Starters
Soup of the day

Garlic mushrooms in wine sauce

Roast Vegetables with parmesan
and sweet balsamic cream

Stuffed rolls with soft cheese
& prosciutto

Dish of fried cheese
with honey & sesame seeds

Zucchini balls in aromatic sauce
with yogurt, honey and ginger

Grilled Village sausages with fresh
lemon, cherry tomatoes & green salad

Grilled Octopus with mashed fava
beans mousse and caramelized onions

Prawns Ouzo with vegetables and ouzo

Risotti

Fresh mushrooms,
truffle oil and parmesan flakes

Asparagus & prosciutto with fresh
asparagus and grilled prosciutto,
flavored with herbs

Fresh Prawns with aromatic spices
& herbs, flavored with sweet white
wine “Samos Vin Doux”

4.00

5.50

5.50

5.50

5.50

5.50

6.50

9.00

10.00

14.00

14.00

16.00
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Salads

Green mixed with spinach, rocket, 7.50
raisins, sesame seeds, parmesan,

balsamic and honey dressing,

in a roasted tortilla nest

Caesar's with grilled chicken fillets, 8.50
iceberg, radicchio, rocket, spinach,
cherry tomatoes and aromatic Caesar's sauce

Bacon green salad with grilled bacon, 8.50
iceberg, Chinese cabbage, radicchio,

garlic crouton, parmesan, cherry tomatoes

& lemon vinaigrette

Pasta

Spaghetti Fresh vegetables with zucchini, 10.00
carrots, peppers, cherry tomatoes & parmesan

Spaghetti Prosciutto and fresh rocket, 12.00
in creamy sauce with herbs and parmesan

Penne Chicken fillets with cherry tomatoes, 12.00
sweet boukovo and gruyere, in tomato
& cream sauce

Penne Smoked Bacon, spinach, 12.00
parmesan cream, herbs & spices
in creamy sauce

Penne Chicken & Shrimps 14.00
with chicken fillets, shrimps and
vodka in tomato and cream sauce

Ravioli Spinach & ricotta cheese with
mushrooms, fresh spinach, ricotta soft 14.00
cream cheese and cream

Linguini Beef fillets with slices 14.00
of beef fillets, cherry tomatoes, peppers,
red wine & aromatic herbs

Lir;f’uini “Marinara” with fresh prawns 17.00
and vongole, colorful vegetables,
garlic and herbs in white wine sauce

74

Main dishes

Grilled Chicken fillet with lemon glaze 12.50
& roast seasonal vegetables

Chicken fillet Orange with colorful 12.50
vegetables, fresh mozzarella cheese,
in aromatic sauce with orange juice

Chicken fillet “Napoleon” with grilled 12.50
Talagani cheese, sun dried tomatoes & pesto basil

Chicken fillets with honey, 12.50
sesame seeds and soya sauce

Grilled Pork steak with fresh lemon & herbs 12.50
Grilled Pork steak in mustard & honey sauce 12.50

Pork fillets grilled with fresh mushrooms 14.50
and colorful peppers, in creamy sauce

Pork fillets with grilled Haloumi cheese, 14.50
brown mushrooms and thyme,
in white wine sauce

Pork fillets “Marsala” grilled, with fresh 14.50
mushrooms and aromatic red wine

Pork fillets Caramelized Onions, 14.50
grilled, in a sauce of sweet balsamic
cream with baby onions

Beef fillet grilled with fresh lemon, 29.50
spices & herbs
Beef fillet grilled in dark Rum 29.50

& Cream sauce

Beef fillet “Café de Paris” in aromatic 29.50
butter sauce with “Café de Paris” herbs

Salmon fillet grilled, in crust of aromatic 16.50
herbs and spices, with fresh lemon

®



Opektikd

2oUma nuépas

Mavudpia okopbdra
o€ odAtoa Aevkod kpaoto?

