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Fiki beach & restaurant

fiki_beach_and_restaurant

www.fikipefkohori.gr
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Wi ge npolupi

Ms(sq OuZou

Faupoq paplvomq, KanvioTo OKOU|JI'IpI VTO|JGTG
eNIEC, KPEUMUOI nikAa, TLaT(kI, Tapaudc, QETa,
VTOAPAdAKI.

Mixpés, avdevtixés ddoelg e Eva TdTo.

Moapwata & AAinacta
Fadpog HapIvATOG NAVW O WYNHEVO YW, PE
NAoTa VTOPATAG Kal MIKAEG KPEPHUDIOU.

Mapwidpetat o pelype Evdiod, Aadiod xat
UVPWOLK Y.

ZKOUUNPI KanvioToO e AeUKO Tapaud

Kal XopTa.

Se apuovia pue Ty amads aAuipa Tov Aevxov Tapaud xaL Ty
dpoatd Twy xdpTwy.

XTanodir* Carpaccio e (pUAa pokag Kal MOPTOKAAI.

H Sadagovy] evraon auvavtd ) ppeoxdod.

Ceviche Aaupdki pe leche de tigre kai nikAeg
Aaxavikwv.

Teboeig Aatvixrjc Apepixric ato EMyvixd tpamédl.
ZaAara pe Wixa KaBoupiou*, ABokavTo &

Mavyko Xiou, ppeoko duOOHO, EUONA Kal XUHO
Aaiy kar ehaiohado.

Eéwtixij véta pe eMyvixy voypags.

TupoAayvieg

TaAayavi oTn Zxapa |e Nikavrikn pappedada
(ppaouAac.

Evec ToAunpd mavTpepua yAvxo xat adpuvpou.
KepaloTUpi MN.0.M. TnyavnTo e oaAToa ano
lime.

Zvyxpovo twist ag gva Tapadoaiaxd TupL.
MnouyioupvrTi pe @cta M.0.MM., kiTpiva TupIq,
VTOUATa, KAuTEPN NINEPIa Kai piyavn.

KAotaixd ENMvine opextins ue Evaay xal xapaxtipa.
Z@akiavn MiTta* pe ppeokia pulndpa,
Tpayavo oouodpl, HNoUKoBo Kal HEAI.

Avdevtuer] ovvtayy amsvdeiag amd Ty Kpijry.

TnyavnTo Tupi MeTOOBAVE NAVAPIOUEVO HE
QIAE apuydalou kai dNENTPIAKA, OEpPRipeTal e
chutney pavitapiwv pe Tpougpa.

Evtove apeypuate g appovia.

/N o

2,0€

16,0€

8,5€

8,0€

18,0€

19,0€

21,0€

8,0€

8,5€

7,5€

8,0€

9,0€
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Sourdough Bread

Ouzo Meze

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

Little bites of Greek goodness all on one plate.

Marinated & Cured

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

Soaked in a mix of vinegar, olive oil and herbs, simple and

full of flavor.

Smoked Mackerel with white taramas and
wild greens.

Smooth, salty taramas meets fresh greens in a delicious
balance.

Octopus* Carpaccio with rocket and orange.

Sea inspired flavor with a burst of citrus freshness.

Sea Bass Ceviche with leche de tigre and
pickled veggies.

Bold Latin American taste with a Greek twist.

Crab Meat Salad* with Avocado & Chios
Mango, lifted by lime juice and zest, extra virgin
olive oil and fresh mint.

Avibrant salad with Greek influence and character.

Cheese Lovers

Grilled Talagani with spicy strawberry jam.
A bold match of sweet and savory.

Fried Kefalotyri (PDO) served with a lime
sauce.

A fresh take, on a traditional cheese.

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

A fiery Greek classic with tons of flavor.

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

A Cretan favorite, simple, sweet and satisfying.

Fried Metsovone Cheese crusted with almond
flakes, corn flakes, served with mushroom &
truffle chutney.

Intense aromas, perfectly combined.
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OpEeKTIKA

Tlatdiki pe Tpayavo ayyoupl, PPECKO dUOTHO
kal OIaKPITIKA okopdAaTn eniyeuan.

H mo yvwatyj eMyvixy alotp].

TupokauTepn e TOOUOKEC DAwpPIVNG Kal PETA
M.0.0.

Kamvigry évraon xat Siaxprroey] xdpa.

Mita Nepék MovTiakn e onavaki kai ppeoka
HUPWAIKA, VTIN Taxiviou Ye avnbo
& Aepovi.

