OPEKTIKA

MeAwt{ava oto nAwvo
(pe TupLd)

Déta pe péM
MeAt{aveg TNyovnNTES
KoAokuBakia tnyavnta
Muteplég Tnyavnteg

(ue Tupl dETQ)
KoAokuBokedtédeg
TUPOKPOKETES

Natateg tnyavntég Nagou
NoTateg TNYQVNTEG pUE
vpapiépa Nagou
NtoApadakia

dapa

®Déta oto poupvo
Fpapiepa Nafou Zayavakt
Fawpog HapLVATOg
Fapideg cayavakt
Xtanodi Euddto

(ne viopativia

KoL Karapn)

Wwpi (ava atopo)
Kétoar/Mouotapbda/Maylovéla
Napuelava

‘E€tpa eAaoAado

LAMATEL

XwpLatikn pe péta

N ue §wopuinbpa

Ntakog pe Ppéta

n pe §wopuinbpa

ZaAdta tng EvayyesAiog
(LapoUAL, poka, TPLUUEVN
déta, owg Bakodpikou)
Npdoivn caAdata xtanodi
(xTtamodi Eudarto, papoUAl,
ow¢ Baloapikou, mapuelava)
Poka mappuelava
MNatatocaAdta « AKPOYLAAL»
(ue owg yLaouptiov

& paivravo)
NatatocoaAato Nagou
(ne kpeppLSL, KaTOPEN,
eALEC & paivtavo)
Navtiapooaldata

(1e owg yLaouptLov

& kapudla)

Xopta

8.00

8.00
7.00
7.00
8.00

7.00
8.00
5.00
7.00

6.00
7.00
7.00
8.00
8.00
17.00
16.00

1.00
1.00

1.00
1.00

8.00
8.50
8.00
8.50

10.00

15.00

9.50
8.00

7.00

8.00

6.00

J’ Vegan

3TIC OOAAITEG XPNOLUOTIOLOUUE PPECKO TapIEvo eAatoAado
In salads we use fresh virgin olive oil

STARTERS

Aubergine in the clay pot
(with cheese)

Feta cheese with honey
Fried aubergine .7

Fried zucchini ,/Z

Fried peppers

(with feta cheese)

Zucchini balls

Cheese croquettes

Naxos french fries /7
French fries with

Naxos gruyere
“Dolmadakia”

Split peas #

Baked feta cheese

Fried Naxos gruyere cheese Saganaki
Anchovy in vinegar and olive oil
Shrimps saganaki

Octopus in red wine vinegar
(with fresh cherry tomatoes
and capers)

Bread (per person)
Ketchup/Mustard/Mayonnaise
Parmesan

Extra olive oil

SALADS

Greek salad with feta cheese
or with fresh goat cheese
Dakos (dry bread topped with tomato)
with feta or fresh goat cheese)
Evagelia’s salad

(lettuce, rocket, grated

feta cheese, balsamic sauce)
Green octopus salad
(octopus in vinegar, lettuce,
balsamic sauce, parmesan)
Rocket with parmesan
Potato salad

(with yoghurt sauce

& parsley)

Naxos potato salad 7

(with onions, capers,

olives & parsley)

Beetroot salad

(with yoghurt

& nuts)

Wild greens boiled .7

AOIOEY

Tlatliki
Tupokautepn
Tapapocalato
MeAurtlavooaldta

NA-IOTIKA TYPIA

papBiépa Nagou
Zuvotupo Nagou
Kepalotupt Naou
Zwopuilnbpa

EANHNIKH KOYZINA

ZLYOUOYELPEUEVO

pooxapt otipado

Tpudepo apvakt KAEPTiko
(apvaxt otn AadokoAAa LE apaKA,
KQPOTO,TTATATA KAl VIOTILO TUPLA)
Nagwwtiko Pooto

(xolpwo6 o€ KOKKLVN

XWPLATLKN OAATOQ)

Zout{oukakia tTnG Mapag

O MouoaKAG Hag
Naotitowo

Xtanodi otipasdo pe papa
Mnpap pe péta

Myavteg

ApvaktL oto PoUPVO HE TOTATES
FEULOTEG VIOUATES

2T HOYELPEUTH XPNOLUOTIOLOUUE

ayvo napdévo eAaidAado &
ota Tnyavnta onopéialo.

