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Xni6 Ha 3akBacui 2,0€ Sourdough Bread
Me3e o y30 14,0€ Ouzo Meze
MapuHOBaHi aHY0yCH, CBIXi NOMIAOPK, ONNBKY, Marinated anchovies, fresh tomato, olives,
MapuHoBaHa uMbyns, A3aa3uki, Tapamac, ¢asa, pickled onion, tzatziki, taramas, fava, feta,
(deTta, BUHOrpagHe nucts, daplumMpoBaHe pUCOM. stuffed vine leaf.
MapuHoBaHi Ta BUTPUMaHi CTpaBu Marinated & Cured
MapuHoBaHi aH4Y0yCM Ha niacMa)xxeHoMy xnibi 3|  8,5€ Marinated Anchovies on toasted bread with
TOMaTHOIO MacTol Ta MapuMHOBaHoO Unbyneto. tomato paste and pickled onions.
KonueHa ckyMbpis 3 6in1M Tapamacom i 8,5€ Smoked Mackerel with white taramas and
AVKUMU TpaBaMu. wild greens.
Kapnauyo 3 BocbMMHOra* 3 pykosnoto Ta 22,0€ Octopus* Carpaccio with rocket and orange.
anenbCUHOM.
CeBuue 3 cibaca 3 leche de tigre Ta 22,0€ Sea Bass Ceviche with leche de tigre and
MapWHOBAHVMM OBOYaMMU. pickled veggies.
Dna nobutenis cupy Cheese Lovers
3aneuyeHunit TanaraHi 3 rocTpMM NOJTIYHUYHUM 8,0€ Grilled Talagani with spicy strawberry jam.
[DKEMOM.
CmaxxeHunin kecpanoripi (PDO) 3 coycom i3 8,5€ Fried Kefalotyri (PDO) served with a lime
nanma. sauce.
Byiypai 3 3aneyeHoto detoto (PDO), »x0BTUMM 7,5€ Bougiourdi with baked feta (PDO), yellow
cuMpamu, nomigopaMu, rocTpuM nepueM Ta cheeses, tomato, spicy pepper and oregano.
operaHo.
CchakiaHCbKMW NUPIr 3i CBXXOKO Mi3UTPOLO, 8,0€ Sfakiani Pie with fresh mizithra cheese,
XPYCTKUM KYyHXXYTOM, NAACTIBUSMM Ymnni Ta crunchy sesame, chili flakes and honey.
MEeZOM.
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3aKycm Appetizers

ABOKafo A3aA3MKi 3 XPYCTKUM OripKOM, CBDKOIO | 6,0€ Avocado Tzatziki with crunchy cucumber,
M'ATOIO Ta SIErKMM YAaCHUKOBWUM MPUCMAKOM. fresh mint and a light garlicky finish.

FocTpui cupHui cnpeq 3 nepusmn OnopuHU 6,0€ Spicy Cheese Spread with florina peppers and
Ta detoto (PDO). PDO feta.

®daBa 3 )XOBTOr0 ropoxy 3 COKOM flaiiMa, 6,0€ Fava made from yellow split peas, with lime
ONIMBKOBOIO OJ1i€l0, MapMHOBaHO Uubyneto Ta juice, olive oil, pickled onion and capers.
Kanepcamu.

Binnia Tapamac 3 ikpoto 10CoCst Ta aQpOMaTHO 6,5€ White Taramas with salmon roe and aromatic
TPaB'siHOIO ONIEIO. herb oil.

KapTtonnsiHe Minbdei i3 KpUTCbKUM KpeEMOM 11,0€ Potato Mille-feuille with Cretan “xygalo”
«Keurano», 6inoto TprodenbHOK ONiE, TapTapoM cream, white truffle oil, tomato tartare, parme-
3 NOMiaopiB, MapMe3aHoM Ta YOPHUM YACHUKOM. san and black garlic.

CMakeHi LyKiHi B TeMnypi 3 COycOM A3aA3uKi. 7,5€ Fried Zucchini tempura, served with tzatziki.
XpycTKi gonMagakbs B NaHKO 3 MOrypTOBUM 7,0€ Crispy Dolmadakia, breaded in panko and
KpeMoM. fried, with a cool yogurt cream.

