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Tinos

Ziyxpovo Tabepvik!



KouBép | 1,50¢ /dtopo
Cover charge | 1,50€ /person

EAANVIKNA pe notkiAia viopdtag, na&ipddl xapounioy, YNTEG NLNEPLEG,
KPEPPUABL, ayyoupl kal pudnbpa Trhvou pe BaolAko | 9¢
Greek salad with tomatoes, locust bean rusks, roasted peppers,
onion, cucumber and Tinos mizithra with basil | 9¢

Ntopartivia néoto pe BoAdkL Tivou, poka,
chutney Bepikoko Kal pouvtoUkL | 9.5¢
Cherry tomato pesto with Tinos volaki, arugula,
apricot chutney and hazelnuts | 9.5¢

Apnedogpdcouna pe AadoAépovo, kanapn Kat taptdp viopdtag | 7€
Beans with lemon oil, capers and tomato tartare | 7€

MNavdaloia pe baby @uAAg, vipéolvyk BaAodpiko, anog§npapéva ouka,
(POUVTOUKL Kal ypaBLépa Trvou | 8.5¢
Feast of baby leaves, balsamic dressing, dried figs,
hazelnut and Tinos gruyere | 8.5¢

MNavtdapooandta pe kapikt Tnvou, kapudla KaL Noptokant | 8.5¢
Beet salad with Tinos “kariki" blue cheese, walnuts and orange | 8.5¢

Apwpatikd QlAéta ayklvapag Pe kanapn Kat vipéolvyk avidouylag | 7€
Fragrant artichoke filets with capers and anchovy dressing | 7€

Tapapooandta | 7€
Fish roe salad | 7<

XtanodL kapapeAwpévo Pe paBa kal nikAa kpePpubdlou | 16€
Caramelized octopus with fava puree and onion pickles | 16<

Mapideg oayavdkl pe ninepLéG kat pudnbpa Thvou | 14¢
Fried cheese prawns with peppers and Tinos mizithra | 14<

MU61a axviotd pe okopdopaiviavénado kat vionio
@péoko BoUtupo | 12.5¢
Steamed mussels with garlic and parsley infused oil
and fresh local butter | 12.5¢

MavoUpl oxdpag e yntd gpouta, pappendada kat dudopo | 8.5¢
Grilled manuri cheese with grilled fruit,
marmalade and spearmint | 8.5¢

Wntd Aaxavika pe Aadonépovo | 7.8<
Grilled vegetables with oil and lemon dressing | 7.8<
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rapléopakapovada pe Alvykouivl Kat NinepLéG yia 2 dtopa | 35¢
Prawn linguini with peppers for 2 persons | 35¢

ApVakL vidnio olyopayelpePéVo e KoVl Natateg Kat
pneoapén peAit{dvag | 16€
Slow cooked local lamb with potato confit and
aubergine bechamel | 16¢

AaBpdkL QLA£To owTé Pe oouna BeAouté KakaBLdg kal xopta enoxng | 17«
Sauteed sea bass filet with puree Kakavia soup and seasonal herbs | 17¢€

P1Z6to aykivapag pe glA£to otnbog koténouno kat Bupdpl | 13.8¢
Artichoke risotto with chicken breast fillet and thyme | 13.8¢

KaAapapt yeplotd pe puqL, KOUKOUVAPL, oTapideg, ppéoka JUpwOIKG Kal
natdteg goupvou | 15¢
Squid stuffed with rice, pine nuts, raisins and fresh herbs, and oven
roasted potatoes | 15¢

Xoipivi onadopnpiZdna pe Aadonépovo kat Bpaxoug natdtag | 13.5¢
Pork rib-eye with lemon oil and potato rocks | 13.5¢

Steak kouvounidl paplvaplopévo pe KGpu, Kapndatolo PHavitaplwy Kal
apwPatkn 0aAdta PoLvoKLo, ALOPNEPYK KAl PPETKO KPEPPUOL | 11.5¢
Cauliflower steak marinated in curry, mushroom carpaccio and fragrant
finocchio, iceberg and fresh onion salad | 11.5¢

Pwtnote pag yia ta nidta npépag
Ask us for the dish of the day

Wdpt npépag 70€/kiAd
Fish of the day 70€/kilo
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ZUvBeon NapadoolakwV aAAaVIIKWVY PE PPECKOYNPEVA KPLTOIvLa Kal
ppéoka gppouta | 16</2 atopa — 30</4 dropa
Platter of traditional cold cuts with freshly baked bread sticks and fresh
fruit | 16€/2 persons — 30</4 persons

ZUvBeon NapadoolakwV TUPLWV PE PPECKOYNPEVA KPLToivia, pappendda
VIOPAtag Kal ppéoka gpouta | 18</ 2 dtopa — 33</ 4 aGtopa
Platter of traditional cheeses with freshly baked bread sticks, tomato
marmalade and fresh fruit | 18¢/ 2 persons — 33¢/ 4 persons



NAaBAoBa pe Kpépa Natioepi PUOTIKL kal pappendda
@pouta tou 6dooug | 8¢
Pavlova with peanut patisserie creme
and passion fruit jam | 8¢

Kpépa Agpdvi pe 1taAkn papéyka, crumble gpouvtoukioU
kal blueberries | 8¢

Lemon créme with Italian merengue, hazelnut crumble
and blueberries | 8¢

MNoptokanAdnita napadoolakn pe naywtd paotixa | 8<
Traditional orange pie with mastic ice cream | 8¢

Coca Cola | 2.5¢

Coca Cola Zero | 2.5¢
Fanta | 2.5¢
Fanta xwpig avbpakikd / Fanta non carbonated | 2.5¢
Fanta Aepovt / Fanta lemon | 2.5¢

Sprite | 2.5¢

Toupwth / Souroti | 3.2¢

>66a / Clun soda | 2.5¢
Tonik | 2.8¢

Pink Grapefruit Soda | 3.4¢



AnAd / Simple | 8¢
Special | 10€
Premium | 12¢
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Grapefruit Aperol | 8¢
Aperol, orange bitters, 3 cents grapefruit soda.

