WELCOME Restaurant

Fresh local flavors, premium summer experience

Yopi/ Bread
KoAdO pe ppéoko youl. Basket of fresh bread.
IMita Xxopoov / Garlic Pita Bread

Zeot) ynt wita pe fodtupo okdpdov Kot popwokd. Warm grilled pita with garlic butter
and herbs.

ZaAdareg / Salads

Xwpratikn Xaidta / Greek Village Salad Ntopdta, ayyolpt, TTepLd,
KPEUPLSL, eALEG, kKatapn kot @éta. Tomato, cucumber, pepper, onion, olives, capers and feta
cheese.

Appovia Kapmou{io) / Watermelon Harmony Kapmovdl, poxa, Tnyavntd
Tupl Zdpov, podt kat kapLLa, pe AddtL faciAikov. / Watermelon, arugula, fried Samos
cheese, pomegranate seeds and walnuts, finished with basil oil.

WELCOME Sunset Salad

MaoapoOi, poxa, mapueldva e vipadec, poot, afokdavto, Tpdoivo iAo, kapholo KpERa
Boioapkov. / Lettuce, fresh arugula, Parmigiano Reggiano flakes, pomegranate seeds,
avocado, green apple, walnuts and balsamic glaze.

Ntékog Ktntikdg / Cretan Dakos [Mo&adt, vioudra, eéta, ehéc Kodoumv,
Kkémapn Ko ehandrado. / Barley rusk, tomato, feta cheese, Kalamata olives, capers and
olive oil.

Poka pe Motoapéda / Rocket Salad with Mozzarella
Me méoto BaoAiko, viopativia kat kovkouvvapt.  With basil pesto, cherry tomatoes and
pine nuts.



Opektika / Appetizers fﬂ

TCatlixu / Tzatziki 2TpayyloTo Y1000pTL,
ayyovpt, GkOpOO Kot EAALOAASO. Greek yogurt dip with cucumber, garlic and
olive oil.

% Fopidec Tayavaxt / Shrimp Saganaki

TapiSeg 08 GAATON VTOUATAG HE (PETA KAL LUPWSIKA. Shrimp in tomato sauce
with feta & herbs.

Mmnpovokéta / Bruschetta Y1uévo yopritiko youl pe
vropdra, Tupi, ELAOANO0, GKOPAO Kol Ppécka pupmdikd. / Grilled rustic bread topped
with tomato, feta cheese, olive oil, garlic and fresh herbs.

®éta pe Méh / Feta with Honey Xpooagévio ETa o€ GUALO
KPOVUOTOG, GOVGAL KOt LEAL. Golden feta in crispy filo, sesame and aromatic honey.

KoAlapapr Xayavakt / Squid Saganaki

KoAapdpt 6 TAobo100 GAATGO VIOUATAG LE GETA ZAUOL Kal ppEoKa pupmdkd. / Squid in
rich tomato sauce with feta cheese and fresh herbs.

KoAokv0oke@Tédeg Ldpov / Samos Zucchini Fritters

Tpayaveg TNYAVNTEG UTTOVKLIEG e HUPWSIKAE Kot 0wg YiaoupTLov. Crispy zucchini bites with
herbs & yogurt sauce.

NtoAipaddxia Xapov / Samos Dolmades

I'gpuotd pe polt, popwowd Kot Aepdvi. Stuffed vine leaves with
rice, herbs & lemon.

Mvowe Ayviotd / Steamed Mussels

Ddpéoxa poda ayvioTd pe Aevkd kpaci, okOpoo kol ppéoka pupwokd. / Fresh mussels
steamed with white wine, garlic, and fresh herbs.

Yayavaxt Tvpi / Traditional Fried Cheese Saganaki
XaroOp ¥nt6 pe Mapperddo Ntopdtog / Grilled Halloumi with Tomato Jam

Maopwapropéve Oaracoivd / Marinated Seafood



Me ytamdot, youpo Kot PAETO KOAOV o€ eAadAnd0, Aepovi kot pupwdukd. / With
octopus, anchovies and mackerel fillet in olive oil, lemon and herbs.

Towrg KohokvOiov / Zucchini Chips

Aentég péteg KoAokLO10V, Tparyavd Tryavicuéves, oepPipovtol pe cmg yiaovptiov. / Thin
zucchini slices, fried until crispy, served with yogurt sauce.

