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THE BEGINING | H APXH

The idea was born in 1956 by grandfather
Petalas Panagiotis and his wife Maria. The
first customers were the fishermen, farmers

and hunters of the area themselves, who
gathered at the restaurant to share
grandma's mezes but also stories of
everyday life. With a frying pan and a grill,
she cooked food full of love.

H 16ca yevwnOnxe 10 1956 and tov nannod IMetahd ITavoyiwty ot v 605uyo tov Magio.
O: npwtor Tehdteg NTay ot iStot ot Paddeg, Ol AYQOTEG %Al Ol XVVYYOL TNG TIEQLOYNG, TOL PaGEdOVTHY
OTO EOTINTOQLO YL V& POLQAGTOVY TOVG Peledeg NG YLaytdg aAA %ot t6TOQIEG TNG xxONpeQIvOTNTAG.

Me &vor TNYRVL HoUL O OO POYEIQEVE QUYNTO YEUKTO AYXTTY].

Grandma preparing fresh bread
and the local traditional recipe

with lampat the stone oven

1975

H Tyia etotpalet pogoxo dwpi
XUl TVV TOTUXY] GLUVTUYY] KE TO HATOLUANL

070 (QODEVO
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FROM THE SEA | AIIO THN ®AAAZZA

Our menu changes based on what's available at the local fishing boats.
Join us for a taste of the sea, and experience the thrill of dining on the freshest catch of the day!
To pevod pag adralet avaroyo pe To Tt sivat Stabéatpo amo Tovg Tomodg Yaeddsg.

EXate pall pog yro o yevor amo 1) Oddaoon pe mewty OAY oTNY TILo PEECHIX PLOQPY| TNG!
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_ _ Ot emoveg amo v Bahacoo xot to Bouvvo amo tov Bubod
The images of the sea and the mountain from the ' , '
, , uOL TOV XYQO TYG TatSnNg oL NAUING ETYEEXCUY TNV
seabed and the field of my childhood influenced my ' , '
, ' , o poayeton  pov. I'owto uow ot cuvtayég pov  eivan
cooking. That's why my recipes are inspired by the raw , ' ' '
, , EUTIVEUOMEVEG ATIO TIC TEWTEG DAEG ML TIG TEYVIXEG TOL
materials and techniques of our country ,
TOTOL YOG

/W W
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Enjoy the flavors from the Greek collective memory.

Greek tradition with carefully selected high-quality ingredients and simplicity in
creativity.
AToladoTe TIG YEVLGELG ATIO TNV EAANVIXY GUAAOYIXY, UV Y.
EMnvixr tegadooy, e TQOGEATING ETUASYUEVE DMKA DYNANG TTOLOTNTHG XUl XTTAOTY TN

HEC GTNY ONLOVEYIXOTYTA.

We welcome ' you to our Restaurant
PNeds zca)\wo‘opt'zou,ue 070 eo"noc'répzo ots
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Starters to share
OQEERTIKA

Lindian shrimp on the “sand” / Tapidaxt otn Kiotapevi) appo
shrimp paté / poppy seeds | waté yapidag / mamapouvéoopog

Fish balls / Keptédeg pmaxahidpou

mussel sauce / beetroot / olive oil | okopdahd pudicdv / taviZapt / ehatdhado

White taramas / Aeukog Tapapdg

fish roe puree / cherry tomatoes / capers / cured fish
vIopartivia / KATApN TTACTO 1) KATIVIOTO Wapt

Prawns saganaki / Tapideg ooyavaki

black garlic sauce / feta / spearmint oil / cherry tomato confit

odAtoa paupou okopdou éta / Aadt Sudopou / viopativia Kovept

Local white beans (Organic) / Adrma (Biohoyikrg kahiépyetag)

prawns / calamari / parsley sauce | kahapdpt / yapida / méoto paiviavoy

Stuffed tomato with cod / Tepo viopdra pe prrakohidpo

cuttlefish ink cream / cheese foam / herbs

KpEpa oTr6 peAdvi ocouttidg / appog ypaPiépag / pupwdikd

Traditional village bread / Xeipotoinro wopi

olive oil / sea salt / oregano | eharohado / Bakaooivé ohdtt / piyavn

SALADS
YAAATEX

Greek Salad / EN\nvikr) cahdta
variety of tomatoes / local feta cheese / capers
moikiMa viopdtag / Bapelioia géta / kaTapn

Pine nut salad / Koukouvapooohdta
smoked aubergine / feta cheese / lemon
KOTVIOTH peMTCAvVA / 9éTa / Aepov

