Starters

Soup of the day
Garlic mushrooms in wine sauce

Foccacia with Mozzarella cheese
and aromatic butter

Roast Vegetables with parmesan
and sweet balsamic cream

Grilled Manouri (goat) cheese with Mango
chutney and Tomato — Apple chutney

Dish of fried cheese with honey
and sesame seeds

Zucchini balls in aromatic sauce
with yogurt, honey and ginger

Grilled Village sausages with fresh lemon,

cherry tomatoes and green salad

Prawns Ouzo with vegetables and ouzo

French fries

Risotto

Fresh mushrooms, truffle oil
and parmesan flakes

& herbs, flavored with sweet white
wine “Samos Vin Doux”

Smoked Siglino & Chicken fillets with

cream and parmesan, flavored with saffron

Fresh Prawns with aromatic spices

4.00

6.00

4.00

6.00

6.00

6.00

6.00

8.00

12.00

3.00

15.00

15.00

16.00

Salads

Green mixed with spinach, rocket, raisins,
sesame seeds, cherry tomatoes, parmesan,
balsamic and honey dressing,

in a roasted tortilla nest

Green aromatic with grilled

Manouri (goat) cheese, sesame seed candy,
iceberg, radicchio, rocket, cherry tomatoes
and aromatic fruit vinaigrette

Green Colorful with grilled prosciutto, avocado,

8.50

9.00

9.00

iceberg, pomegranate, Chinese cabbage, radicchio,

parmesan, garlic crouton & lemon vinaigrette

Pasta

Spaghetti Carbonara with smoked bacon,
cream and parmesan

Spaghetti Prosciutto & Rucola with fresh
rocket leaves, slices of prosciutto in
creamy sauce with parmesan

Rigatoni Chicken fillets with cherry tomatoes,
sweet paprika and gruyere,
in tomato and cream sauce

Rigatoni Smoked Ham, mushrooms, peppers,
herbs and spices in creamy sauce

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

Ravioli Spinach & Ricotta cheese
with mushrooms, spinach, ricotta soft
cream cheese and parmesan

Linguini Beef fillets with slices of beef fillets,
cherry tomatoes, peppers, red wine and herbs

Linguini “Marinara” with fresh prawns,
vongole, colorful vegetables, garlic
and herbs in white wine sauce

14.00

14.00

14.00

14.00

16.00

16.00

16.00

17.50

Main dishes

Grilled Chicken fillet with lemon, 14.00
vanilla glaze and roast seasonal vegetables

Chicken fillet Orange, grilled, in aromatic 14.00
orange juice sauce with honey,
mustard and mushrooms

Chicken fillet “Napoleon” with grilled 14.00
Manouri cheese, semi dried tomatoes

& basil pesto

Chicken fillets with Honey, Sesame 14.00

seeds, soya sauce, roast vegetables
and aromatic basmati rice

Grilled Pork steak with fresh lemon & potatoes 13.00

Grilled Pork steak in Barbeque sauce 13.00
with smoked paprika and herbs

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

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

Pork fillets “Marsala” grilled, 14.50
in aromatic red wine sauce

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

Beef fillet grilled with fresh lemon 26.00
and roast vegetables

Beef fillet Rum grilled, in dark Rum 26.00
and Cream sauce

Beef fillet Pepper in spicy pepper cream sauce 26.00

Salmon fillet grilled, in crust of aromatic herbs 17.00
and spices, with fresh lemon and vegetables
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White wine

Moshofilero Repanis 21.00
(Moshofilero) 750ml

Gold Leon Lazaridis 23.00
(Chardonnay) 750ml

Codex Zaharioudakis 24.00
(Asirtiko, Moschato) 750ml

Ktima Vivlia Chora 28.00
(Sauvignon Blanc, Asirtiko) 750ml

Thema Pavlidis 28.00

(Sauvignon Blanc) 750ml
Chateau Julia Lazaridis (Chardonnay) 750ml 28.00

Paranga Boutaris (Roditis) 750ml 24.00
Moi Je M'en Fous Karamitros 24.00
(Malagouzia) 750ml

Pinot Grigio 750ml 22.00
Prosecco — Moscato d'Asti 750ml 21.00
Solomos Verdea Dry — Melitis Med.Sweet 750ml  14.00
House white wine 1721 7.50 1L 15.00
Rose wine

