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MEAT & SPECIALITY'S | MIATA ME KPEAEL KAI ZMEZIAAITE

BEEF | BOAINO*

GRILLED FILLET STEAK | Bo6wvo pu\éto axdpag 250gr

BEEF FILLET with PEPPER sauce (127.9.13,14) | ®i\éto BoSwvé Minepdro 250gr

BEEF FILLET with GARLIC sauce (1,2.7.13,14) | ®\éto Bobwvé pe adAtaa and oképbo 250gr
BEEF FILLET with ROQUEFORT sauce (7.13) | ®i\éto Bobwvo pe adAtoa Pokpopt 250gr
BEEF FILLET with MADEIRA sauce (1,2.9.13,14) | ®W\éto Bobwo pe adAtoa Madeira 250gr

BEEF FILLET with TERIYAKI sauce (2.13,14) | ®\éto Teriyaki 250gr
Fillet of beef in teriyaki sauce and colored peppers
OW\éto Bobivo pe adAtaa teriyaki Kat XpwHATIOTES NUNEPLES

SURF AND TURF (Steak and Prawns*) 3) Served with chef's sauce
OW\éto Bobivo pe yapibeg, oepBipetal pe odAtaa tou oeP

GRILLED ENTRECOTE STEAK (Sirloin) | Kévipa gpi\éto Bobvé otn axdpa 250gr

GRILLED ENTRECOTE with PEPPER sauce (Sirloin) (1,2.7.9,13,14)
Kévipa Okéto Minepdro 250gr

GRILLED ENTRECOTE with GARLIC sauce (Sirloin) (2.7,13,14)
Kévipa Qkéto pe adAtaa ané oképbo 250gr

GRILLED ENTRECOTE with ROQUEFORT sauce (Sirloin) (7,13)
YépAoiv LT€ik pe aaAtoa Pokgpopt 250gr

GRILLED ENTRECOTE with MADEIRA sauce (Sirloin) (7,13) 250gr
Kévipa Okéto pe odAtaa Madeira 250gr

T-BONE STEAK | T-Bone Xt€ik 500gr

Served with fried onions and mushrooms | LepBipetat pe tnyavitd kpepplddia kat pavirdpia

PORK | XOIPINO

FILLET OF PORK GRILL | ®\¢éto Xopwvé atn oxdpa

FILLETS OF PORK FLAMED (2.7,13,14) with Commandaria wine and finished with
white cream sauce, mushroom, tarragon and onions

Du\éto Xoipvo pe koupaviapia Kat TEAElpEVO Pe donpn odAtoa

ano pavitdpla, Tapakov Kat KPePpUOL

PORK WITH SWEET & SOUR SAUCE (14)
Xotpwvd pe yAukd€vn odAtoa

TERIYAKI PORK (2,13,14) Fillet of pork in teriyaki sauce and colored peppers
Teriyaki Xopwvo OW\ETo PE XPWHATIOTES NUTEPLES

MOLTI PORK CHOP (13,14) grilled and finished in the oven with soya and herbs 700gr
Mnpi{6Aa Molti atn oxdpa pe adyla Kat ynaxapikd

All the above dishes are served with vegetables and a choice of potatoes:
chips, jacket or special potato (ask the waiter)

Ta mio ndvw paynrd ouvodedovral e Aaxavikd Kat emAoyn ano nardieg:
myavntég, podpvou i nardra ¢ nuépag [pwiiate tov aepBirdpo)

*Imported | Elgay@pevo
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€29.90
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€29.90

€34.20

€20.00
€21.00

€21.00

€21.00

€21.00

€35.00

€14.90
€18.50

€17.50

€18.00

€17.90
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MEAT & SPECIALITY'S | MIATA ME KPEAEL KAI ZMEZIAAITE

POULTRY | MOYAEPIKA

GRILLED FILLET OF CHICKEN
Koténouho O\éto otn axdpa

FILLET OF CHICKEN with PEPPER sauce (12.7.9.13,14) | ®tAéto Koténouho Minepdro

FILLET OF CHICKEN with CREAMY GARLIC sauce (1,2,7,13,14)
Ow\éto Kotonouho pe kpepwdn odAtaa oképbou

