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fISH RESTAURANT
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Xwpiatiko Ywpi * Greek-style country bread | 1.5

>AAQTEY. - SALADS

Taldta MiatéAa Xwpidtikn * Greek Salad Platter | 7.5

Zaldta ®avievn ° Local Salad From The Village «Afandou» | 9.0
(xwpidatikn pe peNit¢ava yntn & na§ipadl) (greek salad with grilled aubergine & crouton)

Zaldta Mappelava Mpaocivn * Green Salad with Parmesan | 8.5
(papouh, pdka, Niaotn vropdta, nappedava, koukouvapi)
(lettuce, rocket, sun-dried tomatoes, parmesan, pine nuts)

Zaldta Qkeavou ° “Ocean” salad | 12.0
(papouM, pdka, onavdki, pi§ Oahacoivav, viopativia, Biveykpét eonepidoeidayv, apdydaho)
(lettuce, rocket, spinach, seafood mix, cherry tomatoes, citrus vinaigrette, almond)

MeAit{ava Wntn Zra KapP * Eggplants Grilled on Charcoal | 6.0

(e kpeppUd, paiviavo, eéta) (served with onion, parsley, feta cheese)
Xoprta ° Boiled Leafy Vegetables | 6.0

Mavt{apia * Beetroot | 5.0

AAOIDES - DIPS

Tlatdiki * Tzatziki | 4.5
TapapooalAdra ° Fish Roe Créeme | 4.5
Xoupoug * Hummus | 4.5
Tupokauteph * Spicy Cheese Créme | 4.5

OpekTIka - QppetiZers

MNatdteg Tnyavntég (ppéoko)  French Fries (fresh) | 5.0
Mitapoudia * Chick Pea Fritters | 5.0
Tupokeptédeg © Cheese Balls | 5.0
MoikiAia Tnyavntodv Aaxavikev  Variety of Fried Vegetables | 7.0
(Minepia, Mehitava, Kohokui) (Pepper, Zucchini & Eggplants)
®éta Nnoaki * Feta Cheese Nisaki | 6.5
(®¢ta tnyavnth pe péN kal couodpl) (Fried feta cheese with honey and sesame seeds)
MoikiAia yntwv Aaxavikav ° Variety of grilled Vegetables | 8.0
(Minepia, Mehit{ava, KohokuB1, Ntopdata) (Pepper, Zucchini, Eggplant, Tomato)
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®aykpi / KIN6 © Common Sea Bream / kg | 60.0
Mnappnouvi / kINé * Striped Red Mullet / kg | 60.0
Zpupida / KING * White Grouper / kg | 60.0
Tuvaypida / kIN0 * Common Dentex / kg | 60.0
Zapyog / KING * White Sea Bream / kg | 60.0
Po@dg / kIN6 © Dusky Grouper / kg | 60.0
Toinotpa / kKING * Gilthead sea bream / kg | 35.0

*YepPipovtal pe Bpaota haxavika © Served with boiled Vegetables

KaAapapi tnyavntd ° Fried Calamari | 12.0

KaAapapi Wnté - Grilled Calamari | 13.0

(pe owg pouctapdag) (with mustard sauce)

Kalapapi Wnto lMepioto © Grilled Calamari Stuffed | 16.0
(pe poug pétag & owg pouotapdag) (filled with feta mousse & mustard sauce)

Xtan661 Wnté (kapP.) © Octopus Grilled on Charcoal |13.0
Tounia Tny. Me Melavi « Cuttlefish Fried in it's Own Ink | 12.0
MnakaAidpog Tny. © Fried Codfish | 10.0

Wapdxki pikp6 oto tnyavi ° Crispy fried small fish | 10.5
(Mapida n ABepiva h Fatpog) (Whitebait or smelt or anchovies)

Fapi1daki Zupiaké Mepida * Mini-shrimps from Symi Island | 11.5

Fapideg Zkopdateg * Shrimps with Garlic | 12.5
(pe okopbo & Kpépa ydhaktog) (with garlic & heavy cream)

AxivooaAdra ° Sea Urchin Salad | 14.0

®ouokeg * Sea Squirt | 12.0
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Avt{oUyigg * Anchovies | 5.0
KoAi16g * Mackerel | 6.0
Péyya ° Herring | 7.0
Favpog papivdrog ° Anchovy marinated | 6.0

