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Kouflep
oA ard Popd, Pfodtupo pe kopvBakn otadida, fodtupo arnd eAaidAado
Cover charge

bread selection, butter with Corinthian raisins, butter from olwe o1l

Yrapyet emroyt) pwpod Gluten Free
Gluten Free bread selection
Yrapyet mbavotnta va mepiéyet iyvn {npwv xapmwy

May contain traces of nuts

2avrovurtg
Sandwiches

Sabih
Tpayavy mita pe peArt{ava, Yodpovs, cAAToa amod Tayive Kal Aayavika
Crispy pita with eggplant, hummus, tahimi sauce and vegetables

®©®

Toot
pe {apmov 1 yahomovAa kau kaaépt Beppiov
Toasted sandwich

with ham or turkey and kasser: cheese from Vermio

Poseidonion Grand burger

Black Angus brisket xai chuck eye roll, yeipomointeg mikheg and ayyovpdaxia Kvwood,
coleslaw, prtéiov, oahtoa taptap, KAoEPL Kal Tatdteg country

Black Angus brisket and chuck eye roll, homemade pickled cucumber from Knossos, coleslaw, bacon,

lartar sauce, kassert cheese and country style potatoes

Club sandwich
pe Kamviotd {apmov 1} KAmvioT] YAAOTOVAA / PTtékoy / YOOI T KOTOoAAATA
KAl PPETKEG TATATEG TIYAVI|TEG

with smoked ham or smoked turkey / bacon / homemade chicken salad and French fries

18

15



ITitoa Mapyapita

Zopapt apyng wpipavong, vropata San Marzano, potoapéla kat mappelava

Margherita pizza

Slow rise dough, San Marzano tomatoes, mozzarella and parmesan

®E®

Kat oe vegan emdoyn. Hapakaro pwtiiote tov agpfitopo oag.

Vegan option available. Please ask your waiter:

Chimichanga

Tnyavnt toptiyia pe oryopnpévo pooyapdxi, tatateg kat ypafigpa Kpntng
Fried tortilla with grilled beef, potatoes and graviera cheese from Crete

®

Avoiyté cavtoultg e Kanvioto coAopo*

pe Bpaotd afyd, afokavrto, ayyovpakt Tovpoi, KATIAPT] KAl KPEPPLOL

Open-faced smoked salmon* sandwich

with boiled egg, avocado, pickled cucumber; capers and onions

®®

Opextika
Appetizers

Ppéokeg matATEG TNYAVITEG

French Fries

GICIOIOIO)

Kalapapt* coté

pe 00mTPIAda amd PavPOPATIKA KAl TAyoDpL
Sautéed squid*

with black eyed peas and bulgur wheat

®OE®

Tataxt tovov*
pe tpayavo xoAokvBL, kpépa afoxkavto xat {wpo KapoTov
Tuna* tatak:

with crispy zucchini, avocado cream and carrot broth

®®
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Xtanod* oyxapag 18
pe Ceot| pafa pe kpdxo Kolavng, papperdda kammapng kat kappéva kpeppddia
Grilled octopus*

with hot fava with Kozani saffron, caper jam and caramelized onions

QO®

Melit{ava PpnTn 12
HE KATOoKioo Topl, VIopativia Kovei kat couoapt
Baked eggplant

with goat cheese, cherry tomatoes confit and sesame

Mapiwvapiopévo Ppapr 19
e TTOPTOKAAL KU OAYKOVIVL, PPETKO aytvo Kal At KOAMavOpov

Marinated fish

with orange and blood orange, fresh sea urchin and coriander o1l

®®

dalateg
Salads

Xwpratikn 15
He vTopativia, VIAKo amd yapouml, CTAyYETL Ayyouplod, KATVIOTO TOvpE peArt{avag xat ¢péta
Greek salad

with cherry tomatoes, carob rusks, cucumber spaghetti, smoked eggplant purée and feta cheese

