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EXANTAS

Zeotd Ywpdkia pe vrindkia €0,90
Hot buns with dips/

OMEAETEXZ / OMELETS

Auyd okpapn) pe kanvioté colopd papivapiopévo €6,50
pe noptokdAi dvnBo péli kal kékkoug civaniol
Scrambled eggs with smoked salmon marinated with orangedill, honey and sinapis seeds

Auyd nooé pe kpokéteq natdrag, ppuyaviopévo XwpIATIKo Yuui € 6,00
kal caAdra
Eggs posset with potatoes croquettes, crispy handmade bread and salad

OpeAéra an)A pe npdoivn caAdra € 4,00
Plain Omelet with green salad

EmAéyovrag ané vropdra, {apundy, Tupi, pneikoy, pavitdpia, mnepiég+< 0,50 /tep.
With any of the following tomato, ham, cheese, bacon, mushrooms, peppers +€ 0,50,/each

Auyd pe pnéikov ocuvodesupéva pe KanvioTéG VTOPATEG €500
Eggs and bacon served with smoked tomatoes

2 KIAQITIKO TTPOINO
SKIATHOS BREAKFAST SUGGESTIONS

Mapadooiakd tnyavitd mrdkia «MAakémiteg» pe péAi kai Tupi ZkidBou € 500
Traditional fried pies “Plakopites” with cheese and honey from Skiathos

Yrpanatodda pe Auyd kidOou kai karoikioio vrénio Tupi €550
Scrambled eggs “Strapatsada” with tomato, local eggs and white goat cheese

Mita Tayiol pe xépta kal pupwdikd and Toug aypouq €500
kal xAwpé Tupi ZkidBou
Baked pie with herbs from our hills and freshly matured local cheese

Nrtéma auyd tnyavitd ndvew o cdAtoa vropdrag € 500
pe péra ZxidBou kai Baciikd
Local eggs fried on tomato sauce with Skiathos feta and basil

YANTOYITY & MTEPTKEPY / SANDWICHES & BURGERS

KAapn Zdvrouitg Mnéikov pe ppéokieg TnyaviTég natdreq €550
Bacon Club Sandwich with home French

KAapn Zdvrouirg Koténoulo pe ppéokieq Tnyavitég natdreq € 6,50
Chicken Club Sandwich with home French fries

Mnépykep ané 100% pooxapicio kiyd MnAak Avykoug €800
o€ Pwpdk punp1dg pe Tpayavo unéikov Kal ppECKIEG TNYavITEG NaTdTeq

Burger made exclusively from the finest Black Angus veal in brioche bread

with crispy bacon and home French fries

EAAnviké odvrouirg and (upwtd Ywpi pe gpéta, €4,50
Aaxavikd kai néoto AiaoTig vropdrag
Greek sandwich in handmade bread with feta, vegetables and sundried tomato pesto

ZdvTouItg pe kanviotdé coAwpd, o Tpayavd Ywpdki pe nécTo €550
BaciAikou kai baby péka

Sandwich with smoked salmon in crispy handmade bread with basil pesto

and baby rocket

Tootdki pe {apndv kai Tupi € 2,50
Toast with ham and cheese

OPEKTIKA / STARTERS

Xolpivii Tnyavid pe apwpaTikég ninepiég ndvw oe Tpayavég nIToUAeqg € 7,50
Fried diced Pork with aromatic peppers on a canapé of crispy pita breads

Apwpartikd kepTteddkia pe cdAtoa vropdrag kai poug pérag € /00
Greek meatballs with various herbs served with tomato sauce and feta mousse

Tpihoyia pnpouckéraq pe yeloeig Mecoyeiou € 500
Trilogy of Mediterranean flavored garlic bruschette

NanoAedv gntdv Aaxavik@v pe kunpiaké xalolpi € 6,50
Grilled vegetables Napoleon with Haloumi cheese from Cyprus

Tpihoyia pavitapidv coté pe ppéoko Bupdpi kar kovidk €550
Trilogy of mushrooms sauté with fresh thyme and cognac
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EXANTAS

[6voq kaAapapiot, XkidOou pe néoto BaciAikol kal dpwpa odlou € 6,50
Baby squids from Skiathos sauté with ouzo and basil pesto

