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KapnaTtoio ogpupida
Carpaccio of grouper
Carpaccio de mérou

Ax18adec pe oulo
Clams with ouzo
Palourdes a l'ouzo

Taptap colwpou pe aBokavro 16.00
Salmon tartare with avocado
Tartare de saumon a l'avocat

Mwoaiko Xtanodiou 13.00

PE POKO Kal Kanapn
Octapous Mosaic with rocket and caper
Mosaique de Poulpe avec roquette et capre




OPE
OAAAZS Lées

SEAFOOD APPETIZEIRS

1.  Xranédi &idarto 13.50
Octopus boiled with vinegar
Poulpe a la vinaigrette

2. Xtanédi kpaocdaTto 15.00

Octopus wine sauce
Poulpe a la sauce vin

3. Xranédi Miaotd wnto 16.00
Octopus grilled

Poulpe grillé

4. Kalapapdki TRyavito 13.50
Fried squids
Calmars frits

5.  Kolapapdki yovog 13.00
Small squids
Beignets de calmars frits

6. Kahapapi ynto 16.50
Grilled squid
Calmars

7. TapibokepTedeq
pE poug peNitdavag 16.00
Shrimp balls with aubergine mousse
Croquettes de crevettes croustillantes
avec mousse d'aubergine

8. KapaBidowuxa* (Zwg KOKTEIN) 22.00

Cray fish* (cocktail sauce)
Queus de languistines frits (sause cocktail)

9. Tapidec* (Tny. - BpaoTég) 14.00
Shrimps* (fried - boiled)
Crevettes bouillies

10. Tapidec* cayavaki 17.00
Shrimps* Greek style
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KaBoupoocaharta pe pnie kaBoupr 17.00
Crab salad with blue crab
Salade de crabe bleu

AxivocaldTa 19.00
Sea urchin salad
Oursin au citron

Mudia axviotd 14.00
Steamed mussels
Moules marinieres

Mudia cayavaki 16.00
Mussels Greek style
Moules a la sauce tomate et au fromage

©alaooIveg YeUoElG 19.00
Seafood salad
Salde aux fruits de mer

Zapdéleg pe Kanapn 9.00
Sardines with capers
Sardines aux piments
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APPETIZERS

1. Tapapocalarta 7.00
Taramosalata
Tarama

2. MehitCavoocalaTta 6.50

Eggplant salad
Salade de aubergines

3. TCatliki 6.00
Tzatziki
Tzatziki

4. KolokuOokedpTedeg 7.50

Courgettes balls
Boulettes de courgettes

5. Xaloupr ynto 9.50

Grilled haloumi cheese
Fromage blanc grille




6. Mavoupi ynTo pe owg Sudcpou
Sort cheese grilled with mint sauce
Fromage grille a la sauce de menthe

TupokauTtepn
Hot cheese cream
Créme du fromage blanc au piment

8. Tliyavreg

Giant beans, Greek style
Haricots secs

AvapelkTa ynTa Aaxavika
Mixed grilled vegetables
Jardiniére de Iégumes grillés

10. NtoApadakia

Stuffed wine leaves
Feuilles de vignes

Ywpi
Bread
Pain

OMa tnyaviovrai oe nAiEXaio
All fried in sunflower oil
Tour les frites dans I'huile de tournesol

9.50

5.50

8.50

9.00

9.50

1.50
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SALADS

1. AyyoupovTopara
Tomato & cucumber salad
Salade de concombre et de tomate

2. Nropara
Tomato salad
Salade de tomate

3. Mapouhi
Lettuce
Salade de laitue

4. YalaTta €noxXNG (2 Atopwy)
Season salad (2 persons)
Salade de saison (2 personnes )

5. XwplaTikn
Greek salad
Salade grecque

6. TovooalaTa
Tuna salad
Salade de thon

6.50

6.50

6.50

10.00

11.50

9.50



7. KolokuOadki 6.00

Boiled zucchini
Courgettes boullies en salade

8. Avapeiktn Bpaot calaTta 11.00
Mixed boiled vegetables
Mixt legume bouvilli

9. Zrapvaykabi 7.50
Stamnagathi

10. ANpupiki 7.50
Almiriki

1. Avdapeiktn npdcivn caldaTa 16.00
pe bresaola kai pUNa nappelavag
(2 Atopwy)
Green salad with bresaola and parmesan flakes
(2 persons)
Salade verte avec bresaola et feuilles de parmesan
(2 personnes )

