AMMOosS

BEACH RESTAURANT & BAR




“Ammos” aims to showcase the core
elements of hellenial culture.
Combining warm hospitality with intricate
details & alluring aspects, “ammos” creates
a journey of discovery in each and every visit,

enticing the explorer within.

"Eat To Live, Not Live To Eat”
Socrates






WELCOME

Bread, pita bread & dip (VE, VG) 3€
Wopi kal mMTAKIa Je OUVODOEUTIKO VTIMN

FIRST COURSE

Cold plates, salads & hot starters to open the evening

COLD

Greek salad (GF) 14€
Xwp1dTiIkn caAdTa

Tuna salad with spinach & capers (GF, DF, NF) 18€
TovooaAdTa ye onavdki kal Kanapn

Quinoa salad with marinated shrimps (GF, NF) 19€
TapunouAé Kivoa Pe HapIVAPICUEVES YapPIdeg

Mozzarella di buffalo with cherry tomatoes & basil (GF, VE) 16€
MoToapéAa pnougala Ye TouaTivia Kal BaciAikd

Green salad with cashews & mastic vinaigrette (GF, DF, VE, VG) 15€
Mpdoivn caldTa pe kAoloug Kal vinaigrette pacTixag

Tuna tartar with herring eggs & crispy bread (DF) 24€
TapTdp TéVoU e auyd pEyyag kal Tpayavd Ywudkia

Beef carpaccio with parmesan & rocket 22€
Carpaccio péoxou pe napueldva kai poka

Greek meze platter with assorted dips & pita 16€
MoikIAia EAANVIKWOV OPEKTIKWV PE MTAKIA KAl VTIN

WARM

Fish soup 13€
Wapdoouna

Seasonal greens with feta (NF, GF, VE) 13€
XoépTa eNoxng HE PETA

Grilled octopus with seasonal greens (GF, DF, NF) 28€
X1andd1 oxdpag pe x6pTa ENOXAG

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

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

Feta cheese in a crispy pastry with honey & sesame (VE) 12€
®ETa og Tpayavo GUANO Pe PENI KAl coucdpl

Grilled shrimps with garlic bread & guacamole (NF) 23€

[apideg oxdpag Ye okopdOYWHO KAl YOUAKAUOAE




FROM THE LAND

Grilled meats, slow-cooked & vegetarian

Chicken skewer with pita & honey-mustard (DF) 18€
>oUBAdKI koTOMOUAOU WE NiTa Kal VTIN JoucTApda-Ue

Homemade Florina's kebab with pita & tzatziki (NF) 17€
Kepndn ®Awbpivag pe nita kai 1¢aTdiki

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

Beef fillet (250g) with sweet potato & asparagus (GF, NF) 40€
Mooxapicio @IAETo (250g) ye yAukonaTdTa Kal onapdyyia

Iberico pork with potato puree & beans (GF, NF) 30€
Xoipivr) unpiddAa Iberico pe noupé€ natdrag kai acoAdkia

Slow cooked lamb shank with sweet potato puree (NF) 34€
ZIYOUAYEIPEPEVO APVICIO KOTOI e Moupg YAukonatdTag

Crispy falafel with quinoa & hummus (DF, VE, VG) 14€
DaANAPEA UE TAUMOUAE KIvOa Kal XOUHOUG

FROM THE SEA

Fish & seafood, grilled or composed

Crispy sea bass with spinach risotto (NF) 30€
DINETO AaBpdki pye p1dTo onavdki

Tuna fillet (250g) with guacamole (GF, NF, DF) 29€
DINETO TOVOU (2509) pe youaKapuoAe

Fillet of Sea bream with parsnip puree & beans 33€
Daykpi CwTE Pe NOUPE NACTIVAKI KAl pACOAdKIA

Paella with fish & seafood (DF, GF) 60€ / 100€
lonavikn paella pe Pdpi ka1 Baracoivd

