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Ayopavoukos unedBuvos : NIKHOOPOZ AENEKAPIAZ

0 “Mixdfins givou £va napo8oolakd TOREPVAKL UE loTopla FO XpdvwV!

NOwues enfapuvoels:

Ta WeZe8dkia pas, ol caAATES Uas, TA MOYELPEUTA UAS, OLKOMOL KOW

®Opos 24 %, ANLOTIKOS (pOPOos 0,5%, NocooTO TEPRLTOPOU 13%

o enSoprnid pas, OAa. ELvoL OrLTKA, QTLOYLEVA UE TO XEPL, LE NOAY

Mo TS NOPATKEVES TWV ESEOUATWV XPNOULONOLOUUE:

oLydurm ko LEPAKL! Ta KPEATIKA UAS, WNTA KAl MAYELPEUTA, Elval

TS cOAATES KOL OTA MOy ELPEUTA, EAcLOAASO.

EMAEYLEVA ANO TOMKOUS NMOPAYWYOUS KOL TO WAPLAL Uas and TV

Z 1o TNYavNTA, NALEACULO.

wapoyopd ™Ts THVou KAl TOUS TOMKoUs Wopd8es Mos UE TO KALKLOL TOUS.

H @ETO. NoU XPNOULONOLOUUE ELVOL EARNVLKN.

XpnolwonoloUe EETpa napdevo efaldiado and Tous KOAUTEROUS

To KATAoTTNULA UNOXPEOUTAL oTnV EkSoon SEwpnUEVWYV

SAcLWVES Tou Tonov has. ‘Ofa napadiSovtal kaSnueplvd vwnd otnv

ONoSEIEEWV TUUELCLKNS UNXOVNS.

O kaTavaAwThs 8EV EXEL UNMOXPEWON VO MNPWOEL EAV 8ev AABEL TO

TABEPVA UAS, MOTE KATEWUAEVA, ONOU MPOETOUATOVTOAL Yo VA

anotefEoouyv o navSauoila otov ndto oas!

VOUULO NOLPOLOTATLKO TTOXELO (ANOSELEN - TULOAOYLO)

TERos, o€ GAA TA MIATA KOS XPNOULONMOLOUUE ORETKA BOTAVA KO

To kataomua vnoxpeoutal va Sladetel evtuna SeAtia oe e8ilkn

pupwdikd nou npoo8iSouyv EEXWRLOTES KL AEEXATTES YEVTELS!

Okn oy £E080 Yo T SLATUNWoM ONoLWVSNMOTE MOLEANOVWY .

Kohn oos OpeEn!

NopakaAoUUE EVNUEPWOTE TO NPOCWNKO Mas yla onoadhnote

aMepyia  SucaveEia Wnopel va EXETE.

“Michalis” is a traditional tavern with a #0-year historuy!

We use extra virgin olive oil from the best olive groves

Restaurant manager: Nikiforos Denekarias

on our island. Our starters, salads, meals, even our desserts,

The prices include:

VAT 24%, Municipal tax 0.5%, Percentage of service 13%.

everything is homemade with lots of love!
Our meat, grilled or baked, is selected by local producers and

We use: olive oil in salads and cooked dishes

The fish bu the Tinos fish market and our local fishermen.

and sunflower oil for fruing.

Everuthing is delivered fresh daily to our tavern, never frozen,

The feta cheese used is of Greek origin.

The restaurant is required to issu.e receipts.

where prepared to become a feast on your plate!

Finally, on all our dishes, we use herbs that give special and

The consumer is not obligated to pay if the receipt is not issu.ed.

unforgettable flavors!

The restaurant is required to present customer complaint forms

Entoy your meall

in a box placed next to the exit.

Please indicate if you have any allergies or dietary restrictions.

E-mail: tavernamichalistinos@gmail.com « www.tavernamichalis.gr

ﬁ : Nikngopog TaBépva Miyahng Trvog @ :TaBépva MixaAng Trjvog




KaAn OpeEN!

