RAKI
MEX

MrToéywpo pe Aadopiyavn & Euyalo Znreiag
Pita bread with olive oil, oregano & Xigalo Siteias

EAai6Aado 50ml / Olive oil 50ml

Mapid6coutra KaoTteAopido / Shrimp’s soup Kastelorizo

AAoipéc / Spreads
TapapooaAdra / Fish roe salad
TpiAoyia aloipwyv / Trilogy of spreads

dapa/ Fava
Me @péoko Kpeuuudl, piyavn & tnyavnti Kamapn
Fava with spring onion, oregano & fried caper

MeAiravooaAdta katrvioT) / Smoked eggplant salad
TupokauTepn] / Spicy cream cheese salad

Tgargiki / Tzatziki

2aAareg / Salads

NT1dkog / Dakos

lMaéiuadi Aadiou ue ppETKIa TpIuuéVN VIOUATa, QETA, KATTAPN, EAIES, Addl &
piyavn

Rusk with fresh grated tomato, feta cheese, caper, olives, olive oil and oregano

ZaAdTa Tou pegé / Mezze salad

lpdoivn avaueiktn ocaAdra e Enpous KapTroug, UTTOUPEKAKI PETAC & TWC
EO0TTEPIOOEId WY

Mixed salad leaves with nuts, feta fritters & citrus vinaigrette

Avdpeiktn caAdra / Mixed salad

Iceberg, Touarivia, KaAQUTTOKI, ppoUTa TTOXNS, PIAETO KOTOTTOUAO, TpAyavh
tortilla, Tupi cheddar kai dressing Adiu

Iceberg, cherry tomatoes, corn, seasonal fruits, chicken fillet, crispy tortilla,
cheddar cheese and lime dressing

KaoTeAopifo / Kastelorizo

lMavoaioia Aaxavikwv ue mITePIES TOUPTI, KAtTapn, maAaiwuévo Eudl &
eAaioAado

Salad leaves, pickled vegetables, caper, vinaigrette & olive oil

EAAnvikn oaAdra / Traditional Greek salad

Mpdoivn caAdTa pe yapideg otn oxXdpa
Green salad with grilled shrimps

Xopra emroxng / Seasonal greens

2,50

1,50
13,00

6,50
9,50
5,50

6,50
6,00
6,00

9,50

10,00

11,00

9,00

9,80
14,00

8,00



RAKI
MEX

Ta tupia uac / Our cheese selection

MeAitdro Apkadiag otn oxdpa / Melitato grilled cheese from Arcadia 9,00
FpaBiépa ocayavdakl ue papueAdda viouarag, Eivounio kai 1¢iviiep 8,00
Saganaki gruyere cheese with tomato jam, green apple and ginger
dérta og @UAAO KPpOUOTAG e oouadul & Buuapiolo péA 8,00
Feta cheese in pastry sheet with sesame & thyme honey
®éra Aadopiyavn / Feta with oregano & olive oil 5,50
Meledakia / Mezze
Mapivdrog yaupog / Marinated anchovies 7,50
Tnyavntég yaupog / Fried anchovies 9,50
Xtamrod ynt6* / Grilled* octopus 15,00
ZapdéAa otn oxdpa / Grilled sardines 10,00
KaAapdpi Tnyavnto* / Fried squid* 12,00
Mapi1ddki Tutrou ZUpnNG / Mini fried shrimps like Symis 12,00
NToApaddkia yiaAavTdi ye apwuatiouévo yiaoUpTi ammd QpECKA HUPWOIKE 7,00
Stuffed vine leaves with flavored yogurt
Martdreg TnyavnTtég / French fries 5,50
MaTtdreg TNyavnTég pe owg ypaPiépag, yAukid mampika & @péoko Buudpi 7,50
French fries with gruyere sauce, paprika & fresh thyme
KoAokuBdkia TnyavnTd / Fried zucchini 8,00
KoAokuBoke@Tédeg / Zucchini patties 6,80
Mavitdpia oTn oxdpa ue paivravo, ppéoko Buudpl, pAoidec ypaBiépac & 10,00
OWw¢ UTTAACGUIKO

Grilled mushrooms with parsley, fresh thyme, gruyere flakes &
balsamic sauce

Paki-Melé / Raki-Mezze

To pegeddki Tng TTapéag / Mezze to share 13,00
Téooepic AlaopeTiKES yeuaeis Baaaaiviv auvodevovral ue kpaoi 500ml n | aTropo
paki 200ml (A6 dUo aroua Kai Tavw) | person

Four Variety of mini seafood mezze served with wine (600ml) or raki (200 ml)
(2 pax or more)
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OaAaooivég yeuoeig / Seafood flavors

Mudia axviotd / Steamed mussels

MAixoudiég Bahaooivwy / Seafood selection
Me yapideg, 6aTpaka, kaAaudpr*, Aaxavik@ owrté,, Kpaai AcUkd & Aguodvi
With shrimps, shells, squid*, sautéed vegetables, white wine & lemon

MNapideg yntég / Grilled shrimps

MNapideg cayavdki* / Shrimps saganaki*

KaAapdpi ynté* / Grilled squid*

KaAaudpr yeiaro e pudl, oragida, KOUKouvap! & QpEéTKa LIECOYEIQKE
HUpwOIKG

Grilled squid stuffed with rice, raisin, pinecone & fresh mediterranean herbs
Wdp1 nuépag @iAetapiopévo otn oxdpa / Grilled fish of the fillet