MopkBa ecnpeco, kapaMeni3oBaHa 3 3epHamMu 9,0¢ Espresso Carrots, caramelized with espresso
ecrnpeco, MeaoMm Ta iMbupomM, noaaEeTbCsa 3 beans, honey, and ginger, served with goat
KPEMOM i3 KO3540ro cvpy, dictawkamm ErmHm Ta cheese cream, Aegina pistachios and black
YOPHMM KYHXXYTOM. sesame.

AomawHsa kapTonnasa ¢pi 3 detoto (PDO) Ta 6,0€ Fresh Handmade Fries with PDO feta and
CBIXXMM OperaHo. fresh oregano.

XpycTka kapTonns pi 3 KOpUUHEBMM LYKPOM, 7,0€ Crisper* Fries, tossed with brown sugar,
KOMYEHOI0 NanpriKkoio, NapMe3aHOM Ta KPUXTOIO 3 smoked paprika, parmesan and bacon crumble.
6EKOHY.
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Canatun Salads
KpuTcbkuii gakoc 3 TepTUM NOMiZOPOM, 10,0€ Cretan Dakos with grated tomato, feta (PDO),
detoto (PDO), ueppi, onuBkamn Kanamarta Ta cherry tomatoes, Kalamata olives, and caper
KanepcaMmun Ha S4YMiHHOMY Cyxapi, 3 operaHo Ta berries on barley rusk, with oregano and extra
OJIMBKOBOIO OJTi€l0. virgin olive oil.
FpeubKnit canar 3 Nomigopamu, oripkamu, 10,0€ Greek Salad with tomato, cucumber, bell
b6onrapcbknM nepueM, unbyneto, Kanepcamu, pepper, onion, capers, feta (PDO) and olives,
detoto (PDO) Ta onnBkamm, 3 operaHo Ta dressed with oregano and olive oil.
OJIMBKOBOIO OJTi€l0.
Canart «Llesap> 3 alicbeprom, COKOBUTUM 13,0€ Caesar Salad with iceberg, juicy chicken fillet*,
KypsumMm ine*, ueppi, XpycTknMm cherry tomatoes, crispy garlic croutons, thinly
YaCHMKOBMMM KPYTOHAMM, TOHKMMK CKMOKaMu shaved parmesan and creamy mayo dressing.
napMe3aHy Ta KpEMOBMM MallOHE3HMM COYCOM.
Bypsik i LUNKMHAT i3 3en1eHuM S671yKOoM, 11.0€ Beetroot & Spinach with green apple, salted
CO/IOHMM MUrAANEM Yy KapaMeni Ta apoOMaTHUM caramel almonds and aromatic black garlic.
YOPHUM YACHUKOM.
KonbopoBi canatHi nuctsa 3 6ynrypom, 12,5€ Colorful leaves with bulgur, juicy peach slices,
COKOBUTVMM CKMOOUYKaMI NepCriKa, 3aneveHnm grilled talagani cheese and shards of sesame
CYPOM TasniaraHi Ta KyH>XyTHO KPUXTOH. brittle
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MopenpoayKtu
CMa)eHi kanbMapu* 3 KiHoa Ta A3343MKi.

3aneueHi kanbMapu* 3 6ynrypom, oBoyamu
Ta IMMOHOM.

3ane4yeHunit BOCbMMHIr* 3 Tapamacom i
dasoto 3 CaHTOPIHI.

®dine cibaca 3 AvknMM TpaBamu 3 Xasnkigikm Ta
KapamenizoBaHO0 MOPKBOIO.

Maposi Mmiaii 3 y30, 3eneHnm nepuem,
YaCHMKOM Ta TpaBaMMu.

CMa)keHi Miaii B TeMnypi 3 HpaHLy3bK1MM
COYCOM paBiror.

KpeBeTkun* «CaraHaki» 3 6ickoM i3 KpeBeToK,
MapWMHOBaHMM KpWUTaMo, ToMaTaMu, peToro
(PDO), cenepoto Ta TpaBaMu.

3aneyeHi KpeBeTKU* 3 COycoM unMmivypi,
6ynrypoM Ta CE30HHOIO 3eEHHIO.
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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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AdOHCbKa KyXHA

BaknaxaHu (BeraH) 3 4YaCHMKOM, CBXXUMU
TpaBaMu, OSIMBKOBOIO ONiED, IMMOHHUM COKOM
Ta CBDKOMENIeHNM MnepLeM.

«Crapeue» nacrtuuo (BeraH) 3 MakapoHamu
neHHe, rpnbHUM hapLuem, MOPKBOIO, NepLeM,
coeBuM BellameneM Ta MiaCMaXKeHUMM
CyXapsiMu.