Octopus salad / Xramrodooaldta
onions / capers / vinegar
KpeppUdL / EUdL / kaTvioTh TATIpIKa

RAW
QMA

Tuna Carpaccio from Kalymnos island
Té6vog Kahupvikng alielag kopTiatoto
capers / onion / olive oil with lemon juice
katapn / kpeppudt / AadoAépovo

Ambe1j ack Tartare a la Polita
Maytamiko TopTdp «a A& [ToAiton
zucchini / carrot / lemon juice / dill
KoAokUO1 / kap6to / Aepdvi / avnbo

Seabass Carpaccio
Aaupaki KOpPTIATO10
sea urchin water / Cwpdg ayivou
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https://en.wikipedia.org/wiki/P%C3%A2t%C3%A9

Main Course / KYPIQX

Grouper fish linguine / Popdg Arykouivt
fish broth / zucchini / dill | BoAAao1vog Cwpds / kohokuBakt / dvnBog

Lobster rigatoni / Actaxdg Prykarow (for 2/ 500gr)

bottarga powder / seafood puffs cream | okévn avyotdpayou
KPEPQ OTIO POUTKES

Scorpion fillet or red bream / Zxopmide gihéro n Paykpt

chickpeas / fennel / ouzo | peBubia / grvékio / outo

Local lamp or goat fillet from Asklipio village
LKANTIEVO KATOTKL 1) ApVi

homemade risotto / olive powder
OTIITIKG p1LoTO / ToUSpar eA1dg

Cuttlefish risotto / Pi{dTo pe peddvi coutid (for 2)

eel /shrimp / octopus / mussels / sea urchin

XM / yapida / x1atrédt / pudia / ayivog

Sea bass / Aaupdakt

cream from mussels / zucchini / dill oil
kpépa ato pudia / kohokuBakt / Aadt avnbou

Rooster with red wine / Kékopog kpaodatog
Florina peppers | mimepiéc pAwpivig

Swordfish fillet / Zipiag prAéro
beetroot / Greek leafy greens / fish roe (taramas) | ravtdpt
xopta / Tapapdg
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DESSERTS
F'AYKA

Chocolate Terrine
Tepivo GOKOAXTAG piE PLOTIKL ALyNVIG

Créme anglaise / pistachio | kpépa / puoTiki

Mille — feuille

Mihpéry

vanilla cream / strawberry syrup / mint
kpépa Paviliag / o1poTL ppaouviag / pévia

Traditional greek yogurt
[Mapadooiaké MNaoupt

white chocolate / wallnuts | Neuk) cokoldta / kapudia

LOCAL TRADITION W MEETS CREATIVITY




since 1956
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O KATANAAQTHZX AEN EXEI YITOXPEQXH NA ITAHPQXEI EAN AEN AABEI
TO NOMIMO TTAPATTATIKO ETOIXEIO (ATTOAEI=H - TIMOAOTIO).
CUSTOMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED
(RECEIPT - INVOICE).
o 1o poyeipepa kat yia ta dressings xprotpotrotoUpe eAatoAado.
la 1o tydviopa ypnotpototovpe nAiélato.
In our salads and dishes we use virgin olive oil. For frying we use sunflower oil.
AITATOPEYETAI H KATANAAQXH OINOIINEYMATQAQN ITOTQN
AITO ATOMA KATQ TON 17 ETON ITTOY AEN XYNOAEYONTAI
AITO TONEIX 1 KHAEMONEZX (N. 3730/2008 & I1.A 350/2003).

THE CONSUMPTION OF ALCOHOLIC BEVERAGES IS PROHIBITED FOR INDIVIDUALS UNDER
17 YEARS OLD WHO ARE NOT ESCORTED BY PARENTS OR GUARDIANS (LAW 3730/2008
PRESIDENTIAL DECREE 350/2003).

AAAEPTIOTONA: Xe Trepimtwon 1ou ioTe GAAEPYLKOL OE KATIOI0 CUCTOTIKO TTAPOKANOUHE VA
HAG EVNHEPWOETE.

Allergenic Ingredients: In case you are
allergic to any ingredient in please let us know.
211G TIpEG TOU KATaAOYoU oupttepthapfdvoviat
0oL 01 VOpLHOL pOpOL KO ETTILRAPUVOELS.

Prices are all inclusive of all taxes and duties.

O1 1ipég prropet va tpotrotroinBouv ywpis mpoeidotoino.

Prices can change without prior notice.

Executive Chef: ITavayietng [Metohdg
Ayopavopikds YreuBuvog: IMavayietng Metokdg



