Tevpara
Meals




 OPEKTIKA _
APPETIZERS

Xeiponointo Ywpi kai dheippa and Tov ced pag.

Our Chef's homemade bread and spreads.

Yaimi, napadooiaki nita pe xeiponointo duAo pe
yépion and Adaxava kai pupwdikd, Ynpévn
oTn oxdpa pe ehaidhado BaciAikol.

Traditional grilled sati pie stuffed with veggies
and aromatic herbs and brushed with basil oil
flavors.

MiTékia npooolTo, e Tupi kpépa, dpéoka PUPWOIKA
Kal pavitapia oe AenTr oTpcdon kdKKIvRG 0GAToag.

Mini prosciutio pitas, topped with cream
cheese, fresh herbs and mushrooms in
a thin layer of red sauce.

Cheesecake ¢étag, pe nalipddia Kpng oe
ehaidhado, polg dpétag kar sauce ppéokiag TopdTag.

Feta cheesecake layered with Crefan rusk in
olive oil, feta mousse and fresh tomato sauce.

Xtanddi(nAokdpi) oe noupé aykivdpag,
pe niKAvTIKn kai £184TN 0wG.

Octopus [tentacle) in arfichoke puree,
served with a spicy and sour sauce.

MaoTého Xiou oTo dolpvo, pe ndnpika,
M
papperdda eonepidoeiddv kal coucadp.

Baked Mastelo cheese from Chios, topped
with paprika, orange marmalode and
sesame seeds.

Oupég kapaPidag oe $pUNo kavTaip pe spicy poug
XelponoinTng Tapapocaldrag.

Crayfish tails wrapped in shredded kataifi phylo
served with spicy mousse of taramosalafa.

Kanviot pehitdva pe odhtoa Tayivi, Bupapioio péNi,
kaPoupdiopéva koukouvdpia kai Bpupatiopévn péra.

Smoked eggplant fopped with tohini sauce, thyme
honey, roasted pine nuts and crumbled fefa cheese.

Xeiponointo Aoukdviko yepiopévo pe nappeldva
kal koppdTia padpng Tpoldag, cuvodeleTal e
APWHATICPEVO NOUPE NATATAG.

Homemade sausage stuffed with parmesan
and black truffle, served with herbed mashed
potatoes.

Mavitdpia cwté pe yaMikég natdreg, Bupdpl
kar AlaoTH TopdTa.

Sautéed mushrooms with French potatoes,
thyme, and sun-dried tomatoes.

lapideg pe kpépa ddfag, vropartivia kar kénapn.

Shrimps served with cream of fava beans,
cherry tomatoes and capers.

2,50 €

10 €

16 €

15¢€

22 €

14 €

18 €

14 €

24 €

12 €

16 €



_ SAAATEY _
SALADS

EMnvik caldta pe kpiBapddwpo, Topdta, ninepiég,
ayyoUpi, e\iég kai yahopulriBpa.

Greek salad with barley rusk, tomatoes,
peppers, cucumbers olives and galomyzithra
cheese.

YaldTa “XpuobBoulo” pe avdpeikTa calaTikd péka,
onavdki, NONIXPwHEG NINEPIEG, TopaTivia, panavdkia,
kapdTo, KpiTapo, nikdvTikeg kapdiég Gpaykooukidg,
papivapiopéva pavitdpia, olykhivo MovepBaciagkal
vinaigrette eonepidoeIdv.

"Chrysovoulo” salad with a mix of arugula,
spinach, tri-bell peppers, cherry tomatoes,
radishes, carrofs, pickled sea weeds and
cactus leaves, marinated mushrooms, smoked
pork from Mani mixed with citrus vinaigrette
sauce.

Méokhav caldTa pe yapideg, pdvyko kai vinaigrette
£onepIS0EIdDY.

Mesclun salad with shrimps, mango and citrus
vinaigrefte.

Mpdoivn caldTa pe olko, YnTd KaToikioio Tupi, dIAéTo
kapudiol kar dressing pehiol.

Mix green salad with figs, grilled goat cheese,
walnuts and honey dressing.

YaldTa pdka pe pavitdpia nAeupdtoug (ot oxdpa),
Bupdpi, nappeldava kai vinaigrette balsamic.

