DAIOS
BAR RESTAURANT



OPEKTIKA | APPETISERS

DIAETO 0ONOLOV 0T OXAPA LE KPELA TUPLOV KAl LECOYEIAKA HUPWOLKA 13,00
Salmon fillet grilled with cream cheese and Mediterranean herbs

Tnyavid pavitaplev Le andki Kprtng kat kpépa MaokapTove 8,50
Fried mushrooms with Cretan‘apaki’ (traditional smoked ham) and mascarpone cream

Napadoaotakr] Tupdmita otn oXapa Ue GUAAO TIEPEK’ Kat TiMEPLd PAwpivNe 8,00
Traditional cheese pie grilled with homemade phyllo and Florina red peppers

‘Xouvkldap MmeyLeVTI' L€ OlYOLAYEIPELEVO LOOXAPAKL KALTIOUPE KATIVIOTNC HEATdAvag 14,00
‘Chounkiar Begenti' slow cooked veal with mashed smoked aubergine

AadotUpt MuTIArivG 0 PUAAD KPoUOTAG, AlAoTr| TOUATA, EALE Kal HapUeAdda Topdtac 8,00

Ladotyri (traditional Greek cheese) crusted in phyllo pastry, with sundried tomato,
olive and tomato marmalade

Taptdp Tévou, LE PPECKO KOAAVOPO, adATaa adyLac Kal HappeAdda TORATAG 17,00
Tuna tartar with fresh coriander, soya sauce and tomato marmalade

Wwui kat'atopo / Bread per person 130

ZANATEZ | SALADS

TaAdta tapnovAE pe BLOAOYIKT Kivda, AlaaTr) TORATA, HOUE LavoupL kal 8,00
VIPEDLVYK SUOCOU

Tabbouleh salad with organic quinoa, sundried tomato, cream cheese mousse

and spearmint dressing

Mpaoivn gaAdta e aBokavto, yKopyKovtZoAa, KaBoupdIopEVOUG ENpoug Kapmoug, 9,00
axAAdL Kal VIPEDIVYK YKOPYKOVTOAQ

Green salad with avocado, Gorgonzola, roasted nuts, pear and Gorgonzola dressing

Megoyelakr gaAdta e topativia, lvopuldnBpa, eAlEC, avyd Kal ppeoka Botava 8,50

Mediterranean salad with cherry tomatoes, myzithra' cheese, olives,
egg and fresh herbs

Mpaoivn ZaAdta pe KAamvioTto GOAOHO, KPEWQ TUPLOY, AvnBo, PPECKO KPEUHVOAKL, 12,50
KPOUTOV, TOPTOKAAL KAl dressing mopTakaAloy

Green Salad with smoked salmon, cream cheese, dill, spring onion, croutons,
orange and orange dressing

Aaxavikd oxdpag pe poKa, Topativia, puubpa, ENEC, KPNTLKO VIAKO 8,50
Kal BIVEYKPET BAATALLIKO

Grilled vegetables with rocket, cherry tomatoes, myzithra' cheese, olives,

Cretan'ntakos and balsamic vinaigrette



INAKZ | SNACKS

MTIPOUOKETA LE KAMVIOTO COAOUO, VT KPEUA TUPLOU Kal PUAAA pOKAC 11,00
Bruschetta with smoked salmon, sour cream cheese and baby rocket

Nitoa papyapita pe cdAtoa topdtac, Topativia, HotoapeAa Kat @pETKo BACIALKO 8,50
Pizza margherita with tomato sauce, cherry tomatoes, mozzarella and fresh basil

Nitoa pecoyelakn pe odAtoa topdtac, ypaplepa, GETa, TUMEPLEG, EALEC, 9,00
PPETKO KPERHLVOAKL, KArapn Kal plyavn

Mediterranean pizza with tomato sauce, Gruyere, feta cheese, peppers,
olives, spring onion, capers and oregano

MNitoa nmpoaoLovTo Lie PPETKIa pOKa, OAATOA TOUATAC, LOTOapPEAA KAl ayoupeéAalo 10,00
Pizza prosciutto with fresh rocket, tomato sauce, mozzarella and green olive ol

PIZOTO - MAXZTA | RISOTTO - PASTA

Tpaxavoto pe oUykAlVo MAavng, Aaxavikd kal Evr KpERa TupLov 8,50
Trachanoto with syglino (small Greek pasta cooked like risotto with traditional ham
from Mani), vegetables and sour cream

MovBétol pe Balaoovd, PPECKIA TORATA KAL LECOYELOKA HUPWOLIKA 16,00

‘Giouvetsi’ with seafood, (traditional Greek pasta), fresh tomato
and Mediterranean herbs

