
Νησί

RESTAURANT NISI

EST 2024

ET YEMEKLERİ

Kuzu pirzola (porsiyon)
Kuzu pirzola (kilo)

Domuz pance�a
Karamelize

Domuz bonfile
Şarap sosu ile

Dana bi�ek
Dana antrikot 600 gr

Dana tomahawk
Dana kö�e
Dana fileto
Şarap sosu ile

Dana ciğeri
Paprika, karamelize 

soğan ve fava ile

Tavuk şiş
Yoğurt, köri, bal

hardal, susam ve pide ile

Izgara tavuk
Hardal, bal, köri

.................................................
Et yemekleri pilav veya patates 

kızartması ya da püre ve istediğiniz 
sos ile servis edilir 

Günün yemeği
(Lü�en sorunuz)

SOSLAR

Bearnaise sos
Kırmızı şarap sosu

BBQ sos
Sweet chilli sos

Tatlı-ekşi sos

TATLILAR

Ev yapımı limonlu kek
Crème brûlée

Dondurma

BİRALAR

Mythos 500 ml
Mythos 300 ml

Alfa 500 ml
Mamos 500 ml

Alfa veya Fix alkolsüz 500 ml
Fix 500 ml

Radler 500 ml

MEAT

Lamb chops Por�on
Lamb chops Kilo
Panseta 
Caramelized

Pork fillet 

With wine sauce

Beef Steak 
Spalomprizola 600gr
Tomahawk beef
Beef burger
Beef fillet 
With wine sauce

Beef liver 
With paprika caramelized 
onions and fava beans

Chicken souvlaki
Yoghurt, curry, honey, 
mustard, sesame and pita

Grilled chicken
Mustard, honey, curry

.................................................
*Meats are served with rice 
or french fries or puree
& sauce of your choice

Dish of the day
(Please ask us)

Dips in sauce

Bernaise
Red wine sauce
BBQ
Sweet chili
Sweet and sour

DESSERTS

Home made Lemon Pie
Creme brulee
Ice cream

BEERS

Mythos 500ml
Mythos 300ml
Alpha 500ml
Mamos 500ml
Alfa or Fix without 500ml
Fix  500ml
Radler 500ml

Ευχαριστου� με	για	την	προτη� μηση	σας	-	Thank	you	for	visiting	our	restaurant

Αγορανομικο� ς	υπευ� θυνος:	Ηλι�ας	Σαρη�παπας

		Στις	τιμε�ς	περιλαμβα� νονται	ο� λες	οι	νο� μιμες	επιβαρυ� νσεις	φο� ρος	,	σε�ρβις.

Accountable	to	the	law	Chrisanthi	Chatzitaki		Prices	include	all	legal	charges	tax	service

Όλα	τα	φαγητα� 	τηγανι�ζονται	σε	ηλιε�λαιο.		-		Σε	ο� λες	τις	σαλα� τες	χρησιμοποιει�ται	Ελαιο� λαδο.	

All	food	is	cooked	in	Sun	�lower	oil.		In	our	

Salads	we	use	Olive	oil.	Items	marked	with	the	sign	(*)	are	frozen.

Ο	καταναλωτη� ς	δεν		ε�χει	υποχρε�ωση	να	πληρω� σει	εα� ν	δεν	λα� βει		το	νο� μιμο	

παραστατικο� 	στοιχει�ο		(	απο� δειξη	-	τιμολο�γιο)

Consumer	is	not	obliged	to	pay	if	the	notice	of	payment		has	not	been	received	(	receipt	-	invoice)	

Το	λα� δι	και	το	ξυ� δι	βα� ση	νο� μου	δι�νονται	σε	εμφιαλωμε�να	μπουκαλα� κια	των	150γρ.	(το	μπουκαλα� κι)		

Olive	oil	and	Vinegar	are	served	in	bottled	bottles	of	150gr.		Tο	κατα� στημα	διαθε�τει	κυτι�ο	παραπο� νων

ŞARAPLAR

Kadeh şarap veya retsina
Semeli �çı şarap karaf 0,5 L

Semeli �çı şarap karaf 1 L
(Beyaz, kırmızı, roze)