Catch of the Day - grilled or bianco per kilo
dpéoko Ydapl nuépag (YnTd rj bianco)

»» Bianco fish +10€ per person

Fresh lobster from Alonissos - grilled, boiled or with pasta per kilo
Dpéokog aoTakdg ANovvricou (PnTdg, BpacTdg A pe pakapovdada)

»> Pasta | Makapdvia +5€ per person

SIDE DISHES

Accompaniments to your main course

Steamed vegetables 6€ Oven baked baby potatoes 6€
BpaoTtd Aaxavikd Baby naTtdrteg gpoupvou

Seasonal greens 6€ Grilled vegetables 6€
XépTa €noxng Wnrtd Aaxavikd

Fresh french fries 7€

DpEoKieg TNyavNTEG NATATEG




PASTA & RISOTTI

Traditional and Italian, served as a course or a main

Shrimp risotto with capers & basil 25€
P1ZéT0 yapidag pe kdnapn Kai BaciAikd

Risotto Milanese with katiki, saffron, mushrooms & asparagus (VE) 20€
P1ZéTo Milanese pe kaTiki, ca@pdy, pavitdpia kal onapdyyia

Traditional skioufikta in tomato sauce with olives & feta (VE) 16€
TKIOUQIXTA HE OAATOA TOPATAG, EAIEC KAl PETA

Rigatoni with chicken in creamy saffron-bacon sauce 18€
PiykaTdvi Je KOTOMOUAO, MNEIKOV, Ga@PAV Kal KPEUa

Linguini with fresh mussels & Missolonghi bottarga 17€
AlyKouivi ye pudia kal auyoTdpaxo Mecoloyyiou

Tagliatelle with beef ragout & parmesan 20€
TaAlaTEANEG e HOOXAPAKI payou Kal napueldva

DESSERTS

A sweet finish to the evening

Dessert of the day 10€
MukS nuépag

Strawberry Pavlova with white chocolate mousse & meringue 10€
Tpayavr Jap€yKa Pe JoUG AEUKNG COKOAATAG Kal PPAOUAEG

Chocolate Moelleux with vanilla ice cream & créme Anglaise Nn€
YypO KEIK GOKOAATAG pe naywTod Bavihia kal kpéua Anglaise

Pistachio chocolate with milk chocolate & kataifi layers 13€
> 0KOAATA YAAQKTOG HE KPEWA PIOTIKIOU KAl OTPWOEIG KAvVTAipIoU

Millefeuille with pistachio cream & caramelized pistachios 13€
MIAQEIY PJE KPEUA PICTIKIWOV AlYiVNG KAl KAPAUEAWNEVA PIOTIKIA

Bitter chocolate cake with coconut milk & oat flakes (VG) 10€
YokoAaTténTa pe yaia kapudag Kal vipAdeg Bpwung

Seasonal Fruit Platter (GF, DF, NF, VG) 10€
MoikiAia and epéoka PoUTa ENOXNAG

Ice cream: vanilla, chocolate, strawberry (per scoop) 3€

MaywTd: Baviia, cokoAdTa, @pdoula (avd pndia)

DIETARY KEY

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




Y€ ONEG TIC CAAATEG PAG xpnolyonoloUue ayvo napbévo eAaidhado, ota TnyaviTd kal Yntd nidta, AadI Nou avTeXel
oTIG uPNAEg Bepuokpacies. OAa Ta NpoidvTa YNnopel va NeEpIEXOLV ixvn ENPWV Kapn®y Kai / rj y\ouTevn.
YTIG TIWES pag nepihapBAaveTar o vouIuog eoépog. AlaBeToupe €vTuno napanovwy dinAa otnv €€odo.
O NeANdTNG dev EXEl UNOXPEWON VA NANPWOEl €AV dev AABEI TO VOUILIO NAPACTATIKO OTOIXEIO (ANODEIEN-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 unevBuvos: BoraBdavng ANEENG




PRINCESS

SANTIKOSCOLLECTION | SKIATHOS