Kudwvia pepida * Venus Clams portion | 16.0

Mudia axviota pepida * Steamed mussels portion | 13.0
Aotakog KING kat. © Lobster / kg | 70.0

Aotakog KING gppéokog ° Lobster / kg | 85.0
Fapideg kIAG kat. N1 * Shrimps / kg No.1 | 60.0
Fapideg oxapag pep. N1 ° Shrimps grilled portion No.1 | 25.0
Fapideg kart. jumbo to KIAG * Jumbo - Shrimps / kg | 75.0

ZUMAPIKQ - SPAGHELI

Fapidopakapovada pepida (Aivykouivi) ¢ Linguine with Shrimps (portion) | 25.0
Aoctakopakapovada kat. 1o KiA6 (Avykouivi) ° Linguine with Lobster kg | 80.0
Aoctakopakapovada kiIAé gpéokog (Aivykouivi) * Linguine with Fresh Lobster kg | 95.0
Kp10apoto ©arlaocoivov * Seafood Orzo | 20.0
Pi1{6to pe oounid pehavi ° Risotto with Cuttlefishink | 17.0

> wpdx - GRILL

Mnpi{6Aa xoipivha * Pork Steak | 15.0
(pe tnyavntég natdteg) (served with french fries)
Kotopnoukiég ¢ Chicken Nuggets | 9.0
(pe tnyavntég natdreg) (served with french fries)

20OUIlTEX - SOUPS

Wapdoouna katoniv napayyeliag / kIO * Pre-order fish soup / kg | 70.0
Wapdoouna tng Mapag pepida * Mamas Fish Soup portion | 20.0
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Xwpidtiko ywpi * Bauermnbrot | 1.5

>AAQTEY - SALATE

Taldta MiatéAa Xwpidtikn * Griechischer salatplatte | 7.5

ZaAdta ®avievn ° Lokaler Salat nach Art des Dorfes "Afandou” | 9.0
(xwpidtikn pe pehitava yntn & nafipadi) (griechischer Bauernsalat mit gegrillter Aubergine & Zwieback)

Taldta Mappelava Mpdcivn * Griner Salat mit Parmesan | 8.5
(papouM, pdka, Niaotn vropdta, nappedava, Koukouvapi)
(Kopfsalat, Rucola, sonnengetrocknete Tomaten, Parmesan, Pinienkerne)

Zaldta Qkeavou * “Ozean” salat | 12.0
(papoUN, pdka, onavaki, pi§ Oahaocoivdv, viopativia, Biveykpét eonepidoeidwv, apiydaho)
(Kopfsalat, Rucola, Spinat, gemischte Meeresfriichte, Kirschtomaten, Zitrusfrucht-Vinaigrette, mandeln)

MeAit{ava Wntn Zra KapP * Auberginen auf Holzkohle gegrillt | 6.0
(e kpeppUdI, paiviavo, eéta) (Mit Zwiebel, Petersilie, Fetakése)

Xoprta ° Gekochtes Blattgemiise | 6.0

Navt{apia * Rote Beete | 5.0

AAOIDES - DIPS

Tlatdiki * Tzatziki | 4.5
Tapapooaldra ° Fischrogencreme | 4.5
XouUpoug * Hummus | 4.5
Tupokautepn ° Pikante Fetakdsecreme | 4.5

B

OPEKTKA - VORSPEISEN

Matdteg Tnyavntég (ppéoko) * Frische Pommes Frites | 5.0
Mitapoudia * Kichererbsenfrikadellen | 5.0
Tupokeptédeg * Kasekroketten | 5.0
MoikiAia Tnyavntedv Aaxavik®dv * Auswahl an gebratenem Gemdise | 7.0
(Minepia, Mehitdava, Kohokur) (Paprika, Auberginen, Zucchini)
®éta Nnodki * Feta-Kdse nach Art des Hauses “Nisaki™ | 6.5
(®éta tnyavntn pe péN kal oouodp) (Gebratener Feta- Kase mit Honig und Sesam)
MoikiAia yntov Aaxavikev * Auswahl von gegrilltem Gemiise | 8.0

(Minep1a, MeNit¢ava, KohokuB1, Ntopdata) (Paprika, Aubergine, Zucchini, Tomate)



