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* We use extra virgin olive oil in our cooking.
* All our meat and fish are fresh.

Inspection responsible: Konstantinos Rigas
Prices include VAT and municipality taxes
The consumer is not obliged to pay if the notice of the payment is not recieved



MENU

STARTERS
Fresh bread / pita bread

TZATZIKI @ ®

Yoghurt from Cephalonia island, cucumber, garlic, extra virgin olive oil

GREEK BRUSCHETTA @

Fresh grilled bread, tomato, feta cheese, capers, sea salt, extra virgin olive oil

FRESH FRIED POTATOES @@ &
CHEESE CROQUETTES

Mix of cheeses, homemade bacon chutney

CEVICHE FROM CREEK WHITE FISH &)

Lime, coriander, chili, olive oil

FRESH SALMON TARTAR &)

Fresh onion, thyme

FRIED KALAMARI
SHRIMPS ON THE CRILL &

With homemade vinaigrette

FRESH SARDINES FILLET* &)
Chopped veggies and homemade garden herbs oil
*upon availability in the fresh fish market

OCTOPUS SLOWLY COOKED &)

Split peas puree, cherry tomatoes confit, apple cider vinegar, capers

FETA BOUGIOURDI (& &)

Feta cheese, onion, peppers, tomato, olive oil

SALADS

GREEN SALAD MIXED @ @

Cherry tomatoes, ladotyri local cheese, soya and citrus sauce
GREEK SALAD

Feta cheese, tomato, cucumber, onion, peppers, olives, capers

CHICKEN SALAD

Grilled chicken, parmesan cheese, bacon, tomato, mustard sauce

(V) VEGETARIAN (%) GLUTEN FREE
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PASTA [/ RISOTTO

For pasta, choose from Linguini or Penne

PASTA WITH CHICKEN AND MUSHROOMS
Variety of mushrooms, onion, tomato, sweet mavrodafni red wine

PASTA WITH MINCED MEAT

100% Greek beef minced meat, cinnamon, clove, star anise, tomato sauce

PASTA GRECA @

Fresh and sundried tomato, bell peppers, basil, black olives, feta cheese and fresh oregano

SEA FOOD PASTA

Tomato, ouzo, garlic, homemade bisque, sea-food

RISOTTO WITH WILD MUSHROOMS & &)

Mix of fresh and wild mushrooms, white truffle, Greek pecorino cheese

RISOTTO WITH SHRIMPS &)

Homemade bisque, lime, chives, Greek pecorino cheese

MAIN DISHES
HOMEMADE PORK GYROS

Specially marinated pork chop and pancetta, pita breads, tomato, onion, tzatziki

PORTA DEL MAR BURGER

100% beef minced meat, brioche bread, bacon, tomato, onion, lettuce,
cheddar cheese, sauce, fresh fried potatoes

CHICKEN BALLOTINE STUFFED WITH TOMATO AND CHEESE %)

Potato puree, local pretza Zakynthos cheese cream, sundried tomato oil

LAMB PICANHA

Tender boneless lamb picanha part, crust potatoes, baby vegetables,
grain mustard sauce, rosemary oil

FRESH SEA BREAM FILLET &

Roasted vegetables, lemon and herbs vinaigrette

FRESH SALMON FILLET

Avocado cream, quinoa, beetroot humus

(D) VEGETARIAN (%) GLUTEN FREE
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CUTS

served with crust potatoes and chimichurri as sides

PORK STEAK ON THE BONE
(approx. 0,5kg)

RIB EYE BLACK ANGUS
(approx. 300gr)

BEEF TAGLIATA
(Black Angus, approx. 300gr)