[H OPAL

DAETO KOTOTOUAO HE poToapEAQ
Mooxapiota pnpl{oAa yAAaKTog
Xoipvi prp{oAa

NavoETeg XOLPLVES

Noukaviko Nagou

MrudtékL oxapag

MrudTékL YyEMLOTO UE TUpl
Naidakia apviolo

DLAETO KOTOMIOUAO

Xolpwvo couBAAKL

KotémouAo couBAdakL
Suvobevovrtal ue

MATATEG THYAVNTES i) poUpVoU,
n pulL, N caddara

4.50
4.50
4.50
5.00

8.00
8.00
8.00
8.00

16.00

18.00

14.00

14.00

12.00
12.00

17.00
10.00

7.00
18.00
10.00

17.00
20.00
14.00
13.00
13.00
14.00
16.00
15.00
14.00
13.00
14.00

LR L0YBAA - ON THE SPIT

DINTMENTS

. Apviotn coUBAa 14.00 Lamb on the spit
Tzatziki KovtoooUBAL 12.00 “Kontosouvli”
Spicy cheese sauce (pork on the spit)
Fish roe salad KotémouAo 11.00 Chicken
DMAPIKA ~ PASTA DISHES
NAX AN CHEESE Névveg pe viopativia, 12.00 Penne with tomato,

déta, kamapn ko ALEg feta cheese, capers & olives

Gruyere of Naxos Kapumovapa 11.00 Spaghetti Carbonara
Sour cheese of Naxos Makapovia pe kKipd 11.00 Spaghetti Bolognese
Kefalotyri of Naxos Fapidopakapovada 18.00 Spaghetti with shrimps
Soft sour cheese of Naxos Moakapovdada Balacowwv 18.00 Seafood spaghetti
Slow cooked veal stew Mapyapita 13.00 Margherita
with onions “stifado” AR (Capmov kattuptl) 14.00 Plain pizza (ham and cheese)
Soft lamb “kleftiko” Me potoopéla & méoto 15.00 With mozzarella & pesto
(lamb in a paper with peas, InéowaA 17.00 Special
carrot, potatoes & local cheeses) (Tapmoév, Tupi, urétkov, (ham, cheese, bacon,
Naxian Rosto AQXQVIKA KoL AOUKAVLKO) vegetables and sausage)
(porkiin red Xoptoddyou 15.00 Vegetarian

village sauce)

Mommy’s meat balls
(in tomato sauce)

Our Moussaka
Pastitsio \
Octopus stew with split peas

Mixed vagetables (in the oven
with tomato sauce and feta cheese)

Giant beans /Z

(Tupl KaL Aaxavika) (cheese and vegetables)

POTHETE MAL A TA OFELKA UAPIA HMEPAT |
ASK US FOR THE CATCH OF THE DAY

OMATINA SEAFOOD

Lamb in the oven with potatoes Touovupa 17.00 Sea bream
Stuffed tomatoes /7 ~_ NhaPpdakt 19.00 Sea bass
with rice and herbes Mubia ayxvicta 10.00 Steamed mussels
We cook with extra virgin Xtanddt Pnto 15.00 Roasted octopus
olive to’l’,l""d.l""e fry with Favpoc / Zapdéha 11.00 Anchovies / Sardine
vegetable oil. (tnyavntA / YntA) (fried or grilled)
®Dpéoko paptdakt / ABepiva 11.00 Small fried fish
ON IHE CR".'. ®péoko kaAapapt 17.00 Fresh calamari
(tnyavnto n Ynto) (fried or roasted)
. - ; KoaAapapt* 14.00 Calamari*
Chicken fillet with mozzarella (tyavnTa A bnTe) (fried or grilled)
Veal steak Fapidec* 16.00 Shrimps*
Pork steak (tnyavntég n Yntég) (fried or grilled)
Pork pancetta Zwpiac* 13.00 Swordfish*
Naxos sausage Juvobevovral ue Served with
MOTATEG TNYAVNTES fried or oven potatoes,

