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Xneb Ha 3aKkBacke

Me3e Kk y30

MapWHOBaHHbIE aHYOYCbl, CBEXXWE NMOMUAOPbI,
OJIMBKW, MapMHOBAHHbIN NyK, A3313VKK1, TapaMmac,
daBa, deTa, haplUMpPOBaHHbIN BUHOTrPaaHbIi
JINCT.

MapuHoBaHHOe u cnaboconeHoe

MapuHOBaHHbIE€ aHY0YCbl Ha MOAKapeHHOM
xnebe C ToMaTHOW NacTo U MapyHOBaHHbIM JTyKOM.

KonueHas ckyM6pwus c 6enbiM TapaMacom u
AVKMMW TpaBaMu.

Kapnauyuo u3 ocbMuHora* c pykosoi u
anenbCMHOM.

CeBunue n3 cubaca c leche de tigre n
MapVHOBAHHbLIMU OBOLLAMMW.

Dna nobutenei coipa

YXapeHbli TanapraHm C OCTpbIM KiyOHUYHbBIM
[DKEMOM.

YXapeHbiin kecpanotupm (PDO) c naiMoBbIM
COyCOM.

Bywypau c neueHou dpertou (PDO),
XKEeNTbIMU CblpaMK, NOMUAOPAMU, OCTPbIM
nepuem u operaHo.

CchaknaHCKU NUpOr C MU3NTPOM,
XPYCTALMM KYHXXYTOM, X/IONbSMU YNIN 1
MeaoM.
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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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3aKyCKu

ABOKaf0-A3aA3UKM C XPYCTALMUM OrypLIOM,
CBEXEN MATON U NIErKUM YECHOYHBIM BKYCOM.

OCTpblii CbIpHbINA AXN C nepuaMun dhiopuHa u
detont (PDO).

®aBa 13 XENTOro ropoxa C COKoM J1aliMa,
O/IVBKOBbIM Mac/ioM, MapvHOBaHHbIM JTYKOM U
Kanepcamu.

Benblit TapaMac C MKPOK N10COCS U apOMaTHbIM
TPaBsiHbIM MAC/IOM.

KapTodenbHbii Munneden c Kputckum
«Kcurano», 6enbiM TprodenibHbIM MacsioMm,
TapTapoM 13 NOMWAOPOB, NAapMEe3aHOM U YepHbIM
YECHOKOM.

YXapeHble LlyKMHMU B TEMMype C A3aA3MKW.

XpycTsauwme gonmMa, o6xxapeHHble B NMaHKo, C
IOrypTOBbLIM KPEMOM.

MopkoBb 3CNPecco, kapaMenn3npoBaHHas C
3epHaMu 3CMpPecco, MEAOM U UMBUPEM, C KPEMOM
13 KO3bEro Chbipa, (PUCTALIKAMM DrUHbI U YEPHBLIM
KYH)YTOM.

OomawHunii kaptocdenb dppm c deton (PDO) n
CBEXMM OperaHo.

Xpycrawmnn kaptodenb ppu C KOPUYHEBLIM
CaxapoM, KOM4YeHOoW ManpukoKn, NapMe3aHoM U
6eKoHOM.
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6,0€