DESSERTS

All our desserts are homemade
CHOCOLATE BROWNIE

With vanilla ice cream

Best pair with red dessert wine Blackdaphne or Vinsanto

TRADITIONAL ORANCGE PIE

With traditional Kaimaki ice cream

Best pair with white dessert wine Muscat from Samos or Vinsanto from Santorini

CHEESE CAKE

With cheese creme, biscuit, wild fruits coulis

KIDS MENU

PENNE WITH MINCED MEAT (Bolognese)
100% beef minced meat

CHICKEN NUGGETS HOMEMADE

served with fresh fried potatoes and mustard sauce

PENNE WITH CREAM & CHICKEN

chicken fillet, white cream, cheese

PENNE WITH RED PASTA @@

freshly cooked tomato sauce

PLAIN PASTA WITH BUTTER &

(\Y) VEGETARIAN (%) GLUTEN FREE

18

36

25



COCKTAIL MENU

SPRITZ
APEROL SPRITZ

Aperol, prosecco, soda water, fresh squeezed orange

GREEK SPRITZ

Mastiha traditional liqueur, prosecco, soda water, fresh lime juice

ROSE GARDEN SPRITZ

Hayman’s Peach & Rose cup, fresh mint, top up with prosecco, rose petals, grapefruit soda

NEW AGE COCKTAILS
SMOKED BRAMBLE

Dry gin, Mezcal, gomme syrup, fresh squeezed lime, top up with Cassis syrup

SUMMER BREEZE

Dry gin, Yuzu purée (citrus fruits), cucumber syrup, fresh basil, fresh lime

EXOTIC DREAM

Vodka, aperol, pineapple juice, lime juice, passion fruit puree

CLASSICS
NEGRONI

Dry gin, sweet vermouth, campari

MOJITO

White rum, brown sugar, fresh mint , fresh squeezed lime, top up with soda

PINA COLADA

Rum, Batida De Coco, pineapple juice

DAIQUIRI

Rum 4y, gomme syrup, fresh squeezed lime
+ Flavors: Strawberry, Yuzu (citrus), Passion fruit

CAIPIRINHA

Cachaca, brown sugar, fresh chopped lime, top up with sparkling water

MARGARITA

Tequila, fresh lemon juice, triple sec

ESPRESSO MARTINI

Vodka, espresso shot, sugar syrup, coffee liquer
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COFFEE & BEVERAGES

*make your beverage Vegan with + 0,5€

FRESH JUICES

FRESH ORANCGE JUICE

FRESH HOMEMADE LEMON JUICE
FRESH HOMEMADE STRAWBERRY JUICE

COFFEES

GREEK COFFEE
ESPRESSO

DOUBLE ESPRESSO
CAPPUCCINO

DOUBLE CAPPUCCINO
FLAT WHITE

MOCHA

LATTE

IRISH COFFEE
FREDDO ESPRESSO
FREDDO CAPPUCCINO
FRAPPE

HOT TEA

(grean tea, black tea, fresh mint)

HOT/COLD CHOCOLATE
MILKSHAKE

(chocolate, strawberry, vanilla, banana, cookies)

SMOOTHIES

GINGER PURPLE (Blueberry, banana, ginger, berries)
MIND BLOW (Carrot, peach, mango, cinnamon)
POP EYE (Spinach, broccoli, green apple, fresh mint)



SOFT DRINKS
TONIC, SODA WATER
COCA COLA, COCA COLA ZERO

FIZZY DRINKS
ORANGE, LEMON, SOUR CHERRY

SPRITE

ICE TEA

LEMON, PEACH
GRAPEFRUIT SODA

EERS

MYTHOS DRAUGHT 330ML
MYTHOS DRAUGHT 500ML
ALPHA 500ML

CORONA 330ML

AMSTEL FREE

HEINEKEN 500ML
VERGINA WEISS - 500ML

DRAUGHT SMALL/LARGE BEER 330ml/500ml

DRINKS

METAXA 5*

SPIRITS

PREMIUM SPIRITS

GLASS OF OUzZO

GLASS OF AGED TSIPOURO

SMALL BOTTLE OF OUZO 200ML
SMALL BOTTLE OF TSIPOURO 200ML

3,5
3,5
3,5
3,5
3,5
3,5
3,5
3,5
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