ammaos

SALADS & COLD STARTERS
>aAdTeg & Kpua OpekTikd

Greek salad (GF)
XwpI1dTikn caAdTa

Tuna salad with spinach & capers (GF, DF, NF)
TovooaAdTa pye onavdaki kal Kanapn

Quinoa salad with marinated shrimps (GF, NF)
TapnouAé Kivoa Pe HapPIVAPICUEVES Yapideg

Mozzarella di buffala with cherry tomatoes & basil (GF, VE)

MoTtoapéAa ynoUgala pe TouaTivia Kal BaciAikd

Green salad with cashews & mastic vinaigrette (GF, DF, VE, VG)

Mpdoivn caldTa pe kAoloug Kal vinaigrette paoTixag

Tzatziki (GF, NF, VE)
TZaTlikl

Feta cheese with olive oil & oregano (NF, GF, VE)
DETa pe ehaidhado Kal piyavn

Fish roe spread (DF, GF)
Tapapocaldta and Aeukd Tapapd

Greek meze platter with assorted dips & pita
MoikIAia EAANVIKWOV OPEKTIKWV YE MTAKIA KAl VTIM

Sea bass ceviche in ouzo & lime (DF, NF, GF)
Yefitoe AaBpdki papivapiouévo he oulo kai Adiu

HOT STARTERS & TO SHARE

ZeoT1d OpekTIKA & yia poipacua

Bread & dip (DF, VE)

Woui pe ouvodeuTIKS VTIN

Pita bread (NF, VE, VG)
Mita

Fish soup
Wapdoouna

Fresh french fries (GF, DF, NF, VG)
DpEoKIEC TNYAVNTEG NATATEG

Zucchini chips with tzatziki (NF, VE)
Toing koAokuB1oU pe 1Zatdiki

Seasonal greens with feta (NF, GF, VE)
XoépTa €NOXAG PE PETA

Grilled sardine fillets with marinated Florina peppers (GF, DF, NF)

YapdéAa oxdpag pe ningpiég PAwpivng

Sea food platter with grilled and fried seafood
Matéla Balacoiviv oxdpag Kal Tnyavntd

14€

18€

19€

16€

15€

7€

7€

7€

16€

18€

3€

2€

13€

7€

10€

13€

15€

28€
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HOT STARTERS & TO SHARE

ZeoTd OpeKTIKA & yia Poipacua

Grilled octopus with seasonal greens (GF, DF, NF) 28€
XTandd1 oxdpag pe xOpTa €MNOXAG

Fried squid with aioli (DF) 14€
KaAapdpi Tnyavntd pe AyioAi

Steamed mussels in ouzo-mustard vinaigrette (GF, DF) 15€
Mudia axvioTd pe oulo Kai vinaigrette pouotdpdag

Roasted vegetables with yogurt-pesto sauce (GF, VE) 17€
Wntd Aaxavikd ye cdAToa yiaoupTioU Kal NECTO

Feta cheese in a crispy pastry with honey & sesame (VE) 12€
®ETa og Tpayavo UAANO Pe PEAI KAl COUCAI

Grilled shrimps with garlic bread & guacamole (NF) 23€
lapideg oxdpag pe okoPOOYWPO KAl YOUAKAUOAE

Beef meatballs with "tsalafouti” spread & pickled onion (NF) 14€
Mooxapioia kepTeddKIa ue TOAAAPOUTI Kal NIKAA KpePPUdIoU

PASTA & RISOTTI
Zupapikd & pildTo

Risotto Milanese with katiki, saffron, mushrooms & asparagus (VE) 20€
Pi1l6T0 Milanese pe kaTiki, cagpdy, pavitdpia Kal onapdyyia

Traditional skioufikta with tomato sauce, olives & feta (VE) 16€
TKIOUQIXTA Ye 0AATOA TOUATAG, EAIEG KAl PETA

Rigatoni with chicken in creamy saffron-bacon sauce 18€
Piykatdvi pe koténouAo, unéikov, ca@pdv Kai Kpgua

Linguini with fresh mussels & Missolonghi bottarga 17€
Alykouivi pe pyUdia kal auyotdpaxo Mecoloyyiou

FROM THE GRILL

And Tnv oxdpa
Chicken skewer with pita & honey-mustard (DF) 18€
ZoURBAdKI KOTOMOUAOU HE NITA KAl VTIN HOUCTAPOA-UEAI