Beef burger (beef patties)
Stuffed beef burger with cheese
Lamb chops

Chicken fillet

Pork souvlaki (skewer)
Chicken souvlaki (skewer)

n @oupvou, 1 pull, § caiara orrice, or salad
Ta npoidvra ue * sivat katsuyuéva /
Products with * are frozen

TAVERNA GRILL

AKRUGIA

Served with
fried or oven potatoes,
orrice, or salad



KA

MnakAaBag
Kavtaidpt

MaovuptL pe péAL
Kol KapudLa
MnAonuta

(pe maywTo Bavidia)
ZoudA€ ookoAatog
(ue maywTto Bavidia)
Naywto

o€ SLadopeg yeLoELS
(ookoAata, BaviAla,

dpaouAa, umavava)
TLU avA pUraAo

ANAVYKTIKA

Coca-Cola 250 ml
(regular, zero, light,
Xwplc kageivn)
Fanta 250 ml
(orange, blue, lemon)
Sprite 250 ml

Schweppes 250 ml

(soda water, Indian tonic water,
pink grapefruit)

Schweppes lemonade 250ml|
(\Biokog & mepyauovTo,

Xwpig Zaxapn)

Fuze Tea 330ml

(Aepovi & Aouila)

(pobakwo & 1Biokog)

AYPA avBpakouxo ¢puoiko
METAAALKO vePS 330 ml

AYPA avBpakouxo dpuoiko
METAAALKO vepPS 750 mll
AYPA $UOLKO METAAALKO
vepolL

AYPA $puoLko pHeTaAALKO
vep6 500 ml

MO

Xupoudia Nagou
(Buoowo, poébL,
eomepLdoeLdn)

MNoptokaAL
Aepovada
AVAMUELKTOG

6.00
5.00
7.00

8.00

8.00

2.00

3.30

3.30
3.30
3.50

3.50

3.50

2.00

4.00

2.00

0.60

5.00

5.00
4.00
7.00

SWEETS

Baklava

Kantaifi

Yoghurt with

honey & walnuts
Apple pie

(with vanilla ice cream)
Chocolate soufflé
(with vanilla ice cream)
Ice cream

in various flavours
(chocolate, vanilla,

strawberry, banana)
price per scoop

SUFT DRINKS

Coca-Cola 250ml
(regular, zero, light,
zero caffeine)

Fanta 250ml

(orange, blue, lemon)
Sprite 250ml

Schweppes 250ml

(soda water, Indian tonic water,
pink grapefruit)

Schweppes lemonade 250ml
(with hibiscus & bergamot,

no sugar)

Fuze Tea 330ml
(lemon & lemongrass)
(peach & hibiscus)

AVRA carbonated mineral
water 330 ml

AVRA carbonated mineral
water 750 ml

AVRA Natural mineral
water 1L

AVRA Natural mineral
water 500 ml

JUICES

Naxos juice

(sour cherry, pomegranate,
citrus fruits)

Orange

Lemonade

Mixed fresh juice

SMOOTHIES

Choco - banana
(umavava, kakdo, PEAL,
VaAa, Kavela)
dpdouvAa - aktwidio
(dpaoula, aktwidlo,
YGAQ,yLooUpTL, UEAL)
MnAo - kapapéda
(1AM, YaAa,

XUMO UAOU KapapéAQ)

MIIYPEL

MU0Bog Lager 500 ml

®I= EAAGG Lager 500 ml
Kaiser Pilsner 500 mi
®I= Aveu 330 ml

MU0Oog Ice Lager 330 ml
Schneider Weisse 500 ml
MU0o¢ Radler 330 ml
MU0Bo¢g BapéAL 500 ml
MU0Oog BapéAt 400 ml
Somersby MnAitng 330 ml
NHZOZ Pilsner 500 ml

NHXZOZ ALL DAY ORGANIC
(xwplg yAoutévn) 330 ml

KOKTEIN

Naxos Sunset

(kitpo, YOG
TLOPTOKAAL, ypevadivn)
Mojito

(poUpt, pavpn Laxapn,
dudopuog, 0oda)

