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OPEKTIKA / APPETIZERS

Wypl r miita ava dropo
Bread or pita bread per person

Tlatikt V(@)
Tzatziki

TapapoccAdta
Roe fish salad (dip)

DPEOKIEG TNYaVNTEG TTaTATeG V()
Homemade fresh fried potatoes

KoAokuBdkLia tnyavnta 'V
Fried Zucchini

AUyQ paTLa Je TPLPPEVEG TryavnTeg TATATEG ()
Fried eggs with grated fried potatoes

MeAttCava Pntn pe peta kat gpeokia viopata V()
Eggplant grilled with feta cheece and fresh tomato

dETa 0€ PUANO pIE PaKOLEAD Kal couaapl
Feta cheese wrapped in pastry with rakomelo (grappa honey)
and sesame seeds

XahoupL oxapag pe okopdowo Kat Japuerada viopdtac V2
Grilled Halloumi with garlic bread and tomato jam

YayavakL Le KapapeAwpeva oUKa Kat Enpoug kaproug
Saganaki with caramelized figs and nuts

WYnta Aaxavika e aaAtoa amno ylaouptt V()
Grilled vegetables with yogurt sauce

MavitapLa YeULOTA pE UTTELKOV, SLA®opa TUpLd
KOl OWC UTTAAGALKO QO OUKO

Mushrooms stuffed with bacon and cheese sauce with fig balsamic

Xopra enoxne V' ()
Boiled Greens

MaTateg YEULOTEC Pe AOUKAVIKO MUKOVOU Kal SLAPOPEC TILTTEPLES
Potatoes stuffed with Mykonian sausages and peppers

Koeppudomita
Local Onion Pie

2,00

6,50

7,50

5,50

8,00

11,00

8,50

10,00

11,00

8,50

12,00

10,00

6,50

10,00

10,00
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OPEKTIKA / APPETIZERS

Keptedakia pe oahtoa vropdrag
Meat balls with tomato sauce

TUAL(TAPL ATt PUAAD KPOUOTAE PE KATIVLOTO GOAOUO, OTIAVAKL
Kal JOTOaPEAQ TIAVW OF OWC VTOUATag

Roller of pastry with smoked salmon, spinach and mozzarella
on tomato sauce

MTIPOUOKETEC pe VTopativia, (ETa Kal MeaTo BactAkou V2
Bruscheta with cherry tomatoes, feta and basil pesto

2ANATEZ / SALADS

Xwplatkn carata V()
Greek salad

Mpaovada pe Yo pavoupl, KPLTOLvL, KOUKOUVARL Kal 0w BaAGAULKO YE JEAL
Green Salad with grilled cream cheese, breadstick, pine nuts and balsamic
sauce with honey \?

Yahdrta tou Kaloapa pe Pnto KotomouAo, appelava Kal Kpoutov okopdou
Ceasar salad with grilled chicken parmesan and garlic croutons

Meaooyelakr oalata pe omavakl, Eepa oUKa, avBOTUPO Kal owg
QTTO TIOPTOKAAL, Tayv kat pelt VP ()
Mediterranean salad with spinach, dried figs, anthotyro cheese
and orange, honey, tahini vinaigrette

YoAdTa JOTOoapEAa e vTopativia kat AddtL BaclAkol V(&)
Mozzarella with cherry tomatoes and basil oil (Insalata Caprese)

MUkovog (ahpupa, vtopdra, aguadt kat &lvotupo Mukovou) V*
Mykonos (Almyra with tomatoes, rusk and mykonian chesse xinotiro)

YaAdTa Kwoa pe omavakt baby dtagopouc &npoug kapmoUg Kat koAokuoa

Quinoa salad with baby spinach, various nuts and pumpkin

Mpaotvn coAdta pe katotkioto Tupl, ayAady, kaalouc kat cranberries 7 (&)
Green salad with goat cheese, pear, cashews and cranberries

Mpaovada pe yapldeg, viopativia kat owg unAo§udou pe kamapt ()
Kal Jouatapda

Green Salad with Shrimps, cherry tomatoes and apple cider vinegar
with capers and mustard

o2

€ 10,50

€ 11,00

€ 750

€ 900

€ 11,00

€ 1250

€ 12,00

€ 1350

€ 10,00

€ 12,00

€ 13,00

€ 17,00



WAPIA & OANAZZINA / FISH & SEAFOOD

Appetizers

MUSLa ayvLoTA HE PLVOKLO Kal oappav
Steamed mussels with finocchio and saffron

Faplbec* MavapLoPEVES PE OTILTLKN YAUKOEWVN OWG
Shrimps* breaded with homemade sweet sour sauce

