Kpaoia Zegpigpou/ Xupa/ AAKkooAouxa/ AVAWUKTIKG
Traditional wine from Serifo/Bulk wines/Alcoholic/Soft Drinks

“Enpoymprd” Agvké Enpoc (Ilowiiokdég) 750ml “Owonoreio Xpvooropd” (OIKOAOTTKO )
“Ksirochorio” White Dry (Variety) 750ml “Chrysoloras Winery”( ECOLOGICAL)
“Enpoyoprd” Polé (Mavonraprd)“Owvonoreio Xpvoorwpd” III'E Kvkidoes* 750ml
“Ksirochorio” Rose (Mandilaria)“Chrysoloras Winery” PGI Cyclades* 750ml

AZXITAAAOPOX” Polé Enpog 750ml “Orwomnorcio Xpvoorowpa” II'E Kvkiadeg* 750ml
“ASPALATHROS” Rose Dry 750ml 24.00€ PGI Cyclades* 750ml

Opavl (Oivog bio orange Enpodc) “Orwomoreio Xpvoorwpd”750ml 6 pfveg opipavong tov 2021
Eivol to povadikd kpaoi mwov properl va Kpatn0sei o€ keELapL yrati mepiéysn
To KOTAANAo EVENRO OGTE va. YIvEL TEpOITEP® TOAGIMON

Oranz (wine bio Dry) “Chrysoloras Winery” 750ml ripening for six months
It is the only wine that can be kept in a cellar because it contains
the right enzymes for further aging

Kpaoi Xepigov “Ofkra” 750ml (0ivog Aevkig Enpog)
THECLA White Dry 750ml Traditional wine from Serifos

*[II'E | IIpoctacio I'swypagikiig ' Evosigng
*PGI | Protection Geographical Indication

o vrmouathrokdg Oivog Polé Xepigov 0.51t
Multi-variety Rose Wine from Serifo 0.5t

Agvko kpaoi / Polé /Kokkivo
White Wine / Rose / Red

Mrapmoatip Ovlo 200ml
Mpampatzim Ouzo 200ml

Mraproatip Toirovpo 200ml
Mpampatzim Raki 200ml

Yovpa Xepigov 100ml
Local Serifos Souma-Raki 100ml

[opadocioxn propa Lepigov "BOYX" apopatiopévn pe @aoskopunro kot Tedr Tov fovvod
Traditional Serifos beer "VOUS" flavored with sage and mountain tea

Mnbpo Argo -Mmopa Mapog
Beer Mamos / Alfa

Nepo Epgroimpévo 1,51
Bottled Mineral Water 1,5 L

AvOpaxovyo Pvoké Metailké Nepo Spark 330ml
Carbonated mineral water Spark 330ml

Koéxka Kéio. / Zero / Iloptokarada / Agpovita / Xoda /Xapdirt
Coca Cola / Zero/ Orange juice / Lemonade / Sprite/ Soda carbonated drink

ATOPANOMIKOX YIIEYOYNOX IMAPAXKEYH I'lOYAA

Mopaxaiodpe EVNUEPAOOTE TO TPOCOTIKSG TNG E0LYEipNONGS Y10 TVYOV arhepyieg 1| dvosavelies wov pmopel va £xete
MDOTE VO 060G VTOOEIEEL TA KIVOLVA Y10 TNV VYELN 60¢ TLATA TOV KOTOAOYOV.

O KATANAAQTHX AEN EXEI THN YIHOXPEQXH NA NIAHPQXEI EAN AEN AABEI TO NOMIMO
MMAPAXTATIKO XTOIXEIO (AITOAEIZH — TIMOAOTI'TO)

Menu
MapaBoplla
Restaurant

MARATHORIZA SERIFOS

BAXH NOMOY

-To kotaotipoto eotiagong oev emrpémetar va ypeavovy otnv meloteic )KANENA IMPOION (6mog m.y.
ERPLOAOUEVO VEPO, YOLTL) KL OEV YPEDVETUL YOPIS TPONYOVUEVT] GUVAIVEST] TOV KUTUVUAMTI

-Emyeipnon eotioong mov ypnoipomolei cuoTnRe ovolyTOV TPumellov ekdidel amevleiog oamodeln kotd To
oepPipropa,kan yio avté Tov Adyo AEN EINITPEINNETAI H AAAATH TPAITEZIOQN yperaleton emiogig va (ntd and
TOV TELATY VO VTOOEIEEL EK TOV TPOTEPWV TOV TPOTO £EO0PANGNG (METPNTA 1| KAPTA), KOL, GTNV TEPITTOCT TANPOUAOV
pe Kapta, va inta apeon e£6Anen 0wd dvToV, S10TL OLHPOPETIKGA OV B0 propel va Tov eEvmnpeTioEL.