7

oNISaKI

fISH RESTAURANT

m.
([ra

Ll

®aykpi / KING * Sackbrasse / kg | 60.0
Mnappnouvi / kIN6 ° Streifenbarbe / kg | 60.0
Zpupida / KINO * WeiBer Zackenbarsch / kg | 60.0
Zuvaypida / KINO ° Zahnbrasse / kg | 60.0
Zapyog / KING © Geilbrasse / kg | 60.0
Po@6g / KING © Zackenbarsch / kg | 60.0
Toinotpa / kKIA6 * Goldbrasse / kg | 35.0

*YepBipovtal pe Bpacta Aaxavikd © Serviert mit gekochtem gemiise

KaAapadpi tnyavnté ° Gebratene Kalmare | 12.0

KaAapapi Wnto ° Gegrillte Kalmare | 13.0
(pe owg pouotapdag) (mit senfsauce)

KaAapapi Wnto6 lMepiotd © Gegrillte Kalmare | 16.0

(HE HoUS PETag kal owg pouotdpdas) (gefiillt mit Feta-Kasemousse und senfsauce)
Xtan661 Wnté (kapP.) * Oktopus auf Holzkohle gegrillt |13.0
Zounmia Tny. Me Meldvi * Sepie in eigener Tinte gebraten | 12.0
MnakaAidpog Tny. ° Gebratener Kabeljau | 10.0

Wapaki pikpo oto tnydvi © Gebratene kleine Fische | 10.5
(Mapida n ABepiva n Faupog) (Pikarel oder Ahrenfisch oder Anchovis)

Fap1daki Zupiaké Mepida * Mini- Shrimps von der Insel Symi — Portion | 11.5
Fapideg Zkopdateg ° Garnelen mit Knoblauch | 12.5
(pe okopbdo & kpépa yahaktog) (mit Knoblauch & Sahne)
Axivoocaldrta ° Seeigelsalat | 14.0

®ouokeg ° Seefeige | 12.0
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Avt{oUyieg * Sardellen | 5.0
KoAi6g * Makrele | 6.0
Péyka ° Hering | 7.0
Favpog papivdrog * Sardellen mariniert | 6.0

Kudwvia pepida * Venusmuscheln Portion | 16.0
Mudia axviotd pepida Gedampfte Muscheln Portion | 13.0
Aotakog KING kat. © Hummer / kg | 70.0
Aotakog KING @ppéokog © Hummer frisch / kg | 85.0
Fapideg kIAG kat.N1 ° Gamelen / kg | 60.0
Fapideg oxapag pep. N1 ° Gegrillte Gamelen | 25.0
Fapideg kart. jumbo to KIAG * Jumbo - Garnelen / kg | 75.0

ZUMAPIKA - NUDELGERICHIE

Fapibopaxkapovada pepida (Mivykouivi) © Gamelenspaghetti Portion (Linguini) | 25.0
Actakopakapovada kat. 1 KIANO (Aivykouivi) * Spaghetti mit Hummer (gefr.) pro Kilo (Linguini)| 80.0
Actakopaxkapovada KIAG ppéokog (Mivykouivi) © Spaghetti mit frischem Hummer pro Kilo (Linguini) | 95.0
KpiBapoto @alacoivv * Meeresfriichte Orzo | 20.0
Pi{éto pe coumid pehdvi © Risotto mit Sepie in Tinte | 17.0

> WpPAX - GEGRILLL

Mnpi{6Aa xoipivih * Schweinekotelett | 15.0
(pe tnyavntég natdreg) (mit Pommes Frites)
Kotopnouki€g * Hihnernuggets | 9.0
(pe tnyavntég natdreg) (mit Pommes Frites)

SOUIEY - SUPPEN

Wapdoouna katoniv napayyeAiag / kKIAG * Fischsuppe bei Vorbestellung / kg | 70.0
Wapdoouna tng Mapdg pepida * Mamas Fischsuppe Teil |20.0
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Xwpidtiko Ywpi * Pane paesano | 1.5

>aAdtey - IsaLarte

Taldta MiatéAa Xwpidtikn * Vassoio insalata greca | 7.5

Zaldra ®avievhn ° Insalata di villaggio «Afandou» | 9.0
(xwpidatikn pe pehit¢@va yntn & na§ipddi) (insalata Choriatiki con melanzana alla griglia e tarallo)