FILLET OF CHICKEN with MUSHROOM sauce (1,2.7,9.13,14)
Owéto Koténoulo pe odAtaa anod pavitdpla

CHICKEN TO BED (1,2.7.13.14) Stuffed with bacon, onions, mushrooms,
curry and finished with cream sauce

Koténoulo yepiato pe pnéikov, Kpeppubia, pavitdpla, Kapu Kat danpn odAtoa

CHICKEN & PRAWNS* (3,7,13)
With aurora sauce and sun dried tomatoes

Koténoulo & lapibeg oe odAtaa viopdrag kat ppEoka KpEPA el ALaoTég VIopdteg

CHICKEN TERIYAKI (2.13,14)
Slices of chicken in Japanese teriyaki and colored peppers
Koténouho ae odAtoa teriyaki Kat Xxpwpatiatég nunepLég

MOLTI CHICKEN (7) Fillet of Chicken topped with fetta cheese
Sundried tomatoes, black olives and baked in the oven

Koténouho Molti pe péta, patpeg eMEG, Alaotég Viopdteg, Ynpévo aTo Poupvo

DUCK BREAST (1.2.7.9.14) with forest fruit sauce | LtBog ndniag o adAtaa ané ppolta dgoug

LAMB | APNI

MOLTI LAMB CHOPS (13,14) Slightly grilled and finished €20.90
in the oven with soya and herbs
Apviota MNaibdkia otn oxdpa pe odyla Kat pnaxapikd

ROSEMARY LAMB CHOPS (1.2.7.9.13.14) AR

With rosemary and gravy sauce
Apviota Naibdkia Rosemary ae odAtaa gravy pe bevbpoAiBavo

RACK OF LAMB (1.2.7.9,10.13,14) €28.90
with gravy sauce and pistachio flavour
Apvioa MNaibdkia pe owg gravy Kat xaAeniavo

MIX GRILL (2.7.9.10,12) Fillet of beef, chicken, pork, €18.50
lamb chop, halloumi cheese, tomato and pitta bread

Luvbuaopog Ixapag Oéto Bobivo, KotdnouAo, xoipivo,

apvioto naibdxy, xahoUpy, viopdra Kat nita

All the above dishes are served with vegetables and a choice of potatoes:

chips, jacket or special potato (ask the waiter]
Ta mo ndvw @ayntd ouvodedovrat e Aaxavikd Kat emAoyn ano nardreg:
myavntég, poupvou N nardra ¢ nuépac [pwrriate tov aepBirdpo)

*Imported | Elgay@pevo

€14.50

€16.50
€16.50

€16.70

€18.90

€20.90

€16.50

€17.50

€25.00
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FISHING CORNER | WAPIKA

MOLTI SALMON* (5.7.13,14) Pan cooked with lobster cream sauce
Yohopdg pe kpepmdng odAtoa agtakol

SALMON* TERIYAKI (2.5,13,14) Pan cooked with Japanese teriyaki sauce
Yolopog pe adAtaa teriyaki

MOLTI FILLET OF SEA BASS (5.9.13,14) with honey mustard & vinaigrette sauce
OW\éto and AaBpdkt pe adAtoa and péAL pouatdpda Kat Biveykpét

FILLET OF SEA BASS MEDITERRANEAN (5.7.14) with asparagus, onion, spinach and tomato
Owéto AaBpdakt Meooyelako pe onapayyta, Kpepidl, onavakl Kat viopdta

GRILLED KING PRAWNS* (3) | MeyadAeg [apibeg atn oxdpa
KING PRAWNS* with GARLIC sauce (1,2.3.7.13,14) | MeydAeg lapibeg pe adAtoa akdpbou

KING PRAWNS* SUN DRIED (3) with tomato sauce
MeyaAeg lapibeg pe adAtoa and Maotég viopdreg

GRILLED SWORD FISH (5,7) with lemon caper sauce
Z1piag otn oxdpa oe odAtaa and Aepovi Kat Kanapn

FRESH FISH (5) (Sea bream or Sea Bass)
Opéako Wapt (TainoUpa n AaBpdky)