Aperol Spritz

(Aperol, soda, Prosecco)
Cuba Libre

(poupt, Coca-Cola, Adip)
Tequila Sunrise

(tequila, Yuuog TMOPTOKAAL,
ypevadivn)

o),

®dpavtléokog 200 ml

Bappayiavvn MNpdaowo 200 mi

Aptepig 200 ml

SMOOTHIES

7.00 Choco - banana
(banana, cocoa, honey,
milk, cinnamon)

7.00 Strawberry - kiwi
(strawberry, kiwi,
milk, yoghurt, honey)

7.00 Apple - candy
(apple, milk,
candy apple juice)

BEER)

4.50 Mythos Lager 500 ml
4.50 FIX Hellas Lager 500 ml
5.00 Kaiser Pilsner 500 ml

3.50 FIX Alcohol-Free 330 ml
4.00 Mythos Ice Lager 330 ml
7.00 Schneider Weisse 500 ml
4.00 Mythos Radler 330 ml
6.00 Mythos Draft Beer 500 ml
4.50 MuBog Draft Beer 400 ml
5.00 Somersby Cider 330 ml (apple)
4.50 NISSOS Pilsner 500 ml

6.00 NISSOS ALL DAY ORGANIC
(gluten free) 330 ml

COCKTAIL

9.00 Naxos Sunset
(citrus, orange juice,
grenadine)

9.00 Mojito
(rum, brown sugar,

mint, soda)
8.00 Aperol Spritz
(Aperol, soda, Prosecco)
9.00 Cuba Libre
(rum, Coca-Cola, lime)
9.00 Tequila Sunrise
(tequila, orange juice,
grenadine)

Uz

10.00 Frantzeskos 200ml
9.00 Varvagianni Green 200 ml|
12.00 D’ Artemis 200 ml

1210YP0

Zayxapta 200 ml
Aegkapakt 200 ml

13POURO

8.00 Zaxaria 200 ml
9.00 Dekaraki 200 ml

KPALIA/WINES

OIAAH AETKA

9 Aeuko Bowwrtia

Motnpt

MUAR MyanAién
(Sauvignon blanc, AcUpTtiko,
Chardonnay) Apapa
MaAayou{ia Story Bowwtia
‘Héuopa Apuog

(ktpa “Téxvn Olvou”,
Chardonnay)

OIAAK POZE

Prinos Alapavtakn
(Syrah, MavtnAapt) Kpntn
Motnpt

BaBéA (nui¢npo) Zapog

(AuyouoTtiatnc-OwkLavo-

Mooxarto)
Téxvn AAumiag
(Syrah) Apapa

OIAAH EPYGPA

ATMA OuLOTIOUAOG
(ZEwopavpo-MavdnAapla)
XpuooAlBog Merlot
Motnpt

Zwkog (Npi§npo)

Motnpt

ITMA

Aguko6 500 ml
PoZ€ 500 ml
Kokkwvo 500 ml
Petoiva 500 ml

ADPOAN

Prosecco Z 750ml
(Prosecco)

Peleano Aguko 250ml
(Mooxodilepo)

WHITE BOTTLE

17.00 9 white Viotia

6.00 >Glass

27.00 Pili Michailidis
(Sauvignon blanc, Asirtiko,
Chardonnay) Dramas

26.00 Malagousia Story Viotia

37.00 Idysma Dryos
("Wine Art” Estate,
Chardonnay)

ROZE BOTTLE

20.00— Prinos Diamantaki

(Syrah, Mantilari) Crete
7.00 by Glass

20.00 Vavel (Semi Dry) winery Samos

(Avgoustiatis-Fokiano-
Moschato)

31.00 Techni Alipias
(Syrah) Dramas

RED BOTTLE

22.00 ATMA Thymiopoulos

(Xinomayro-Mandilaria)
25.00 Chrisolithos Merlot
7.00 5 Glass

14.001 Sokos (Semi Dr
JERL st b

Glass

WINE FROM THE BAREL

6.00 White 500 ml
7.00 Roze 500 ml
7.00 Red 500 ml
6.00 Retsina 500 ml

SPARKLING WINE

23.00 Prosecco Z 750ml
(Prosecco)

9.00 Peleano white 250ml
(Moschofilero)

»

NE WELCOME YOU O AKROGIAL

Traditional greek cuisine, flavors and aromas of Naxos, local products worth tasting, fresh fish,
wine from small scale Naxian producers, olive oil from our family grove and delicious breakfasts.
Those are just some of the things you will find in our tavern.