O1 calaTeg oepfipovTal pe vionio ehaiohado
All salads are served with local olive oil
Salades sont servies avec de 'huile d'olive locale
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FISHES

O1 Tipeg TwWY Yapiwy eivar yia 100gr
The price for fishes are for 100gr
Les prix pour les poissons est de 100gr

1. Mnappnouvia 7.60

Red mullet
Rougets

2. Aubpivia 7.60

Blacks$pot sea bream
Pagre

3. Toinoupeqg 7.60

Gilt-head sea bream
Dorade Royale

4. ®ayypid 7.60
Red porgy
Pageots

5. Z¢pupideg 7.60

White grouper
Mérou blanc

6. Zuvaypideg 7.60

Dentex
Dente commun

7. Zapyoi 7.60
White bream
Sar

*Mepiba | *Portion | *Partie
Ta wapia oegpBipovTal pe Aaxavikd atpou

The fishes are served with steamed vegetables
Les poissons sont servis avec de l[égumes cuits a la vapeur



Mwooeg 7.60

Common sole
Sole

AoTtakoi 12.00
Lobster
Langoustes

. KapaBideg 11.00
Cray fish
Langoustines

MNopideg No 1 8.00

Shrimps No 1
Crevettes No 1

. ZIpiag peTa* 16.00
Swordfish*
E<¢padon*

13. ®éTa colwpou pe pull PnacPaTi
Kal oWw¢ ylooupTiou* 18.00

Salmon with basmati rice and yoghurt sauce
Saumon avec riz basmati et au sauce yaourt

Maupog / ABepiva / Zapdéha 9.00
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GREEK SPECIALTIES

1. Mouocakag 14.00
Mousaka
Mousakas

2. Apvadki yiouBeTol 15.00

Lamp “giouvetsi”

Giouvetsi agneau

3. Tapideg MNouBéTol 16.00

Shrimp “giouvetsi”

Giouvetsi Crevettes

4. Oktanodi KPaodATo Pe NATATEG 17.00

Octopus in wine sauce

Poulpe a la sauce tomate

5. Wapooouna 18.00

Fish soup

Soupe de poisson
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Nopidopakapovada
Shrimp spaghetti
Spaghetti aux crevettes

2. ZnayyeTt Mnolwvel
Spaghetti bolognaise
Spaghetti a la bolognaise

3. Znayyém pe axiBadeg
Spaghetti with clams
Spaghetti aux palourdes

4. YnayyET papivape
Seafood spaghetti
Spaghetti aux fruits de mer

5. Aotakopakapovada (o ko)
Lobster spaghetti (per Kg)
Homard aux pates (per Kg)

6. lMévveg pe néoTo
Penne with pesto
Penne au pesto

7. PiZoto pavitTapiwy
Mushroom risotto
Risotto aux champignons

18.00

9.00

18.00

19.00

130.00

13.00




KPEATA 2

1. Mooxapioia yahakTog 20.00
Veal cutlet
Entrecote de veau

2. XoipivA pnpiloia 13.00
Pork chops
Entrecote de porc

3. Di\éTo pooxapiocio 24.00
Steak fillet

Filet de boeuf

4. ZouBAaki PINETO 24.00
Fillet shish kebab
Brochette de boeuf

5. ZouBAaki xoipivo wapoveppr  14.00
Pork shish kebab
Brochette de porc

6. DINETO KOTOMOUAO 11.00
Chicken Fillet
Filet de poulet

7. Maiddkia yahakTog 15.00
Lamb chops
Cotelette d’agneau

8. MnipTeki 12.00
Burger
Burger
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1. ®eta 6.50

Feta
Feta

2. lpaBiépa 7.50
Gruyere
Gruyere

3. Aadotupi MuTIAfvng 7.50

Ladotiri Mitilinis
Ladotyri Mytiléne

O\a Ta KpéaTta cepPipovTal PE TYAVITEG NATATEG
All the meats are served with fried potatoes
Toutes les viandes sont servies avec frites
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Bikog Koha 250ml
Vikos Cola 250ml