®apa / Fava [Mopadociokn eéPa, pe
eAadAad0, Kpeppvdt kot Aepovi. Traditional yellow split pea purée with olive oil, onion
and lemon.

Ynrdé Aayovikd / Grilled Vegetables [MowMa ppéoKmV ENOYIKOV
Ao OVIKOV ynuévev otn oyapa pe eAatdrado. / Selection of fresh seasonal vegetables
grilled with olive oil.

Yot¢ Movitapro pe Vin Doux Xdpov / Sautéed Mushrooms with Samos Vin Doux
Ddpéoxa povitdplo GOTaPIGUEVA LE OKOPAO Kot 0p@UaTIKO YAVKS kpaoi Zapov. / Fresh
mushrooms sautéed with garlic and aromatic sweet Samos wine.

¢ Tapideg Lxopdov / Garlic Shrimps

[Napideg oe eEA1OANOO0 e GKOPOO KOl PPECKO HOIVTAVO, OPOUATICUEVEG LE AEUOVL. /
Shrimp sautéed in olive oil with garlic and fresh parsley, finished with lemon.

Kupiwg Mata @alaocowva / Main Seafood Dishes

Karapapr (Pnto 1 Tnyavntd) / Calamari (Grilled or Fried)
Ddpéoko KaAAPApt YNUEVO GTN GYAPa 1} TPAYOVO TNYVNTO, GEPPIPIGUEVO e AeUOVL. /
Fresh calamari grilled or lightly fried, served with lemon.

Tapidec Yntéic Xydpog / Grilled King Prawns Me ghodrado, Aepov
Kot ppéoka Aayavikad emoyngs. With olive oil, lemon and seasonal vegetables.

Xtamoor Xydpog pe ®apo Xavropivng / Grilled Octopus with Santorini Fava Purée
Tpoeepd yTamoddt cryopayelpeévo Kot ynuévo otn oydpa, cepPipetar moveo o€
Belovovn edfa pe kapapeAopuéva Kpeppvota, kamopn kot erotdAado. / Tender octopus
slow-cooked and finished on the grill, served on silky fava purée with caramelized
onions, capers and olive oil.

Tovog Xyapag / Grilled Tuna Fillet

Me ppéoka AayaviKad Kol 6mg AELOVIOD. With fresh vegetables
and lemon sauce.



Driéto Dpéokov Yaprov / Fresh Fish Fillet

YepPipetar pe Aoyovikd emoyng Kot AASOAELOVO. Served with seasonal
vegetables, olive oil and lemon.

Yo0lopog Xydpag / Grilled Salmon Fillet

Me Aoyovikd emoyng Kot 6mG AELOVIOV. With seasonal
vegetables and lemon sauce.

Towurovpa 1 AaPpdaxt Xyapag / Grilled Sea Bream or Sea Bass

Yapt oxdpog pe Aoyovikd Kot 6o AEHOVIoD. Grilled fish with seasonal
vegetables and lemon sauce.

YapL Huépag / Catch of the Day

YepBiplopevo pe BpaoTd AaxaviKA Kot TIATATES. Served with boiled
vegetables & potatoes.

¥¢ Howario Oaracov@dv / Grilled Seafood Assortment
Moo ppéokav Baracovdv oydpag e Yapt NUEPAS, KOAALAPT, YoPIdES, xTamdol Kot
oo, oepPipeton pe Aoy ovikd Kot AEHOVL. Assortment of fresh grilled seafood

including catch of the day, calamari, prawns, octopus and mussels, served with
vegetables and lemon.

Kupiwg Mata Kpeatikd / Main Meat Dishes

¥¢ Tomahawk Xoipwi Mrpiw,6ia / Tomahawk Pork Steak

Zovpepn xopvi UTPLoAo amd TOTIKES PAPLES, CEPPIPIOUEVT HE TTOTATEG KO (PPECKOL
popmaotkd. / Juicy pork steak from local farms, served with potatoes and fresh herbs.

Mooyapicie Mapilora pe ¥nta Aayavikd / Beef Steak with Roasted Vegetables
Zovpepd KOUUATIO LOGYOPIGIOV KPENTOGS, CEPPIPICUEVA e PPESKO YNTE Ao OVIKE Ko
cbltoa mmepov. / Juicy beef steak served with fresh roasted vegetables and a pepper
sauce.

I'dpog Xorpwvog / Pork Gyros

Zovpepog xoptvog YOPog oepPIpIoIEVOC LE TPOYOVEG TTOTATES, TITO KO OPOUATIKO
tCatlixt. / Juicy pork gyros served with crispy fries, pita, and aromatic tzatziki.