BocbMuHIr* 3 gpi6bHoro nacroro,
TYLUKOBAHUIN Y TOMaTHOMY COYCi 3 BUHOM i
NaBPOBUM JIUCTOM.

HOopapno «BaTtonepi» 450 r y 6inomy
JIMMOHHOMY COYCi 3 KapTornJe Ta CBXUMM
TpaBamu.
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10,0€

16,0€

20,0€

38,0€

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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MNMacrta Pasta

Kputcbka «CiydixTta» 3 KpeBeTkaMu* g 22,0€ Cretan “Sioufihta” with Shrimps* in an
apoMaTHOMY KpeBEeTKOBOMY COYCi 3 Yeppi, TpaBamu aromatic shrimp sauce with cherry tomatoes,
Ta 6invmMmn 6anb3amiyHMMN NepiaMu. herbs and white balsamic pearls.

CBixi pasiosi 3 pikoTOM0, LUNMHATOM, 19,0€ Fresh Ricotta Ravioli, with spinach, aspara-
Cnap>xeto, COycoM 3 NeKOpiHO, rpyLLeto Ta gus, pecorino sauce, pear and black garlic
KPUXTaMM YOPHOIO YaCHWUKY. crumble.

TpaxaHac 3 nicoBuMu rpubamm, detoto 19,0€ “Trachanas” with wild Mushrooms, feta
(PDO), nopoLukoM bypsika, CUTINCbKUM MaciioM (PDO), beetroot powder, Sitia butter and Kozani
Ta wadpaHom Ko3zaHi. saffron.

Macra «Xinonitec» 3 AN0OBUYMMMU LLIOKaAMM, 22,0€ “Hilopites” pasta with Beef Cheeks, gravi-
KpeMoM i3 rpas'epu (PDO), ueapoto anenbcuHa era (PDO) cream, orange zest and crispy garlic
Ta XPYCTKMMM M/IACTIBUSIMM YACHUKY. flakes.

M’acHi ctpasu From the Land

CBMHAYMWA TOMaraBK 3 MOJIOZIO0 KapTomnseto, 22,0€ Pork Rib tomahok with baby potatoes, confit
TOMaTaMu KOH(i Ta TptoeNbHUM MaoHE3OM. tomatoes and truffle mayo.

Crerik 700 r.

dine Kyps4oro crerHa 3 MOpKBSHWM MOpe Ta 16,0€ Chicken Thigh Fillet with carrot purée and
COYCOM 3 KYPKYMW. turmeric sauce.

Ke6abu y ctuni «Fayprny>» Ha Tennomy 16,0€ Kebabs “Giaourtlou” Style on warm pita
niTa-xnibi 3 MOrypTOBMM COYCOM Ta XPYCTKOMO with yogurt sauce and crispy fries.

KapTonneto ¢pi.

sinoBuya kotsieTa 240 r 3 XpyCTKO MOJIOA0H0 16,0€ Beef Patty 240g with crispy baby potatoes,
KapTonneto, BepLUIKOBMM Mac/ioM, pO3MapvHOM Ta butter, rosemary and creamy pecorino sauce.
KPEMOBMM COYCOM 3 MEKOPIHO.

®dnaHK CTeWK 3 ypyrsamcbkoi snioBuumuim 350 r| 30,0€ Flank beef Steak Uruguayan 350g
MNMoaaetbcs 3 3aneveHnMK nepuamm GnopuHa, Served with roasted Florina peppers, whipped
36uTOI0 (PETOK Ta AOMALUHIM COYCOM i3 FipUNMYHUX feta and homemade mustard seed sauce.
3epeH.

*deep frozen products

(For allergens ask the waiter)
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Deceptu Desserts

Hbto-MopKcbkuMii YiskeiiK i3 BULLIHEBUM 8,0€ New York Cheesecake with wild cherry sweet
KOHMITIOPOM Ta KPUXTOIO 3 YEPBOHNX (PPYKTIB. and red fruit crumble.

JINMOHHMIA TapT 3i WBENLAPCLKO MEPEHTOI0 8,5€ Lemon Tart with Swiss meringue and yuzu

Ta 1043y nepnamu. pearls.

LokonaaHuii aecept Ferrero 3 KpuxToto 3 8,5€ Ferrero Chocolate Pastry with mango crum-
MaHro. ble.
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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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