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Kpua OpeKTIKA

' TZatlikt
MeArlavooaldra

Tupokautepr

Tapapoocaldta
anéd EKAEKTO Aeukd Ttapapa

NtoApadakia

Ntopdta yEHLoTH e TovooaAdta Kat
Aepovatn paylovéia KOUPKOUUA.

Nrakdkia pe vioparta,
kanapn kat EwvopulriBpa Nagou

Tapdéla fj yaupog Hapwvaplopévog

MNowwia Tupwv Nagou

Zeota OpexTika
Tupl cayavakt

Katowkiow tupl pe pappehd§a
@poUTwV eNoxng Kat §npoug kapnoug.

®déta oe pUANO KpoUaTtag
HE PEUOTO NACTEN ENPWV KAPNWV

Tpayava "“tpougakia”
ané va&uwTtika Tupld pe pappeAdda kitpo

Kpokéteg pi{oro, yeplotég pe Nafuwtika
TUPLA Kal oAAToa NOpoVIOpo

®apa Zavropivng e kKapapedwpéva
KPEPHUDLa Kal Kanapn

KolokuBakia kat peMtZaves ThyavnTtég
pe tlatdikt kal kanvioT nanpka

AwatoneAayitikn natéAa:
VIOUQTOKEPTESEG, KOAOKUBOKEPTEDES

Napadooiaka kepredakia
MNowwia pavitapiiv YAacapiopéva pe

kpépa Balodpikou, devdpolifavo,
KpouTtov ka keparotupt Nagou

Niva nuépag
Tnyavntég navareg Nagou

: Toakwotég MNataree Nagou
HE Ppéoka Bétava A keparotupt Na€ou

Hoo
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Cold Appetizers
Traditional Tzatziki
Eggplant Salad

Spicy Cheese Spread

Fish Roe Spread (Taramas)

Stuffed Vine Leaves

Tomato s.taffed with tuna salad, lemon
mayonnaise and turmeric.

Dakakia Hard bread with tom

at
and local soft cheese e i1
Marinated sardines or anchovies

Variety of Naxos cheeses

Warm Appetizers
Saganaki cheese

Goat Cheese with seasonal
fruits marmalade and nuts

Feta cheese in crunchy crust
with Honey, nuts and sesame

Cheese croquettes with Naxos
cheeses and citron marmalade

Risotto croquettes, stuffed with Naxos
cheeses and pomodoro sauce

Fava beans with caramelized
onions and capers

Fried zucchini and eggplant
with tzatziki and smoked paprika

Variety of vegetable balls
(tomato-zucchini)

Traditional Meatballs
Mushrooms variety, glazed with

balsamic cream, rosemary,
croutons and Naxos cheese

Pie of the day
Naxos fried potatoes

hed Naxos potatoes
\?v?:}:?resh herbs or Naxos grated cheese



Lalavsg

Xwprdtixn
pe @éta f) vIonio palakd tupi

Wan Appog
Mpdown Qvapektn calata pe

enoyiaK@ @PoUTa. NIKAEC kpeLUUSLOU,
nAoTEAL CoOUCapoU, KEQaAoTupl
Na€ou Kat vIpEowvyk Sudopou

Mupyaxu

Alopnepk, HaPOUAL KaAQuNOKL
PUTO KOTOMOUAOU, LNELKOV, KOOUTOV,
ypaBiépa Na€ou kat owg Caesar

Nafuwotikn oaiara

Tnaopévoc Ntakog xapouniou, pe
guvopuliBpa, viopativia, eALéc,
ayyoupdkt kat neoto Bacihikou
Kalokaipivr) caiata
avapewtn oaidta, panavaky
yAuk€ivo ayyoupL, kpitapo, ipadec
KOEHHUSIOU, VIPETIVYK aviBou kat
gntloyrj and xTanody, Tovo r) yapideq
Natatroocaiara Nagou

ue AadoAépovo kat PpEoka pupwdIKa

I

Mavt{apooaiara
pe eAatéAado kat pnA6gudo
Xépta enoxns

Salads

Greek salad
with feta or local soft cheese

Psili Ammos

Mi_xed greens with seasonal fruits, pickled
onions, sesame honey bar, Naxos yellow
cheese, and spearmint dressing

