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AAoipég / Spreads

TapauoocalAdra / Fish roe salad

TpiAoyia aloipwyv / Trilogy of spreads
®dpa/ Fava

Me @ppéoko Kpeuuudl, piyavn & tTnyavntn Karmrapn
Fava with spring onion, oregano & fried caper

MeAit¢avooaAdra katrvioT / Smoked eggplant salad

Tupokautepr / Spicy cream cheese salad

TCaTtliki / Tzatziki

Ta rupia uacg | Our cheese selection

MeAiTdro Apkadiag otn oxdpa / Melitato grilled cheese from Arcadia

CpaBiépa cayavdki / Saganaki gruyere cheese

Déta oe PUANO KPOUOTOG Le gouadur & Buuapiolo uéh
Feta cheese in pastry sheet with sesame & thyme honey

Déra Aadopiyavn / Feta with oregano & olive oil

2aAareg [ Salads

ZaAdra Tou pegé / Mezze salad

lMpdoivn avaueiktn oaAara pe Enpoug kaproug, MeAirdro tupi Apkadiag otn oxdpa &
owg £0TTEPIGOEIOWY

Mixed salad leaves with nuts, Melitato grilled cheese from Arcadia & citrus vinaigrette

TaptrouAé / Tabbouleh

2aAdra e KOUuokouadki, vroudra, ayyoupl, uaiviavo, dudouo, kaaioug & AadoAéuovo
Salad with couscous, tomato, cucumber, parsley, mint, cashews & olive oil/lemon
dressing

KaoTteAbpido / Kastelorizo
lNMavoéaioia Aaxavikwv pe mmepiéC Toupai, maiaiwuévo E0di & eAaidAado
Salad leaves, pickled vegetables, vinaigrette & olive oil

MavriapooaAdra / Betrroot salad

Me @iAéra moprokaAiou, kartiki Aouokou, kapudia, ppEéoko BaciAko & owg
£0TTEPIOOEIOWV

Beetroot, orange fillet, Katiki cheese from Domokos, walnuts & fresh basil

Poka — vroparivi / Rocket —tomato cherry

Nrouarivia, poka, Tpayavad xeiporrointa Kpoutov, Aoidec ypaBiépac &

Ow¢ UTTaAoduiko

Tomatoes cherry, rocket, homemade croutons, gruyere flakes & balsamic sauce

Ntdkog / Dakos
Ma&iudadi Aadiou e ppéokia Tpiuuévn VIoudra, eéra, Kamapn, eAIES, Addr & piyavn
Rusk with fresh grated tomato, feta cheese, caper, olives, olive oil and oregano
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9,00
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EAANnvikA ZaAdra / Traditional Greek salad
MapouloocaAdra / Lettuce salad

MapouAi, ayyoUpi, ppéoko kpeuuudl, avnbo & AadoAéuovo
Lettuce, cucumber, spring onion, dill, lemon & olive oil

Xoépra eToxng / Seasonal greens

Meledakia | Mezze

KoAI16¢ KaTrvioTég o axdpa e AadoAéuovo
Smoked mackerel grilled with olive oil & lemon

Toipog/ Tsiros
Mapivdrog yaupog / Marinated anchovies

TnyavnTtég yaupog / Fried anchovies

Xtamédi ynté* / Octopus grilled*

ZapdéAha otn oxdpa / Grilled sardines

KaAaudpi Tnyavnté* / Fried squid*

Capi1ddki TOTTOU ZUMNG / Mini fried shrimps like Symis
KapaBi1déwuxa tnyavnth / Fried crayfish

MaviTdpia TTAEUPWTOUG OTN OXAPA Le LaivTavo, ppéako Buudpl, @Aoidec

ypaBiépac & owg umraAoduiko
Grilled oyster mushrooms with parsley, fresh thyme, gruyere flakes &
balsamic sauce

NtoApaddkia yiaAavdi ye apwpariouévo yiaolpt amé gpéoKa LUPWOIKG
Stuffed vine leaves with flavored yogurt

MNardreg Tnyavntég / French fries

MatdTteg TNYavNTéG e owc vpaBiépac, yAukia TaTpika & @péako Buudpl
French fries with gruyere sauce, paprika & fresh thyme

KoAoku@dkia TnyavnTd / Fried zucchini
Ntopatoke@Tédeg / Tomatoes patties
KoAokuBoke@Tédeg / Zucchini patties

MaoTouppadomitdkia / Pastirma pies

MTéywpo pe Aadopiyavn & Uyalo ZnTeiag
Pita bread with olive oil, oregano & Xigalo Siteias
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8,50
2,00