Ynia Aaxavikd emoxris pe
napueldava kai yAvkoé Parodpixo

Mnovpekdkia pe kaoépt kat
npoootto o€ PUAO kpolotas

Yayavdki pe péM kai oovodut

KoAokvBokepiébes oe apwpankn
odAtoa pe yraovpu, péh kai téividep

Aovkavika xwpiduka pnrd
om oxdpa pe Aepovi kai piyavn

Yni6 xtanobi pe povs pdfas
kai kapaperwpéva kpeppuvdia

TapiSes Ovdares pe Aaxavikd kai oo

Pi{6to

Mavirapia, Adabi ppoipas,
Kai mappelava

2napdyyia, pnié npoooiro
kai apwparikd forava

Tapibes kat Mvpwbikd
He Aevké kpaoi Samos Vin Doux

4.00

5.50

5.50

5.50

5.50

5.50

6.50

9.00

10.00

14.00

14.00

16.00
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2aAdrec

Ilpdowvn avdueikin pe onavdki, poka, 7.50
orapides, oovodui, napuelava, vipéovyk
Parodpiko & péh, oe pnin pwlid topriyias

Caesar's pe ynid giierdkia korémovio, 8.50
iceberg, pavtitoio, pUAAa pokas, viopativia
kat apwpankn caesar's sauce

Tpdowvn apwpankn pe pnié pnéikov, 8.50
iceberg, kpovtov oképbov, napueliva,
vioparivia kat Biveykpér Aepoviot

Zuuapikd

Enayyén Dpéoka Aaxavikd HE KoAoki01,
Kapora, MoAUXpwES TMEPIES, VIOHarivia
kat mappelava

10.00

Xnayyéu [Ipogobro & Poka oe 12.00

apwparnkn odioa kpépas & nappefavas
[Tévves Pilerdkia korrrovAo pe vioparivia, 12.00
yAvkG pnodkopo kat ypaPiépa,

o€ odAtoa viopdras & kpépas
[1évves Kanvioré pnéikov, onavdxi 12.00
& napuelava, pe “ovdpa’ pUpwOIKWDY,
o€ oaAtoa kpéuas

[Tévves TapiSes & @ilerdkia kot6movAo 14.00
e Borka, oe odAroa pupwbikav,
viopdras kat kpépas

Papi6h Xtavdki, pikéra pe paviedpia, 14.00
anahd wpi kpépa pikéra kat onavaxi,
o€ odAtoa kpépas

Awykovivi @ikerdkia pooxdpt 14.00
L€ VIouarivia, mrepi€s, KOKKIVo Kpaoi,
Bérava kar prpwbixd

Awykovivi “Maprvdpa™ pe yapibes 17.00
kat Bévykodes, moAvxpwpua

Aaxavikd, ok6pbo kat Aevké kpaoi

Kupiw¢ nmidra

KortérnovAo oxdpas pe yAdoo Aepéwt
kat pnid Aaxavikd €noxns

12.50 .

KortérnovAo INoprokdAt ypnté omn oxdpa, 12450
e ToADXpwpa Aaxavikd eroxnis kai ppéoxia
potoapédda, oe anaAi odAroa noprokaiioi
Kotérovio “Napoleon” pe pnié rakaydvi 12.50
Meoonvias, haori viopdra & néoto facihikot
Dr)erdkia korérmovAo 12.50
pe pél, oovodp kat oéyia

Xowpwvna pripi{éra oxdpas pe 12.50
ppéako Aeuovi & pupwdikd

Xopwvi pnipi{éia Movordpba & Méh, 12.50
pnm om oxdpa, o€ odAroa povotdpbas & peliot
Xoipwva gilerivia oxdpas pe pavidpia 14.50
Kkat MoADXpwEs MTEPIES 0 odAtoa Kpéuas

Xoipva gpilerivia pe pnré xarodyi, 14.50
pavidpia nAevpoérovs kar Bupdpt,

o€ odAroa Aevkod kpaotot

Xoipwva gierivia oxdpas 14.50
pe Kapaperwpéva Kpeppbia, oe odiroa

YAvko© faloduikov kat baby kpeppvbicov

Xopwvd gikerivia “Marsala” 14.50
pntd otn oxdpa, L€ PpEéoka pavirdpla

Kai KOKKIVO apwyarko kpaoi

DiAéro pooxdpt oxdpas e PPEcKo 29.50
Agpovi & pnrd Aaxavikd '
Dikéro pooxdpt pe Maipo Poout & Kpéna 29.50
DiAéro pooxdpr “Cafe de Paris” pe apwpanxé  29.50
Poitwpo Pordvwv kat pupwOIKDY

DiAéro Xolopod oxdpas o€ kpodora Poravwv  16.50

& pupwdikav, pe ppéoko Aepovi & pnrd Aaxavikd
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