Taldta Mappelava Mpdoivn ° Insalata verde con Parmigiano | 8.5
(papouMi, pdka, Niaotn vropdta, nappedava, Koukouvapi)
(lattuga, rucola, pomodoro seccato al sole, Parmigiano, pinoli)

Taldta Qkeavou ° Insalata Dell'oceano | 12.0
(HapoUN, pdka, onavaki, pi§ Oahaocoivdv, viopativia, Biveykpét eonepidoeidwv, apiydaho)
(lattuga, rucola, spinaci, misto di mare, pomodorini, vinaigrette agli agrumi, mandorle)

MeAit{ava Wntn Zta KapP * Melanzana alla brace | 6.0
(pe kpeppUdI, paivravo, @éta) (con cipolla, prezzemolo, formaggio feta)

Xoprta ° Ortaggi bolliti | 6.0

Mavt{apia * Rape rosse | 5.0

UAOIDES - DIPS

Tlatdiki * Tzatziki | 4.5
Tapapooaldra ° Purea di uova di pesce (Tarama) | 4.5
Xoupoug * Hummus | 4.5
Tupokautepn * Crema di formaggio piccante | 4.5

opektika - antipastl

Matdteg Tnyavniég (ppéoko)  Patatine fritte (patate fresche) | 5.0
Mitapoudia * Polpettine di ceci | 5.0
Tupoke@tédeg * Polpettine di formaggio | 5.0
Moikidia Tnyavntov Aaxavikov * Misto di frittura di verdure | 7.0
(Minep1a, MeNit¢ava, KohokuB1) (Peperoni, Melanzane, Zucchini)
®éta Nnoaki * Feta Nisaki | 6.5

(®¢ta tnyavntn pe péN kal oouodpl) (Formaggio Feta in tegame con miele e sesamo)

MoikiAia yntwv Aaxavikev * Varieta di verdure grigliate | 8.0

(Minepia, Mehit¢ava, KohokuBi, Ntopata) (Peperoni, Melanzane, Zucchini, Pomodori)
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®aykpi / KING © Pagro / kg | 60.0
Mnappnouvi / kIN6 * Triglia di scoglio / kg | 60.0
Zpupida / KING © Cernia bianca / kg | 60.0
Zuvaypida / kIN6 * Dentice / kg | 60.0
Zapyog / KING © Sarago / kg | 60.0
Po@dg / kING © Cernia mediterranea / kg | 60.0
Toinotpa / KIN6 © Orata / kg | 35.0

*YepBipovtal pe Bpaotd haxavikd © Servito con verdure lessate

KaAapapi tnyavnto © Frittura di calamari | 12.0

Kalapapi Wnté ° Calamaro alla griglia | 13.0
(pe owg pouotapdag) (con salsa di senape)

KaAapapi Wnto lMepiotd * Calamaro alla griglia farcito | 16.0
(pe poug Pétag kal owg pouotdpdag) (con mousse di formaggio Feta e salsa di senape)

Xtan661 Wnté (kapP.)  Polpo alla brace [13.0

Zounmia Tny. Me Meldvi * Seppia fritta con I'inchiostro| 12.0
MnakaAidpog Tny. * Baccala fritto | 10.0

Wapdxki pikpo oto tnyavi ° Piccoli pesci fritti | 10.5
(Mapida n ABepiva n Falpog) (zerri o sperlani o alici)

Fap1daki Zupiak6 Mepida * Gamberetti di Symi porzione | 11.5
Fapideg Zkopdareg * Gamberi all’aglio | 12.5
(e oképbo & kpépa yahaktog) (con aglio e panna)
Axivooaldrta ° Insalata di ricci di mare | 14.0

®ouokeg * Limone di mare | 12.0
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AAMUPA - PESCESOTTO SALE

Avt{oUyigg * Acciughe | 5.0
KoAi16g ¢ Sgombro | 6.0
Péyka ° Arringa affumicata | 7.0
Favpog papivarog * Alici marinate | 6.0

Kudwvia pepida * Vongola verace porzione | 16.0
Mudia axviota pepida  Cozze al vapore porzione | 13.0
Aotakog KING kat. * Astice / kg surg. | 70.0
Aotakog KING ppéokog ° Astice fresco / kg | 85.0
Fapideg oxdpag pep. N1 ° Gamberi griglia porz. N.1 | 25.0
Fapideg kart. jumbo 1o KIAG * Gamberi surg. Jumbo/ kg | 75.0