XTamodt oyapac e 6pocepn 0aAATa TAPTIOUAE
Grilled octopus with tabbouleh salad

Axwooahata ()
Sea urchins (raw)

MTIaKQALGPOKEPTESEC
Cod Fritters

Favpoc tnyavntog
Fried anchovies

Kahapapakia* tTnyavnta pe owg taptap
Fried Calamari* with tartare sauce

2apdeha oyapag pe Kamapn Kat KpePPLUdL &epo ()
Grilled sardines with capers and onions

Taptap coAopoU [E PJOUE aBOKAVTO apWUATLOHEVO e wasabi ()
Salmon tartare with avocado mousse flavored with wasabi

Xtanodt kapnatoo ()
Octopus carpaccio

[aUpOG oKoPSATOG OF AypLA POKA E EALEG KaL VTopativia ()
Anchovies marinated with olives and cherry tomatoes

€ 1450

€ 18,50

€ 16,00

€ 19,00

€ 14,00

€ 10,00

€ 13,00

€ 12,00

€ 20,00

€ 16,00

€ 900
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WAPIA & OANAZZINA / FISH & SEAFOOD

Main Dish

Kahapapt* oyapac Pntn vropdra, (POowOKLO Kat VIUT peAlt(avooardtag (%) € 17,00
Grilled Kalamari* with tomato,finocchio and eggplant salad dip

Z0MOHOG 0XaPag 0£PPLPLOPEVOG HE AyPLO PUCL KL PAKES (%) € 20,00

Grilled Salmon with wild rice and lentils

AQUPAKL PLAETO 0YAPAC HE BPacta Aayavikd Kat owg Boutrpou € 21,00

ue Sevdpohifavo

Grilled sea bass fillet with boiled vegetables and butter rosemary sause

PU\eTaKL TIEOKaVEPLTOa e 0AATOa amo AEPOVL KAl KATIapn TTAVW € 2300

O€ TIOUPE KATVLOTAG PeATdavag

Monkfish fillet with lemon sauce and capers on smoked eggplant purée

MTOPUTIOUVL PLAETAPLOPEVO OTO Tryavt VW GE axvLOTr) aApupa € 2800

UE TapTap vropatag Kat AadoAepovo ()

Fried red mullet fillet on steamy greens with tomato tartar

and oil lemon sause

Baow\ko kafoupt* oyapag pe AadoAepovo ()
Grilled King Crab™* with oil and lemon sauce

[apléec* Jumpo oydpag pe Aadolepiovo ()
Jumbo Shrimps* grilled with oil and lemon sauce

AcTakoG oxapac e Aadorepovo ()
Grilled lobster* with oil and lemon sauce

dpeakLa PapLa otn oxapa Pe Aayavika atyou
Fresh fishes on the grill with steamed vegetables

o4

£ 100,00/kg

£ 8500/kg

£ 100,00/kg

per kg Farm fishes € 45,00
per kg Ocean fishes € 85,00



MAZTA-PIZOTO / PASTA-RIZOTO

ITIQYYETL Pe BaAaooVA KAl amaAr) owg amno okopdo Kal paivtavo € 2200
Seafood spaghetti with sauce of garlic and parsley

Axwopakapovada € 21,00
Sea urchin spaghetti

AaTakoq e KpLBapakL Kal ppeoKLa VTopata € 4500
Lobster with orzo (greek pasta) and fresh tomato

AwyKoulvL e cohopd kat Gvnbo € 1800
Linguini with salmon and dill

JTPLPTAPLA YWPLATLKA JE KATIVLOTO YOLPWVO Kat EWVOTUpo Mukovou € 16,50
Traditional swivels with smoked pork and mykonian xinotiro

(sour white cheese)

PLykatovL e KOTOTOUAO Kal 0AAToa ALaoTrC VTopdtag € 1500
Rigatoni with chicken and sun dried tomato sauce

MamapdeAeC e LoayapL KOKKWLATO Kat &lvopulnBpa Kpntne € 17,00
Pappardelle with beef in a tomato sauce and traditional Cretan cheese