Iapadoaiaxyj movtiaxy wite wov Evmvd uvyues pidoeviag.

A€ukoG Tapapdag pe Pnpik coAopou Kal
apwpaTiko Aadi.

Agptyn vy pe @lves Potavixngs votes.

Mille-feuille Nararag pe kpgpa ano Kpntiko
Euyalo kar Aadi Aeukng Tpougpac, TapTap
vToudarac, nappelava kai Jaupo okopdo.

Tevan Padiat, avIevTiny xat YERATY uvipues.

KoAokuOaki TnyaviTo o KoupkoUTI tempura
pe T¢aTdiki.

AvJevrind opextind ge pua avyxpovy exdoxy -

NToApadaxia Tpayavd, navapiopeva Pe
NAavko, TNYaviTda, JE KPEUA YIAoUpTIOU.

‘Evat tpadootaxd eMyvixnd TidTo, O1ULovpYLXd TIELQY HEVO.

KapoTta Espresso, KapapeAwpeva kapoTa
MAYEIPEPEVA PE KOKKOUC ano KApE espresso,
MEAI kal TOVTCEP E KPEWA KATOIKIOIOU TUPIOU,
pioTikl AlyivnG kal Haupo COUTAI.

"Evet OLotpopeTine 0pEXTIXG UE EVTRTY XAl LTOPPOTILX.

®dpéokieg NMarareg TnyavnTEG e GETA
M.0.M. kai ppeokia piyavn.

RKhagueds avvdvaauds mov Evmvdel Taidtxés uvijpes.

Narareg Kpiongp* TnyavnTeg ue Kaotavn
{axapn, KanvioTr nanpika, napuelava kai
crumble pnéikov.

AMITIXES TPQYAVEG TTATATEG UE VOTEG KAUPAUENAS KL HAUVPT]
LgoppoTic.

N

6,0€

6,0€

9,5€

7,0€

12,0€

8,0€

7,5€

9,5€

6,5€

7,5€
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Appetizers

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

Greece’s most iconic dip.

Spicy Cheese Spread with florina peppers and
PDO feta.

Smoky heat with just the right spicy kick.

Perek Pie — Pontic traditional pie with
spinach and fresh herbs, tahini dip with dill &
lemon.

A crisp, time-honored specialty with vibrant herbal character.

White Taramas with salmon roe and aromatic
herb oil.

Light and airy, with delicate herbal notes.

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

Deep, rich flavor, full of soul and memory.

Fried Zucchini tempura, served with tzatziki.

A classic starter with a modern crunch.

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

A creative spin on a traditional Greek favorite.

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

A bold, balanced appetizer sweet, savory, and surprising.

Fresh Handmade Fries with PDO feta and
fresh oregano.

A timeless combo that brings back childhood memories.

