MATEIPEYTA

(Xupfouvieuteite 1o oepfudpo yia ta onpepvd mdra prag)
570 I'yavteg oto @odpvo
6.30 Meru(dveg Ipdp
630 l'epuotd
740 Meru(dveg narmoutodkia
770 Korokuddkia yepnotd pre kyrd
770 Nroipdbdeg auyoréprovo tuixtol pie papouvit
770 llaotitowo
770 Xout(oukdkia, oto ¢oUpvo pie noupé nardrag
770 Movoaxdg tou Anpuirpn pe 2aldvia
890 Kouverdxt pie heukr] oditoa kar Saprdoknva
890 Mooxdpt kokkiviotd pre Alaotd kpaot

890 Apvdxt pre Aaxavikd kat 26Ukl odAtoa Kpaoloy

090 Wept ava dropro

I'\YKA
330 TNaodput pe yrukd Pdoowvo
550 Cheese cake pe yruké doowo

550 Kaviatgt pe naywtd Paviiia

6.00 Xou@ié ookordatac, pe naywrd Paviiia

6.00 Koppéc ookordrag, pe naywtd Paviia ’
Iaywié Kayak (vyu] purdrag 290 €)

190 Avapukuka 150 Metaz2ik6 vepo (1ix) ‘

160 Avipakotxo vepo 320 Avipakouxo vepo (750ml)

goTiatoplo

(250ml)

3,00 Three Cents Sodas
paviapivt & nepyapévio / pol ykpéuippout [ kepdot

MITYPEX
340 500ml
3.80 Fischer
240 Bapéit 300 ml
Karma, pu) naoepiwopévy pudpa pukpoludonotiag
5.10 Hoppy lager (330ml)
540 Golden Ale (500ml)

XYMOI
330 Puowkdéc xupoc IHoprokaz
240 Mnavava, Bdoowo, Mij2o

KA®EAEX, TXAT

190 Espresso 230 Freddo espresso
230 Cappuccino 260 Freddo cappuccino
210 Nescafe ®pané 1.60 Ezznvikéc

210 Toar pégnpa 240 Ice Tea

Ye neplmworn onotaobimote aiiepylag, HAPAKALGD EVIHEPDOTE LA,
Ye dhe¢ g oakdreg xproyronototpe ehadrado G1kI¢ pag napaywyric.
Ot myavniég nardreg elvar gpéoxieg Kar KOPPEVeS oto xépt.

* Ta navi(apra elvar npofpaopéva.

O ke pag anoterovviar and gpéoko pooxapiowo kpéag,

* To xtanG6t, ta karapapdkia ov yapideg kar ta ptbua efvan kaepoypéva.
To xardompa Stadéer oe eppavés onpelo tpurkdruno Seitio mapadvay.
Xug upég neprrapPavovian dreg ou vépupeg emfPapivoetg.

Ayopavopxo¢ Yuevduvog Anpajipnc Aovkuiouoén¢




5.00
6.40

6.50

320

6.90

9.80

9.80

9.80

340
4.60

3.90

440

3.50
3.60
3.60
5.70

6.00

6.90

6.80

7.60

3.20

LAAATEX

Xépra, pre erardrado kat Aeprovi

Nuakoc, pre nalyrddu, tpypéve viopdra, wpl dppm,
plyavi), KarmapGpmAo

Xwprauxkr), pie viopdra, ayyoupt, géra, kpeppriot,
muIepld, plyavr), kamapn

Toévou, pe kovokoug, pefuda, muepid, karapndxr,
ppéoko kpeppruddkt, vioparvia, oditoa eomeptboetdwv
IHaviCapwa,* pe péka, Evopu(dpa, tpyévo
Kapuo, Puveykpén

Kaioapa, pe papodit, kpoutdve, ynpévo puékov,
nappe( dva, odatoa katoapa

Enag, pe npdown oardra, onavdxt, péka, ovko,
P1td pavoupt, kKapuot, oditoa Parodpukou
Meooyeiou, pe npdown oaidra, onavdkt, péka,