MAKAPONIA - PRIMI PIALLI

Fapidopakapovada pepida (Aivykouivi) © Linguine ai gamberi porzione | 25.0
Aoctakopakapovada kat. 1o KiA6 (Avykouivi) ¢ Linguine all'aragosta surgelata al chilo | 80.0
Aoctakopakapovada kiAo gpéokog (Aivykouivi) ¢ Linguine all'aragosta fresca al chilo | 95.0

Kp10apo6to ©alacoivev * Orzo ai frutti di mare | 20.0

Pi1{6to pe oounid peAdvi ° Risotto col nero di seppia | 17.0

> WpPAX - GRIGLIATO

Mnpi{6Aa xoipivia ° Bistecca di maiale | 15.0
(pe tnyavntég natdreg) (con patatine fritte)

Kotopnoukiég * Crocchette di pollo | 9.0
(pe tnyavntég natdreg) (con patatine fritte)

YOUIIEY. - ZUPPE

Wapdoouna katoniv napayyeliag / KiA6 * Zuppa di pesce previa ordinazione / kg | 70.0
Wapdoouna tng Mapdg pepida * Porzione di zuppa di pesce Mamas | 20.0
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Xwpidatiko Ywpi * Pain paysan | 1.5

>AAATEY - SALADES

Taldta MiatéAa Xwpidtikn © Plat de salade grecque | 7.5

Yaldta ®avievh ° Salade du village «Afandou» | 9.0
(xwpidtikn pe pehitava yntn & na§ipadl) (salade grecque avec aubergines grillés & biscotte)

Zaldta Mappeldva Mpaocivn * Salade Verte Parmesan | 8.5
(HapoUN, pdka, Nlaotn viopdta, nappelava, Koukouvapl)
(laitue romaine, roquette, tomates séchées, parmesan, pignons)

Zaldta Qkeavou ° Salade D'océan | 12.0
(HapoUNi, pdka, onavaki, 1§ Bahacoivav, viopativia, Biveykpét eonepidoeldwv, aplydalo)

(laitue romaine, roquette, épinards, mixte de fruits de mer, tomates cerises, vinaigrette d'agrumes, amande)

MeAit{ava Wntn Zta KapP * Aubergine grillée | 6.0

(e kpePpUdI, paivtavo, géta) (Avec oignon, persil, feta)
Xoprta * Herbes bouillies | 6.0

MNavt{apia ° Betteraves rouges | 5.0

AAOIDES - DIPS

Tlatdiki * Tzatziki | 4.5
Tapapooaldra ° Fish Roe Creme | 4.5
Xoupoug * Hummus | 4.5
Tupokauteph ° Spicy Cheese Créme | 4.5

OPEKTIKA - HORS DOCUVRE

MNatdteg Tnyavniég (ppéoko) © Pommes Frites (fraiches)| 5.0
Mitapoddia * Boulettes de pois chiche | 5.0
Tupoke@tédeg * Boulettes de fromage | 5.0

Moikidia Tnyavntedyv Aaxavik®v * Assiette de Légumes Frits | 7.0
(Minep1a, Mehit¢ava, KohokuB1) (Poivron, Aubergine, Courgette)
®¢ta Nnoaki * Féta «Nisaki» | 6.5
(®éta tnyavntn pe péN kal couodpr) (Fromage féta frite au miel et au sésame)
MoikiAia yntwv Aaxavikev ° Variété de Légumes Crillés | 8.0

(Minep1da, MeNit¢dva, KohokuB1, Ntopdra) (Poivron, Aubergine, Courgette, Tomate)
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®aykpi / KING * Pagre commun / kg | 60.0
Mnappnouvi / kIN6 ° Rouget de roche / kg | 60.0
Zpupida / KINO ° Mérou blanc / kg | 60.0
Tuvaypida / kIN6 * Dente / kg | 60.0
Zapyog / KING © Sar / kg | 60.0
Po@dg / KING © Mérou noir / kg | 60.0
Toinotpa / kINé6 © Dorade / kg | 35.0

*YepBipovtal pe Bpaota Aaxavika © Servi avec des légumes bouillis

KaAapapi tnyavnto ° Friture de calmar | 12.0

KaAapapi Wnto ° Calmar Grillé | 13.0

(ue owg pouotapdag) (avec sauce a la moutarde)