Pyrgaki Salad
Lettuce, iceberg, corn, chicken fillet,
smoked bacon, croutons, Naxos graviera

cheese, and Caesar dressing

Naxian salad
Pieces of cardboard hard bread, with local

soft cheese, cherry tomatoes, olives and
slices of cucumber, flavored with basil pesto

Summer salad
Mixed greens, radish, sweet-and-sour

cucumber, sea fennel, onion flakes,
dill dressing, and your choice
of octopus, tuna, or shrimps

Naxos potato salad
with lemon-olive oil dressing and fresh herbs

Beetroot salad ‘
with olive oil and apple vinegar

Seasonal wild greens




i

ﬂapaGomaKéc YEUOELS

Mouoakag
Maotitowo

Mepota

MeAtaveg poupvou
pe Qéta, viopdra Kal NUNEPLEG

. - Gnie
KaAéyepog HEMTLAVEG YEHILOTE
pOO)(th, vropdra kat tupta Nagou

Mooyxapt KOKKIVLOTO

Kékopag KOKKWLOTEG pe kpaal
KouvéM Aepovaro pe piyavn
Apvi ppIKaocE PE HUPWBIKA

Péoto Nagou
XOLPLVO KOKKIVLOTO HE OKOpdO

®éto koténoulou
HE NOAUXPWHEG NINEPLEG OE Kpépa
ypaPiépag e eotpaykov

Xoptogayiké niaro nuépag

Zupapika & Pigéro
Inayyét pe cdAtoa viopdrag
Znayy£t pe Kipd

Inayyét pe EuvopulnBpa,
viopativia kat Bacikéd

Znayyét pe yapideg, viopdra,
YAukavico kat cappav Kolavng

Néveg pe ninepiéc, KPEHHUSL,
EMEG, PéTa kal odAtoa viopdtac

Néveg pe koténoudo katAaxavikd enoyric
Of Kpéua ypaBiépac HE KGpu

PiZéro pe Aayavika enoyric, néoto
Baockou Kattupi Nagou

Traditiona| Corne,
OMemade Flayg,,
Moussaka S

Pastitsio
Stuffed vegetables

Oven-baked eggplant
with feta, tomato Sauce, and gregn pe
Ppers

Kalogeros eggplant stuffeq

tomato sauce, and loca| ch g

eeses
Veal in tomato sauce

Rooster in tomato and wine sauce
Rabbit in lemon sauce with oregano
Lamb fricassee with fresh herbs

Rosto of Naxos
pork cooked in tomato sauce with garlic

Chicken fillet
with bell peppers in graviera
cheese cream and tarragon

Vegetarian dish of the day

Pasta & Risotto

Spaghetti with tomato sauce
Spaghetti with minced meat

Spaghetti with local sour cheese,
cherry tomato sauce, and basil !

Spaghetti with shrimp in tomato sauce,
flavored with anise and Kozani red saffron

Penne pasta with peppers, onions,
olives, feta, and tomato sauce

d
Penne pasta with chi_cken an
seasonal vegetables in graviera

cheese cream with curry

Risotto with seasonal vegetables, basil
pesto, and Naxos cheese



Mitocg

Mapyapita
potoapéha, Kitpva Tu pLa,
5aATod VIOHATag, PPECKLA vropdrta

EAAnvikA nitoa
yotoapéAa, kitplva TUpLd, oaAtoa vIopdrag,
NUNEPLEG, KPEUHUBL PETQ, eMEG, plyavn