BASIS OF LAW

-The catering establishments of article 69 of this law are not allowed to charge customers for ANY PRODUCT (such
as bottled water, bread) and are not charged without the prior consent of the consumer"

-A catering establishment that uses an open table system issues a receipt directly upon serving,

and for this reason CHANGING TABLES IS NOT ALLOWED. It also needs to ask the customer to indicate in
advance the method of payment (cash or card), and, in the case of card payments, request immediate

payment from the customer, because otherwise it will not be able to serve them.



https://dailypost.gr/politiki/kasselakis-i-kyvernitiki-politiki-den-prepei-na-einai-timoritiki-pros-tin-estiasi/
https://dailypost.gr/politiki/kasselakis-i-kyvernitiki-politiki-den-prepei-na-einai-timoritiki-pros-tin-estiasi/

Yopi ava dtopo
Bread for 1 person

OpekTika /| Appetizers

Tlatlixu
Tzatziki home made

Mehmtlavocsarata Aysropitikn
Eggplant Salad

Topi cayavéaxe
Fried saganaki cheese

Ewopvin0pa Xepipov
Local soft cheese

Hopadoocrokd Topi Tepigov pe Qupapr 0md Kotokiowo yaie 6 pives opipaveng
Traditional Serifos cheese with goats milk thyme aged six months

Hopadocioxn ypapfriépa Kpitng pe Oopapr amd aiyero kot wpdépero yarao
Traditional Cretan gruyere with thyme made from goat and sheep milk

Kaltooovia pe oravaxt & nnyréyoro
Spinach & cottage cheese pies

Kahrooivia Kpeppvdévia

onion and herb pies

NrtopoatokepTédeg (yeipomoinTol pe LOVPEPES VIORATES KOl MPOio APOUE HUPOIKOV)
Greek Tomato Fritters(handmade with juicy tomatoes and a nice aroma of herbs)

KolokvOokeptides Xepomointor apopatiopévol pe 600610
Zucchini balls (handmade) scented with mint

AOVKAVIKO NTovylovpvTL pe mumepies @£t Ko Oupdpt
Sausage (saganaki) with peppers, feta cheese

Moapafomita pe pé
(omecroté mita ané pdpabdo, avnbo, avyo, ydra, arevplt & apopoTIKG BoOTOVE)
Local fennel pie with honey (specialty pie of fennel, dill, egg, milk, flour & aromatic herbs)

2oykhvo pe 1M yopic avyd tnyovntd ( [apadocrtokd aAlaviikd KATVIGTO 0o YOIPIvO KPEag
UPONUTICUEVO NE UTOYOPLKE KOl PUPOOKA)TPAYETAL TIYOVITO oav peléc ] péca o€ avyd
Syglin with or without dried eggs pieces of pork salted, seasoned with spices and herbs
smoked and preserved in fat.It is eaten fried as a snack or inside eggs.

A0VKAVIKO Gydpag Ayproyovpovvo
Grilled Wild Boar Sausage

Nrtoipadaxia yiolavtll cmTiKG
Traditional “Yalandji Dolma”vine leaves stuffed with rice & vegetables, served

Dapo Apopaticpuévn pe Yopods amrd eomePLO0ELO
Fava (yellow split peas) with citrus juices

Kolokv0Ooav0oi I'epiotoi pe pvlt kor Mopwoka
Zucchini Flower stuffed with rice and herbs

Koamapoxovpra yioyvi Xepigov
(kGmapn poyeipepévn pe KPEPPHOL & PPECKLN VIORATA)
Serifos local caper stew (capers cooked with onion & fresh tomato)

Hotdareg TnyovnTéc
Home made fried potatoes

2ZaAareg / Salads

Xopratikn Havomcia
Greek salad

Avapeswtn wpaovy cardto pe Sivopuindpa Xepipov
Mixed green salad with soft local cheese

Hoikapro (VTéPoyog oVVOVAGNOS UTd GITAPL, YUK, PERIOL, PaGOM PE YVUOVS OO EGTEPLOOELOT] )
“Palikaria”( wonderfull combination of grain, lentils, chickpeas , beans with Citrus juices)

Hortatocardto Kukhaditikn (kdmapn, EMEC, poivravo)
Cyclades Potato Salad (capers, olives, parsley)

XTopvayKaon
Stamnagathi, the most exquisite wild herb grows near the sea

Hoavtlaplo ppactd poapivapiopéve pe EHoL 6kOPO0 Kol ELILOLAOO
Boiled beets marinated with vinegar, garlic and olive oil

Mayszipeuta- Kpearika / Cooked-Meat Meals

Pefv0ra oto mjivo
Baked chickpeas in clay bowl

I'emotég vropdrtes pe pvdl, 6ToQidEg KOl KOVKOVVAPL
Stuffed tomatoes with rice, raisins and pine nuts

Meghtlaveg wpudp
Eggplants in the oven stuffed with onion and herbs (IMAM)

Movecakd
Moussaka

Keptedodkio pe popmotka (pocyopictog Kipds, ovyo, gpuyavid, ckopoo & popmoikd)
Meatballs with herbs (ground beef, egg, breadcrumbs, garlic & herbs)

Kot6movio KOKKIVIGTO 6TLPAO0
Braised chicken with whole small onions

Apvi pg paockopnio & pé
Lamb with Sage & honey

ZoyoHprL KOKKIVIGTO Xepipov (KaToikl £vog £T0VG)
Local Hoggest stew with domatoes sauce (one years old goat)

Kovvéh 6t YdoTpo pe 6GATo0 PIOpOg
Rabbit in a pot with beer sauce

Xoipwi prprléra oydpog
Grilled pork steak

Mnprlora orpivi) Lydpoc pe 6AATCA 00 KOKKIVO KPAGL TOPTOKAA Ko péit
Grilled pork steak with red wine, orange and honey sauce

Xoipvé Kotor oty YdoTpo pe proyopikd ko kpaoi Xepigov
Pork tenderloin with spices and Serifos wine