Jwveykpét Alaot)e viopdita 16 paoté Ao Xiou
y S L . 28

Xe diec ug oaidreg xproyromolove
napdévo erardrabo mapaywyrjc pac

Déra pre raddkl kar plyavn

Déra oo pouvpvo pe gpéteg viopdrag, kpeppudiod
Kat 0dAtoa TOPTOKAAL

Appn ronmkd npéPero kpepwdeg wpt,

e oUko, guotikt aryivig, 6udopo

Lpéra tomké npdéfero paouxwtd twopl pe ndnpka
nutepld, Kpepprion, factiikd oto povpvo
Mmouywoupvti, ¢éta, ypafiépa, kapé viopdrag,
e ptdg kat KpeppruStoy oto govpvo

XazoUpt ouv oxdpa, pre nita katr vioprdta

Tazrayavy, tomkd npdfeto wpl pe oditoa

OTAPUALOU Kal KOUKOUVAPL

Enég, oe erandrabdo pe puaxapkd, Saprdoknva,
Aaot] VIOpdta Kat ppuyaviopévo popd
Mezu(avooazrata

T(ar(ixt

Tupooardta mxdvukn

Mapadonudxku, xewponoino ¢uiio yepuots pe
pLiokopévo kpepruddxt, pipatlo ka oditoa yraouptod
Opezéra pe aypua onapayya, viopdra,
KPEPPUOL Kan murepld

Mavuapua Hzevpwroug ou) oxdpa,

pe odhtoa farodpukou

I'adpoc papwvaroe, pe ppuyaviopévo poprd,
twpl ricota, mueptd, péoko Kpeppruddkt
Kanviwowj néorpopa Taivyérou oe mita
yepuouj pie AaXavikd Kat ow¢ ylaoupuoy
IHouykli, nita yepnou) pe w6 kotémouvro,
ypafépa kar raxavikd oe oditoa povotdpdag

Kanviotd xopvo oto uydve, pe amofnpapiéva
Sapdoknva, viopardxt, pefotha, apafui) mita
Kal 0AAToa Kpaotoy

290
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4.20
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840
10.90
1240
15.60

16.00

1640

15.90

16.50

3.90
10.60

10.60

12.80

12.90

740

3.10
9.60

9.70
840

10.50
11.80

840
970

940
11.80

16.50
16.50
18.00

ITATATEX

IHawaweg @péokieg, myavniée

Iatdrec 1ou xwprau, pe ppéoko kpepprudaxt
Kal Wpévo purétkov

Iatare¢ mxkavukec, pre kavtepy oditoa viopdrag,
OIMUKT] Praylové(a Kat Whpévo puéikov

WAPIA

I'adpoc¢ oo upydvt

Lapbéra ou) oxdpa

Kazapapakwa® myaviud

Iapidec® oayavdkt pe oditoa viopdiac kat péra
Mmgiékia Bakaraou, pe noupé yrukornardrac
Towmotpa om oxdpa pe gppéoxka pupwdikd

Kat mpdowr) oardra

Aaupaxkt @uaéro ouj oxdpa pre oditoa
eonePLHOEIOWV KAl XOPTA

AaUpaKl (PLAELO 010 POUPVO pe péta, péteg
viopdtag, Kpepprutloy kat 0dAtoa HoPTtoKailoy

Xwamobakt* ou) oxdpa pe pePudha, yrrokoppévo
Kpeppri6t, mumeptd, kar oditoa fuveykpet
INapidec* oxdpac pe npdown cardra

Wapua kadapa ouj oxdpa pe ppéoka pupodikd
(Daykpt 52.00/x12d, Xeipa 60.00/kird,

Xpupiba 62.00/xird, Murokém48.00/kiré)

ZYMAPIKA

Mnozové(, onayyéu pie kiyrd kat oditoa vioprdtag
Mavuapuwv, pryyatévy, ppéoka pavitdpia,
viopardki, Kpépa kapubac.