®E®

Yaladta KoTérTovAov 17
pe Pntod prodT, Aayavikd anod to “Mmootavi” pag, ypafigpa

KA KPOLTOV ATtO TPOJUPEVIO Pwpi

Chicken salad

with grilled chicken leg, vegetables from the “Bostani™, graviera cheese and yeast bread croutons

Poxa xat eAAnviko papodit 14
pe PrjTa podaxiva, pavitdpia, cadtoa Mavpodapvng Iatpwy,

KATOKIo0 Topl KAt protikt Avyivng

Rocket and Greek lettuce

with roasted peaches, mushrooms, Mavrodafnis Patras sauce, goat cheese and pistachios



Zvpapika
Pasta

Ztpidptapra “tovpiov” 15
pe ¢ppéokia vropata, Pntd Aayavika ard to “Mmrootave” pag, {epd avBotupo,

KATTTaPI| KAl ALEG

“Tourlou” twist pasta

with_fresh tomatoes, grilled vegetables from the “Bostani™, dried anthotyro cheese, capers and olwves

®©®

I'apidopaxkapovada* 22
onayyét fpaocpéva oto {wpod g yapidag, ppéokia vropata kat Aadi facihikod

Shrimp* spaghetti

spaghetti boiled in shrimp broth, fresh tomatoes and basil o1l

®

Aglio e Olio 16
OTayYy£TL AAd XITApa pe KoAokOBL, TETEPOVTITIVO KAl TEKOPiVO PpOpAvo

spaghetti alla chitarra with zucchini, peperoncino and pecorino romano

Ye mepintwor dvoaveliag ot yAoutévr ta mata {upaptkayv oepfipovtal kat pe méves KAAapmokion

In case of gluten intolerances, pasta dishes can be served with corn penne

Kvpiwg IIiata

Main Courses

ITiato npépag

Ta mata npépag alrafovv xabnpepva. Ilapaxarodpe evnpepwbeite and tov oepPitdopo oag.
Dish of the day

The dishes of the day change daily. Please ask your waiter.

MnpoxoAo 12
ot oydpa pe koAokvBoaTopo kat CAAToA TOPTOKAALOD (vegan emiAoyr)
Broccoli

grilled with pumpkin seeds and orange sauce (vegan option)

OOO®®



PiAéTo TOVOLF 25
pe Yoptopulo kat AadOoAEpOVO VTOpATag - KATmapng
Tuna* steak

with wild greens rice and lemon oil with tomato and capers

QOO

KotonovAo povpvov 19
HAPIVAPITPEVO PE YIAOVPTL, KPOKETA ATO TATATES povPVoV, (ov Bupapt kau paylovéla tpoddpag
Roasted chicken

manrinated with yoghurt, baked potato croquette, thyme jus and truffle mayonnaise

Black Angus Rib Eye (300 yp.) 38
HE TATATES THYAVITEG KAl CAATOA PTEAPVE(
Black Angus Rib Eye (300 gr.)

with French fries and béarnaise sauce

QO

Emdopma
Desserts

Tpapood 9
PE Kpépa ocokoAATAG Kal Tpayava pUAAA peylevtiv
Tiramisu

with chocolate cream and crispy fewlletine

Apooepn Aepovokpepa 8
pe Bopdpt kal Taywto Pprotixt Aryivng
Cool lemon cream

with thyme and pistachio ice cream

ITapadooiaxd yalaxtopmovpeko 7
Traditional galaktoboureko (Greek custard pie)

Tapta coxolatag Tanariva 13
pe emulsion yaAa kat aApopr) kapapéia
Tanariva chocolate tart

with emulsion milk and salty caramel

Canele au Rum 7
adpatn movtiyka pe Bavikia, payod pe KOKKiva ¢ppodTa Kal TaywTo yiaodptt Bupdpt
Slufhy vanilla pudding, red fruit ragout and thyme yoghurt ice cream



Poseidonion Profiteroles 12
pe tdiavtodya, kpokayv apuydaiov kat Taywtd Bavilia

with giandwa, almond croquant and vanilla ice cream

ITowAia and yAvka Tov KovTaAlod Pe TaywTO KATpaxt 6
Spoon sweets selection with “kaimaki” ice cream