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

Crunchy, sweet savory fries with a smoky kick.
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ZOAATEG Salads
KpnTikoG NTAKOG |i€ TPIUKEVN VTOUATA, QPETA 11,0€ Cretan Dakos with grated tomato, feta (PDO),
M.0.M., yAuka vTopaTivia, ENIEG KAAQPWVY Kal cherry tomatoes, Kalamata olives, and caper
kanapounAa, navw oe kpiBapokouAolpa, HE berries on barley rusk, with oregano and extra
piyavn kai €EaipeTikod napBevo ehaiohado. virgin olive oil.
Kpyriey pooepy] oadate, YeudTy) LooppoTi kol Uecoyelaxij A cool Cretan salad, Mediterranean balance in every bite.
EVTagy).
XwpIaTikn, Ye vropdra, ayyoupl, mnepid, 12,0€ Greek Salad with tomato, cucumber, bell
KPEUHUDI, kanapn, Gera M.0.M. kar eNEG pepper, onion, capers, feta (PDO) and olives,
EVWVOVTAl PE piyavn kal ayvo eAaiohado. dressed with oregano and olive oil.
Mua gvvdeon yeudtn ppeoxdda xat xaloxapvij vootadyia. Fresh and nostalgic summer on a plate.
Kaioapa pe iceberg, (oupepd QINETO 14,0€ Caesar Salad with iceberg, juicy chicken
KOTOMOUAOU*, VTOUATIVIA KAl TPAyava KpouTov fillet*, bacon, cherry tomatoes, crispy garlic
okOpdou, ouvdUAlovVTal JE AEMTOKOMMEVN croutons, thinly shaved parmesan and creamy
nappefava kal caAToa paylovelag. mayo dressing.
Mua Spoaepyj Siaxpovixyj aaddta e LooppoTtia xat EvTaa?). Timeless classic, fresh and full of flavor.
NavrZapr pe Znavaki, npacivo Unio, 11,0¢ | Beetroot & Spinach with green apple, salted
apuydaAa salted caramel kar apwuaTIkoO HAupo caramel almonds and aromatic black garlic.
UL Earthy and modern, a salad with soul.
Zvvovaauds eMyvieis yng xat avyxpovig OnuLovpyLeoTyTaS.
MoAUxpwpa GuAAwpara e nAiyoUupi Kal 14,0€ Colorful Leaves with bulgur, juicy peach slices,
(oupepa QIAETa podakivo, YnTod Taiayavi kai grilled talagani cheese and shards of sesame
AENTEG PAOIOEG NACTEA. brittle
Apoaepy] xat yevaTuxtj, ue Evraan xat yAvxid TpayayoTyTa. Refreshing, tasty, with a sweet crunch.
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Ano tnv OadAacoa From the sea
KaAapapaki* Tnyavnto pe kivoa kai T¢aTdki. 14,0€ Fried Calamari* with quinoa and tzatziki.
Tparyave tyyavyto xohapapdxt ovvovaleTal ye Opooept xtvoa . Crunchy and fresh with a modern twist.
KaAapapi* otn Zxapa pe nhiyoupl, Aaxavika 15,0€ Grilled Calamari* with bulgur, vegetables and
Kal Aepovi. lemon.
I %o Yddaooa ovvdvalovral approvixd. Earth meets sea in perfect balance.
MAokap XTanodiou* Zxapag |ie nikAa 19,0€ Grilled Octopus* Tentacle with pickled onion
KPEWMUDIOU Kal KOVPI VTOUdTivIa. & cherry tomatoes confit.
Looppomia Jadaaaivis EvTaons xat ppeoxddas. Balancing deep sea flavor with freshness.
AaBpaki DIAETO ZWTE P aypia XopTa 22,0€ Sea Bass Fillet sauté, with wild greens from
XaAKIDIKAG Kal kapapeAwpéva kapoTa. Halkidiki and caramelized carrots.
Ever tdto pe eMnvirtj xapdid xal povrepve looppomia yevoewy. Amodern Greek plate with roots and soul.
MUdia AxvioTd pe oUZ0, NPACIVEC MINEPIEC, 17,0€ Steamed Mussels with ouzo, green peppers,
oKOPJO Kal pWHATIKA BOTava. garlic and herbs.
KAaouxds eMnvixds pedés tng Iddaooag pe ppéaxa uvde . A classic Greek seafood meze, fresh and fragrant.
Fapidec* Zayavaki pe bisque yapidag, nikAa 18,0€ Shrimps* “Saganaki” with shrimp bisque,
KpiTapo, vropaTa kal ¢eTa M.0.M., oéAepl kal pickled kritamo, tomato, feta (PDO), celery and
HUPpWOIKA. herbs.
Zovuepes yapldes o TAoUOIA ORATON, UE TURAVTIXEG VOTES. Juicy shrimps in a rich, bold, tangy sauce.
Fapideg* Zxapag pe oaitoa chimichurri, 17,0€ Grilled Shrimps* with chimichurri sauce,
nAIyoUp! Kal XOpTa €noxng. bulgur and seasonal greens.
Kamviotés yapides aydpog 0£vovy appovixd e T ppeTxie, Smoky shrimps meets fresh, spicy chimichurri.
mxdvTixy aadton chimichurri.
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Aylopeitikn kouliva

MeAir{ava (vegan) e okopdo, (ppecka
apwpaTika Botava, eAaioAado, Xupod Aepoviou
Kal (PPECKOTPIMHEVO PaUpo MINEPI.

Duaixy] yeban pe SaxplLriny évaay.

Mouoakag AyiopeiTikog, Bpaxdkia
Mararag, Kipa Mavitapiov (vegan) e
Aaxavika kai kapudia, noupe YnTnG MeNITZavag
Kal UNECApEN ooyiag,.

EUTtvevauevos amo T povaatyplaxy xovdiva, pe mlovota yijivn

yevan xat Berovorvy verj.

Wapooouna ‘Kakapia’' pe QIAETO wapioU Kal
{wuo wapiol BEAOUTE apwHATIOUEVO HE PPETKA
Aaxavika kai JupwdIka.

Ayaryuévn avvtayi twy Papddwy.

Tomnoupa Batonaidiou 450yp, (yia dUo)
0ayavaki pe Aeukr) Aegovatn odAToa, naTaTeg
Kal PPECKA HUPWIIKA.