Mango Mojito | 10<
Bacardi white rum, lime juice, brown sugar, mango purée, fresh mint.

Perfect Gin Tonic | 12¢
Brokers London dry Gin, 3 cents Aegean tonic, pepper, cucumber.

Negroni | 10<
Brokers London dry gin, Campari, Otto's Athens Vermouth, orange bitters.

Island Vibes | 10¢
Smirnoff Vodka, Skinos Mastiha spirits, lime juice, strawberry purée.

Something spicy with... | 10€
Ocho Tequila Blanco, pear purée, lime juice, chilli syrop.

Nroog Lager / Nisos Lager | 5¢
Nnoog Pilsner / Nisos Pilsner | 5¢
Mythos | 4¢
MnAokAéptng / Milokleftis Cider | 5¢
Fix (no alcohol) | 5¢
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Aguka / White

Aagadavng | 1/21t 7¢
Lafazanis | 1/2lt 7€

MaAayoudia MkupAépn | 6/26<
Gkirlemis Malagouzia | 6/26<

Volacus Manayoudid | 37«
Volacus Malagouzia | 37¢

Chardonnay MkupAépng | 35¢
Gkirlemis Chardonnay | 35¢

©¢pa MauAién | 40¢
Thema, Pavlidis | 40¢

©aAaooitng, Ktnpa Maia | 45¢
Thalassitis, Gaia Winery | 45¢

BloAoyikd AoUptiko Zavtopivng, Ktipa Xatdldédkn | 50€
Biological Asirtiko Santorinis, Hatzidakis Winery | 50¢
PoZ¢ / Rose

PoZ¢ HpiyAuko | 1/21t 7¢
PoZ¢ Semi-sweet | 1/2lt 7¢

P MkupAépn | 6/25¢
P Gkirlemis | 6/25¢

Anpvid MkupAépn | 35¢
Limnio Girlemis | 35¢

Mavrose T-OINOS | 54¢

Kokkivo / Red

Merlot-Cabernet, Kthpa MkupAépng | 25¢
Merlot-Cabernet, Girlemis Winery | 25¢

Aylwpyitiko, Ktipa Maia | 30€
Agiorgitiko, Gaia Winery | 30€

My, Kthpa ZiydAaag | 40€
My, Sigalas Winery | 40€



Espresso | 2.8¢
Espresso Double | 3.3¢
Freddo Espresso | 3.6¢
Cappuccino | 3.4¢
Cappuccino Double | 4¢
Freddo Cappuccino | 3.8¢
Latte Cappuccino | 3.6¢
EAANVIKOG / Greek Coffee | 2.8¢
EAANVIKAG AlnAdg / Greek Coffee Double | 3.2¢
Nescafé | 3.2¢
®panég / Frape Coffee | 3.2€
Kagpég diAtpou / Filter Coffee | 3.2¢

Tea, Iced or Hot | 3.8¢



Croque Madame pe pneocapén, tnyavntd auyd
Kal baby @UAAa | 7.8¢
Croque Madame with bechamel, fried eggs
and baby leaves | 7.8¢

Eggs Benedict o€ ywpi pnpLog pe kanviotd goAopo,
0AAav6£q kal vtopativia | 8.5¢
Eggs Benedict brioche with smoked salmon,
hollandaise and cherry tomatoes | 8.5¢

Kaylavag o€ ywpi xwptdtiko pe ypaBiépa Trvou,
Bupdpl kat baby ¢UAAa | 7.5¢
"Kayianas" egqg and tomato scramble in sourdough bread
with Tinos gruyere, thyme and baby leaves | 7.5¢

Avocado on toast pe nooé auyd, vtopativia kat baby pdka | 8¢
Avocado on toast with poached eggs, cherry tomatoes
and baby arugula | 8¢

Auya tnyavntd pe pnékov, nappeddva kat Bpdxoug natdtag | 7€
Fried eggs with bacon, parmesan and potato rocks | 7€

Pancakes pnéikov pe toéviap, tnyavntd auyo Kat oAnavoéd | 8€
Bacon and cheddar pancakes, fried eggs and hollandaise | 8¢

Pancakes koténouno pe AlopnePyk, viopdta, toéviap
Kal paylovéda tpoupag | 8.5¢
Chicken pancakes with iceberg lettuce, tomatoes, cheddar
and truffle mayo | 8.5¢

Pancakes pe npaniva gouvioukloy, Oreo PniokKoto Kat
pappeAdda @pouta tou 6dooug | 8¢
Pancakes with hazelnut praline, Oreo cookies and
passion fruit jam | 8¢

Pancakes pe npadiva ppdouna | 8¢
Pancakes with strawberry praline | 8¢

Pancakes ferrero | 8.5¢
Ferrero pancakes | 8.5¢



Ayopavopikog Yneubuvog