RAKI
MEX

Paki-Melé | Raki-Mezze
To peleddki TG Trapéag / Mezze to share

Téooepis Ala@opeTIKES yeUaelS BaAaaoivwy auvodeuovral e kpaoi 500ml r paki 200ml
(A6 U0 droua kai Tavw)

Four Variety of mini seafood mezze served with wine (500ml) or raki (200 ml)

(2 pax or more)

OaAaooivég yeuoeig | Seafood flavors

DPwAiég kKavTaipl pe yapiddki TUTTOU
Kadaifi nests with shrimps like Symis

MUSia axvioTd / Steamed mussels

NAixoudiég Bahacoivwyv / Seafood selection
Me yapideg, 6oTpaka, kaAaudpr*, Aaxavikd owre,, Koagi Asuko & Asuovi
With shrimps, shells, squid*, sautéed vegetables, white wine & lemon

Capideg yntég / Grilled shrimps
Fapideg oayavakr* / Shrimps saganaki*

KaAaudpr ynté* / Grilled squid*
KaAauépr yeuiord pe pudl, otagida, KOUKouvapl & QPETKA UIETOYEIQKA HUPWOIKG
Grilled squid stuffed with rice, raisin, pinecone & fresh mediterranean herbs

M1rakaAidpog TyavnTog e okopdahia
Fried cod with skordalia (garlic/potato cream)

Fipog oolopou xeipoTtrointog / Salmon homemade gyros
®péoko @iAéTo ooAopoU mavw oe ita, pico de gallo & mikAa KpgupUudi
Fresh salmon, pita bread, picco de gallo & pickled onion

NdBpdkl QIAETO KPOOATO
Sea bass fillet in white wine sauce

Tolmroupa oTn oxdapa
Sea bream qgrilled

TaAiaTéAeg HUAOKOTTI ue KGTTapn, péokia vioudra & uaiviavo
Tagliatelle croacker with capper, fresh tomato & parsley

Aivykouivi aglio olio pg é6oTpaka / Linguini aglio olio with shells

Aivykouivi yg 8aAaoolvd / Seafood linquini

Fapidopakapovada / Shrimps linguini

Kpi1Bapdki pe yapideg / Orzo pasta with shrimps

Aivykouivi pe @péokieg kapaBideg XaAkidag
Linguini with fresh crayfish from Chalkida

Kpi1Bapdki pye @péokieg kapaBideg XaAKidag, ppéokia vioudra, ppéako BactAiko
& @éra

Orzo pasta with fresh crayfish from Chalkida, fresh tomato, fresh basil & feta
cheese

11,00
drtopo /
person
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19,00



RAKI
MEX

AaBpdki @pikacé / Sea bass fricassee
Péta wapiov nuépag otn oxdpa / Grilled fish of the fillet

2oUTTa Tou wapd / Fisherman soup

21eplavéc yeuoeis | Land flavors

TaAidra black angus pe moupé mardrag & mmepdrn owg
Black angus tagliata with mashed potatoes & pepper sauce

ApvViolo KOTOI aiyouayeipeuévo ato eoUpvo e KOVIAK, péako Buudpr & akopddaro
TTOUPE TTATATAS

Lamb shank slow cooked in the oven with cognac, fresh thyme & garlic mashed
potatoes

Kp18apdki pe KOTOTTOUAO, uavirdpia ,ppéoko Buudpl, uaiviavé & @Aoidec

mapueldvag
Orzo pasta with chicken, mushrooms, fresh thyme, parsley & parmesan flakes

DIAETO KOTOTTOUAO HAPIVAPIOHEVO ouvodeleral ue pudi
Marinated chicken fillet accompanied with rice

MTrpIfoAdKIO XOIPIVA cuvodeUeTal ue TTATATES TNYAVNTES
Pork steaks accompanied with fries

Ke@TeddKia pooxapioia ouvodelerar e TaTares yavnTég
Beef meatballs accompanied with fries

Ke@pTeddKia KOTOTTOUAO ouvodeUeral e TTATATeES THYAVNTES
Chicken meatballs accompanied with fries

MTTIQTEKI HOOXOPICI0 guvodeUeTarl e pUdi 1y TTOUPE
Beef burger accompanied with rice or mushed potato

MTT1QTEKI KOTOTTOUAO ouvodelerar pe pUudi 1) Toupé
Chicken burger accompanied with rice or mushed potato

XolpIvi TNYaVId ue pyouatdpda ,ppéoko Buudpl, uaivravo
Sauteed pork with mustard, fresh thyme & parsley