IT\ovote Behovidivy yaoTpovopuk] epmetplia.

/\ o

10,0€

18,0€

17,0€

42,0€

/\ o

Holly Mount Athos Cuisine

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

Natural flavor with subtle depth.

Athonite Moussaka (vegan) with rocks
potatoes, mushroom mince with vegetables &
walnuts, roasted eggplant purée and soy
béchamel.

Inspired by monastic cuisine, with rich earthy flavor and velvety

texture.

Traditional Greek soup ‘Kakavia’ with fish
fillet and fish stock velouté enhanced with fresh
vegetables and fresh herbs.

Fishermen’s favorite.

“Vatopedi” Sea Bream 450g, (for two)
in @ white lemon sauce with potatoes and fresh
herbs.

A rich, velvety experience from sea to monastery.

Vo —<><><><O |y =<><><><>
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Zupopka Pasta

ZmimikéG XuAoniteg pe Fapidec* 22,0€ Homemade Hilopites with Shrimps*

ME apwuaTikn odAtoa ano {wuod yapidag, in an aromatic shrimp sauce with cherry
vTouaTivia, PpEoKa HUPWOIKA Kal NEPAEC AeUKoU tomatoes, herbs and white balsamic pearls.
BaAodapuikou.

Khagowrj auvtayy wov xAeideiver Ty Sedaoowwii yevon. Traditional pasta that locks in, the flavor.

®péako PaBioAi* pe PikoTa, onavakl, 19,0€ Fresh Ricotta Ravioli*, with spinach,
onapayyia Kal od)\Tga nekopivo pe axAadi kai asparagus, pecorino sauce, pear and black
crumble paupou okopdou. garlic crumble.

TvxooApvpy tooppoTia, pe Staxpirixy vraan xat fddos. Sweet, savory harmony with a touch of elegance.
Kp180apoTo OaAlacoivwv e Mappelava & 20,0€ Seafood “Kritharoto” (orzo) with Parmesan
®ouvToUKIa apwHATIKA HUPWIIKA, NEPAEG & Roasted Hazelnuts, fresh herbs, lemon
Aepoviou. pearls.

H (;ngo';foéa(x /IS 902}0[0’0'0[; o€ o'zj}/xpovn ganxn’ 5)(60%;1', Iheﬁ'eshness ofthe sea with a modern touch.
XuAoniteg pe Mooxapioia MayoulAa, kpgpa 22,0€ “Hilopites” pasta with Beef Cheeks, gravi-
ypapBiépag M.0.M., Euopa MopTokaAioU kal era (PDO) cream, orange zest and crispy garlic
Tpayavee Nipadec okopdou. flakes.

Siyopaysipeusva poaxaplota poyovda e yeipomolntes Slow-cooked cheeks meet handmade pasta for pure comfort.
xvlomiteg.

Kpearta From the Land

Xoipivil NavroeTounpifoAa pe baby natarec, 25,0€ Pork Rib tomahok with baby potatoes, confit
vTouaTivia KovQi kai pJaylovela Tpougpac. tomatoes and truffle mayo.

Zovuepj x Aaxtaplaty umpi{dia 700yp. Juicy, tender, 7004 steak.

MnoUTi KotonouAo ®iIAéTo Mapivapiopévo 16,0€ Chicken Thigh Fillet Marinated in Soya,
og Soya Sauce, MéA1I & MNManpika pe NiNePIEG Honey & Paprika Sauce served with bell
Kal NaTATeG crisper NavapIoPEVEG O€ KAOTAVN peppers and potato crispers coated in brown
{axapn kai napuedava. sugar and parmesan.

Evtumwataxds ovvdvacuds yevoewy. Exciting flavor with an authentic character.
Kepnanaxia MNaoupTAou navw ot (EoTEG 16,0€ Kebabs “Giaourtlou” Style on warm pita
MITOUAEG, GAATOA YIQOUPTIOU Kal TPAYaveqg with yogurt sauce and crispy fries.

NaTaTec.

Agpoza EITIOTRGI® JLE BpVIOLo, XOIPLVO 1L HOOKAPLOLo AL, Fluffy lamb, pork and beef meat patties with bold Eastern
APWUATITUEVAL UE AVATOMTINA UTTOYAPLXE. spices.

Mooxapioio MmipTéki 240yp e Tpayaveg 17,0€ Beef Patty 240g with crispy baby potatoes,
baby Mardreg, Boutupo, devdpoAiBavo kai butter, rosemary and creamy pecorino sauce.
apWHATIKN KPEWA MEKOPIVO.