6,0€

6,0€

6,5€

11,0€

7,5€

7,0€

9,0€

6,0€

7,0€
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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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Canatbl Salads
KpuTckui gakoc ¢ TepTbiM MOMUAOPOM, 10,0€ Cretan Dakos with grated tomato, feta (PDO),
deton (PDO), ueppn, MacnMHaMu KanamaTta u cherry tomatoes, Kalamata olives, and caper
Kanepcamu Ha SYMEHHOMN CyxapuKe, C OperaHo berries on barley rusk, with oregano and extra
N ONIMBKOBbLIM MacsioM. virgin olive oil.
Fpeueckuni canar c NOMUAOPaMK, OrypLIOM, 10,0€ Greek Salad with tomato, cucumber, bell
nepuemM, nykoMm, kanepcamu, deton (PDO) n pepper, onion, capers, feta (PDO) and olives,
Mac/IMHaMK, C OperaHo M OJIMBKOBbIM Mac/ioM. dressed with oregano and olive oil.
Canar «Lle3apb> c alicbeprom, KypuHbIM 13,0€ Caesar Salad with iceberg, juicy chicken fillet*,
dune*, yeppu, XpyCTawmmMmn rpeHKamm ¢ cherry tomatoes, crispy garlic croutons, thinly
YEeCHOKOM, NapMe3aHOM M MaNoHE3HbIM COYCOM. shaved parmesan and creamy mayo dressing.
CBeKJia M LWUMUHAT C 3e/1eHbIM A6/I0KOM, 11,0€ Beetroot & Spinach with green apple, salted
COMNEHbIM MUHAANIEM B KapaMenu 1 YepHbIM caramel almonds and aromatic black garlic.
YeCHOKOM.
LiBeTHbIE NIUCTbA C 6ynrypom, NepCrkom, 12,5€ Colorful leaves with bulgur, juicy peach slices,
)KapEeHbIM TaJlapraHmn 1N KYH>KYTOM. grilled talagani cheese and shards of sesame
brittle
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U3 mops

YXapeHble KasibMapbl* C KMHOA U A3aA3UKW.

)XapeHblie kanbMapbl* c 6yrypoM, osoLamm
1 IMIMOHOM.

YXapeHbii ocbMMHOI* c TapamacoMm u haBow
CaHTOpUHM.

®dune cubaca c AvK1MK TpaBaMu U3
Xanknauky n KapamennmampoBaHHOW MOPKOBBIO.

MapoBble MMAUM C Y30, NEPLIEM, YECHOKOM U
TpaBaMMw.

Muaum Bo cbpuTiope (Temnypa) c
(ppaHLLy3CKMM COYCOM paBuroT.

KpeBeTkn* «CaraHakKu» C KPEBETOYHbIM
61CKBOM, MapUHOBAHHbIM KpUTaMo,
nommuaopamu, peton (PDO), cenbaepeem m
TpaBaMmMu.

YKapeHble KpeBeTKN* C COycoM Ynmmuyppu,
6YNrypoM 1 CE30HHLIMW TPaBaMW.
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13,0€

15,0€

20,0€

22,0€

16,0€

14,0€

18,0€

17,0€
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From the sea

Fried Calamari* with quinoa and tzatziki.

Grilled Calamari* with bulgur, vegetables and
lemon.

Grilled Octopus* with taramas and Santorini
fava.

Sea Bass Fillet sauté, with wild greens from
Halkidiki and caramelized carrots.

Steamed Mussels with ouzo, green peppers,
garlic and herbs.

Fried Mussels in tempura with French ravigote
sauce.

Shrimps* “Saganaki” with shrimp bisque,
pickled kritamo, tomato, feta (PDO), celery and
herbs.

Grilled Shrimps* with chimichurri sauce, bulgur
and seasonal greens.
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KyxHa Ceatou lopbl APoH Holly Mount Athos Cuisine
BaknakaHbl (BeraH) c YeCHOKOM, CBEXUMU 10,0€ Eggplant (vegan) with garlic, fresh herbs,
TpaBaMu, OIMBKOBLIM MAc/ioM, JIMMOHHbIM olive oil, lemon juice and freshly ground pepper.

COKOM U CBEXEMOJI0TbIM NEPLIEM.

Mactuuo «Crapua» (BeraH) c nacTtoi rneHHe, 16,0€ “The Elder’s” Pastitsio (vegan), with penne
rpubHbIM (hapLueM, MOPKOBbLIO, NepLeM, COEBbIM pasta, mushroom mince, carrot, pepper, soy
coycoM beluamenb M cyxapsiMu. milk béchamel and toasted rusk.

OcCbMMHOI* C MeJIKoi NacToi, TOMaTHbIM 20,0€ Octopus* with tiny pasta, slow cooked in
COYCOM, BMHOM U1 NTAaBPOBbIM JICTOM, TYLUEHHBIN tomato sauce, wine and bay leaf.