Kappmovapa mg¢ Exuag, pryyadve pe poéucoy
Kat ppéokia Kpépa yahaktog

OQaraoowvmv, onayyéu pe yapidec®, pabua™®
korokuddkL kar oditoa viopdrag

KpuWaporo daraocowvav, pe yapidec®, podra®
Kau Aeukr)] oditoa kpdkou Ko(dvrg

KYPIQY XTH XXAPA

Kepnan

[ortuko, pe pru) viopdra, kpeppudon, mita kat
uyavntég mardeg

[aouprrod, pe yraodpru, oditoa vioprdrag kat mita
Mmgiékua

Yxdpag

Hll'[fjpla: KAl JUIé KoV WlhoKoppévo, tupl kpépa,
010 POUPVOo

Munéwov, chatney pavitaprod, wpi Chedar
Xopwvi pupuéra ou) oxdpa

Wapovéppt

Yxdpag

Ydrtoa povotdpdag pe 0AGKANPOUC KOKKOUC
OWaImoy Kat KpEpa YAAAKTOG

Koténouzo

Yxdpag

Ydrtoa pavuaptadv pe kapu, totit

Kal KpEpa yAahaktog

Youfrdxt pe mumeptéc ka viopdta

Apvioto ocouB2axy, pe mureptég kaw kpeprio
Mooxapt

Ynaropuipl(6ra yAAAKTIOG, 0] 0XApa
Youfrdky, pe viopdta kat mueptd

DOuréro, ouy oxdpa

Luvobéwte 1a piid oag pre pu(1 1) nardreg myaviée



TRADITIONAL GREEK DISHES

(Ask our waiter for the dishes of the day)
5,70 Gigantes, baked beans in tomato sauce
6,30 Imam (baked aubergines in tomato sauce)
6.30 Gemista (tomatoes and peppers stuffed with rice)
7,40 Papoutsakia (baked aubergines with beef mince
and bechamel sauce)
7,770 Courgettes (stuffed with beef mince
in an egg-lemon sauce)
7,770 Soutzoukakia (aromatic baked meatballs
with mashed potatoes)
7,70 Pastitcio (baked pasta, beef mince and bechamel sauce)
7,70 Dimitri's Moussaka (baked lasagna, aubergines,
beef mince and bechamel sauce)

7,70 Dolmades (lettuce leaves stuffed with rice

and beef mince in an egg-lemon sauce)
8,90 Rabbit stew with prunes in a white wine sauce
8,90 Beef stew in a tomato and wine sauce

8,90 Lamb stew with vegetables in a white wine sauce

0,90 Bread per person

DESERTS

3,30 Yoghurt with sweetened sour cherries

5,50 Cheesecake with sweetened sour cherries

5,00 Kadaifi with vanilla ice cream »
6,00 Chocolate souffle, with vanilla ice cream
6,00 Chocolate mosaic, chocolate temptation

with biscuit and vanilla ice cream

Kayak ice cream, (2.90€ per scoop)

restaurant

1,90 Soft drinks 1.50 Still water (bottled 1lt)
1,60 Sparkling water 3,20 Sparkling water (750ml)
(250ml)

3,00 Three Cents Sodas
mandarin & bergamot / pink grapefruit / cherry

BEERS
340 500ml
3.80 Fischer
240 Draft 300 ml
Karma, unpasterised fresh beer from small brewery
10 Hoppy lager (330ml)
540 Golden Ale (500ml)

FRUIT JUICES
3,30 Orange juice (freshly squeezed)
2,40 Banana, Sour cherry, Apple juice

COFFEE, TEA

1,90 Espresso 230 Freddo espresso
2,30 Cappuccino 200 Freddo cappuccino
2,10 Frappe 160 Greek coffee

2,10 Tea 240 Ice Tea

Please inform us in case you have any allergic problem.

For frying we use sunflower oil. Our fried potatoes are fresh and hand-cut.
Our beetroots are upgrated. Our mincemeat is made of fresh beef meat.
Octopus, squid, lobster and prawns are frozen.

A triplicate complaint form is available in the restaurant.

All legal surcharges are included in the prices.