. Bikog Koha Zero 250ml

Vikos Cola Zero 250ml

Vikos no Garbon Orange 250ml

. Bikog Aepovada 250ml

Vikos Lemonade 250ml

. Bikog Z66a 250ml

Vikos Soda 250ml

. Bikog Tovik 250ml

Vikos Tonik 250ml

. Bikog Nkpéingpout 250ml

Vikos Grapefruit 250ml

. Nepo Bikog 1L M'uahivo

Vikos Water 1L Glass Bottle

Bikog

3.20

3.20

. Bikog MopTtokardada xwpic avbpakiko 250ml 3.20

3.20

3.20

3.20

3.20

3.50




9. Koka Koia 250ml
Coca Cola 250ml

10. Koka Kola Aair 250ml
Coca Cola Light 250ml

11. Aepovita

12. NopTokardada

13. Sprite

14. Nepo AYPA 1L lT'udhivo
15. Zoupwth 700ml

16. Zoupwt 300mI

3.20

3.20

3.20

3.20

3.20

3.50

6.00

3.50
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1. Bepyiva 500ml 4.00

nnnnnnnnnnnnnn Verg]na 500ml

2. Apotel 500ml 4.30
Amstel 500ml

3. ®iocgp 5O00mI 4.50
Fisher 500ml

4. A\da 500ml 4.00
Alfa 500ml

5. ©i§ 500ml 430
Fix 500m

6. XtéNa Aptouda 330ml 4.80
Stella Artois 330ml

7. RKailep 500ml 470
Kaiser 500ml

8. Bapéhi Mubog

notnpl 300mI/500ml 3.80/4.90
draft Mythos 30Oml / 500ml

9. Bapeh Kailep
notnpl 300mI/500ml 4.20/5.30
draft Kaiser 300Oml / 500ml

10. Bapéh DIE

nothpl 300mI/500ml 3.80/4.90
draft Fix 300Oml / 500ml
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OYZO - TzINOYPO
KAPAGAKI

1. BapBayiavvn 200ml 9.50
Varvagianni 200ml

2. M\wpapiou 200ml 9.50
Plomariou 200ml

3. Mivi 200ml 9.50
Mini 200ml

4. AnoMapiva 200ml 9.50
Apallarina 200ml

5. Toinoupo Mnéxha 200ml 9.00

Tsipouro Bella 200ml

6. Toinoupo Howviko K. Aalapidn 9.50
Tsipouro Hedoniko 200ml

7. M\wpapiou ASolo 200ml 13.00
Plomariou Adolo 200ml
8. Toinoupo Aekapaki 200ml 9.50

Tsipouro Dekaraki 200m

9. Toikoubid Zoupnepaki 200ml 9.50
Tsikoudia Zouberaki 200ml
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To karaoTnua unoxpeoutarl va S1absétel éviuna SeAtia o eidikn Onkn
Sinda otny ééodo, yia Tv Siatunwon onoiacdnnote SiapapTUPIAC.

The restaurant is obligated to have printed documents in a special
case beside the exit setting out of any existed complaint.

Le restaurant doit disposer des bulletins imprimes, dans une case
sbeciale a cote de la sortie, pour la formulation de toute plainte.

Das lokal ist verpflichtet formulare in einem gesonderten fash am
ausgang zur vereugung zu stellen, um gegebenenfalls beschwerden
anzugeben.

Eni Twy Tipwv oupnepilapBavovrai:
Didobwpnpa 13%, Koiv. ®opog O,5%, ®.I1.A. 13% / 24%
Ayopavopikog YneuBuvoc: Manadiag Nikodaog

Porto Heli, Argolida 21106
Tel: 27540 51322, Fax: 27540 51322
Mob: 6944899489