Ha MeA/IEHHOM OrHe.

HOopapno «BaTtonean» 450 r B 6enom 38,0€ "Vatopedi"” Sea Bream 450g, in a white lemon
JIMMOHHOM CoYce C KapTodenemM n CBEXUMM sauce with potatoes and fresh herbs.
TpaBaMmu.
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MNMacrta Pasta

Kputckas «Cuyduxra» c kpeBeTkamn* B 22,0€ Cretan “Sioufihta” with Shrimps* in an
apOMaTHOM COyCe M3 KPEBETOK C Yeppu, aromatic shrimp sauce with cherry tomatoes,
TpaBaMu U XxeMuyxunHamm 6enoro 6anb3amumka. herbs and white balsamic pearls.

PaBMOIN C PUKOTTOM, LUNMHATOM, CNapKeln, 19,0€ Fresh Ricotta Ravioli, with spinach, aspara-
COYCOM M3 MEKOPWUHO, TPpyLLEN U KPOLLKOW U3 gus, pecorino sauce, pear and black garlic
YEpHOro YecHoKa. crumble.

TpaxaHac c necHbiMu rpubamm, cdetoi 19,0€ “Trachanas” with wild Mushrooms, feta
(PDO), nopoLwUKOM CBeK/bl, MacsioM u3 CUtumn u (PDO), beetroot powder, Sitia butter and Kozani
wadpaHoM KozaHu. saffron.

Macta «Xunonurec» C roBsXXbMMM LLIEKaMK, 22,0€ “Hilopites” pasta with Beef Cheeks, gravi-
KpemMoM 13 rpaBbepbl (PDO), Lueapon anenbcnHa era (PDO) cream, orange zest and crispy garlic
N XpPYCTALWMUM YECHOKOM. flakes.

MscHble 6nt0aa From the Land

CeBuHas TomaraBk pé&épa c MonoabM 22,0€ Pork Rib tomahok with baby potatoes, confit
KapTodenem, ToMaTtaMm KOHDU 1 TprodenbHbIM tomatoes and truffle mayo.

ManoHe3oM. Crelik 700 .

dune KypuHoro 6eapa ¢ MOPKOBHbIM MOpe 1 16,0€ Chicken Thigh Fillet with carrot purée and
COYCOM U3 KYPKYMbI. turmeric sauce.

Ke6abbl B ctune «raypray» Ha TENoW nute ¢ 16,0€ Kebabs “Giaourtlou” Style on warm pita
MOrypTOBbLIM COYCOM U XPYCTSILLUMM KapTodeneMm. with yogurt sauce and crispy fries.

FoBsHkba koTnera 240 r C XpyCcTawmM MosioabIM 16,0€ Beef Patty 240g with crispy baby potatoes,
KapTodeneM, CIMBOYHbIM Mac/iOM, pO3MapUHOM U butter, rosemary and creamy pecorino sauce.
KpeMOBbIM COYCOM U3 MEKOPUHO.

Creiik piaHK U3 ypyrBamckon roBssiavHbl 350 r 30,0€ Flank beef Steak Uruguayan 350g

MNopaeTca ¢ xapeHbiMn nepuamm OropuHa, Served with roasted Florina peppers, whipped
B36MTOM (PETOM M AOMALLUHUM COYCOM M3 feta and homemade mustard seed sauce.
FOPYMYHbIX 3EpEeH.

*deep frozen products
(For allergens ask the waiter)
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DecepTbl Desserts

Hbto-MopKckuii YnskeiK ¢ BULLHEBBIM 8,0€ New York Cheesecake with wild cherry sweet
BApEHbEM N KPOLLUKOWM M3 KPacCHbIX (hpyKTOB. and red fruit crumble.

JINMOHHBbIN TapT C LWBENLAPCKOM MEPEHTOM U 8,5€ Lemon Tart with Swiss meringue and yuzu
XKEMYYXXMHAMM 10A3Y. pearls.

AecepT c wokonagom Ferrero 1 KpoLKon 13 8,5€ Ferrero Chocolate Pastry with mango crum-
MaHro. 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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