ET YEMEKLERI

Kuzu pirzola (porsiyon)
Kuzu pirzola (kilo)

Domuz pancetta
Karamelize

Domuz bonfile

Sarap sosu ile

Dana biftek

Dana antrikot 600 gr
Dana tomahawk
Dana kofte

Dana fileto

Sarap sosu ile

Dana cigeri

Paprika, karamelize
sogan ve fava ile

Tavuk sis

Yogurt, kori, bal

hardal, susam ve pide ile
Izgara tavuk

Hardal, bal, kori

Et yemekleri pilav veya patates
kizartmasi ya da piire ve istediginiz
sos ile servis edilir

Gliniin yemegi
(Lutfen sorunuz)

SOSLAR

Bearnaise sos
Kirmizi sarap sosu
BBQ sos

Sweet chilli sos
Tathi-eksi sos

TATLILAR

Ev yapimi limonlu kek
Creme briilée
Dondurma

BiRALAR

Mythos 500 ml

Mythos 300 ml

Alfa 500 ml

Mamos 500 ml

Alfa veya Fix alkolsiiz 500 ml
Fix 500 ml

Radler 500 ml

MEAT

Lamb chops Portion
Lamb chops Kilo

Panseta e

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 609

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 0

Dish of the day
(Please ask us)

Dips in sauce

Bernaise @@ 0

Red wine sauce @
BBQ

Sweet chili

Sweet and sour

DESSERTS

Home made Lemon Pie 0@

Creme bruleeO@

Ice cream

BEERS ()

Mythos 500ml

Mythos 300ml

Alpha 500ml

Mamos 500ml

Alfa or Fix without 500ml
Fix 500ml

Radler 500ml

SARAPLAR

Kadeh sarap veya retsina
Semeli figi sarap karaf 0,5 L
Semeli figi sarap karaf 1L
(Beyaz, kirmizi, roze)

Tzoulia (Beyaz, kirmizi, roze)
Kehribar retsina
Malamatina retsina

0UZO (200 ml)

Kadeh ouzo veya tsipouro
Pitsiladi

Samara mavi

Barbayanni mavi / yesil
Lesvion

Linou

Plomari

TSIPOURO (200 ml)
Idoniko

Apostolaki
Dekaraki

ALKOLLU ICECEKLER

Prosecco

Viski Johnnie Walker
Viski Cutty Sark
Metaxa 3*

Metaxa 5*

Bacardi, votka, cin

WINES €)

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

Julia (White, Red, Rose)
Retsina Kexribari
Retsina Malamatina

0UZO0(200ml)

Ouzo or Tsipouro glass
Pitsiladi

Samara blue
Varvagianni blue/green
Lesvion

Linus

Plomari

CHIPOURO (200ml)
Hedonico
Apostolakis
Dekaraki

DRINKS

Prosecco

Johnnie Walker
Cutty Sark

Metaxa

Metaxa 5*

Bacardi, Vodka, Gin
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All food is cooked in Sun flower oil. In our

Salads we use Olive oil. Items marked with the sign (*) are frozen.
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Consumer is not obliged to pay if the notice of payment has not been received ( receipt - invoice)
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Olive oil and Vinegar are served in bottled bottles of 150gr. To kataoTnpa SLABETEL KUTIO TTAPATIOVWV



KAHVELER — ICECEKLER

Yunan Kahvesi

Cift Yunan Kahvesi
Espresso

Cift Espresso
Americano

Cift Americano
Cappuccino

Cift Cappuccino

Freddo Espresso (soguk)
Freddo Cappuccino (soguk)
Nescafe (sicak / soguk)
Cay (sorunuz)

Cikolata (sicak / soguk)
Taze Portakal Suyu
Karnisik Taze Meyve Suyu
Milkshake

Gazli igecekler
SiseSu0,5L

SiseSull
SodaliSu0,5L
SodaliSull

KAHVALTILAR

Scrambled Yumurta

Sosis veya bacon ile servis edilir

Gouda veya ladotiri peyniri, beyaz peynir
veya avokado veya mantar

Omlet
Bacon, mantar, ladotiri peyniri

Yogurt bal ve cevizile
/ mevsim meyveleri

Tost jambon veya hindi
fiime & peynir

Yunan Koy Sandvigi
Beyaz peynir, domates, salatalik,
zeytin ezmesi, zeytinyagl, kekik

Lesvos Sandvigi
Domates, salatalik, zeytin ezmesi
zeytinyagi, ladotiri peyniri, kekik