Xopraorixy amédavoy amd avdevtinod vixd. Comfort food done right, honest and hearty.

Ap'violu I'1c1|5c'|||<|a HE Tr]yngéq naTéTaq, 25,0€ Lamb Chops served with fried potatoes,
KpEPa ano &IVvoTupl Kal ppeoko Bupapl. xinotyro cheese cream & fresh thyme.

Tot xAvTepa TOV Y WpPLoY The best from the village.

Mooyxapioio Bavette Oupouyouang 350g. 30,0€ Bavette Beef Uruguayan 350g.

SepPipetar pe Ynres mimeptés PAwpivyg, 1ovs peTag e Served with roasted Florina pepper, whipped feta and
ghatdlado xai ot odAToR OLYATOOTIOPOY. homemade mustard seed sauce

*npoidvra Babiag kataduéng / deep frozen products
(Ml aM\epyloyova pwtrjote tov oepBrtopo / For allergens ask the waiter)

A.—C.OOOQOOQCQ .—00.00.00000
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Emwbopmia Desserts

Niou MNopk ToIKEIK i€ YAUKO aypIOKEPATO Kal 9,0€ New York Cheesecake with wild cherry sweet
KPAUNA KOKKIVWV (PPOUTWV. and red fruit crumble.

Tapra AgHOVIOU e EABETIKN HaApEyKa Kal 8,5€ Lemon Tart with Swiss meringue and yuzu
nEPAEG yioUulou. pearls.

NaoTa ookoAdarag Ferrero pe kpaunA 8,5€ Ferrero Chocolate Pastry with mango
MAVYKO. crumble.

Mapadooiaka eEAANVIKG ouponiaocTa 2€ Assortment of traditional Greek syrup-in-
YAukakia. /Tux-pc. | fused desserts.

A‘ O 0 06 06 006 0 06 0 00 A. 0 06 06 0606 0 0 0 00
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Avayuktika / Refreshments T

Avra avBpakoUxo QuaIkO HETAAIKO vepo 330ml / Avra sparkled water 330ml 3,0€
Avra avBpakoUxo QuOIKO HETAAIKO vepo 750ml / Avra sparkled water 750ml 6,0€
Pellegrino Sparkling water 5,5€
Pellegrino Sparkling water 750ml 13,0€
Coca cola (zero, regular, zero caffeine free) 250ml 3,0€
Fanta (orange, blue, lemon) 250ml, Sprite 250ml 3,0€
Avra Quoikd PETaAAIKO Nepd 1L / Avra Mineral water 1L 2,0€

MnuUpec / Beers 330ml @@

Amstel, Heineken, Heineken 0% 4,0€
Amstel radler 4,0€
Draft Alfa 400ml 4,5€
Draft Ficher 400ml 5,0€

Petoiveg/ Retsina 500ml

Kexpipnapi / Kehrimpari 8,0€
Baaoihikn) / Vasiliki 8,0€

OUZo / Ouzo 200ml @I:I

MAwyapiou Iowdwpou ApBavitou / Plomariou Isidorou Arvanitou 8,5€
BapBayiavvn / Varvagianni 9,0€
MatapéAhn / Matarelli 9,0€

Toinoupo pe yAukavioco / Tsipouro with anise 200ml wg

HowvIkO / Idoniko 9,5€
AnooToldakn / Apostolaki 9,5€
Mnapnatlnp / Mpampatzim 9,5€
ToiNNg / Tsilili 9,5€
Baaihiko / Vasiliko 9,5€

Toinoupo xwpic yAukavico / Tsipouro without anise 200ml gé

HowvIko / Idoniko 9,5€
AnooToAdakn / Apostolaki 9,5€
Mnapnatlp / Mpampatzim 9,5€
ToINAf / Tsilili 9,5€
Baoihikd / Vasiliko 9,5€
Askapaki Movonoikiliakd (Mooxato) / Dekaraki Moaschato 9,5€
Maupo Podo / Mavro Rodo 10,5€

O napanavw TILOKATHAOYOC apOopa TNV KATAVAAWGN TTOTWV OTO ECTLATOPLO. SUVOSEUTIKA LUE TO YEUUN OOC
The above price list refers to the consumption of drinks in the restaurant. Accompanying your meal

A OO..Q..0.00A 0 06 06 0606 0 0 0 00
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AyopavouLkog YrieUBuvog: Bltdokog Mewpylog / In charge of market regulations: Vitaskos Georgios
OL TLpEG TephapBdavouy @.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
MapakahoUpe Zntate LG Attodel&elg A.A. 4/2012 / Please ask for your receipts
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