Arugula salad with grilled oyster mushrooms,
thyme, parmesan and balsamic vinaigrette.

Yaldra Toparivia, potoapéha Buffalo, kanapdpuria,
na€ipddia xapouniol kar Aadi BaciAikol.

Cherry tomato salad with buffalo mozzarella,
capers, carob rusks brushed with basil oil.

YaldTa npdoivn pe kivéa, dpéoko kpepplddi, TopdTa
ka1 aPokdvTo pe sauce Aepoviol.

Mix green salad with quinoa, chives,
tomatoes, sliced avocado, and lemon sauce.

_ OYHIA HMEPAS
SOUP OF THE DAY

9 €

13 €

16 €

17 €

16 €

15€

17 €

14 €



_ PIZOTO
RISSOTO

Pil610 a la Mianese pe kpdko Koldvng kai dpwpa
dudopou.

Risotto a la Mianese made with Kozani saffron
and a pinche of aromatic mint.

Risotto with Porcini mushrooms and white
truffle oil.

PiléTo Balaooivev pe kohokiBi, colopd, AaPpdki,
yapideg, cadpdv, pooxohépovo kai {wpd pniok.

Seafood risotto with zucchini, salmon, sea
bass, shrimp, saffron, lemon balm and bisque
sauce.

PiléT0 pe kaBoupbdPuxa ano pnké kaPolpr, TCivilep,
kékkivn minepid chilly kar auyd xehidovéyapou.

Risotto with blue crab, ginger, a touche

of red chili pepper and flying fish eggs.

_ZYMAPIKA
PASTA

TkioudixTd pe kotédnouho, pavitdpia, Aeukd kpaoi,
A1 Aeukrig Tpoldag kai ypaPiépa.

Skioufihta pasta with sliced chicken breast,
mushrooms, white wine, white truffle oil and
gruyere cheese.

Matpeg Tahiatéheg fresh pasta pe oupég kapaPidag
KQll TPIPPEVO AUYOTAPAXO.

Fresh Black tagliatelle pasta with crayfish tails
and fish-roe from Mesologi.

Taglionini fresh pasta pe dppéoko colopd, oxovénpaco,
bpéoko kpeppddi kal dpwpa and oulo.

Fresh Taglionini pasta with fresh salmon,
chives, scallions and a touch of Quzo aroma.

KpiBapéTo pe papivapiopéveg yapideg oe oulo,
Nayavikd kar ehadpid odAtoa Topdrag.

Orzo pasta with ouzo marinated shrimps,
vegefables and a light tomato sauce.

Manapdéheg fresh pasta pe dpiNéTo pdoyou payol kai
dpéoka Aayavikd.

Fresh pappardelle pasta with beef fillet ragout
and fresh vegetables.

18 €

20 €

24 €

24 €

18 €

25 €

22 €

24 €

20 €



_KYPIQE ITIATA _
MAIN DISHES

Burger ané ¢péoko kipd black angus, country
natdreg TyavnTég kar bbg sauce.

Fresh juicy black angus burger, served with
country fries and BBQ sauce.

®iNéto koTdnoulo oxdpag pe Aagavikd atuol
kai sauce Aepdvi.

Grilled chicken breast served with steamed
vegetables and lemon sauce.

Kétor and apvdki ydhakTog, payeipepévo ot yaoTpa
pe Aaxavikd, eotpaykdv kar péNi, ouvodeia and noupé
naTarag.

Baby lamp knucklebone cooked in a casserole
with vegetables, tarragon and honey, served
with mashed potatoes.

XoipivA unpiléAa lberico pe Aayaviké oxdpag
kal oéAtoa MépTo.

Iberico porkchops served with grilled
vegetables and Porfo sauce.

Wapovédpr yepiotd pe npdoivo pido, pavitdpia,
bpéoko kpeppddi kai Bupdpl pe sauce and kanviotd
Tupi MetodPou. Zuvodeleral pe padpo pil.

Pork tenderloin stuffed with green apple, mushrooms,
chives, and thyme fopped with smoked Metsovo
cheese sauce. Served with black rice.

TaNidra black angus USA CHOICE CREEKSTONE
pe odAtoa gravy kai npdoivn caldTa pe pdka Kal
nappeava.

