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OpekTika Kpua Cold Appefizer¢

o i
T¢atliki 22_ Tzatziki

) ) ead
A Meditavooaidta f_qc_‘_' CYcpiant Spr
3 TupoKkauteph 2 O Spicy Cheese Spread
5 Tapapooodda 5.2C  Fish roe salad
L Tkopbadia 5. “Y  Garlic sauce
S Nwdpabakia &2 @ Stuffed vine leaves
- ; . S ©  Mushrooms with garlic and tomato
> N tg!]; 4 ?} J©  “Dakakia” (small hard breads) with tomato - sour
- ‘ € Topata - EuvopulnBpa | 4 ’ .
:5_' DEQHGRIO IS TOp mﬁ Aadopiyavn white cheese and olive oil/oregano mix
- lepioth topdra pe tovooaidrta 6.0 Y Tomato stuffed with tuna salad
= Minepiés yepiotés  £.9C Stuffed Green peppers
— Nat¢apooaddra fo° Beetroot salad
- . :
-’ laupos - Lapbéna papivata go©° Anchovy - Sardines marinated
= MoikiAia wpidv Na€ou 1290 Naxian cheeses variety
: D>
E NAAAANS
S OpexTikd Zesd Warm Appefizere  NAAAAAA
= Layavdki wpi 659 Saganaki cheese .
= Ratoixioo wpi pe tpayavi kpotota & Badodpike 709 Goat cheese with crunchy crust and balsamic
~ Oca oe UAAo pe avapikta ninépia 229 Feta cheese, rolled in a mix of peppers,
— Kal Gpwpa pefiod pe afipaokid honey essence and sage
Vg KoflokuBakia - MeAtZaves nyavng .99 Zucchini - Eggplant fried
"é} Kouds Na€ou pe pobéna topduas £5© Naxian “Komos” (yellow cheese) with sliced
- Kai o1péni yAuk6Eubou tomatoes and sweet vinegar syrup
~ Tupopnoukiés pe ndota edids Zso Cheese croquettes with glive paste
= Nitanpépas $5© Ppigofthe day
g Kegptébes Aaikn napasoon 900 Traditional Meatballs
— MoikiAia Keprédwy ch Variety of vegetable balls
— Lkopboywpo ese Garlic bread
Y <A<
'8 2727277 ZaldTee Salade¢

XwpiGukn 5_5_9_ Greek salad

Nofioukn €00 Naxian salad

Widh Aupos €0 © Salad “Psili Ammos"”

‘ X6pta enoxns G99 Seasonal wild greens
Tovoooiidra nayg, 0€ npa

owvnavipikn Heo

Tuna salad on mixed green salad ‘
Natatoooddra Nagoy 859" . Naxos' potato salad *
L Xwnobooaddra 14,00 Octopus salad "
W lapibooaidg | 4,00 Shrimp salad
Navlpeisn e Evoluthepe Boo Green mixe

d salad with Xinomizithra
(soft sour local cheese)
NoAdxpwpn Feoo

Coloutful salad i
Yaooiia nigz 650 Piaz beans
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Matdres Vasou

Tnyavniés
ME wpl pIppEvo)
Matates poupvou
3 Aabookopbo & bevbponipavo
0AGKANPES YOUPVOU YEHIOTES

(oKéxes - PE gantoa -

Mapadosiakn [wvid
& Spimixn [evon

Mouoakds - lNaotitolo
lepiotd

MeAit{dva oto nhAivo
Kanoyepos

(pedilava yepioth pe pooxapl,
odAtoa topdras & tupid)

0®aBa AaBolp! (navipepévn)
Kékopas tou aypou
Mooxapdki katoaponas
Kouven: oupddo - piyavdto
Katoikdkl Lapaknvikou
Xoipivo péoto NGEou
Koténouno noAuxpwpo
LoutZoukdkla

Tourigs (kpaodtes - pe minepiés - pe onavaki)
Wapi oto polpvo

Aabepd nuépas

Pi¢6to pavitapicv
PiZéto Aaxavikav
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Zupaprkd

Makapévia e oditoa topdras
Makapévia pe kipda
Makapévia pe BaAaoovd
Makapdvia pe tévo

XwpiGpikn pakapovaba
Makapovaba goipvou

Mitsa

Mapyapita
EAAnvikn !
Inéoan |

Vaxian Pofafoec

Fried
(plain or with sauce or grated cheese)

Oven baked
with olive oil & garlic and rosemary

Stuffed potatoes (whole)

Tradifional Corner
& Homemade Flavoure

Moussaka - Pastitsio
Stuffed Vegetables
Eggplant in a clay pot

Kalogeros (Monk)
(eggplant stuffed with beef,
tomato sauce and cheeses)

Split peas (fava beans) “lathouri”

Rooster, field-grazing

Veal in sauce (tomato - lemon)

Rabbit sauté in onions

Kid goat “Saracenico”

Rosto traditional pork Naxian recipe
Chicken in white sauce and colored peppers
Meatballs in red sauce (soutzoukakia)
Cuttlefish (marinated in wine - with peppers or spinach)
Fishin the oven

Vegetarian plate of the day

Mushroom risotto

Vegetable risotto

Pacta

Spaghetti with tomato sauce
Spaghetti with minced meat
Spaghetti with seafood variety
Spaghetti with tuna

Greek spaghetti

Spaghettiin the oven

Piz=a

Margarita
Greek
Special
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Untd Grilled