NOTA DRINKS

Tnviako andotayja*

Tinos distillate*

KOPAGAKL 120m| small carafe 120ml
Tolnovpo Tsipowro
Ko.pa.QakL 200m| small carafe 200m|
Tolnoupo UE YAUKAVIOO Anise-flavored tsipouro
KOpapakL 200m| small carafe 200m|
OUTO kapadk 200m! Ouz0 small carafe 200m
OUTO nothpt Ouz0 glass
MeTaEd Metaxa
Campari Campari
* npoldv anooTaEns Mkpwy * product of distillation from

0NOTTAYOTONOWV (BINUEPY).

small stills (two daus)




Weopud

Bread

Atoulko efadnado 60 ml

Individw.al olive oil 60ml

ZANATEZ SALADS
XWPLATLKN Greek salad
XWPLATIKN XWwPELS QETA Greek salad without feta
Poka TnviakLa Rocket salad

(papoufu, poka, ypafepa Thvoy, Enpol

(lettuce, rocket, Tinos gruuere, nuts,

AEVKO APETTLVWTO kind

Whit.e wine without retsina (per kilo)

ka.pnol, vtopdTa Alaoth, E08L pnofodjuko)

sundried tomatoes, balsamic vinegar)

PoTE «no

ROsé wine (per kilo)

NototooaAdTA Onws NoALd

Potato salad

KOKKLVO kiad

Red wine (per kilo)

(notdta Bpoot, vIoudTa, kanapn,

(boiled potatoes, tomatoes, capers, fresh

KOKKLVO YAUKO kb

Sweet red wine (per kilo)

KpEUOBL ppEako, Avndos, AaBoRgjovo)

onion, dill, lemon and oil dressing)

Petolva MaAaaLTiva 500 ml

Retsina Malamatina (500 m)

BpooTd AQXOVLKA

Boiled vegetables

MooxopiREpo MrouTtdpn AEUKO 50 m

Moschofilero Boutari white wine (F50ml)

(xopTa. h nawvtgapla h koRokO8)

(greens or beetroots or zucchini)

ME BpaoTwV ACLXAVLIKWV

Boiled vegetables mixed salad

ZoAdta tou Kaloapa

Cesar salad

EMOIAAOMENA THNOY F50ml

TINOS BOTTLED WINE F50ml

(LopoUil, kaRAUNoKL, koTonouRo,

(lettuce, corn, chicken, kefalotyri =cheese,

(ano JuWkpEA. olvonoLeLla)

(from small vineuards)

KEQAAOTUPL, dressing)

dressing)

Alnefopdoouia

Ampelofasoula (green bean salad)

MaSLtouAns Reuks, Thvou)

Mathiowlis (Tinos white wine)

TAkos

Dakos

MaASLOURNNS (kékkivo, Trvou)

Mathiowlis (Tinos red wine)

(naEd8L, vioudTa, GETa, piyowvn,

(rusk, tomatoes, feta, oregang,

\Volacus MaAayouTLa (Reuks, Thvou)

Volacus Malagousia (Tinos white wine)

KPEUMUBL, AvnBo, kdnapn)

onion, dill, capers)

Volacus PoTaLkl (pogé, Trvou)

Volacus Rosaki (Tinos rosé wine)

2 aAdta Mxaans

*Michalis" salad

T- Olvos MaLUPOLE (poge, Thvou)

T-Oin0s Mavrosé (Tinos rosé wine)

(MAuyoupt, viopdta Aloo, kanopn,

(bulgur, sundried tomatoes, capers,

nnepld, aykvapes, AaBoRguovo)

peppers, artichokes, lemon and oil dressing)




THNIAKOI MEZEAEZ

MITYPEZ

Ayklvapornita Artichoke pie MOSos 500 ml Muthos 500 ml
KanapooafAdta Caper salad AApa 500 ml Alfa 500 ml
Konavioth Trivou Tinos kopanisti cheese Mdajuos 500 ml Mamos S00ml
TUPAKL XWPLATIKO THvou Small Tinos cheese Bepyiva 500 ml Vergina 500 ml
Aougta Louza (tupical Tinos sausage) DLE 500 ml Fix 500 ml
MapadSotnyavites Fennel balls Mnopa Xwpls aAkodh S00 ml Alcohol-free beer 500ml
dovpTadAla Fourtalia Bapefiowa nompt kpd 330 ml Draft beer-small glass 330ml

(oMeRETA UE NOTATES, AOUKAVIKO TNHvoU,

(omelet with potatoes, Tinos sausage,

Bapediola nompel Leydno 500 ml

Draft beer-large glass 500ml

KPEMMOBL, minepLa, TupLd)

onions, peppers, cheeses)