YTIayYETL al pesto pe Bacthiko, appeddva kat koukouvapt 'V € 1050
Spaghetti al pesto with basil, parmezan and pine nuts

MeWVEC OALKNG GAEONC PE AQXQVLKA, PETA KAl COATOA VTopdTac \? € 1150
Whole wheat penne with vegetables, feta cheese and tomato sauce

PaLoAL yeuLoTo pe Tupt ricotta, oMavakL Kat ehagpld oaitoa vtopdtac V' € 1350
Ravioli stuffed with ricotta cheese, spinach and light tomato sauce

PL{OTO pe Javitapla toptatvt kat AadL tpoupag € 1850
Risotto with porcini mushrooms and truffle oil

PL(0To pe yapldec*, omapayyla kat Aegovoyapto € 20,00
Risotto with prawns*, asparagus and lemon grass
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KPEATIKA / MEAT

Y OUBAGKL KOTOTIOUAO (UTIOUTL) LE TNYQVNTEC TTIOTATEC KAL VILT ylaouptiou € 14,50
Chicken Souvlaki (leg) with fresh fries and yogurt dip

KoTOMOUAO QIAETO YEULOTO pe SUOOHO, KAMVLOTO TUPL Kal pavitapla € 19,00
oepPLpLopevo e ppeaka (UPapLKa

Chicken fillet stuffed with spearmint, smoked cheese and mushrooms

served with fresh pasta

T-bone steak (YGAaKTog) pe Aaxavika oyapag Kat atateg baby € 29,00
Ue pupwdika ()

T-bone steak (veal) with grilled vegetables and baby potatoes

with herbs

Picanha oepPLpLopievn e Tatdreg baby () € 2900
Picanha served with baby potatoes

Mmpi¢oha Mooyaplota Tomahawk () € 75,00/kg
Beef Steak Tomahawk

Xolpwn pmptloAa P TyavnTeg matateg € 1450
Pork steak with fresh fries

Kotol amd apvakt pe SevtpoAlBavo mavw Ge TIoupE TIaTatag € 20,00
Lamb shank with rosemary on mashed potatoes

Apvlalo kape pe KpoUaTa PUPWALKWY GE TIOUPE YAUKOTIATATAC € 2400
KQL OTIAVAKL OWTE

Lamb rack with crusted herbs on sweet potato purée and spinach saute

XoLpwvn Tyavld e 60AToa JouaTApdaE, (PETA Kal TNyavnTeS TTATATES € 1450
Pork fried with mustard sauce, feta cheese and fresh fries

JLyopayeLpepeva short ribs HOoY0oU PE TIATATES € 26,00

Slow cooked Short Ribs of beef with potatoes
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FEYZEIZ AMO EAANAAA / TASTE OF GREECE

Mouoakac € 13,00
Greek Moussaka

Mooy apaKL KOKKLVLOTO PE TNyavnTeC Tatateg 1 pudl %) € 17,00
Beef in fresh tomato sauce served with fresh fries or rice

APVAKL KAEPTLKO € 17,00
Kleftiko (lamb)
NtoApadakia ytohavtdl V() € 10,00

Ntolmadakia (stuffed vine leaves with rice)

Napadoolakd yeptotd pe pult kaw otaptdec V' &) € 12,00
Traditionally stuffed vegetables (Tomatoes & Peppers)

MITZA-ZNAKZ / PIZZA-SNACKS

MAPTAPITA (tupl, oGAtoa kat viopata) V2 € 900
MARGARITA (cheese, sauce and tomato)

XQPIATIKH (vtopdta, @&ta, Kpeguud, eALE, kamapn Kat plyavn) \2 € 12,00
GREEK (tomato, feta, cheese, onion, olives, caper and oregano)

YNEYIAA (Capmov, Tupl, MEMEPOVL, GAATOQ, UTTELKOV, € 1200
LQVLTAPLA KaL TILTTEPLA)

SPECIAL (ham, cheese, pepperoni, sauce, bacon,

mushrooms and peppers)

Club sandwich pe TnyavnTeg matateg € 11,00
Club sandwich (grilled chicken, bacon, ham, cheese, boiled egg
and mayonnaise) with fresh fries