PL{6to pavitaplwv e pavitdpla moptaoivt kat pAoidec mappeldvac 9,50
Mushroom risotto with porcini and parmesan flakes

AvyKovivL e yapidec®, KOKkoug LouoTdpdag, YAUKAVIOO Kal Kpoko Koldvng 14,00
Linguine with shrimps®, mustard seeds, anise and saffron

OpEKETE LE UMOUTL KOTOTIOVAOV 0T oXdpa, odAtoa BactAikov kat pAoideg appeldvac 9,00
Orekete with grilled chicken leg, basil pesto and Parmesan flakes

EAANVIKN Kappiovapa 9,00
Greek carbonara

KYPIQX MIATA | MAIN COURSES

Xolpvo PIAETO LiE KPEPA POUPVIOTOU KAPATOU ApWHATIOUEYN LE Tlivtdep 12,00
Kal 0GAToa KOKKWOU Kpaotou Mmopvtw
Pork tenderloin with carrot cream flavored with ginger and Bordeaux wine sauce

MTudTEKL and Hoaxapiolo KPEAG E KAPALEAWHEVA KPEUHVOLA, 13,00
O0GATOa TPOVPAC KOl TNyavNTEC TATATOVUAEG
Veal burger with caramelised onions truffle sauce and baby French fries

TaAldta pooxov e PpEaKia pOKa, PAOIdEC TapelAVAC KALVTIPEDIVYK AELOVIOU 23,00
Veal tagliata with fresh rocket, Parmesan flakes and lemon oil dressing

POAAKL KOTOTIOVAO LIE KPEUA YpaBIEPAC Kal CAATOO TTOPTOKAAL 9,00
Mini chicken roll with Gruyere cream and orange sauce

DIAETo TOVOU 0T OXAPA LLE KOUG KOUC LUPWAIKWY Kal apueAdda Topdtag pe tdividep 19,00
Tuna fillet on the grill with herb cous cous and tomato marmalade

DdAéTo AaBpdkL axdpag e Tolyaplaotd dypla XopTa kal adAtoa Aepoviov 18,00
Sea bass fillet on the grill with wild herbs and lemon sauce



EMIAOPIIA | DESSERTS

ZOUQPAE GOKOAATAC APWHATIOUEVO UE EOTIPECO KAl TIAYWTO UTTAXAPIKWVY
Chocolate soufflé flavoured with espresso and spiced ice-cream

MiApELy pe matioepi lemon grass
Mille-feuille with lemon grass patissiere

MoptokaAdmita Ue Kpépa Bavidlac, odAtoa SudopoL Kal maywto Bavidia
Orange pie with vanilla cream, spearmint sauce and vanilla ice cream

Tipapoov e Maokapmove Kal EOTIPECO
Tiramisu with mascarpone and espresso

Moug pritep ocokoAdtac e dAToa KAPALEAAC KAl TOVIA cokoAdTag
Bitter chocolate mousse with caramel sauce and chocolate tuile

MatéAa pPe ppeECTKOKOUHEVA ppoUTa (2 ATOUWY)
Fresh cut fruit platter (for 2 persons)

Naywto 1} copumé oe S1APopeg yeVoelg (1 UrdAa)
Ice-cream or sorbet in various flavours (1 scoop)

7,00

6,00

6,00

6,50

6,00

750

230

A symbol of ancient history, the design on the cover represents drawings found upon ancient Amphoras
uncovered by archeologists in Greece. Habitants of ancient Greece used these vase shape containers to
demonstrate their artistic skills, decorating them with sketches which were often depictions of animals.

*Kateyuypéva mpoidvta / Frozen products

Y€ OAEC LaC TIC OOAATEG, XP|OHOTIOIOVHE EEQIPETIKA TTapBEvo eAaldAado / We use extra virgin olive oil in all our salads.

®.M.A katAotrol popoL cupmepAapBdavovatl. Ayopavopikd YnevBuvog: Aalapidng BAadiunpog. O KatavaAwtrig Sev Exel UMOXPEWON Va TANPWOEL EQV
5ev AABEL TO VOLIHO Mapactatikd oTolke(o (amodelEn-TiLoAdy10). To KaTAoTnHa uroxpeovtal va Slabétel évturna deAtia, oe 6ikr| Brikn &im\a otnv
££060, yla TV Slatvrwar omolacdrnote dlapaptupiag. /V.AT. and all taxes are included. Responsible: Lazaridis Vladimiros. Consumeris not obliged
to pay if the notice of payment has not been received (receipt-invoice). The establishment is obliged to have printed forms available in a special

location near the exit for the registration of complains.



