NARKOLTPSTO

traditional recipes



Wwpl ava atopo / Bread roll

dacoAdkia xYAwpa / Fresh green beans ,
TPLUPEVN VIOPATA, PPECKO KPEPPUSAKL, SUOOHOC, KpEPa aTto Tupl VwTiko, Aado&Léo
Fresh grated tomato, spring onion, mint leaves, Niotiko (creamy cheese from los
island), extra virgin olive oil & vinegar vinaigrette

Xwptrdtikn / The Greek

Ntopdta, ayyoUpt, KpePPUSL, TILTEPLE, EALEC, KATIapN, Bapehiola Peta, dypla piyavn, Aado-

&80/ Tomato, cucumber, onion, bell pepper, olives, barrel aged Feta cheese,
wild oregano, olive oil, vinegar dressing

Ntakog pe okotupt lou / Dakos
YTapévio TagLudasdl, vtopata, KAtmapn, EALEG, EAatOAaso & tahatwpevo BaAoduiko
Wheat rusk, grated tomato, caper, olives, los skotyri cheese, virgin olive oil & balsamic

MapouAdkia “ppikace” / Lettuce baby gem “fricassee”
MapouAdkia oxapag, Peta, PPEOKO KPEPPUSAKL, avnBo, paivtavo & Aadogudo
Grilled baby gem lettuce, feta cheese, spring onion, dill, parsley, virgin olive oil
and vinegar dressing

OotpLada / Ospriada (mix of Greek pulses)

PoBitoa KaAapdrag, kplBapt, Haupeg PAkKEC, vtopativia, ayyoupt, TILTEPLE,

(PPEOCKO KPEPPUSAKL, KPEUHUSL, BACALKOG & AaSOAEPOVO

Kalamata rovitsa (mung bean), barley seeds, black lentils, cherry tomatoes,
cucumber, bell pepper, spring onion and onion, basil, Greek lemon-olive oil dressing

Mavtldpra / Beets and walnuts
HE ppEoKa HUPWSLKA, KapUSLa, eAatdAado & malatwpévo Vst
with fresh herbs, walnuts, extra virgin olive oil and aged vinegar

Ayyoupovtopdta / Tomato & cucumber

Zav MuxdAn / San Michali Syros cheese

dEta BapeAiola ka Aasopiyavn / Barrel aged feta cheese and oregano oil
‘E&tpa mtapbevo ehatdAado kat plyavn Zupou / Extra virgin olive oil and Syros oregano

Zayavaki av MuxdAn / Saganaki San Michali cheese
HE HappeAada vtopdtag kat caldta pe EUSL Tplavta@ullo
with tomato jam and fresh salad with rose vinegar

déta kavtaigl / Feta “kataifi”

HE Bupaplolo pEAL Kal KABOUPVTLOPEVO AEUKO GOUCApL

Pan fried soft barrel aged feta cheese wrapped in kataifi phyllo, drizzled with
thyme honey and roasted white sesame seeds

TCatdiki / Tzatziki spread
Yogurt, garlic, fresh dill, cucumber, olive oil and vinegar

Kamapooahdata / Caper spread
Caper, spring onion, mayo, olive oil and vinegar

KCIT[VLO"Cﬁ (.PdBCt / Smoked crea my Greek fava (yellow split pea puree)
Koupkoupdag Kal KapapeAwPEVo KpeppUSL / Turmeric and caramelized onion

ZKOPSG)\L('I ME Kapl'JSLG. / Walnut Skordalia (Greek garlic and potato dip)
with extra virgin olive oil and fresh herbs

MeALt{avooaAdta / Eggplant spread

MeAwt¢ava wpap / Eggplant imam

HE KAPAPEAWHEVO KPEPUUSL, pETa Bapehiola, viopativia kat gpeoko paivtavo
with caramelized onion, soft barrel aged feta cheese, cherry tomatoes and fresh
parsley

Apaviteg oto tnyavi / Deep fried mushrooms

Keptedeg KukAasditikol / Pan fried Cycladic beef meatballs
oepBilpovtal Pe yLaouptL, VIoudta, PPECKO KPEUPUSAKL, palvTavo Kat AaSoAEuovo
served with yogurt, tomato, spring onion, parsley and lemon-olive oil dressing

dpokeg matateg tnyavnteg / Hand-cut French fries

Ntopatokewptédeg / Tomatokeftedes (Greek tomato fritters)
oepBilpovtal ye ytaouptt kal tarmpLka / served with paprika-and-spearmint yogurt dip