Nhoos, Lnopa Thvou SO0 ml

Nissos Tinos beer 500ml

OUENETA LE QY KLVAPES

Artichoke omelet

(OMEAETO. LE NATATES, QYKIVAPES, KPEWUUBL, TUpD)

(with artichokes, potatoes, onions, cheese)

AOUKAVLKO oxXApas

Grilled sausage

Aykivipes Eu8Ates

Artichokes in vinegar

Kpoo nopadooiakd Tnviakd nato

Traditional Tinos cold disH

(konawvioh, Tupl Thvou, kanapooafata, Aolga,

(kopanisti cheese, Tinos cheese, caper

QLYKIVELPES, VTOUATO. Alaoh, Aoukdviko okopddto)

salad, louza, artichokes, sundried

tomatoes, garlic sausage)




REFRESHMENTS

ANAWYKTIKA

OPEKTIKA
AT1IO TA XEPAKIA MAZ! BY OUR HANDS!
TToLTCikL Tzatziki
MeALTZavooaAdTa Eqggplant salad

PaBa novTPEMEVN

Split peas

(ue violdta, kpepuddkl, avnlo, kanopn)

(with tomato, onion, dill, capers)

Koka kofa 250 ml Coca Cola 250 ml KaBoupooafd.ta Crab salad
NMoptokanddo 250 ml Orangeade 250 ml TupokauTEPN AARLWTLKN Turokafteri (spicy cheese cream)
Agovada 250 ml Lemonade 250 ml dETa YynT e AlooTh vToudta Grilled feta cheese with sun-dried tomatoes
Sprite 250 ml Sprite 250 ml KonokuSokenTeSESs e TCATTIKL Zucchini balls with tzatziki
268a. 250 ml Soda 250m| PNTd ACLXOLVLKAL (Raxavikd kol ovitapia) Grilled vegetables (vegetables and mushrooms)
Nepo 0,5 It Mineral water 0,5lit AALLLPO KAVTALPL Salted Kadaifi
Nepd 1 It Mineral water 1 lit (OO KavTaiQL LE 3 TUPLA KOl Ao TH VIOUATA) (Kadaifi pastry with 3 cheeses and sundried tomatoes)

Zoupwth 230 ml

Souroti 250 ml Carbonated water

Z.oyovakt Tupl

Cheese saganaki

Zoupwt F50 ml Souroti 50 ml Carbonated water rapl8es ocayavakL Shrimp saganaki
Maywhevo todl 330 ml Iced tea 330ml (LE QETAL KOl PPETKLC. VTodTa) (with feta cheese and fresh tomato)
DUOLKOS XUULOS NOPTOKAAL Fresh orange juice MOSLOL OXVLOTA Y TOLYOLVALKL Steamed mussels or saganaki

T00POS UOPLVATOS (napaywyhs Lias)

Marinated anchovy (rousemade)

N TATO PPETKLA TNYOVLTA

Fresh fried potatoes

Natdto yeulom

Stuffed potato

(e Aouta, ypafLEpa Thvou,

(with louza, Tinos gruyere,

povitdpla, KpEla ydAakTos)

mushrooms, cream)

Kewote8dkia

Traditional meatballs

(nopadooiakd, be kilid)

(with minced meat)




OLIVE OIL DISHES

ETHIAOPTIIA

DESSERTS

-

7l

A
NToudtes YEMWOTES Rice - stuffed tomatoes dpovtocandTa Fruit salad
Myavtes ytaxvi Giant white beans with tomato (e gpETKa GpoUTa kal EAY (Fresh fruit and honey)
MEALTTAVES YAl poUPVOU Eggplant Imam in the oven MaoupPTL ME UEAL Yogurt with honey
AyKlvapes afd nopita Artichokes a la polita MaovpT ME ppouTa Yogurt with fruits

MEALTTAVO. TOUWPAE (Lie Tupid)

Eaggplant SOUfFIé (with cheese)

MaovpT Le BLoowo

Yogurt with sour cherru

PeROSL ppLlkaLcE

Chickpea fricassee

KapuSonita e naywtod

Walnut cake with ice cream

(ke onavakL, npdoo kol LopouRt)

(with spinach, leeks and lettuce)

Z OKOACLTOMNLTO WE MLy WTO

Chocolate cake with ice cream

MnakAaBAs

Baklava




WHTA THZ OPAZ

GRILLED MEATS

ZYMAPIKA

.

