATCO TAPTAP KL KOKTELA GWG
Lightly fried fresh squid with lemon zest and parsley served with
cocktail sauce & tartare sauce

Fopideg & YVOALOTEPEG GOYAVAKL

Shrimps & clams saganaki * 18€
Fopideg Kal YUAALOTEPEG CAYAVAKL UE TILTIEPLEG, VIOMATA, KOl
ToAayavi Meaonviog

Shrimps and clams saganaki, bell peppers, tomato and talagani

cheese from Messinia

NMAPAAOZIAKA ZYMAPIKA | TRADITIONAL PASTA

KpBapadTo ue ppeokia Tkopmiva / Kritharotto with fresh Skorpina  21€
KplBapaKL UE PPECKLO CKOPTIVA
Handmade orzo pasta with fresh red fish

AocTtakouoKapovada yia 6Vo / Fresh Lobster pasta (for two) 87€
Ppeokog 0oTaKOG Kavadda pe Zupopkd AlyKouivi
Fresh deep sea bay Canadian lobster with linguine pasta

Kokopog MaocTitodda / Rooster Pastitsada 18€
KOK0pOog MOOTITOAOA e HOKOPOVL, KAt ulnBpa MeAomnovvicou
Stewed rooster in tomato sauce, long pasta and mizithra cheese

from Peloponnese

AMO TH GAAAXZA | FROM THE SEA

ATo Tn BaAacoa oTn Brrpiva BaAacolvwyv! Oa Bpeite
MO TEPACTLO TEOLKIALG OTIO (PPECK A EAANVIKG PAPLA KOL
B0AOGOLVA NUEPOG OTIO VTOTILOUG YApAadeg. To OVo Tou

TPETEL VA SLOAEEETE: 0TN OXAPA 1) GTOV EUAOPOLPVO;

A broad selection of fresh Greek fish and seafood, brought to
us by local fishermen, is available every day in our display. Our
chefs recommend the following two cooking methods for you

to enjoy the sea flavors at their finest!

On the Charcoal fire grill / Zt1a kdppouva H/Or
Ztov EuAowoupvo / In the wood oven

To papL TNG EMIAOYNG oOG oEPBIPETAL HE GKOPOO, YNTN TTATATA,
PPECKA MUPWSIKA, AEVKO KPOGi, KOL EEALPETIKO TIOPOEVO AASL.

The fish of your choice is served with garlic, jacket potato, fresh herbs,
white wine, and extra virgin olive oil.

NoBpdkL/ Sea Bass 24€
Tounoupa / Sea Bream 23€
Mmnappumovvt / Red Mullet / Ty avé kg/ Price per Kg 90€

BaotAkEg Mapideg / King Pawn /Ty ava kg/ Price per Kg 65€
AoTtoko¢ Kavadd / Canadian Lobster 85€
YapL Huépag / Catch of the day Anto/From:

Twin avd kg/ Price per Kg 80€

AMNO THTH | FROM THE LAND

‘OAd Ta TLdTa 6EPPRIPOVTAL JE TNYAVNTEG MATATEG KOMMEVEQ
0TO XEPL, HayloveLa TpolYag, KauTePH 6AATaa Romanesco Kait
npdaotvn cwg Aioli

All dishes are served with hand-cut Greek fried potatoes, truffle

mayo,hot Romanesco sauce, and green Aioli sauce

KotomouAo / Chicken fillet 15€
DIAETO KOTOTIOUAO GTO KAPROLVA, HUPWOLKA KL

Kov@i Agpoviol

Charcoal-grilled chicken fillet, local herbs, and lemon confit

Maiddakia EAAnVIKNAG MpoéAevong / Greek Lamb Chops 22€
EAANVIKA dpvicla TO6AK L0 oTa KApBouva

oEPPBLPLOPEVA UE AEMOVL KOL piyavn

Charcoal-grilled Greek lamb chops, oregano and lemon

du\eTo / Filet steak 32€
d\eTo pooXOpiolo Black Angus, pnuEvo cTa KapBouva
Charcoal-grilled Black Angus fillet steak



ISl

CORINTHIA

TYNOAEYTIKA | SIDES

TNyavNTEG MOTATEG KOUMEVEG OTO XEPL

Hand-cut fried potatoes 7€
AAGTL & Piyavn

Salt & Oregano

Xopta emMoxnG oTov oto / Seasonal Steamed
Vegetables ( Chorta) 7€
Ntomia x6pta, EAALOACSO0 KoL ASUOVL

Local wild greens, olive oil, and lemon

WYntda Aaxavika / Grilled Vegetables 7€
Kapdta, KOAOKUBAKLA, HAVLITAPLO JE YAGGO UTIOACAMLKO,
KOl HoivTavo