Tnyavid pe cukwtt / Liver “tigania”
og Aeukd kpaotl kat devtpoAiBavo / Pan fried beef liver in white wine and rosemary

KOKKLVLOTO pooxapdakL o€ Kpovuota / Veal in tomato sauce
pe FpaBLeépa kat AdadL tpovyag / Veal braised in tomato sauce wrapped in crust,
served with Graviera cheese and truffle oil

Mwkavtika peBubLa / Spicy chickpeas
pe armdkt kat kpoko Kolavng / with apaki (cured pork) and Kozani saffron

Kokopag kpaodtog / Slow cooked rooster in tomato-wine sauce
oepPlpetal ge xUAOTILTEG 1) TNYaAVNTEG TIATATEG KAl TPLUPEVO KEYaloTupL / served with
house-made hilopites pasta or hand-cut French fries and grated Kefalotyri cheese

ApVAkL KOToL otn yaotpa / Slow cooked lamb shank
oepBlpetal pe ouplaveg xuAoriteg oto {wpo Tou, viopativia kat BapeAiola deta
served with local hilopites pasta, cherry tomatoes & soft barrel feta

Mooxapiola payoula kKokkiviotd / Beef cheeks braised in
tomato sauce
oepBilpovtal pe oupé pmpLdp / served with briam vegetable mash

XoLpvog Aawpdg pe Bupdapl / Pork neck boneless

in wine-thyme sauce

HayeLpePEVO PE AeUKO Kpaal, oepBilpetal pe TToupe EANnVLKoU TtoopiBou
served with Greek mashed chorizo

Katokdkl «<EE0XLKO» oTn AadOkoAAa / “exohiko”

Oven baked goat bone-in with tomato, Feta cheese and local oregano, wrapped
in baked paper

TupLaveg xuAoTttiteg / Syros hilopites pasta
HE OTIaVAKL, ALOOTEG VIopATeG, PEta Kal vropativia
with spinach, sun-dried tomatoes, crumbled Feta cheese and cherry tomatoes

Makapovia / Spaghetti
HE oGAToa viopdtag Kat BactAukd / with basil-tomato sauce



2XAPAZ & KOMNEZ & NMOTA / GRILL & CUTS & DRINKS

0 Xoipwvr tavoeta / Boneless pork belly
HE TIOUPE amd eAANVIKO TtoopiBo / with Greek mashed chorizo

MNaiddkia apviola yahaktog / Lamb chops*

Xoipwvn] pmptldAa Aatpou «lpmepiko» / “Iberico” pork neck steak
pe paplvada oA taotop / al pastor

KotomouAo @uAéto / Chicken breast*
Aoukaviko ZUpou / Syros pork sausage*

O MTILPTEKL yooxupioto armé kupd Black Angus / Black Angus
beef patty

pe Mappelava / with Parmigiano reggiano

¢ Mmoutakia kototmouAou / Chicken boneless legs
EekoKaALopéva Kal Japvaplopéva pe tivtdep kat kOALavspo oepBipovrat pe
KOUOKOUG HUPWSLKWY Kal Tnyavntég tatdteg / marinated with ginger and
coriander served with herb couscous and hand-cut French fries

MNaiddkia apviola yahaktog (kné) / Lamb chops (per kilo)

AINO TH ZXAPA
FROM THE GRILL

ANAWYKTIKA
REFRESMENTS

ZXAPAZ & KOMNEZ & MOTA / GRILL & CUTS & DRINKS

MMYPEZ / BEERS

* ZepBipovtal pe eAAnvikn caldta coleslaw kat matdteg tnyavntég
Served with Greek coleslaw and hand-cut French fries
TOY AIFTAIOY

MrtpL{oAa Rib-eye / Rib-eye steak
Mooxapiolog oLdnpdSpopog (ribs) / Beef short ribs
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oe XuAottiteg BoutUpou / Syros butter hilopites pasta
¢ KouokoUg pupwdLkwyv / Herb couscous