TovpArakt (Kotomovio 1} Xoipwvo) / Souvlaki (Chicken or Pork)
YepBLplopévo pe Tatateg, miTa Kot T¢atdikL.
Served with potatoes, pita & tzatziki.

Ddrvréto Kotomovrov / Chicken Fillet

e Kpeuddn cdrtoa povitapldv, oepPipetor pe matdtec. In creamy mushroom sauce
served with potatoes.

Hoeiddxio Apvicwa Xyapag / Grilled Lamb Chops (Paidakia)
Zovpepd apviclo ToidaKie YynUEVa 6T GYAPO LLE TOTKT piyavT) Kol @PEGKO AEUOVL.

YepPipovrtan pe matdreg myovntéc. / Juicy grilled lamb chops with local oregano and
fresh lemon. Served with french fries.

ZYMAPIKA & PIZOTO / PASTA & RISOTTO

¢ Kp10apoto Oaracovdv / Seafood Orzo
e obltoa ppéokiog vropdtas. / In tomato sauce.

Honapoéies pe Kotémovrio & Ié6to Baociikov / Pappardelle with Chicken
and Basil Pesto

T'aprdopoxapovada / Shrimp Pasta

Me yapideg o€ GAATON PPECKLOG VTOUATOGS. With shrimp in fresh
tomato sauce.

Avykovivit @arhocotv@y / Seafood Linguine

Me avapeikta 0oAacovd 6e caAToo viopdtag. Mixed seafood in tomato
sauce

Pwloto Oaracoivav / Creamy Seafood Risotto

Me avapekta Boracovd kot Addt Tpodeag / Mixed seafood finished with
truffle oil

Pwloto Mavitapr®dv pe Aaor Tpov@ag / Mushroom Risotto with truffle oil



Mayepevta / Traditional Greek Dishes
Koxkkwviot0 pe pooyapaxt / Braised Beef in Tomato Sauce

Tpoeepd LOGYOPAKL GIYOLAYEIPEUEVO GE TAOVGLOL COATOO VIOUATOS LE EAANVIKA
popwdwd. / Tender beef slow-cooked in rich tomato sauce with Greek herbs.

INovpétor pe pooyapaxt / Beef Giouvetsi

[Mopadociakd EAANVIKO Tidto pe poosyapt pe kplopdkt kot coAToo VIopdTos. /
Traditional Greek dish with beef, orzo pasta and tomato sauce.

Movookds / Moussaka

KAaoikdg eAANVIKOS LovGsoKag pe peMtldves, Kipd Kot KPEUDON UTECAUEL GTOV GOVPVO.
/ Classic Greek baked dish with eggplant, minced meat and creamy béchamel sauce.

ITAIAIKO MENOY / KIDS MENU

Keotedaxwa / Grilled Meatballs

Zovpepd KeQTESAKLIN OYAPOS e TPpOYOvES TaTateg Tryovnté. / Juicy grilled meatballs
served with crispy fties.

Mokapovia / Pasta
Moxkapdvia pe caitoa vropdrag 1 fovtupo. / Spaghetti with tomato sauce or butter.
Chicken Nuggets / Chicken Nuggets

Tpayoavad Kotopumovkiég pe ypuoapévieg matdteg tnyovntés. / Crispy chicken nuggets
served with golden fries.

WELCOME — Desserts

¢ Baklava with Ice Cream

Hopadocrokdc praxhapdg pe péA, KapHota kot maywtd Pavidia. Traditional baklava
with honey, walnuts and vanilla ice cream.

Cheesecake Strawberry

Cheesecake pe umokdto Kot GAATGA paovAng.



Creamy cheesecake with biscuit base and strawberry sauce.
Chocolate Lava Cake with Ice Cream
Z£0T0 GOKOAUTEVIO KEIK LLE PEVGTY] KOPOII COKOAATAG Kol TOyMTO PorviAia.

Warm chocolate lava cake with melting chocolate center and vanilla ice cream.

¥ Chef’s Recommendations

Y% Shrimp Saganaki

Y% Grilled Octopus with Santorini Fava
s Seafood Orzo

si¢ Grilled Seafood Assortment

% Lamb Chops

IMopaxkaroOpe EVINEPAOGTE TO TPOCHOTIKO Y0, TUYOV arlepyies.

Please inform your server of any allergies.
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