L0YMNEL - SOUPS

zoutia npépag

Soup of the day

9,00 €

Wapdooura Maviduikn
Aaxavixd, INatdteg & Ppeoxia Topdta

Traditional Fish Soup
With Vegetables, Potatoes & Fresh Tomato

12,00 €
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OPEKTIKA - STARTERS

ABoxdvto pe Zoupipt KaBoupiou
& [TAyoupt ZaAdta oe gputpeg Bamboo

Avocado with Crab Surimi
& Tabbouleh Salad on Bamboo Shoots

12,00 €

KaAapdpt Zxapag pe KoAokuBdxkia,
Topativia, Aa&t Baoihikou kat Wntd XaAoup

Grilled Squid with Baby Zucchini, Cherry
Tomatoes, Olive Oil with Basil and
Grilled Haloumi Cheese

15,00 €

[apideg pe Tpixpwpeg [Mmepieg
Apwpauopéveg pe Oulo kat Katixt Aopoxou

Shrimps with Peppers
Marinated with Ouzo and “Katiki” Cream Cheese
from Domokos

16,00 €

TpravtdeuAia kamviotou ZoAopou,
Wihokoppévo Kpeppuddki, Kdnapn, Auyd
kat @puyaviopévo Wwpui

Smoked Salmon
With minced Onion, Caper, Egg
and Toasted Bread

17,00 €
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LAANATEL - SALADS

T[MoAUxpwpa Topativia, PUAAa Pékag kar MotoapeAivia
paptvapiopéva oe [éoto BaotAikou

Cherry Tomatoes, Rocket Leaves,
Mozzarella Cheese marinated in Basil Pesto

10,00 €

[Tpdown ZaAdra pe Avtiia, Péka,
Cranberries, ®iotikia Ayivng, Zouodu
Kait Kpoutdv détag
papwapiopévn oe Biveykpét MeAiou

Green Salad with Endive, Rocket,
Cranberries, Peanuts, Sesame,
Feta Cheese Croutons & Honey Vinaigrette

12,00 €

N6@o¢ Zahatukwyv pe yntd Katowkiolo Tupt,
Kapudia xat Biveykpet Fraboise

Salad Greens with Grilled Goat Cheese,
Walnuts & Fraboise Vinaigrette

13,00 €

Xwpldtikn ZaAdta
pe Avtlouyia xat KarapdpuAiia

Greek Salad with Anchovies & Caper Leaves

14,00 €

YaAdta Kiwvéa pe Audopo,
Ano&npapéva dpouta xat rmoudpa Auyotdpaxou

Quinoa with Spearmint,
Dried Fruits and Egg Roe Powder

17,00 €

> Parliament seafood salad +«

Mevtayiév Aotakou* Fapibec* Zxdpag, Karmviotég ZoAopdg, Kékkivo Xafidpt
& Kpépa pdorvou Aepoviou oe Tpayavn ZaAdta

Lobster* Medallion, Grilled Shrimps*, Smoked Salmon,
Red Caviar & Lime sauce on Crispy Salad

28,00 €
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LYMAPIKA - PIZOTO
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PASTA - RISOTTO

Ddpéoxa Papidha yepiotd
pe Zrnavdkl kar Pikéta, ZdAtoa Topdrag
pe BaolAiko & Flakes I'paBiépag

P1éto pe Mavitapia [MAgpwroug,
Aad Tpoupag kar Nipadec IMappelavag

Oyster Mushrooms Risotto
Fresh Ravioli stuffed with with Truffle Oil & Parmesan
Ricotta Cheese and Spinach Tomato Sauce

with Basil and Gruyere Flakes 1700 €

17,00 €

KpiBapdro pe Fapibeg
oe Zwpo KapaBidag pe Zappav

Orzo with Shrimps
in Crayfish Broth with Saffron

18,00 €
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KYPIOL MIATA - MAIN DISHES

>+ Kpeatukd & [MouAepikd « Meat & Poultry «€

D1A¢to KotdémouAo otn Zxdpa Mapivapiopévo
pe Mupwixg, IMatateg Wnrég kar Aaxavikd