EAANvikn caAdta coleslaw / Greek coleslaw salad
pe AaSoAépovo / with lemon-olive oil dressing

SIDES

FAPNITOYPEZ
0YZ0 / OUZO0

Executive chef @avog Ztaowvog
Executive chef Thanos Stasinos

Evéei&eLg oto pevou / Menu indication
D,G,N

D - MepLéxeL yaAaKTOKOpLKA / contains dairy

G - MepLéxeL yhoutévn / contains gluten

N - MepLéxeL Enpoug Kapmoug/ contains nuts

TZINOYPO / TSIPOURO




NHZOY ME®H, OINOMOIEIO MAPA..KOMOIZ (MONEMBASIA, KOYNTOYPA) 750m!
NISOU METHI, PARA..KOPOIS WINERY (ASSYRTIKO, MONEMVASIA)

DAMIIPIKA, OINOMOIEIO XATZAKHZ (MONEMBAZIA, KOYNTOYPA) 750ml
FABRIKA, CHATZAKIS WINERY (MONEMVASIA, KOUNTOURA)

AIQNAZ BIOAOT'IKO, FRERIS WINES (MONEMBAZIA, MOZXATO) 750m|
AEON ORGANIC, FRERIS WINES (MONEMVASIA, MUSCAT)

AIQNAZ BIOAOTIKO (MOPTOKAAI), FRERIS WINES (ZEPI®IQTIKO) 750ml
AEON ORGANIC (ORANGE), FRERIS WINES (SERIFIOTIKO)

SINGLE, OINOMOIEIO NAPA..KOMNOIZ (ZEPI®IQTIKO) 750m
SINGLE, PARA...KOPIS WINERY (SERIFIOTIKO)

>AN TA MAPAOA, OINOMOIEIO XATZAKHZ (AZYPTIKO) 750ml
SAN TA MARATHA, CHATZAKIS WINERY (ASSYRTIKO)

SHERIFF FATMAN, OINOMOIEIO XATZAKHZ (ZEPI®IQTIKO) 750ml
SHERIFF FATMAN, CHATZAKIS WINERY (SERIFIOTIKO)

OYZYPA, OINOMOIEIO OYZYPA (ZEPI®IQTIKO) 750m
OUSYRA, OUSYRA WINERY (SERIFIOTIKO)

NHXOY MEG®H, OINOMOIEIO MAPA..KOMOIZ (MANAHAAPIA) 750m!
NISOU METHI, PARA..KOPOIS WINERY (MANDILARIA)

DAMIIPIKA, OINOMOIEIO XATZAKH (MAYPO AHAANI) 750ml
FABRIKA, CHATZAKIS WINERY (BLACK AIDANI)

AIQNAZ BIOAOTIKO, FRERIS WINES (MONEMBAZIA, MAYPOTPATANO,
MANAHAAPIA) 750ml
AEON ORGANIC, FRERIS WINES (MONEMVASIA, MAVROTRAGANO, MANDILARIA)

OYZYPA, OINOMOIEIO OYZYPA (®QKIANO) 750m|
OUSYRA, OUSYRA WINERY (FOKIANO)

DAMIIPIKA, OINOMOIEIO XATZAKH (MANAHAAPIA) 750m!
FABRIKA, CHATZAKIS WINERY (MANDILARIA)

NHXOY MEG®H, OINOMOIEIO MAPA..KOMOIZ (MANAHAAPIA) 750m!
NISOU METHI, PARA..KOPOIS WINERY (MANDILARIA)

AIQNAZ BIOAOTIKO, FRERIS WINES (MANAHAAPIA) 750ml
AEON ORGANIC, FRERIS WINES (MANDILARIA)

AADNIOZ BIAIANO, OINOIMOIEIO AOYAOY®DAKH (BIAIANO)
DAFNIOS VIDIANO, DOULOUFAKIS WINERY (VIDIANO)

MAAATIOYZIA, AMNEAQNEZ MAPKOY (MAAATOYZIA)
MALAGOUSIA, MARKOU VINEYARDS (MALAGOUZIA)

TETPAMYO®OZ, OINOMOIEIO TETPAMY®OZ (POAITHX)
TETRAMYTHOS, TETRAMYTHOS WINERY (RODITIS)