Ppeoxa ppovta emoxng / Fresh seasonal fruit 10

ITaywta & Xoppneé / Ice Cream & Sorbet 3 pradAa / scoop

Ta taywtd pag tapackevalovtar and 1o ‘Ele’s Gelati & Sorbetti’, éva project mov atoyedel va pépel pua
EVYAPIOTI] KAl OAOKATpwpéVN epmelpia Tov artisanal rtadikod gelato edw otig 2métoeg. Prayvovrar ppéoka
KkaOnpepLva, YpnotpoTolOVTag POVO GLOIKA CVOTATIKA, TOTIKA KAl ETUAEYPEVA P PEYAAT $ppovTida.

H ¢prrooogdia pag eivar va diatnpodpe to gelato amhd ot odvBeon kat va adrjvovpe Ti§ YeOoeI§ va

avaddovtal amd KAAoKA Kol EPTVEVTPEVA pelypaTa.

Our 1ce creams are made by ‘Ele’s Gelati & Sorbett’, a project that aims to bring the joyful and wholesome experience of
artisanal Italian gelato to Spetses. They are freshly made every day using only natural ingredients, locally sourced and selected
with great care. Our philosophy is keeping the gelato simple in composition, allowing the flavours to emerge from classic and

inspired blends.

Yopumneé Aepovi / Lemon sorbet

TI'aovptt pe pélt kaw Qupapr / Yoghurt with honey and thyme
Yopumné cokoAarta (vegan) / Chocolate sorbet (vegan)
®otixa / Pistachio

T(uavtooya / Gianduja

Baviha / Vanilla

Kaipaxt / “Kaimaki™

Yopune ppaovia / Strawberry sorbet

*Katepoypévo | Frozen

Xwpig yhovtévn | Gluten free

@ Xwpig Aaxtoln | Lactose free

Xwpig &npodg kapmovg | Nut free

@ Xwpig Layapn | Sugar free

@ Ta yopropayovg (eveyetan va €xovv ypnopomromBel tapdywya {wikwv tpoidvtwy. [lapakaiovpe pwtiote tov oepfitdpo oag.) | Vegetarian (it is

possible that animal by-products may have been used. Please ask your waiter.

‘Oleg o1 tpeg eivar oe evpw (€). O tipég ovpmepapfavovy OAeg tig ypedhoelg & toug popouvs (Snpotcds ¢popog 0,5%, payntd 13%, akkoolovya mota 24%).
Tia to payeipepa xaw ta vrpéovyk ypnoporoodpe €&tpa mapbévo edadrado kat yia to myaviopa nhigdao. ITlapakarodpe evnpepmote pag ya toydv
Tpodikég ahdepyieg 1) Suoavelieg. To pevod eivar mBavod va mepiéyel iyvn ard alepyloyodveg ovoieg oL omoieg propel va tpokaréoovy ardepyia 1) Svoavelia. O
katavahwti|g Sev éyel vToyPEwOT) va TAnphoet ety dev Adfet To voppo tapactatikd otoyeio (amodedn 1| TpoAdyo). To katdotpa voypeodta va Siabétel
évrora Sedtia oe e1di) B¢on dimha oty £Zod0 yia ) Slutdmwor orowodnrote Siapaptopiag. Ayopavopkog Y revBovog: Anprtpng Povoodmovdog.

All prices are in euros (€). Prices include all charges & taxes (municipal tax 0,5%, food 13 %, alcoholic drinks 24%). For cooking and dressings we use extra virgin olive oil. For fiying we
use sunflower oil. Please inform us if you have any food allergies or intolerances. The menu may contain traces of allergenic substances that may cause allergies or intolerances. The consumer
is not obliged to pay if the notice of payment has not been recewed (receipt or invoice). The establishment must be equipped with printed forms, placed in a specified location next to the exit, for

the reporting of any complaints. Registered Manager: Dimitris Roussopoulos.
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