Grilled Chicken Fillet marinated with Herbs,
Roasted Potatoes and Vegetables

19,00 €

DdiAéto Xopvd
pe Tpooouto xat Aiwpévn MotoapéAa,
oe IToupé¢ I'ukidg KoAokuBag

Pork Fillet
with Prosciutto and Mozzarella Cheese,
on Sweet Pumpkin Puree

30,00 €

Kapé Apviou pe Toing Aaxavikwy,
[Toupé I'Auxkoratdrac kai dAtoa EA1Gg

Rack of Lamb with Vegetables Chips
Sweet Potato Puree and Olive Sauce

32,00 €

d1A¢to Tournedos pe ZdAtoa Iinepiov,
Baby Aaxavikd xar Wnreg [Natdteg

Tournedos Fillet with Pepper sauce,
Baby Vegetables and Roasted Potatoes

34,00 €

Rib Eye Zxdpag
ouvodeudpevo pe odAtoa Chimi Churri,
[Toupé TMatdtac xar Wntd Topativia

Grilled Rib Eye
accompanied with Chimi Churri sauce,
Potato Puree and Grilled Vegetables

39,50 €

MnpiléAa Tomahawk Black Angus
pe Mupwdixd kar Xovipd AAdu (~1,3 kg)

Black Angus Tomahawk Stake
with Herbs and Coarse Salt (~1,3 kg)

78,00 €

>+ Wapikd & OaAacowvd - Fish & Seafood +«

DiA¢to and AaBpdkl ooté

o€ kpouota Mupwdikwy, ZdAtoa YAUKidg ITineptég

& rnapayya Boutupou

Sea Bass Fillet sautéed in Herbs Crust,
Sweet Pepper sauce & Buttered Asparagus

30,00 €

D1A€to ZoAopou ocote pe Tdvtlep xat Zoyia
ouvodeudpevo pe Noodles, Aaxavikd
Kal Mavitépla Zipetd

Salmon Fillet sautéed with Ginger
and Soya Sauce accompanied with Noodles,
Vegetables and Shimeji Mushrooms

32,00 €

diAéto MnakaAtdpou
oot¢ oe Taptdp Iavtlapiou
pe ZdaAtoa [MoptoxaAiou & diAgta Grape Fruit

Cod Fillet Sauteed on Beetroot Tartar
with Orange Sauce & Grape Fruit Fillet

35,00 €

DdiAéto I'\wooag Xxdpag n Meviép
pE ZouAév Aaxavikwv

Sole Fillet Griled or Menier
With Vegetables Julien

39,00 €

DiAéto Zoupibag otn Zxdpa
pe AadoAépovo, PUQ Basmati & Aaxavikd Atpou

Grilled White Grouper Fillet
with Olive Oil and Lemon sauce,
Basmati Rice & Steamed Vegetables

42,00 €



OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO O OO OO0

MAIAIKO TEYMA - CHILDREN'S MENU

TaAoAivt NaroAitév Mini Burger
+ ZaAdta + Xupo + Tnyavntéc IMatdteg + ZaAdta + Xupd
Tagliolini Napoliten Mini Burger
+ Salad + Juice + French Fries + Salad + juice
12,00 € 15,00 €

KotémouAo ZouBAdkl
+ Tnyavntég IMatdarteg + ZaAdta + Xupd

Chicken Souvlaki
+ French Fries + Salad + Juice

15,00 €
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ENIAOPNIA - DESSERTS

EmAoyn ané ta lAukd Huépag n amnéd tov Mrouge pag

Your Choice rom Today’s Special or from our Pastries Buffet

9,00 €
['evoeic and Maywtd [ToikiAia Dpéokwv Ppovtwv
Ice Cream Flavours Variety or Fresh Fruits
10,00 € 10,00 €
€

>~ [TAato Tupiwv » Cheese Platter +<€

Me Kpitoivia, KpiBapévia IMaipddia, @puyaviopevo Wwul,
Ddpéoka & Ano&npapéva Ppouta

With Breadsticks, Barley Rusks, Toasted Bread,
Fresh and Dried Fruits

16,00 €



To A48t tou xpnooroteftal yia tg LaAdteg eivat [TapBévo EAaidAado.
To Ad61 Tou xpnotporoteital yia to tnydviopa efval ApaBooitéAato.
*Ia tnv [Tapaokeun €xel xpnoponoinBel katewuypévo mnpoiov.

O1 tipég ouprneptAapBavouy 1o oépPig Kal Toug PEpoug.

Eav éxete aAdepyia N Svoavetia oe kdrmoio tpé@ipo mapakarlovue eVIUEPWOTE TOV 0epPlTdpo oag

The Oil used for the Salads is virgin Olive Oil.
The Oil used for frying is Corn Oil
*Frozen product has been used in the preparation
Prices include service and taxes.

If you have any food allergy or intolerance please inform your waiter