Manager Dimitris Loukipoudis
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SALADS

Wild greens, with olive o1l and lemon juice

Dakos salad, with barley rusks, grated tomato,
local sour Armi cheese, oregano and capers

Greek salad, with tomatoes, cucumber, onions,
peppers, feta cheese and capers

Tuna, with couscous, chickpeas, peppers,

spring onions, cherry tomatoes and a citrus dressing
Beetroot*, with rocket, sour myzithra cheese,
balsamic vinegar and walnuts

Caesar's, with lettuce, croutons, grilled bacon,
parmesan and Caesar's dressing

Elia salad, with green leaves, spinach, rocket,
figs, walnuts, grilled manouri, balsamic dressing

Mediterranean salad, with green leaves, spinach,
rocket, sun-dried tomato dressing, mastello cheese

For our salads we use extra virgin
olive oil from our farm

CHEESES

Feta cheese, with olive o1l and oregano

Baked feta cheese, with tomato, onion, citrus sauce
Armi cheese, local sour ewe's cheese,

with figs, pistachios and mint

Baked sfela, a local cheese, with sweet paprika,
peppers, onions, fresh basil

Bougiourdi, baked feta and gruyere cheese
with chopped tomatoes, peppers and onions

Haloumi, traditional Cypriot cheese, served
with tomatoes and pitta bread

Talagani, local artisanal cheese, served with
a grape preserve and pine cones

HORS D'OEUVRE & APPETIZERS

Olives in aromatic olive oil, prunes,

sundried tomatoes and toasted bread
Aubergine dip

Tzatziki

Spicy feta cheese dip

Fennel pie, handmade pastry stuffed with finely
chopped spring onions and fennel, served with
a yogurt sauce

Wild asparagus omelet with tomatoes,
onions and peppers

Grilled Pleurotus mushrooms,

with a balsamic dressing

Marinated anchovies, with toasted bread,
ricota cheese, peppers, spring onions

Smoked Taygetus trout, baked with vegetables
in a yogurt sauce, wrapped in Arabic flatbread

Pouggi, puff pastry parcel stuffed with grilled
chicken, gruyere cheese and vegetables in mustard sauce
Smoked pork, pan-fried with prunes, cherry
tomatoes, chickpeas, Arabic flatbread and

a wine sauce

2,00
4,10

4,20

7.70
7.70
8,40

10,90

12,40
15,60

16,00
16,40
15,90

16,50

8.00
10,60
10,60
12,80

12,90

7.30

7.40

8,10
9,60
9.70

8,40

10,50
11,80

8,40
9.70
9.40
11,90

16,50
16,50
18,00

POTATOES
Fresh fried potatoes

'"Village' fried potatoes, with fresh spring
onions, paprika and grilled bacon

Spiced potatoes with a spicy tomato sauce,
homemade mayonnaise and grilled bacon

SEAFOOD

Fried anchovies

Grilled sardines

Fried squid*

Prawns* saganaki, baked with feta cheese and
fresh tomato sauce

Cod fish burgers, with sweet potato puree

Grilled sea bream, with fresh herbs and
green salad

Sea bass fillet, grilled with citrus sauce
and wild greens

Sea bass fillet, baked with slices of tomato,
onion, feta cheese in a citrus sauce

Grilled octopus®, with chickpeas, chopped
onions, peppers, fresh herbs and vinaigrette sauce
Grilled prawns¥®, with green salad

Open-sea fish grilled with herbs
(red snapper 52,00/kilo, white grouper 60.00/kilo, golden
grouper 62,00/kilo, croaker 48,00/kilo, ordered by weight)

PASTA
Bolognaise, spagetti with minced meat
and tomato sauce

Fresh mushrooms, rigatoni,
cherry tomato, 1n a cream coconut sauce

Elia's carbonara, rigatoni, with bacon

In a cream sauce

Seafood, spagetti with prawns* and mussels®
in a tomato and basil sauce

Orzo seafood, with prawns®, mussels®,
courgette sticks, in a white saffron sauce

MAIN DISHES
Kebab

Politiko, grilled and served with tomatoes, onions,
pitta bread and fried potatoes

Yiaourtlou, grilled and served with yoghurt, tomato
sauce and pita bread

Burgers

Grilled

Chopped pepper, bakon, cream cheese, in the oven
Bacon, mushrooms chatney, Cheddar cheese

Pork chop, grilled

Pork fillet
Grilled

Mustard sauce with whole mustard grains
and heavy cream

Chicken

Grilled

Mushroom sauce with curry, chili and heavy cream
Grilled souvlaki (skewer) with tomato and peppers

Lamb souvlaki (skewer) with peppers and onion
Beef

Veal chop, grilled

Souvlaki (skewer), with tomato and peppers

Fillet, grilled

All grilled meats are served with rice or fried potatoes.
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