MoAiTiko keptrdTr / Traditional kebab
Keptrdir yiaoupTtAoU / Kebab with yogurt

Fipog KOTOTTOUAO XEIPOTTOINTOG L PPEOKIa TTiTA, OWC VIAOUPTI, THKAQ KPEUUUSI &
wnth vioudra

Homemade chicken gyros with pita bread, yogurt sauce, pickled onion & grilled
tomato

Mouocakdg / Moussaka

MoikiAia kpedTwyv / Grilled meat assortment

Mrrigrekdkia pooxapioia, UTTIQTEKAKIQ KOTOTTOUAOU, XOIpIVA UTTPICOAGKIA, QIAETO
KOTOTTOUAO, KEUTTATT, TATATES, TITOWWLO & 3 SIAPOPETIKES OWS

Beef burgers, chicken burgers, pork chops, chicken fillet, kebab, fries, pita bread & 3
different sauces

17,00
19,50
9,50

23,00

19,50

13,50

11,50

12,00

9,80

9,80

13,00

12,50

9,00

11,50
12,00
11,50

11,50
34,00
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21n oouBAa (yia 2 aroua) / In spit (for 2 persons)

ZoUBAa amré pooxdpl black angus guvodelerai e ToITAOUAYEIPEUEVES TTATATES 45,00
Black angus beef spit accompanied with triple cooked potatoes

ZoUBAa a1rd KOTOTTOUAO Guvodeleral ue CaAdTa TaUITOUAE Kai ow¢ HouaTdpdac 23,50
Chicken spit accompanied with tabbouleh salad & mustard sauce

ZoUBAa atrd @IAETO YPETKOU GOAOUOU cuvodeleral e BoaaTd Aayxavika & 32,00
AadoAéuovo

Fresh salmon spit accompanied with boiled vegetables and olive oil/lemon dressing

Mevou (2-10 aroua) | Menu (2-10 pax)

MepiAappaver: Includes: 30,00
2ouma Fisherman’s soup daropo /
ZaAdara KaoteAdpido Kastelorizo salad person
[ouBéror ue yapidec Shrimps giouvetsi

Toimoupa o1n oxdpa Grilled sea bream

Aukd Dessert

Kpaai 1 paki Wine or raki

PwTtAoTE pag yia Ta midra nuépag !
Ask for dish of the day!

PwToTE pag yia Ta YAUKd nuépag!
Ask for the daily desserts!

PwTtAoTe pag yia vegetarian & vegan emiAoyég!
Ask for vegetarian & vegan choices!

AlaAé§ape Ta KAAUTEPA UAIKA yia va QUUOUOOTE TTWG N TPO@N BpEPEl TO CWHA, AAAd n TToIOTNTA
TO METAPOPPWVEL. .. ‘ETO1 AoITdv, atmropacicaue va
ONMIOUPYNCOUNE KAl VO KAVOUME AUTO TTOU EEPOupE KOAUTEPQ...
Na 1o poipacToUpe padi cag!

We chose the best ingredients to remember that food nourishes the body, but quality transforms
it... So, we decided to create and make it happen what we better known ...
To share it with you!

OMIAOZ KAZTEAOPIZO / KASTELORIZO GROUP

YINOMPAMMISMENES Ol AAMMEPIIOTONES OYZIES

Tnyavioupe o€ nAiéAaio & oTic caAdTes uag xpnaoiuorroioUue extra mapbévo eAaidAado. *Karewuyuévo.
lMapakaAw evnuepwoTe LUag yia Tuxov ailepyieg. Ayopavouikos YmeuBuvog: K. Mamabeodwpou.

O KATANANQTHZ AEN EXEI YITOXPEQZXH NA NMAHPQZXEI EAN AE AABEI TO NOMIMO TMAPAZTATIKO
STOIXEIO.

Or niuég auptrepiAauBavouv Anu. ®opo, service & OrIA.

To karaotnua utroxpeoural va dlabétel éviutta-OeATia mapamévwy Kovid oTnv €icodo

UNDERLINED THE ALLERGENIC SUBSTANCES

For salads we use extra olive oil & for frying we use sunflower oil. *Frozen.

Please inform us of any allergies. Market regulations responsible: K. Papatheodorou
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF

PAYMENT HAS NOT BEEN RECEIVED (RECEIPT — INVOICE).

All prices include municipal taxes,service, VAT.

The restaurant is obligated to provide complaintforms in a special location near the entrance.

Le restaurant traits feuilles de protestation obligatoires pour les clients dans une position spéciale a cété de la sortie.

Das gaststétte hat Pflicht Protest Blétter fiir kunden zu sonderstellung neben dem Ausgang.