MnpiZéna xoipivh Pork chop
Mnpiléia pooxapiola (XSS Veal steak
LouBndki xoipivo Pork souvlaki
LouBAdki kotdnouno Chicken souvlaki
Mniptéxi (BEI® Burger
Mnipténi yepiotd (IS Burger stuffed
Navoétaxoipivih QPR Pork pancetta
Naibdkia apvoepipiov (EFES Lamb or kid goat cutlets
Maiddwkia koténoudo (EFE® Chicken chops
Noukaviko xwpidtiko Ndou GFIED Sausage from Naxian villages
Koténouno othBos - ynovt (@EXEE®  Chicken breast - legs

Mikavuko kepndn pe nita kai tatdiki
[Upos pe nita kai tZatdiki

Avapikto niato KPEATIKWY 0XApas
Tnyavid

Kotopnoukiés

Midta Padassiviy

Xtano6d1* ynt6 - =ubdro
Xtanodoke@édes* - Mapibokeprébes*
Kadapdpr® tnyavnté

Kadapdpr* ynté

lapides™, tnyavntés - yniés - aayavaki
louva

Pi{6to pe yapibes
MNoikiAia BaAaoaivov

Wapia Huépas
6nu

Konigs

Lapbéna

Mapibdki - ABepiva
Lapyos
Mnappnotvi
Daykpi

NiBpivi

Luvaypiba
Toinoupa
Mnakadidpos okopbania

Ppovta Eqoxne
Mvkd Huépae
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Kebab, spicy with pita and tzatziki

Gyros with pita and tzatziki

Mixed variety of grilled meats

Assortment of fried meat morsels (“Tigania")
Chicken nuggets

Seafood Platfer¢

Octopus™®, grilled - marinated in vinegar
Octopus* balls - Shrimp* balls
Kalamari* (Squid), fried

Kalamari* (Squid), grilled

Shrimp*, fried - grilled - saganaki
“Gouna” local fish (sun dried)

Shrimp risotto

Variety of Seafood

Fresh Fish (Catch of the day)
Boce

Mackerel

Sardines

Small fish fried

Sheepshead (sargos)

Red Mullet

Pagrus (bream)

Mullet \ﬂﬂﬂﬂﬂ'

Sea Bream
Oratta
Cod fish with garlic sauce

Seacon Fruife
Deccerte of the Day







Mewiva

Openéra

Openéra onéaion
(Capnév-tupi-topdra-ninepid)
Itpanatoaba

Opedéra pe Aaxavika
Pi{oyano

KAapn odvtouits

Ueopi pe Boutupo-péni- pappénaba
Auyd Bpaota-tnyavitd

Toot Japndv-twpi-topdra
laoupu pe péni

laoupt pe ppolra kai péni
Op€oKkos xupos noptokan

PopnpaTa

EAAnvIKOS KagEs

Nes kage

Nes kape€ ppané

Nes Kape ppane pe AAywo
Eonpégo

DOpévio eanpéao
Kanoutaivo

Opevio Kanoutaivo

Tadi

B?t‘alr. fact

Omelette, plain

Omelette special
(ham - cheese - tomato - pepper)

“Strapatsada” eggs with tomato
Omelette with vegetables

Rice pudding

Club sandwich

Bread with butter - honey - marmelade
Eggs, boiled or fried

Tosted bread with ham - cheese - tomato
Yogurt with honey

Yogurt with fruits and honey

Fresh Orange juice

Beveraages

Greek coffee

Nes Coffee

Nes coffee Frappée

Nes coffee Frappee with ice cream
Espresso

Espresso fredo

Cappuccino

Cappuccino fredo

Tea




4.50€

Toptiyia eAdnvinA/Greek tortilla

Ntopdra, ayyolp), mnepid, kpeppldi, efiés,

EuvopuznBpa/Tomato, cucumber, pepper, onion,

alives, local soft cheese - 450 €

Topriyia koténouo/ Chicken Tortilla
Koténoufo-tupi-vropdra-papoin-
uuwovézu/tlﬁdmn—cheese—tmta—lethx&mmomse e RSHE

Téat Zapndv/tupi
Toast ham/ cheese » - 2506 -

| 2

e LY Kidgn Zévroures/Club sandwich 7.00€
; Mita Hpipus/ m  of the day 3,00€

I'Iftua (8 xoppdtia)/ Pizza (8 pxeces)
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350 €

250€
Apfta/Amita 2.50€
Tropical: Mdvyxo-Avavd- Mnavéva- Pobdrivo-Tzivizep
Mango-Pineapple-Banana- Peach- Ginger 4.50€
Hommy: Mnavdva- ®pdouna- Pobdrivo- Beplroro- Kepdai/
Banana- Strawberry- Peach- Apricot- Cherry 450€

“ruits: Op 4 Uﬁﬂ- MnAc

Bladcberrg- Banana- Raspberrg— ﬁpple

ol " L

Avunpum:mé/ Refreshments

Kéra KéAa/ Coca-Cola 2.50€
Moprokandda/ Fanta Orange 250€
_ Nepovita/ Fanta Lemon 2.50€
Inpdit/ Sprite 2.50€
Naywpévo Tad1/ Ice Tea ' 2.50€
L68a/ Soda water 2.50€
Quoikdé Metaifké Nepé 1.5 It/ Natural Mineral Water 1.5t 1.50€
Quaké Metadiiké Nepd 05lt/ Natural Mineral Water 0.5t 0.50€
AvBpakolxo Nepé 0.75lt/ Sparkling Water 0.751t 3.50€
AvBpakoUxo Nepd 0.33lt/ Sparkling Water 0.331t 2.50€
. Afroofloixa Motd/ Alcoholic Drinks !
- w,'-‘h.

Hnupﬂ Ifour.ém 05tt/ Amstel- Heineken- Alfa ‘
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