Omlet Sandvig
Flime somon
avokado, cherry domatesler

COFFEE DRINKS

Greek Coffee

Greek Coffee Double
Espresso

Espresso Double
Americano O
Americano Doubleo
Cappuccino O
Cappuccino Doubleo
Fredo espresso
Freddo cappuccino
Ness (hot/cold)

Tea (ask us)

Chocolate (hot/cold)o
Fresh Orange juice
Fresh Mix juice

Milk Shake

Soft drinks

Bottled water 0.5 L.
Bottled water 1 L.
Sparkling water 0,5 L
Sparkling water 1 L

BREAKFAST

Scrambled Eggs Q O

Served with sausage or bacon, Gouda,
or oil cheese, feta or avocado,
or mushrooms

Omelette
Bacon, mushrooms oil cheese

Yoghurt with honey, nuts

/ seasonal fruits () O

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 Omelette O G

With smoked salmon,
avocado, cherry toamatos

SALATALAR

Yunan Salatasi

Lesvos Salatasi

Karisik yesillik, ladotiri peyniri
kuru incir, cherry domates
Santorini Salatasi

Cherry domates, salatalik, mizithra peyniri
kapari, taze sogan

Ada Salatasi
Kegi peyniri, lollo marul, tursu sogan
¢am fistigl, zeytin, havug receli

Akdeniz Salatasi
Karisik yesillik, karides, ahtapot
kalamar, mango, taze otlar

MEZELER

Zeytin

Tzatziki

Pancar salatasi
Fava

Humus

Patates kizartmasi
Giiveg patates
Sucuk, ladotiri peyniri
sogan, krema
Firinda doldurulmus mantar
(4 peynirli)

Akdeniz Mezesi

Karisik deniz Grlinleri, cherry domates
kapari, taze otlar

Deniz taragi mango ve chili ile
Onirologio

(Lesvos koy sucugu)

Beyaz peynir, bal, hardal

balzamik sos, biberiye

Tavuk tava

Bal, hardal, raki-bal sosu ile

Apaki (tavuk veya domuz eti)
Pide ile, yogurt sosu, domates
sogan, taze otlar

Kuver (servis licreti)

SALADS

Greek salad O

Lesbos Oe

Mixed greens, olive oil cheese,
dried figs, cherry tomatoes
Santorini O

Tomatoes, cucumber, mizithra,

capers, spring onion

Goat cheese, Lola, pickle onion,

Island

pine nuts, olives, carrot marmalade

Mediterranean €) ()

Mix green, shrimps, octopus
calamari, mango, fresh herbs

APPETIZERS

Olives

Tzatziki

Beetroot salad O
Favaf

Humus

French fries

Potato in clay pot O

Soutzouki, olive oil cheese

onion, milk cream

Stuffed mushrooms in the oven
(with 4 cheese)

Mediterranean MeZe €) ()
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 6
With small pitas, Yoghurt dip, tomato
onion, fresh herbs

Cover charge

PEYNIRLER

Beyaz peynir

Firinda beyaz peynir Domates,
biber, sogan, pul biber

Mastelo — Hellim peyniri
incir regeli ile

Izgara ladotiri peyniri
Manouri boregi

Bal ve susam ile

Talagani peyniri

Havug regeli ile

ANA YEMEKLER

Makarna / Risotto

Bolonez

Dana kiyma, parmesan

taze otlar

Karidesli tagliatelle

Taze otlar, kapari, sarimsak
cherry domates, sogan, parmesan
Penne 4 peynirli

Ispanak ve krema ile

Mantarli risotto

Gorgonzola, parmesan

porgini mantari, trif, taze sogan
Karidesli risotto

Karides, taze otlar, cherry domates
kapari, kereviz, sarimsak, sogan

DENiZ URUNLERI

Dil balig1 Kapari, yaban
mersini veya aronya tereyagi ile
Sote midye

Taze sogan, otlar, krema
sarap ile

Karides saganaki

Uzo ile

Levrek veya ¢ipura 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 () O
With fig jam

Grilled Oil cheese () ()
Manouri puff pastry @ O

With honey and sesame

Talagani O

With carrot marmalade

MAIN DISHES

Pasta/risotto

Bolognese () €)

minced meat, parmesan,
fresh herbs

Toagliatelle with shrimps @
Fresh herbs, caper, cherry tomato,
garlic, onion, parmesan

Penne 4 cheese @O
Cream and spinach,
Mushroom risotto ()

Gorgonzola, parmesan,
porcini, truffle, fresh onion

Risotto shimps @
Fresh herbs, cherry tomatos, caper
celery, garlic, onions

SEAFOOD

Sole fish O
Caper, blueberry or aronia, butter
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