Black Angus fagliata USA CHOICE CREEKSTONE
topped with gravy sauce and served with arugula
salad garnished with parmesan cheese.

Mooyxapicio pihéto oxdpag pe apwpatiké BolTupo,
ouvodeleTal e natdreg baby owré.

Girilled beef filet topped with aromatic butter,
served with sautéed baby potatoes.

Rib Eye black Angus USA CHOICE CREEKSTONE
pe Aayaviké Boutlpou (onapdyyia, kapdto, kohokiBi) kar
odAtoa pneapvél,

Rib Eye Black Angus steak USA CHOICE
CREEKSTONE served with

buttered vegetables (asparagus, carrofs,
zucchini) with béarnaise sauce.

20 €

18 €

27 €

24 €

23 €

38 €

30 €

44 €



_WAPIA _
FISH

®iNéto cohopol pe kapapewpévo ivékio, avTif

ka1 yAukSEivn odhtoa oe noupé oehivépilag.

®iNéto AaPpdki ot kpépa and naoTivdki, cdhtoa
beurre blanc kai caldra Tapnoulé.

Kalapdpr ppéoko otn oxdpa pe Yntd Aaxavikd,
oe xopa eNidg kar oditoa Aouilag.

Dpéoko Pépi nuépag.

AcTakdg

Salmon fillet with caramelized fennel, antiv 23 €
topped with sweet and sour sauce on

celeriac puree.

Sea bass fillet in parsnip cream, beurre blanc 24 €
sauce, served with tabbouleh salad.

Fresh grilled calamari served with olive oil 29¢
brushed grilled vegetables and topped with

Louisa sauce.

Fried Red Mullet from Monemvasia. 78 €/kg
Freshfish of the day. 78 €/kg
Lobster 125 €/kg

Kpéoto, kon yapikd yrivovron o€ Josper.
Meats and fish are grilled on Josper.



 VEGAN [IPOTASELS _
VEGAN SUGGESTIONS

®d4Ba

Fava beans 8¢

Mavitdpia oxdpag (MAeupdToug).

Tapnouhé

YaldTa kivéa

Pil6To pavitdpia

KpiBapdTo hayavikdov

®péoka (upapikd yepiopéva and pePibia kai
Naxavikd, pe sauce and yéha kapidag kar TCivilep

Katnyopia YnepnoAuteheiag.
O1 Tipég undkeivtal oe ayopavopiké éAeyyo.

To kaTdoTnpa unoypeolTar va diabéter évruna Sehtia
oe 181k Brkn Sinha oty €€odo yia tn Siatlnwon
onolacdinoTe diapapTupiag.

211G Tipeg kataloyou cupnepirapPavovtar hor or popol
kar Ta TeAn O.M.A.

Ayopavopikég uneiBuvog: MnpaBdkn Nekrapia

H ¢éra eivar eNnvikd.

O yapideg kar o1 kapaPideg eivar kateguypéveg. *

Ta npoiévta pag napackeudlovtal pe ayvé napbévo
eaidhado, napaywyig pag.

Y& nepinTwon nou efoaote alepyikof o€ KANOIO CUCTATIKS,
napakal® evnpepcdoTe Tov cepPiTépo cag.

Nektaria Bravaki / Hotel Manager

WiFi Network: moniemvasis hot spot Password: moniemvasis

Grilled mushrooms (oyster mushrooms). 12 €
Tabbouleh 12 €
Quinoa salad 12 €
Spinach risotto, with tomato, dill and olive il 14 €
e 16 €
Orzo pasta with vegetables 16 €
Fresh pasta stuffed with ch\ckpeosond """"""""""" 16 €

vegetables, coconut milk and ginger sauce

Deluxe category.
The establishment is under police market control.

The establishment is obliged to have printed forms
available in a special location near the exit for the
registration of complaints.

Prices include all taxes and duties V.A.T.

Market regulations liable: Bravaki Nekiaria

Fela cheese used in our dishes,is a product of Greece.
Shrimps and langoustine used in our dishes are frozen. *
Our dishes are carefully prepared with exira virgin olive oil
grown on our farms.

Please inform your waiter if you are allergic to any
ingredients used.