KaAapapi Wnto Mepiotdé * Calmar Grillé Farci | 16.0

(e poug pétag kal owg pouotdpdag) (au mousse de fromage féta et sauce a la moutarde)
Xtan661 Wnté (kapP.) * Octopus Grilled on Charcoal |13.0
Tounid Tny. Me MeAdvi © Seiche friture avec son encre | 12.0
MnakaAidpog Tny. * Morue friture | 10.0

Wapdxki pikpo oto tnydvi ° Friture de petits poissons | 10.5
(Mapida n ABepiva n Fatpog) (Picarel ou Athérine ou Anchois)

Fapi1daki Zupiako Mepida ° Petites crevettes de Symi portion | 11.5

Fapideg Zkopdateg  Crevettes a 'ail | 12.5
(e oxk6pbo & kpépa yahaktog) (with garlic & heavy cream)

Axivooaldra ° Salade d’oursin | 14.0

®ouokeg * Violets | 12.0
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UAMUPA - POISSON SALE

Avt{oUyigg * Anchois | 5.0

KoA16g * Maquereau | 6.0

Péyya ° Hareng fumé | 7.0
Favpog papivdrog ° Anchois marinés | 6.0

Kudwvia pepida * Coques portion | 16.0
Mudia axviota pepida © Moules cuites a la vapeur portion | 13.0
Aotakog KING kat. * Homard / kg cong. pro | 70.0
Aotakog KING ¢ppéokog © Homard frais / kg | 85.0
Fapideg oxapag pep. N1 ° Crevettes grill port. N.1 | 25.0
Fapideg kart. jumbo to KIAG * Crevettes cong. Jumbo / kg | 75.0

ZUMAPIKA - SPAGHETTI

Fapidopakapovada pepida (Aivykouivi) « Pates aux crevettes portion (linguine) | 25.0
Aoctakopakapovada kat. 1o KIAG (Aivykouivi) © Pates au homard cong. per kilo (linguine) | 80.0
Aoctakopakapovada kiAo ¢péokog (Alvykouivi) © Pates au homard frais per kilo (linguine) | 95.0

Kp10apoto ©aracoivov * Orzo aux fruits de mer | 20.0

Pi1{éto pe ooumd pehavi ° Rizotto a I'encre de seiche | 17.0

> WpPAdx - GRILL

Mnpi{6Aa xoipiva * Cote de Porc | 15.0

(pe tnyavntég natdareg) (avec pommes frites)

Kotopnoukiég * Nuggets de poulet | 9.0
(pe Tnyavntég natdreg) (avec pommes frites)

2> OUITEY - SOUPES

Wapdoouna karoniv napayyeliag / KING * Soupe de poissons sur commande / kg | 70.0
Wapdoouna tng Mapag pepida © Portion de soupe de poisson mamas | 20.0
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Xwpiatiko ywpi * OepeeHckuii xneb | 1.5

>UAATEX - CAJIATHI

ZaAdta Miatéha Xwpidatkn * Canat “'pedveckuin” Ha bnioge | 7.5

Taldta ®avievh ° TpaguUMOHHbIN canaTt aepeBHN «AdaHay»| 9.0
(xwpidatikn pe peNit¢@va yntn & na§ipdadl) (rpeveckuii canat ¢ 3aneyeHHbIM GaknaxaHom 1 cyxapsimmn)

Zaldta Mappeldva Mpacivn * Canar 3eneHbl ¢ napme3aHom| 8.5
(HapouN, pdka, Niaotn vropdta, nappelava, Koukouvapi)
(nucTba canata, pykona, BarneHble NOMUAOPLI, NapMesaH, KeApoBble OpeLLKM)

Zaldta Qkeavou ° okeaHckun canart | 12.0
(HapoUM, pdka, onavaki, pi§ Oalacoivov, viopativia, Biveykpet eonepidoeldwv, apiydalo)
(nucTbs canara, pykona, MOpenpoayKThl, MOMUAOPLI Yeppy, LUTPYCOBLIN BUHETPET, MUHAA/b)

MeAit{ava Wntn Zta KapP * GaknaxaHbl Ha rpune | 6.0
(e KpePpUdI, paivtavo, géta) (C IYKOM, NETPYLLIKOW, CbipoM deTa)

Xopra * 3akycka 13 oTBapHbIX Tpas | 6.0

MNavt{apia * Ceekna | 5.0

AAOIDES - TMacTbl (DIPS)