Grilled carrots, zucchini, portobello mushrooms with
balsamic glaze, and parsley

MowAia pavitaplwy / Variety of wild mushrooms 9€
Mavitdpla yntd, EAALOAAS0, AEMOVL, MOTVTOVOG KOl avBoTUpO
Grilled mushrooms, olive oil, lemon, parsley, and ricotta cheese

Mavt{dpla / Organic Beets / 7€
Yntd mavt{dpla otov EuAGYPoupvo aepBipovTat ue uNAOEudo,
€AOLOACO0, KO YLOOUPTL MEVTAG

Roasted Beets in the wood oven served with apple vinegar,

olive oil, and mint yogurt

KIDS MENU

MoK apovia pe viopdaTta & BaolAko / Tomato & Basil  10€
Mokopovia AlyKouivt HE VTOMATO Kot BAGIALKO

Linguine with tomato sauce and basil

Kepteddkia / Meatballs 12€
Ke@Ttedakia Hooxopiola pe SUOCHO KAl XELPOTIOINTEG POUCTIK
TNYOVNTEG MOTATEG

Deep fried mint-flavored minced beef meatballs served

with rustic French fries

DESSERT

Nepovomita / Lemon pie 12€
Kpgpa Agpoviol, curd Agpovioy, JopEyKa Kat {eAE lime oe
TPAYOVI GOKOAATO

Lemon creme, lemon custard, and lime gel on chocolate crunchy

EkMEK [ Ekmek 12€
dwALd Kavtalpt, Buootvo YAUKO , Kpéua MaaoTixag Kai
KapapueAwHEVO QLoTikl Alyivng

Kataifi nest, sour cherry, mastiha créme patissiére, caramelized

pistachio

FoAaktoumolpeko / Galaktoboureko 12€
ZeoTN KPEUA TIOPASOGLOK ME TPAYAVO PUAANO, Taxapn axvn,
KoL KAVEAD

Hot custard cream in traditional crunchy phyllo dough, topped
with icing sugar and cinnamon

Aovkicoa [ Duchessa 12€
FAUKO COKOAGTOG XWPIG YAOUTEV, GLVOSEVETAL UE CAVTLYL,
KOL YAUKO TOU KOUTOALOU OTIO E0TIEPLOOELON

Cluten-free chocolate cake, served with whipped cream,

and citrus jam

MowkAia amo MaywTta & Topume
Selection of Ice cream and Sorbet 3€ per scoop

TokoAdTta / Chocolate, BaviAwa/ Vanilla, @votikt / Pistacchio,
TopumE AgpoOvL / Sorbet lemon

®POYTA / FRUITS

MaTtéAa ue YpolTa ETOXNG Yo S0
Seasonal Fruit Platter (for two) 12€

OL TYWEG TEPINOMBAVOLV OAOUG TOUG VOMLHIOLE POPOUG. TO KOTAOTNHA UTIOXPEOVUTAL VA SLOBETEL EVTUTIO SEATION YIO TNV SLOITUTIWGN OTIOLAGONTIOTE SlOPAPTUPIAG. «O KATAVOAWTAG dEV EXEL
UTIOXPEWON VO TIANPWOEL, €AV eV AGBEL TO VOO TIOPAOTOTIKO OTOLXED (amOdELEN- TIIOAGYLO)» AYOPAVOUIKOG YTIELBUVOG : AeAndAaKNG MPnyopng

Prices include all legal taxes as per government regulation; the outlet is obliged to offer questionnaires should the customer wish to fill compliance. The customer is not obliged to pay
if the notice has not been received (receipt —invoice). Market Inspection Officer: Delidakis Grigoris

la oAAepyieq

daynT& amno To Pevol Hag EVOEXETAL VO TIEPIEXOLV ] VO EPXOVTAL O€ EMAPH HE YOO (YOAOKTOKOMIKE), QLYE, PAPLY, O0TPOKOSEPUA, HOAGKLD, PLOTIKLO, YAOUTEVN, GOYLO, GOUCAML,
6l0&eidlo Tou Beiov, oEALVO, AoUTILVO KA JOVOTAPSA. o OAG HAG TO PayNTA XPNOLUOTIOLOUUE ayVo TaPBEVO EAALOAGSO. Mal TO TNYAVIOHO, XpnoldoTolovpe nAEAaLo. H gEta eival
M.0.MN . MopaKoAW OMWE EVNUEPWOETE TO TPOOWTIKO HOG YO TuXOV OANEPYIES 1) ducavegieg oL UTOPEL VO EXETE.

* Kateuyuevo ibog.
Allergy statement

Menu items may contain or come into contact with milk (dairy), eggs, fish, crustaceans, mollusks, tree nuts, peanuts, gluten (wheat/rye/oats/barley), soy, sesame, Sulphur dioxide,
celery, lupin &amp; mustard. We cook all our dishes with extra virgin olive oil. Our fried dishes are cooked in sunflower oil. Feta cheese is P.D.O. Please inform our team about any

allergies or intolerances you may have.
* Frozen item