Homemade Florina's kebab with pita & tzatziki (NF) 17€
Keundn ®Adpivag pe nita kai 1¢atdiki

Beef tagliata (250g) with potatoes & parmesan (GF, NF) 38€
TaAidTa Black Angus (2509g) pe naTtdTeg kal nappeldva

Pork gyros with pita, tzatziki & fries 16€
Mipog xolpivég ue nita, T¢atdiki Kal NaTaTeg

Pork tenderloin with grilled vegetables & yogurt sauce (GF, NF) 19€
Xolpivd Yapovéppl ue PnTd Aaxavikd Kal cdAToa yiaoupTiou

Crispy falafel with quinoa & hummus (DF, VE, VG) 14€
DaAApeA Pe TAUMOUAE KIvoa Kal XOUUOoUG
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FISH & SEA
Wdp! & ©dhacoa

Crispy sea bass with spinach risotto (NF)
DIAETO AaPpdki pe p1ZdTo onavaki

Tuna fillet (2509) with guacamole (GF, NF, DF)
DIAETO TOVOU (250g) Ue youakauoAe

Grilled squid with tomato tartare & white fish roe (DF, NF)
KaAaudpl oxdpag Ye TapTdp TopdTag Kal AeUkd Tapapd

Paella with Fish & Seafood (DF, GF)
lonavikn paella pe Ydpi kai Balacoivd

Catch of the day - grilled or bianco
Dpéoko Pdpl nuéEpag (YnTd ry bianco)

»» Bianco fish +10€ per person

Fresh lobster from Alonissos - grilled, boiled or with pasta

Dpéokog aoctakdg ANovvricou (PNTog, BpacTtdg f ye yakapovada)

»» Pasta | Makapdvia +5€ per person

SIDE DISHES

>uvodeuTIKA nMidTa

Steamed vegetables 6€  Oven baked baby potatoes

BpaoTtd Aaxavikd Baby natdTteg poupvou
Seasonal greens 6€  Grilled vegetables
XépTa enoxng Wntd Aaxavikd
DESSERTS

Emddpnia

Dessert of the day
MukS nuépag

6€

6€

Strawberry Pavlova with white chocolate mousse & meringue

Tpayavr Hap€yKa PE HoUG AEUKIG GOKOAATAG Kal pPAOUAEG

Pistachio chocolate with milk chocolate & kataifi layers
Z0KOAATA YAAQKTOG HE KPEWA PIOTIKIOU AlYivNG KAl CTPWOEIG KAVTIPI

Greek cheese platter with seasonal fruits & breadsticks (NF)

MoikiAia EAANVIK®V TUpIdV PE ppoUTa Kal KPITaivIa

Seasonal fruit platter (GF, DF, NF, VG)
MoikiAia and ppéoka @PoUTa ENOXNG

Ice cream: vanilla, chocolate, strawberry (per scoop)
MaywTd: Baviia, cokoAdTa, @pdoula (avd pndia)

30€
29€
22€
60€/100€

per kilo

per kilo

10€
10€
13€
17€
10€

3€

DIETARY KEY: (GF): Gluten free | (DF): Dairy free | (NF): Nuts free | (VE): Vegetarian | (VG): Vegan



PRINCESS

SANTIKOSCOLLECTION | SKIATHOS

3 € OAeg TIG OAAATEG PAG XpNnoidonoloUpe ayvo napbévo eAaidAado, ota TnyaviTd kal Yntd nidTa, AAdd1I nou avTEXel
oTIg uPnAég Beppokpacisg. ‘ONa Ta NpoidvTa Pnopei va nepIExouv ixvn ENpwv Kapnwv kai / 1 y\outévn.
2TIC TINEG pag nepIAapBAveTal o vOUIog popog. AlaBéToupe €vTuno napandvwy dinAa otnv €§odo.
O neAdTng dev €xel UNOXPEWON va NANpwoel edv dev AdPel To vOUIPOo NapacTaTikd oToixeio (anddei&n-TIHoASYIO)
Olive oil is used at all salads and high temperature resistant vegetable oil for our fried dishes.
All products may contain traces of nuts and / or gluten. All valid taxes included. Complaint forms are available near the exit.
Customer is not obliged to pay if the notice of payment has not been received (receipt - invoice)
Ayopavouikdg uneubuvog: BadaBdvng ANEENG



