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Xna6 c kBac

Y30 Me3e

MapvHOBaHM aHLI0a, NpecH AOMaTKN, Mac/InHK,
MapWHOBaH NyK, A3aA3VKK, Tapamac, dasa,
cupeHe eTa, 1030BK CbpMU

MapuHOBaHU 1 NyLLeHU

MaprHOBaHM aHLUOA BbpXy NpeneyeH xnsib6 ¢
[IOMaTEHO MOPe U MapUHOBaH JTyK.

MyweHa ckympus c 611 TapamMac 1 B
3e/IeHYYLN.

Kapnauo ot oKkTonop c pykona 1 noptokan.*

CeBuue oT naBpak c leche de tigre n
MapWUHOBAHM 3eNeHYYyLIM

Jlio6butenun Ha cupeHa

FpunoBaHo TanaraHu CbC NMKAHTHO SAro4oBO
CNagkKo.

MbpxxkeHo kedanoTupm (3IY) cbe coc oT
nanMm

Byrbopam c neveHo deta (3IY), XbnTn
CMpeHa, AoMaT, NioTa YyLUKa U puUraH.

CdakmaHcka nuTa CbC CBEXA MU3NUTPA,
XpYMKaB CcycaM, JICMN Ynm 1 Mea,

/\ o

2,0€

14,0€

8,5€

8,5€

22,0€

22,0€

8,0€

8,5€

7,5€

8,0€
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Sourdough Bread

Ouzo Meze

Marinated anchovies, fresh tomato, olives,
pickled onion, tzatziki, taramas, fava, feta,
stuffed vine leaf.

Marinated & Cured

Marinated Anchovies on toasted bread with
tomato paste and pickled onions.

Smoked Mackerel with white taramas and
wild greens.

Octopus* Carpaccio with rocket and orange.

Sea Bass Ceviche with leche de tigre and
pickled veggies.

Cheese Lovers

Grilled Talagani with spicy strawberry jam.
Fried Kefalotyri (PDO) served with a lime
sauce.

Bougiourdi with baked feta (PDO), yellow
cheeses, tomato, spicy pepper and oregano.

Sfakiani Pie with fresh mizithra cheese,
crunchy sesame, chili flakes and honey.
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MNpepactus

[3aa3ukM € aBOKaAo, XpynkaBa KpacTaBuua,
CBEXa MeHTa U NIeK YECHOB MOCNEBKYC.

MukaHTeH AuN OT CUpeHa C Yylkn OnopuHa
n peta (3ry)

®daBa OT Xb/T rpax C NaniM, 3eXTUH,
MApPUHOBAH JTYK U Karnepcu.

Bsin Tapamac c xanBep OT CbOMra ¥ apoMaTHO
6munkoBo 0510

KaptodeHo mundboii ¢ Kputcku ,Kcurano®,
6510 Tptodenoso oMo, TapTap OT AOMaTH,
napMe3aH 1 YepeH YecCbH

Mbp)>XeHn TUKBUYUKM TEMMYpPa, CEPBUPaHM C
A33A31KM

XpynkaBu gonMaaskm, NaH1MpaHu B NaHKO U
MbPXKEHU, C KPEM OT KMCENO MSKO.

MopkoBM ecnpeco, KapaMenusnpaHu ¢ kade
Ha 3bpHa ecnpeco, Mea U HKUHIKUDUN,
CepBMpaHuU C KpeM OT KO3e CUpeHe, WaMpbCTbK
oT ErmHa u yepeH cycam.

MpecHU pbYHO NPUrOTBEHU MbPXKEHU
kapTodm c deta (3IY) 1 npeceH puraH

XpynkaBu kaptocum Crisper, 0BKyCeHN C
KadsiBa 3axap, NyweH nunep, napMesaH u
TPOXM OT 6eKOH.*

N o

6,0€

6,0€

6,0€

6,5€

11,0€

7,5€

7,0€

9,0€

6,0€

7,0€

Appetizers

Avocado Tzatziki with crunchy cucumber,
fresh mint and a light garlicky finish.

Spicy Cheese Spread with florina peppers and
PDO feta.

Fava made from yellow split peas, with lime
juice, olive oil, pickled onion and capers.

White Taramas with salmon roe and aromatic
herb oil.

Potato Mille-feuille with Cretan “xygalo”
cream, white truffle oil, tomato tartare, parme-
san and black garlic.

Fried Zucchini tempura, served with tzatziki.

Crispy Dolmadakia, breaded in panko and
fried, with a cool yogurt cream.

Espresso Carrots, caramelized with espresso
beans, honey, and ginger, served with goat
cheese cream, Aegina pistachios and black
sesame.