Tzoulia (Beyaz, kırmızı, roze)

Kehribar retsina
Malama�na retsina 

OUZO (200 ml)

Kadeh ouzo veya tsipouro
Pitsiladi

Samara mavi
Barbayanni mavi / yeşil

Lesvion
Linou

Plomari

TSIPOURO (200 ml)
Idoniko

Apostolaki
Dekaraki

ALKOLLÜ İÇECEKLER

Prosecco
Viski Johnnie Walker

Viski Cu�y Sark
Metaxa 3*
Metaxa 5*

Bacardi, votka, cin

WINES

Glass of Wine or Retsina
Askos Semeli carafe 0.5 l
Askos Semeli carafe 1 l
(White, Red, Rose)

Julia (White, Red, Rose)

Retsina Kexribari
Retsina Malama�na

OUZO(200ml)

Ouzo or Tsipouro  glass
Pitsiladi
Samara blue
Varvagianni blue/green
Lesvion
Linus 
Plomari

CHIPOURO (200ml)
Hedonico
Apostolakis
Dekaraki

DRINKS

Prosecco
Johnnie Walker 
Cu�y Sark 
Metaxa 
Metaxa 5*
Bacardi, Vodka, Gin
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PEYNİRLER

Beyaz peynir

Fırında beyaz peynir Domates, 

biber, soğan, pul biber

Mastelo – Hellim peyniri
İncir reçeli ile

Izgara lado�ri peyniri

Manouri böreği
Bal ve susam ile

Talagani peyniri
Havuç reçeli ile 

.................................................

.................................................

ANA YEMEKLER

Makarna / Riso�o

Bolonez
Dana kıyma, parmesan

taze otlar

Karidesli tagliatelle
Taze otlar, kapari, sarımsak

cherry domates, soğan, parmesan

Penne 4 peynirli
Ispanak ve krema ile

Mantarlı riso�o
Gorgonzola, parmesan

porçini mantarı, trüf, taze soğan

Karidesli riso�o
Karides, taze otlar, cherry domates

kapari, kereviz, sarımsak, soğan

DENİZ ÜRÜNLERİ

Dil balığı  Kapari, yaban 

mersini veya aronya tereyağı ile

Sote midye
Taze soğan, otlar, krema

şarap ile

Karides saganaki
Uzo ile

Levrek veya çipura fileto

Izgara ahtapot
Fava ve taze otlar ile

Izgara kalamar
Guacamole ve taze otlar ile 

CHEESES

Feta

Roasted feta Tomato, pepper,

onion, spring onion

Mastelo-Haloumi 
With fig jam

Grilled Oil cheese

Manouri puff pastry 
With honey and sesame

Τalagani
With carrot marmalade 

.................................................

.................................................

MAIN DISHES

Pasta/riso�o

Bolognese 
minced meat, parmesan, 

fresh herbs

Toagliatelle with shrimps 
Fresh herbs, caper, cherry tomato,

garlic, onion, parmesan

Penne 4 cheese
Cream and spinach,

Mushroom riso�o
Gorgonzola, parmesan, 

porcini, truffle, fresh onion 

Riso�o shimps
Fresh herbs, cherry tomatos, caper

celery,  garlic, onions

SEAFOOD

Sole fish
Caper, blueberry or aronia, bu�er

Sautéed Mussels
Fresh onion, herbs, cream  

of milk in wine

Saganaki shrimps 
Quenched with ouzo

Sea bass or sea bream Fillet

Grill Octapus
with fava and fresh herbs

Grill Calamari
with Guacamole and fresh herbs    

SALATALAR

Yunan Salatası

Lesvos Salatası

Karışık yeşillik, lado�ri peyniri

kuru incir, cherry domates

Santorini Salatası

Cherry domates, salatalık, mizithra peyniri

kapari, taze soğan

Ada Salatası

Keçi peyniri, lollo marul, turşu soğan

çam �s�ğı, zey�n, havuç reçeli

Akdeniz Salatası

Karışık yeşillik, karides, ahtapot

kalamar, mango, taze otlar 

MEZELER

Zey�n

Tzatziki

Pancar salatası

Fava

Humus

Patates kızartması

Güveç patates

Sucuk, lado�ri peyniri

soğan, krema

Fırında doldurulmuş mantar

(4 peynirli)

Akdeniz Mezesi

Karışık deniz ürünleri, cherry domates

kapari, taze otlar

Deniz tarağı mango ve chili ile

Onirologio

(Lesvos köy sucuğu)

Beyaz peynir, bal, hardal

balzamik sos, biberiye

Tavuk tava

Bal, hardal, rakı-bal sosu ile

Apaki (tavuk veya domuz e�)

Pide ile, yoğurt sosu, domates

soğan, taze otlar

Kuver (servis ücre�)

................................................