NaBpdKI CWTE e TOIyapIoTa X6pTa, PPETKO KPEUUUDAKI Kai EUoUA AgpovioU
Sea bass sautéed with greens, scallion and lemon zest

Torroupa oTn oxdpa
Sea bream grilled

Zuuapika / Paste & Risotto
Aivykouivi pe BaAaocoiva / Seafood linguini
Aivykouivi pg yapideg / Shrimps linguini
MNouBerodki pe yapideg / Orzo with shrimps

P1g6To pe pavitdpia / Risotto with mushrooms

MNouBeTodKI pe KOTOTTOUAO, pavitdpia ,ppéoko Buudpl, paivravo & pAoidec

rapuelavag
Orzo with chicken, mushrooms, fresh thyme, parsley & parmesan flakes

21epiavég yeuoeis / Land flavors

®iAerdkia Black Angus Trayidp pe moupé mardrag
Black Angus fillet "pagiar” with potato puree

Apviclo KOTOI aryouayeipeévo aTo PoUpVo LE KOVIAK, ppEéako Buudpr &
OKOPOATO TTOUPE TTATATAS

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

DIAETO KOTOTTOUAO POPIVOPICUEVO ouvodeUeTal ue pUdl
Marinated chicken fillet accompanied by rice

11,00
17,00

14,50
14,00
18,50

21,00
17,50

17,00

17,00
16,00
16,00
13,50
14,00

24,00

22,00

12,00
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M1rpiloAdKia XOIPIVA GuvodeUETal UE TTATATEC TNYAVNTES
Pork steaks accompanied by fries

M@TEKI HoOXapiolo ouvodeleTal ue pUli i TTOUPé
Beef patties accompanied by rice or mushed potato

KeuTraTr TTOAITIKO e kapaueAwpévo Kpeuuudi, vioudra wnti kai Tardiki
Kebab with caramelized onions, roasted tomato and tzatziki

Keptrarr yiaoupTAoU / Kebab with yogurt

F0pOg KOTOTTOUAO XEIPOTTOINTOG e PPETKIA TTiTA, OWS YIAoUPTI, TTKAQ
KPEUMUOI & wnTh VToudATa

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

grilled tomato
Moucakdg / Moussaka

MoikiAia kpedTwyv / Grilled meat assortment

Mrmiprekdkia pooxapioia, UTTIQTEKAKIA KOTOTTOUAOU, xoIpivd utrpiloAdkia, QIAETO

KOTOTTOUAO, KEUTTATT, TTATATES, TTOWWO & 3 OIAPOPETIKES TWS

Beef burgers, chicken burgers, pork chops, chicken fillet, kebab, fries, pita

bread & 3 different sauces

21n oouBAa (yia 2 aroua ) / In spit (for 2 persons)

ZoUBAa atd pooydpi black angus ouvodeUerar ue TpimAouayeipeéves

TaTareg
Black angus beef spit accompanied with triple cooked potatoes

ZoUBAa a1rd KOoTOTTOUAO guvodeUeral e pUdl Kai CwG JOUOTaPOAS
Chicken spit accompanied with rice & mustard sauce

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

MepiAhapBaver: Includes:

Zouma nuépag Soup of the day
2aAdra KaoreAopido Kastelorizo salad
louBeTodki ue yapideg Shrimps giouvetsi
Torroupa oTn oxapa Grilled sea bream
Aukdé Dessert

Kopaai n paki Wine or raki

PwTtioTe pag yia Ta midta nuépag !
Ask for dish of the day!

PwTtAOTE pag yia Ta YAUKA nuépag!
Ask for the daily desserts!

PwTtioTe pag yia vegetarian & vegan €1riAoyég!
Ask for vegetarian & vegan choices!

12,50

14,00

11,50

12,00
11,50

11,50
37,00

55,00

25,00

35,00
[ aTtopo
| person
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AlaAé§ape Ta KAAUTEPA UAIKA yia VO OUUOMAOTE TTWG N TPO@I BpEPEl TO CWHA, AAAA
N TToIOTNTA TO HETOAHOPPWVEL... 'ETO1 AoIrodv, atroacicaue va
OnuIoUpyNOOUUE Kal VO KAVOUUE aUTO TToU {EPOUpE KAAUTEPOQ. ..

Na 1o poipaocToUpe padi oag!

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

Tnyavilouue ae nAiéAaio & aTig¢ 0aAdTes pag xpnoiuorroiouue extra mapbévo eAaidAado.
*Karewuyuévo.

lMapakaAw evnuELWOTE LA yia TUXOV aAAEQYIES.

Ayopavouikég Ymeubuvog: K. lMNamabeodwpou.

O KATANANQTHS AEN EXEI YITIOXPEQXH NA MNMAHPQSEI EAN AE AABEI TO NOMIMO
MAPAZTATIKO 2TOIXEIO.

Or1 ipég auumepiAauBavouv Anu. @épo, service & OrA.

To Karaotnua utroxpeoutal va O1abétel Eviutta-OeATia Taparrévwy Kovid oTnv €icodo

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 obliged 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.