Ktima Karipidis Sangiovese 750ml 24.00
Moi Je M'en Fous Karamitros 750ml 24.00
Rose Demi Sec Solomos 750ml 16.00
House rose wine 1721 7.50 1L 15.00
Red wine Fresh Kitcbhen
Leon Lazaridis (Cabernet) 750ml 26.00
Codex Zaxapovbidkns 750ml 26.00
(Syrah, Kotsifali)

Thema Pavlidis 750ml 30.00
(Syrah, Agiorgitiko)

Ktima Mouson “9” 750ml 26.00
(Merlot, Cabernet)

Paranga Boutaris 750ml 26.00
(Syrah, Merlot, Xinomauro)

Moi Je M'en Fous Karamitros 750ml 26.00

(Limnionas)

Chianti 750ml 22.00
Amoudi Dry Solomos 18.00
Melitis Med. Sweet Solomos 750ml 18.00

House red wine 1721 7.50 IL 15.00




OpeKtikd

Behouvté Y.ovna nuépas

Foccacia pe poroapédra
kai fodtvpo pupwdIKDV

Mavudpia okopébdra oe
odAtoa AevkoD kpaoiov

Ynia Aaxavikad enoxiis pe PAiks
napuelavas kai yAvké faloduiko

Ynié6 Mavoipt otn oxdpa pe chutney
Mango kai chutney Nroudra, Mriio

J.ayavaki pe pé€Al kar oovodui
o€ PUAMO kpodoras

KolokvBokepiédes oe odAtoa
1€ yiaovpr, péi kai t¢ividep

Aovkdvika xwpidrika Ppnid omn
oxdpa jie Aeuoévi kai piyavn

Tapides 000 pe owré Aaxavikd €mnoxns,
apwpanopéves pe 0vo

Tnyavniés nardres

Pi{oto

Mavudpia, Adéi podpas
kai pAoides napuelavas

Kanvioré Xoyhivo & @iAerdkia
kotérmovAo jie kpéna & napueldava
apwpariopévo e oappav

[apibes e Aevké yAvko
kpaoi Samos Vin Doux

4.00

4.00

6.00

6.00

6.00

6.00

6.00

8.00

12.00

3.00

15.00

15.00

16.00

2aidrec

Ilpdowvn avaueikin pe onavdki, poka, 8.50
ota@ides, oovodui, viouarivia, napuelava,

vipéorvyk faioduiko kat péll, o€ pnin pwAid

topriyias

IIpdowvn apwpankn pe pné Mavoipi, 9.00
naotéAl pehiod, iceberg, pavritoio, kivé{iko Adxavo,
vioparivia, péka kai Biveykpér eonepidoeidov

IIpdowvn moAbxpwun pe Pnioé npooovio, 9.00
aPokadvro, podi, iceberg, pavritoo,

@Aoibes napuedavas, kpovrov ok6pdov

kai Piveykpér ehaiéAado, Aguovi

Zuuapikd

2nayyén Kapunovdpa pe kanvioré pméikov, 14.00
o€ ehappid odAtoa kpéuas kai nappeddavas

2nayyéu Ilpoootio & Poka oe apwparikn 14.00
odMoa kpéuas kai mapueldvas

Prykarovi Oierdkia koromovlo e viopartivia, 14.00
YAUK1d ianpika kai ypaPiépa,
o€ odAtoa vioudras & kpéuas

Piykarovi Kanvioté XdyAvo, pavirdpia, 14.00
minepiés, kpéua, forava kai pvpwdika

Piykarovi [apiSes & korémovio, e ppéokies 16.00
yapides, piierdkia korérovAo, fotka, o€ odAtoa
vioudras kai kp€uas

PafioA Xnavdki, pikoéra pe pavirdpia, yéuion 16.00
He aralo wpi kpéua pikéra, onavdxl,
nappedava kai kpéua

Awykovivi QiAerdkia pooxdpt pe vioparivia, 16.00
minepiés, K6kkivo kpaoi, Borava & pvpwdikd

Awykovivi “Mapivdapa” pe ppéokies 17.50
yapides kai fovykoAes, moADxpwpa Aaxavikd
kai ok6p6o o€ odAtoa AevkoD kpaoiov

Kupiw¢ mdra

KotorovAo @iAéro oxdpas pe yAdoo Aepévi, 14.00
ppéokia Pavikia kai Ynid Aaxavikd €moxns