—
‘. BT

Z ouRAdkL apviolo Lamb Souvlaki TnViokLd pakapovada Tinos spaghetti
Z OURAGLKL KOTOMOUAO Chicken Souvlaki (LiE AoCZa, RouKAVIKo, AG.OTA vIohdTa, (with louza, sausage, sundried tomatoes,
Kotonouno naiSdkio Chicken chops YPABIERQ. THVOU, COATON VIoUATas) Tinos gruyere, tomato sauce)
YapoveEPPL XoLplvo Pork fillet Makapovada MnoAoveT Spaghetti Bolognese
PAETO KOTONOUAO Chicken fillet MouSoniAa.po Mussel pilaf
MnpPLSGAaL XoLPLVN Pork steak (L€ GPETKO KPEUBAK,, AVBo KL (with fresh onion, dill and fresh tomato
MnploRa rooxaplola Veal steak @pEokia voldTa, oBnoliéva LE oito) deglazed with 0uz0)

MMLPTEKL oXAPAS

BiftekKi (Greek-style grilled minced steak

"apSopakapovada

Spaghetti with shrimps

MMLPTEKL KOTONOUNO OXAPAS

Grilled Chicken Bifteki

(e ppEoko kpepubakl, dvno kal

(with fresh onion, dill and fresh tomato

MrLQTEKL YEMLOTO

Bifteki stuffed

(PEOTKLO VTOUATA, OBNoUEVT LE 0UT0)

deglazed with ouzo)

(Le Tupl, MNEELA. Kal poviTa.pla.)

(with cheese, peppers and mu.shrooms)

MouBeEtol Safaoolvwv

Seafood spaghetti

Naui8dakla apviola, pepisa

Lamb chops, portion

(Le LB, ya.pibes, kaRoupt, Sudacolva,

(with mussels, shrimps, crab, seafood,

QPETKLO VTOWUATO KOL OUT0)

fresh tomato and ouzo)




COOKED DISHES

WAPIA KAI ©AANAZ Z INA

FISH AND SEAF OOD

MAIEIPEYTA

=

—

Mouoakds nopaSooiakos

Traditional moussaka

Tnyavito PAd WoLpoLKL

Small fried fish

(eggplant, onions, minced meat, béchamel)

(LapiBo.  yaupos h adepiva)

(marida-picarel or gavros-anchovy or athering)

> OUTCOUKALKLOL

Soutzoukakia (meatballs in tomato sauce)

Z 0P8N0 OXAPAS e AaboAéhovo

Grilled sardines in lemon and oil dressing

MooxdplL otduvaos

Veal 'Stamna"

Tolunovpa. - AABOALKL 400-500 yp.

Gilt-head bream - Sea bass 400-500ar.

(e Tupd ko koo violdTa,

(with cheese and sun-dried tomatoes in a Jar

KaAaud.pL pPETKO myavitd h untd

Fried or roasted fresh sauid

010 MHAO) KaAaludpl YEWTTO Stuffed squid
Xolplvo unep8euevo '‘Confused" pork (UE VTOUATa, MNEpId, GETO Kol IR (with tomato, peppers, feta and rice)

(e mneptes, Tupl Thvou kal kano.pn)

(with peppers, Tinos cheese and capers)

KoAaudptl kup*

Squ.id frz*

Kokopas kpaogd.tos Ue Aaldvia

Rooster in wine with lasagna

Mrakadldpos okopSanld

Cod in garlic sauce

Kouvenl otipd8o

Rabbit stew

CaplBes oxdpas No 3

Grilled shrimps No3

Apvakl otn AaSokonfo LE pETa

Lamb in foil with feta

TapSodio yalunoen

Small shrimps

Z1las OXAPAS ke Boaotd Aaxavikd

Grilled swordfish with boiled vegetables

* Pwthote has

* Ask us for the

2 ofoos Ue neoto BACIALKOU

Salmon with basil pesto

YloL. TO MATO nUEPAS

dish of the day

Xtano8L dadoplyavn

Octopus in olive oil and oregano

XTonodL yntd

Roasted octopus

* PomoTe uas yla

* Ask us for

PPETKO WAPL NUEPAS

fresh fish of the day

* KTW : KOTEWLYWEVO /[ * :frozen
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