®Aoyépeq Tupi@v pe vrpéoivyk kapnouljol Kal JaupoKouUKI € 6,50
Spring rolls made of cheese dressed with watermelon and black sesame

Kapndroio ané AaPpdki papivapiopévo oe pooxoAépovo €850
Carpaccio from sea bass marinated in lime and extra virgin olive oil

Ootpakosidh coté apwpaticpéva pe Aeukd Kpaoi kal oképdo €950
Sea shells sauté flavoured with white wine and garlic

Xranoddki pe kapapeAwpéva Kpeppudia kar apwpatiki odAtoa vropdrag € 7,50
Local octopus with caramelized baby onions and tomato sauce

Dpéokieq Tnyavitéq natdreq pe dpwpa and eAAnvikS pooxooitapo € 3,50
Home French fries flavored with Greek tsimeni spice

NreAikdro t¢atdikdki €400
Delicate Tzatziki

YANATEY / SALADS

Mpdoivn caldra pe xoipivd giletivia kapé vropdrag €850
pe EuvopuliBpa Kpritng kai vrpéoivyk nalaiwpévou pnalodpikou

Green salad with fine cut pork fillets and tomatoes, with xinomizithra Cretan

cheese and matured balsamic vinegar dressing

EAAnvikRA xwpidTtikn caldra pe ayvé napBévo ehaiébAado €6,50
Greek salad with extra virgin olive oil

Yaldra kivéag pe Yihokoppéva pecoyelakd Aaxavikd, € 7/,50
KpiTapa an 1iq akpoylaAiéq pag kai Piveykpér Aepoviot

Quinoa salad with fine cut Mediterranean vegetables, “kritama” herbs

grown in the rocks of our seaside and lemon vinaigrette

Xaldra tou Kaicapa pe {oupepd @ilerdkia koténoulou €850
Caesar’s Salad with juicy chicken fillets

Mpdoivn caldra pe colopd, nendvi, kapidia €900
kai Biveykper eonepidoeiddv
Green Salad with smoked salmon, honey melon, walnuts and citrus fruits dressing

ZaAdra vicoudl pe Aaxavikd otov atué Yntd €950
PINéto ppéokou Tdvou and TIq Znopddeg Kal VIPESIVYK HooxoAéuovou
Nicoise salad with steamed vegetables, lime dressing and fresh grilled

tuna fillet from the Sporades islands

ZYMAPIKA / PASTA

Mévveq pe koténoudo pavitdpia, poroapéa kar Addi Tpolgag € 1000
Penne with chicken, mozzarella, mushrooms and truffle oil

Mévveq pe Yapovéepl, AiaoTh vropdra kai kanviotd Tupi MetobéBou < 10,50
Penne with juicy pork fillet, sundried tomato and traditional Greek smoked
cheese from Metfsovo

2nayyéT kapunovdpa pe ppéoka Javitdpia Kal Mnéikov €850
Spaghetti carbonara with fresh mushrooms and bacon

Mévveg pe piAerdkia ppéokou Tévou vTopartivia € 1200
kai Bupdpr ané Tov kiino pag
Penne with fresh tuna fish fillet cherry tomatoes and thyme from our garden

YnayyéT ooTpakoedwv pe vréneg yualiotepéq, kuddvia, € 1150
pUdia kai Bpoduni
Spaghetti with fresh sea shells from the Sporades Sea and savory herb

PIZOTO / RISOTTOS

PiéTo koténoulou pe navr{dpi noAlxpwpeg mnepiéq € 1000
Kal Tupi kpépa ouvodeupévo pe pniokdTo nappeldvaq

Chicken risotto with beetroot, colorful peppers and cream cheese

served with parmesan biscuit

PiléTo noikiAiaq pavitapi@v pe noptopnéAo, nAeupwToug, € 10,50
noproivi kai Aéd1 Tpoligag
Mushrooms risotto with portobellos, pleurotus, porcini mushrooms and truffle oil

Pil6To pe yévo kalapapiot apwpatiopévo pe oulo kai néoto and onavdki € 1000
Risotto with baby squids and spinach perfumed with rocket pesto

Pi{éto Balacoivav pe ootpakoeidr apwyatiopévo pe cappdv € 11,50
Seafood risotto with mussels, clams, cockles and saffron essence