KotorovAo IoprokdAr pnié otn oxdpa, 14.00
o€ anaAn odAtea moprokaiiov pe HéAL,
povordpda & pavirdpia

KotérovAo @iAéro oxdpas “Napoleon”, pe pnié  14.00
Mavoipi, vioparivia kovei, apwpatopévo
e méoro PaciAikov

DiAerdkia korérmovAo pe péii, oovodut kai ooyia, 14.00
He Aaxavikd enoxns & apwpariopévo pvd Basmati

Xowpva pnipi{oAa oxdpas pe ppEoko Aeuovi, 13.00
baby nardies povpvov n ppéokies tny. mardres

Xowpva pnipi{oAa pnin otn oxdpa, o€ 13.00
oartoa BBQ, pe kanviomn ndanpika kai pupwdikd

Xoipva gilerivia oxdpas pe pavirdpia 14.50
Kai MoOADXpwHES MIEPIES o€ odAoa kpéuas

Xowpiva @iAerivia oxdpas pe pnié xalovut, 14.50
pavirdpia nievporovs kat Gupdpt,
o€ 0dAtoa AevkoD kpaoioD

Xoipwva gierivia oxdpas pe Kapapelwpéva 14.50
Kpeppibia, oe oaiioa yAvkod faroduikov
kai baby kpeppvdicov

Xowpva girerivia “Marsala” pnid omn oxdpa, 14.50
o€ 0dAtoa apwparkod KOKKIVOU Kpaoiov

DiAéro pooxdpi pe PpEoko 26.00
Aeuovi & pnid Aaxavikd

DiAéro pooxdpt pe Mavpo Poop kat Kpéna 26.00
DiAéro Mooxap Iinepdro, 26.00

o€ mikavikn odAtoa kpéuas

DiAéro XoAouod oxdpas o€ kpovota 17.00
Pordavwv kair pupwSikwv, e PpPEOKO
Ag6vi kai Ypnrd Aaxavikd
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/\eUKO Kpaoi

Mooxopirepo Permavn 750ml
(Mooxo@ilepo, Pobiins)

Xpvoos Aéwv Aadapibn 750ml
(Chardonnay)

Codex Zaxapiovbdakns 750ml

(Aovpriko, Mooxaro)

Kripa Bipiia Xwopa 750ml

(Aovpriko, Sauv.Blanc)

Oéua [NavAibn 750ml

(Aobpriko, Sauv. Blanc)

Chateau Julia Aalapibn 750ml
(Chardonnay)

Ilapdyka Kvp Iavvn 750ml (PoSitns)
Moi Je M'en Fous Kapaunipov 750ml
(MaAayovGia)

Pinot Grigio 750ml (Pinot Grigio)
Prosecco - Moscato D “Asti 750ml

Verdea Dry - Melitis Med. Sweet Solomos
Aevko 1721 750 1L 15.00

Pol¢ kpaoi

Kripa Kapvnidn Sangiovese 750ml

Moi Je M'en Fous Kapaunmpov 750ml

Demi Sec Solomos 750ml

Pog¢ 1721 750 1L 15.00

Kokkivo kpaoi

Xpvoos Aéwv Aalapibn 750ml 26.00
(Cabernet)

Codex Zaxapovbidkns 750ml 26.00
(Syrah, Kotsifali)

Oéua INavAibn 750ml 30.00
(Ayiwpyitiko, Syrah)

Krapa Movowv «9» 750ml 26.00
(Merlot, Cabernet)

Ilapdyka Kvp Tiavvn 750ml 26.00
(Ewopavpo, Syrah, Merlot)

Moi Je M'en Fous Kapapunpov 750ml 26.00

(Anpvicovas)

Chianti 750ml 22.00
Amoudi Solomos 750ml 18.00
Melitis Medium Sweet Solomos 750ml 18.00

Kékkivo 1721 750 IL 15.00

— —

Fres‘w K:’-‘&Aem




	ENGLISH ΧΕΙΜΩΝΑΣ 2025 ME TIMES MESA
	ENGLISH ΧΕΙΜΩΝΑΣ 2025 ME TIMES EXO
	GREEK ΧΕΙΜΩΝΑΣ 2025 ME TIMES MESA
	GREEK ΧΕΙΜΩΝΑΣ 2025 ME TIMES EXO