Club sandwich pe Kamvioto 6oAopo, ayyoupL, KpEUa TupLoU € 14,00
og Pwpl OAKAG KaL TNyavnTeS TATATEC

Club sandwich with smoked salmon, cucumber and cream

cheese on whole wheat bread and fresh fries
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[AYKA / DESSERTS

Kpepa ookoAdtag () € 800
Chocolate cream

Cheesecake € 850
Cheesecake

MrakAaBag € 800
Baklavas

AOUKOUUAGEC PE pEN € 9,00

Greek traditional donuts with honey

ALAPOPEC YEVTELC TTAYWTO Kal sorbet perscoop € 3,00
Various flavors of ice cream and sorbet

o8



0YZ0 / OUZO

Kapagakt ouCo 200ml/ Ouzo

by glass

Kapagaxt tolmoupo 200ml / Tsipouro

by glass

Mooydto AuBoupyou amoatayua ataguitot 200m!

Hamburg Muscat grape distillate 200m

Yeni Raki 200m|

Mooy drto Anootayua Mrapmatd{y 500m!

Muscat Grape distillate Babajim

MITYPEZ / BEERS

Fix 330m|

Fix Dark 330m|

Fix ANEY 330ml (non-alcohol)
Kaiser Pilsner 330m|
Schneider Weisse 500ml
Nnooc BIO Lager 330ml
Nnooc Pilsner 330m!

Corona 330ml

Estrella Damm Inedit 750ml

Draft Beer

Mythos Beer

Mukpo Totr)pt 330ml / Small glass 330ml
Meyaho totrpt 500ml / Large glass 500mll

o

M

M A dh

9,00
3,00

10,00
3,00

14,00

14,00

34,00

4,00
6,00
4,00
5,00
9,00
5,00
5,00
6,00
15,00

4,00
6,00
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ANAWYKTIKA / SOFT DRINKS

Coca Cola 250ml

Coca Cola Light or Zero 250ml

Green Cola 250ml (Greek)

Moptokahada 250ml / Epsa Orange 250m!
Aepovada 250ml/ Epsa Lemon 250m

Sprite 250m|

2060, Tovik 250ml / Soda, Tonic 250m!

Ice Tea 250m|

dpeakog Xupog MoptokaAl / Fresh Orange Juice
dpeakog Xupog Avapetktog / Fresh Mixed Smoothies Juice
2TILTKO Avauktiko / Homemade Juices
(Lemonade with ginger, Lamonade with mastiha,
Pomegranate with green tea)

Nepo AvBpakouyo 750ml/ Sparkling Water 750ml
Nepo AvBpakouyo 250ml/ Sparkling Water 250m!
Nepo 11t / Water 1t

PREMIUM SOFT DRINKS

Fever Tree Premium Tonic
Fever Tree Ginger Beer

Fever Tree Ginger Ale

Fever Tree Mediterranian Tonic
Fever Tree Low Calorie Tonic
Fever Tree Lemon Tonic

Three Cents Pink Grapfruit

Three Cents Gentleman's Soda (Mandarin & Bergamont)
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(€ T ¢ N e B ¢ B ¢ L B ¢ L B ¢ D W ¢ D B ¢ B

S T e N ¢ T ¢ L T ¢ L B ¢ LD B ¢ L)

3,00
3,00
3,00
3,00
3,00
3,00
3,00
3,00
4,00
6,00
4,00

5,00
2,50
4,00

4,00
4,00
4,00
4,00
4,00
4,00
4,00
4,00



KA®EAEX / COFFEES

EAMnVikoc / Greek Coffee

ATAGC eMinViIkoc / Double Greek Coffee
®pare / Frappe

dpare pe maywto / Frappe with ice cream
Fompeoo / Espresso

ATAGC eomtpeao / Double Espresso
dpevto Eompeco / Freddo Espresso
Kamoutalvo / Cappuccino

®dpevto Kamoutolvo / Freddo Cappuccino
Yokohdta Ceotr) / Chocolate hot

Toal/ Tea

Irish Coffee

Milk Shakes

Smoothies with Greek yogurt, honey and fruits

(€1 T 1 L B B 1 N ¢ T ¢ 1 B 1 W €L B ¢ B 1 D €1 W €L B )

1,50
3,00
3,50
6,00
2,00
3,50
3,50
3,50
4,00
4,00
3,00
7,50
8,00
8,00
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www.avlitouthodori.gr
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