SEAFOO0D COMBINATION (3.4,5,7.8,13,14) Salmon*, swordfish, king prawns* & mussels*
Yuvbuaopog ané Wapia LoAopdg, §ipiag, yapibeg kat pibdia

All the above dishes are served with vegetables and a choice of potatoes:
chips, jacket or special potato (ask the waiter] |

Ta mo ndvw payntd ouvobedovrat e Aaxavikd Kal emAoyn ano nardreg:
myavntég, oupvou n nardra ¢ NUEPAc

*Imported | Elgay®pevo

€21.90

€21.90

€19.50

€19.50

€20.90

€19.50

€19.50

€17.50

€19.50

€21.50
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PASTA | ZYMAPIKA

SPAGHETTI BOLOGNESE (1.2.6.14) | Inayyét MnoAové(
SPAGHETTI NAPOLITAINE (2.6) | Znayyéu NanoAwdva

PENNE ARRABBIATA (2.6) With spicy tomato sauce and bacon
MNévveg Arrabbiata Le kautepn adAtoa viopdrag pe pnéikov

SPAGHETTI CARBONARA (2.4,6,7.13) Traditional with bacon & eggs
Inayyéu Kappnovdpa Mapadoaiakh pe pnéikov Kat auyo

PENNE QUATTRO MUSHROOMS (1,2,6,7.13) With sun dried wild mushrooms

with sun dried tomatoes in a creamy sauce
MNévveg pe 1€00€pIC NOIKIAIEG pavitaplidv

Ano€npapéva kat dypla paviedpia pe Ataotég viopdieg oe Kpepwbdeg adAtoa

PENNE AL PESTO (26.7.10)

Basil pesto, fresh tomatoes and onions

Mévveg Al Pesto pe néato BaotAikoU, ppéakeg VIOpATeS Kal Kpeppubia

TAGLIATELLE PRAWNS* (2.3.4,6) King Prawns in tomato basil sauce
Tahwatéheg pe yapibeg o KOKKIvn odAtad Bao\ikou

TAGLIATELLE DI MARE (2.3.4,5.6,7.8,13) Salmon*, prawns*, mussels* and fresh cream

Tahwatéheg pe ppEako aohopd, yapibeg, pudla kat ppéoka KpEpa

TAGLIATELLE TOSCANA (2.4.6,7,13,14) with chicken, four kind of mushrooms

in a creamy white wine sa

uce

TaAwatéAeg Toscana pe Kotdnouho, T€ooepa €ibn pavitaplov

o€ gdAtoa AeukoU Kpacotol

LASAGNE A LA BOLOGNESE (1,2,6,7.10,13,14) served with salad
Aalavia MnoAovéC , oepBipovral pe oaAdta

CHEESE AND TRUFFLE RAVIOLI (2.4.6.7) with sage, rocket and parmesan

PaBoAt pe Tupi kat tpola, LepBipetal pe poka kat wpi nappeldva
SPINACH RAVIOLI (1.2.4.6.7) Stuffed with spinach and white
cheese, served with tomato and basil pesto sauce

PaBioAt andé onavdakt kat avaph o€ gdAtoa ano viopdta kat néato Baoikou

RISOTTO FRUTTI DI MARE (35.6,8) with prawns*, mussels* & salmon* with tomato sauce

Pwl6t0 pe Balaowva - lapibeg, podia, coAopd Kat odAtaa viopdrag

RISOTTO CHICKEN (6,7) Chicken, mushrooms, parmesan cheese,

onion, garlic and parsley

Pi{6to pe koténouho, pavitapia, wpi nappedava, akopbo,

KPEPPUOL Kat paiviavo

Gluten Free Pasta Available

For more informations please ask the waiters
[ia nepiaaotepec nAnpopopiec napakalw piArate pe touc aepBiropouc

V Vegetarian | Xoptopayiké

*Imported | Etgayipevo

VAL
€11.90
VAL

SRR

€16.50

€15.90

€18.90

€20.50

€18.50

€16.90

€19,90

€18.90

€19.50

€18.50
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