Special

£\, kitplva TUpL, oaitoa VIOHATAg,

gotoap '
Zapndv, MNEKOV, nUNEPLEG, pavitapla

Zxapag

MnpiZ6Aa xolpwn

MnpiZ6Aa pooxapioia
ZoupAaxt Yotpvo

ZouBAakt koténoulo

Mnuptéxt

MnupTékt yepLoTé pe TUpl Kat viopata
Mavoéta xolpwvr

MNaidakia apviola

Naidakia kotérnoulou
Mapadooiaka Aoukavika Nagou
®u\éto koténoulou

Tnyavia

Mipog pe nita kattatdit
Kepnan pe nita kat tZatlik

Kotopnoukiég

|

‘:

Pizza

Margherita

mozzarella, yellow cheeses, tomato sauce
and fresh tomato

Greek pizza
mozzarella, yellow cheeses, tomato sauce,

green pepper, onion, feta, olives, oregano

Special pizza
mozzarella, yellow cheeses, tomato sauce,

'.

ham, bacon, green pepper and mushrooms

Grilled Meat

Pork steak

Veal steak

Pork souvlaki

Chicken souvlaki

Burger

Burger stuffed with cheese and tomato
Pork pancetta

Lamb chops

Chicken chops

Traditional sausages from Naxos villages
Chicken fillet

“Tigania” pan-fried mixed meat bites
Gyros with pita and tzatziki

Kebab with pita and tzatziki

Chicken nuggets






Avagyuktika
Moptokarada

Aepovada

Sprite

Coca-Cola

Coca-Cola Zero

I6da

Naywpévo tod

AvBpakolyo vepé (Uikp6 / MEYAAo)

Duoké vepé (pikpé / HEYAaAo)

Mnupszg
Amstel
Heineken
Alpa

Mapog

MUBog Bapéht (Uikpr) / peyahn)
Mnupa xwpic aAkodA

Kpaowa

Xopa
Aeukd [ polg [ kékkivo / petoiva

Mpopnovég
AeUKO [/ polé [ kKOKKvO

Xatgnuixaing
Aeuké / polE / kOKkKvo

Mota

OuZo notrpt
Oulo kapapakt
Pakn notrpt
Pakn kapagakt
Ouioxt

Kowviak

Bacardi
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Refreshments
Orange soda

Lemon soda

Sprite

Coca-Cola

Coca-Cola Zero

Soda water

Iced tea

Sparkling water (small / large)

Natural mineral water (small / large)

Beers

Amstel

Heineken

Alfa

Mamos

Mythos draught (small / large)
Alcohol-free beer

Wines

From the barrel
white / rosé / red / retsina

Promponas
white / rosé / red

Hatzimichalis
white / rosé [ red

Drinks

Ouzo glass

Ouzo small carafe
Raki glass

Raki small carafe
Whiskey

Cognac

Bacardi



Mpwive
Opeléta anin

Opeléta special
Zapnoyv, Tupi, vtopata, ninepa

OpeAéta pe Aayavika
Itpanatoada

Avya Bpaota

Auya tnyavnta

Toot Zapnodv, Tupl, viopdarta

KAapn cavroultg

MNaolpTt HE HEAL

MaoUpTL pe ppoUTta Kat HEAL

Wewpi pe Poutupo, péAL, papperada

D péokog YUHSG NOPTOKAAL

Kagpic & Toar
EAANVIKOG KapEG

Nec kagég {eoTog / ppant
Eonpéoo

Dpévro eonpéco
Kanoutoivo

®pévro kanoutoivo

Todu

Breakfast

Plain omelette

Special omelette
ham, cheese, tomato, pepper

Omelette with vegetables

Strapatsada scrambled eggs with tomato
Boiled eggs

Fried eggs

Toast with ham, cheese and tomato

Club sandwich

Yogurt with honey

Yogurt with fruits and honey

Bread with butter, honey and marmalade

Fresh orange juice

Coffee & Tea

Greek coffee
Nescafé hot / frappé
Espresso

Freddo espresso
Cappuccino

Freddo cappuccino

Tea