Fresh Handmade Fries with PDO feta and
fresh oregano.

Crisper* Fries, tossed with brown sugar,
smoked paprika, parmesan and bacon crumble.
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Canatm

KpuTCckn gakoc c HacTbpraH gomart, deTa
(3rY), yepn agomatn, macnmHn Kanamarta u
Kanepcu BbpXy eYEMUYEH Cyxap, C pUraH u
3EXTUH EeKCTPpa BbpPAXUH

Fpbuka canata C 4OMaTW, KpacTaBuLMK,
yylwKa, nyK, kanepcu, deta (3IY) 1 MacnmHu,
OBKYCEHa C pUraH u 3exXTuH

Llesap canara c ancbepr, COYHO NMUNELLKO
dune, yepn goMaTu, XpynkasBn KPYTOHU C
YeCbH, TbHKO Hapsi3aH napMe3aH U
KpemMoobpaseH MaliloHe3€eH ApecuHr.*

Canarta oT YepBeHO LBEK/I0 U CraHaK CbC
3eneHa s6bnka, 6agemMmn CbC CONEH KapaMen u
apoMaTeH YepeH YeChbH

LiBeTHM nucTa c 6ynryp, COMHU pe3eHn
MpacKoBa, rPUIOBAHO TanaraHu 1 Xpyrnkas
cycam.

/N o

10,0€

10,0€

13,0€

11,0€

12,5€
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Salads

Cretan Dakos with grated tomato, feta (PDO),
cherry tomatoes, Kalamata olives, and caper
berries on barley rusk, with oregano and extra
virgin olive oil.

Greek Salad with tomato, cucumber, bell
pepper, onion, capers, feta (PDO) and olives,
dressed with oregano and olive oil.

Caesar Salad with iceberg, juicy chicken fillet*,
cherry tomatoes, crispy garlic croutons, thinly
shaved parmesan and creamy mayo dressing.

Beetroot & Spinach with green apple, salted
caramel almonds and aromatic black garlic.

Colorful leaves with bulgur, juicy peach slices,
grilled talagani cheese and shards of sesame
brittle
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OT mopeto From the sea

Mbp)KeH KanMap C KMHOA M A3343MKN.* 13,0€ Fried Calamari* with quinoa and tzatziki.

FpunoBaH kanmap c 6ynryp, 3eneHyyum un 15,0€ Grilled Calamari* with bulgur, vegetables and

JIMMOH. * lemon.

FpunoBaH okTOonoA C Tapamac u dasa oT 20,0€ Grilled Octopus* with taramas and Santorini

CaHTOpWHW. * fava.

®dune oT S1IaBpaK coTe C ANBU 3€/1EHN OT 22,0€ Sea Bass Fillet sauté, with wild greens from

Xanknauku v KapamenusmpaHn MOpPKOBW. Halkidiki and caramelized carrots.

3aayweHn MMAam C y30, 3e/1EHN YyLLKK, YECbH 16,0€ Steamed Mussels with ouzo, green peppers,

n apoMaTHu bunku garlic and herbs.

Mbp)xeHn MMAKN B TEMIMypa CbC COC PaBUroT 14,0€ Fried Mussels in tempura with French ravigote
sauce.

Ckapupam ,,CaraHakmu™ c 61cK OT ckapuam, 18,0€ Shrimps* “Saganaki” with shrimp bisque,

MapuHOBAHO KpuTamo, agoMaTwn, deta (3rY), pickled kritamo, tomato, feta (PDO), celery and

LienvHa 1 bunku.* herbs.

FpunoBaHM ckapmMam CbC COC YNMUYYPH, 17,0€ Grilled Shrimps* with chimichurri sauce, bulgur

6ynryp n ce3oHHM 3eneHn.* and seasonal greens.
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CseTa ropa — ATOHCKa KyXHA

MaTtnapxaH (BeraH) C YeCbH, NPecHN GUnKu,

3eXTWH, JIMMOHOB COK M NPSICHO CMASIH YepeH
nunep.

,MacTuumno Ha ctapeua" (BeraH) c neHe
nacrta, KaMma oT b6y, MOpPKOB, YyLLKa, COEB
6elwwamen n npeneyveH cyxap.

OkTonop c apebHa nacra, 6aBHO rOTBEH B
JOMaTeH CoC, BUHO M AaPUHOB NNCT.*

Liunypa ,BaTtoneau™ 450r, B 651 NMMOHOB
COC C KapTodu 1 NpecHn Gunkm

/N o

10,0€

16,0€

20,0€

38,0€

N o

Holly Mount Athos Cuisine

Eggplant (vegan) with garlic, fresh herbs,
olive oil, lemon juice and freshly ground pepper.