.................................................

KAHVELER – İÇECEKLER

Yunan Kahvesi

Çi� Yunan Kahvesi

Espresso

Çi� Espresso

Americano

Çi� Americano

Cappuccino

Çi� Cappuccino

Freddo Espresso (soğuk)

Freddo Cappuccino (soğuk)

Nescafe (sıcak / soğuk)

Çay (sorunuz)

Çikolata (sıcak / soğuk)

Taze Portakal Suyu

Karışık Taze Meyve Suyu

Milkshake

Gazlı İçecekler

Şişe Su 0,5 L

Şişe Su 1 L

Sodalı Su 0,5 L

Sodalı Su 1 L

COFFEE DRINKS

Greek Coffee

Greek Coffee Double 

Espresso

Espresso Double 

Americano

Americano Double

Cappuccino

Cappuccino Double

Fredo espresso

Freddo cappuccino

Ness (hot/cold)

Tea (ask us)

Chocolate (hot/cold)

Fresh Orange juice 

Fresh Mix  juice

Milk Shake

So� drinks

Bo�led water 0.5 L.

Bo�led water 1 L.

Sparkling water 0,5 L

Sparkling water 1 L

SALADS

Greek salad

Lesbos

Mixed greens, olive oil cheese, 

dried figs, cherry tomatoes

Santorini

Tomatoes, cucumber, mizithra,

capers, spring onion

Island

Goat cheese, Lola, pickle onion,

pine nuts, olives, carrot marmalade

Mediterranean 

Mix green, shrimps, octopus

calamari, mango, fresh herbs 

APPETIZERS

Olives

Tzatziki

Beetroot salad

Fava

Humus

French fries

Potato in clay pot

Soutzouki, olive oil cheese

onion, milk cream

Stuffed mushrooms in the oven

(with 4 cheese)

Mediterranean Μεζε 

Mix sea food with cherry tomatoes

caper, fresh herbs 

Scallops with mango & chili

Onirologio 

(Lesbian village sausage)

With feta cheese, honey, mustard, 

balsamic vinegar, rosemary

Fried chicken

Honey, mustard  with Rakomelo

Chicken or pork Apaki

With small pitas, Yoghurt dip, tomato

onion, fresh herbs

Cover charge
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KAHVALTILAR

Scrambled Yumurta
Sosis veya bacon ile servis edilir

Gouda veya lado�ri peyniri, beyaz peynir 

veya avokado veya mantar

Omlet
Bacon, mantar, lado�ri peyniri

Yoğurt bal ve ceviz ile

/ mevsim meyveleri

Tost jambon veya hindi 

füme & peynir

Yunan Köy Sandviçi
Beyaz peynir, domates, salatalık, 

zey�n ezmesi, zey�nyağı, kekik

Lesvos Sandviçi
Domates, salatalık, zey�n ezmesi

zey�nyağı, lado�ri peyniri, kekik

Omlet Sandviç
Füme somon

avokado, cherry domatesler

BREAKFAST

Scrambled Eggs
Served with sausage or bacon, Gouda,

or oil cheese, feta or avocado,

or mushrooms

Omele�e
Bacon, mushrooms oil cheese

Yoghurt with honey, nuts 

/ seasonal fruits

Ham or turkey, 

cheese toast

Greek Sandwich
Feta tomato, cucumber, olive paste,

oregane, olive oil

Lesvos Sandwich
Tomato, cucumber, olive paste, 

olive oil, oil cheese, oregano.  

Sandwich Omele�e
With smoked salmon,

avocado, cherry toamatos  