MANTINEIA, OINONOIIA MMOZINAKHZ (MOZXO®IAEPO)
MANTINIA, BOSINAKIS WINERY (MOSCHOFILERO)

KYAQNITZA, OINOMNOIHTIKHZ MONEMBAZIAS (KYAQNITZA)
KYDONITSA, MONEMVASIA WINERY TSIMBIDI (KYDONITSA)

>ABBATIANO, OINOMNOIEIO MYAQNAS (ZABBATIANO)
SAVATIANO, MYLONAS WINERY (SAVATIANO)

1979 KALLOS PHOS, 1979 WINES (PETZINA)
1979 KALLOS PHOS, 1979 WINES (RETSINA)

VINO DI SASSO, KTHMA ZKAABOZ (POMIMOAA)
VINO DI SASSO, SCLAVOS WINES (ROBOLA)

MAPMAPIAZ, KTHMA TZEAENOY (CHARDONNAY)
MARMARIAS, TSELEPOS WINES (CHARDONNAY)

OBHAQOZ, KTHMA BIBAIA XQPA (SEMILLON, AXYPTIKO) 750ml
OVILQOS, KTIMA BIBLIA CHORA (SEMILLON, ASSYRTIKO)

>ANTOPINH, OINOMOIEIO BAZAATHZ (AZYPTIKO)
SANTORINI, VASSALTIS WINERY (ASSYRTIKO)

ROSE DE XINOMAVRO, AMOEAQNEZ @YMIOMNOYAOX
ROSE DE XINOMAVRO, THYMIOPOULOS VINEYARDS

WILD FERMENT, KTHMA MAMNAPIYPIOY (AZYPTIKO, MAYPOAA®NH)
WILD FERMENT, PAPARGYRIOU ESTATE (ASSYRTIKO, MAVRODAPHNE)

AIANGOZ, OINOMOIEIO MMOYTAPH - (INOMAYPO)
DIANTHOS, BOUTARIS WINERY - (XINOMAVRO)

TPEIZ MATIZXEZX, KTHMA MNAPAGAKAS (ATIQPTITIKO, SYRAH, MOEXO®IAEPO - HMIFAYKOS.
THREE WITCHES, BARAFAKAS WINERY (AGIORGITIKO, SYRAH, MOSCHOFILERO - SEMI SWEI

AIATIKO, HAIANA MAAIXIN
LIATIKO, ILIANA MALIHIN

KTHMA KQZTA AAZAPIAH (MERLOT)
DOMAINE COSTA LAZARIDI (MERLOT)

AHMNIQNA, KTHMA ZA®EIPAKH (AHMNIQNA)
LIMNIONA, DOMAINE ZAFEIRAKIS (LIMNIONA)



KOKKINO / RED

NEMEA, KTHMA ZKOYPAZ (ATIQPTITIKO)
NEMEA, DOMAINE SKOURAS (AGIORGITIKO)

KOMWOZ, AMMEAQNES KAPABITAKHE (AIATIKO)
KOMPSOS, KARAVITAKIS WINERY (LIATIKO)

AHMNIO, KTHMA BOYPBOYKEAH (AHMNIO)
LIMNIO, DOMAINE VOURVOUKELIS (LIMNIO)

NAOYZA, OINOMOIIA AAANAMAPAS (SINOMAYPO)
NAOUSSA, DALAMARAS WINERY (XINOMAVRO)

MADEMOISELLE, KTHMA XAPITATOY (MAYPOAA®NH)
MADEMOISELLE, HARITATOS VINEYARD (MAVRODAPHNE)

MATTKO BOYNO, KTHMA NIKOY AAZAPIAH (CABERNET SAUVIGNON, CABERNET FRANC)
MAGIC MOUNTAIN, cHATEAU NICO LAZARIDI (CABERNET SAUVIGNON, CABERNET FRANC)

MIAE AAEMOQY, KTHMA KYP FANNH (SYRAH, MERLOT, CABERNET SAUVIGNON)
BLE ALEPOU, KYR YIANNI (SYRAH, MERLOT, CABERNET SAUVIGNON)

MOTA / DRINKS

MOTA (ANAA)
DRINKS (STANDARD)

2MEZIAATIOTA
PREMIUM DRINKS