“The Elder’s” Pastitsio (vegan), with penne
pasta, mushroom mince, carrot, pepper, soy
milk béchamel and toasted rusk.

Octopus* with tiny pasta, slow cooked in
tomato sauce, wine and bay leaf.

"Vatopedi" Sea Bream 450g, in a white lemon
sauce with potatoes and fresh herbs.
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Macra

Kpurtcku ,,Cycpuxra®™ ¢ ckapuam B apomaTeH
COC OT CKapuan, Yyepun gomatu, bunkum n nepnm
oT 651 6ancamoB ouer.*

MpecHu paBMONM C PUKOTA, CNIAHAK, acrnepxu,
COC OT MEKOPVHO, KPYLLa M HAaTPOLLUEH YepeH
YECbH.

sTpaxaHac" c ausu rbbum, deta (3Iy), npax
OT YepBeHO LBEKN0, Macno oT Cutua u wadpaH
ot Ko3zaHw.

Macra ,Xunonutec" ¢ Tenewkun 6ysun, kpem
oT rpasuepa (3lY), kopa OT NopToKan n
XPYNKaBW NHOCNN YECHH.

Ot 3emATa

CBMHCKO pub ToMaxoyk c 6einbu kapTodu,
KOHUTMPaHW AoMaTh 1 TprodhenoBa MaoHe3a.
Crexk 700 .

®dune ot nunellko 6yTye C Mope OT MOPKOBM
M COC C KypKyMa.

Ke6an ,Mayptny" BbpXy TOMnaa nuta cbC COC
OT KMUCENOo MASIKO N XPYNKaBWN KapTOMKW..

Tenewko krogTe 240 r c xpynkasu 6enbm
KapTodu, Macno, po3MapuH 1 KpemoobpaseH
COC OT MEKOPUHO.

®dnaHk cTek oT ypyrBsamcko rosexxao 350 r
CepBUpaH € neyexHu vywkun dnopuvHa,
KpemoobpasHa deTa 1 AoMalleH coc OT
CUHaneHo ceme

22,0€

19,0€

19,0€

22,0€

22,0€

16,0€

16,0€

16,0€

30,0€

*deep frozen products

Pasta

Cretan “Sioufihta” with Shrimps* in an
aromatic shrimp sauce with cherry tomatoes,
herbs and white balsamic pearls.

Fresh Ricotta Ravioli, with spinach, aspara-
gus, pecorino sauce, pear and black garlic
crumble.

“Trachanas” with wild Mushrooms, feta
(PDO), beetroot powder, Sitia butter and Kozani
saffron.

“Hilopites” pasta with Beef Cheeks, gravi-
era (PDO) cream, orange zest and crispy garlic
flakes.

From the Land

Pork Rib tomahok with baby potatoes, confit
tomatoes and truffle mayo.

Chicken Thigh Fillet with carrot purée and
turmeric sauce.

Kebabs “Giaourtlou” Style on warm pita
with yogurt sauce and crispy fries.

Beef Patty 240g with crispy baby potatoes,
butter, rosemary and creamy pecorino sauce.

Flank beef Steak Uruguayan 350g
Served with roasted Florina peppers, whipped
feta and homemade mustard seed sauce.

(For allergens ask the waiter)
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Deceptu Desserts

Hio Mopk umiiskeiK CbC Craako OT ropcki 8,0€ New York Cheesecake with wild cherry sweet
yepeLum U TpoxXm OT YEpPBEHN MI0A0BE and red fruit crumble.

JInMOHOBA TapTa C LUBENLIAPCKN MEPEHT U 8,5€ Lemon Tart with Swiss meringue and yuzu
nepnu oT 13y. pearls.

Lokonapnos aecept Ferrero c MaHro 8,5€ Ferrero Chocolate Pastry with mango crum-
Kpambb. ble.
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Fiki beach & restaurant

fiki_beach_and_restaurant
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BEACH & RESTAURANT

AyopavouLkog YrieuBuvog: Bltaokog Mewpylog / In charge of market regulations: Vitaskos Georgios
OL TLpEG ephapBdavouy @.M.A. & Anuotiko popo / Vat, service & all other taxes are included
To Katdotnua utoxpeoUTal va SLabetel évtua SeAtia mapamovwy, SImAa otnyv (0080
The establisment must have printed complaint forms, next to the entrance
MapakaloUpe Zntdrte tig Amodei&elg A.A. 4/2012 / Please ask for your receipts
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