Tlatdik1 » T3aT3ukm | 4.5
Tapapooaldrta ° 3akycka U3 UKpbl MUHTas | 4.5
Xoupoug * Xymyc | 4.5
Tupokautepn * OcTpas 3akycka u3 coipa | 4.5

OPEKTKA - 3AKYCKM

MNatdteg Tnyavniég (ppéoko) * XKapeHbiin kapTodens (cBexuit) | 5.0
Mitapoddia * Mutapyaps | 5.0
Tupokeptédeg © Kpoketsl 13 coipa | 5.0
Moikiia Tnyavntedv Aaxavik®dv * ACCopTy xapeHbix osowen | 7.0
(Minep1d, MeNit{ava, Kohok01) (neped, GaknaxaH, kabadkm)
®¢ta Nnoaki * deta “Hucakn” | 6.5
(®¢ta tnyavntn pe péN kal couodpl) (deta xxapeHasi, C MELOM U KyHXYTOM)
MoikiAia yntwv Aaxavik®v * PasHoobpa3sHble oBolum Ha rpune | 8.0

(Minep1a, MeNit¢ava, KohokuBi, Ntopdra) (nepeu, 6aknaxaH, kabaykv 1 NoMUa0pPbI)
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oNISaKI

fISH RESTAURANT

m.
([ra

®aykpi / KING © 3onotuctbivi narp / kr | 60.0
Mnappnouvi / kIN6 © Bapabynbka / kr | 60.0
Zpupida / KIN6 * Mepoy / kr | 60.0
Tuvaypida / kIN6 ° 3ybaH / kr | 60.0
Zapyog / kKIN6 * Mopckon kapachk / Kr | 60.0
Po@d6g / kKING6 © [pynep / kr | 60.0

Toinotpa / KIN6 *[opapgo / kr | | 35.0

*YepBipovtail pe Bpacta Aaxavikd © ogaeTcA ¢ 0TBapHbIMM OBOLLIAMM

KaAapapi tnyavnté °© Kanbmap xxapeHbiii | 12.0

KaAapapi Wnté © Kanbmap Ha rpune | 13.0
(pe owg pouctapdag) (C ropYUYHBIM COYCOM)

KaAapapi Wnt6 lMepiotd * Kanbmap cdaplumMpoBaHHbIi, Ha rpune | 16.0
(pe poug pétag kal owg pouotdpdag) (¢ Mycom n3 PeTbl 1 rOPUNYHDBIA COYC)

Xtan661 Wnté (kapP.) © OcbMuMHOr 3aneveHHbIN Ha yrmsax |13.0
Tounia Tny. Me Meldvi * Kapakatuua xxapeHas ¢ YepHunamu | 12.0
MnakaAidpog Tny. * Tpecka xapeHas | 10.0

Wapdki pikpo oto tnydvi © Menkas pbiba Ha ckoBopoge | 10.5
(Mapida, ABepiva, Falpog) (cMapuaa, aTepuHa, aH4oyc)

Fapi1daki Zupiaké Mepida * KpeseTku cumckme (mopums) | 11.5

Fapideg Zkopdateg ° KpeBeTku yecHouHble | 12.5
(e ok6pbo & Kpépa yahaktog) (C YHECHOKOM U CrMBKaMm)

Axivooaldta © Canart 13 ukpbl Mopckoro exa | 14.0

®ouokeg * Acumaun (monmockm) | 12.0
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NTSaKI v

fISH RESTAURANT

AAMUPA - CO/IEHAA PbIBA

Avt{oUyieg * AHuoychl | 5.0
KoAi16g * Makpensb | 6.0
Péyka * Cenbab | 7.0
Favpog papivdarog * AHYOYCbl MapnHOBaHHbIE | 6.0

Kudwvia pepida * Cepguesnaku (nopums) | 16.0
Mudia axviota pepida © myuaum Ha napy (nopums) | 13.0
Aotakog KING kat. * JlobeTep (ueHa 3a kr) | 70.0
Aotakog KING gppéokog * JlobeTtep (cBexun) (UeHa 3a kr) | 85.0
Fapideg oxapag pep. N1 ° Kpesetku N1-rpunb (nopums) | 25.0
Fapideg kart. jumbo to kKIAG * KpeBeTku Dxambo (kr) | 75.0

MAKAPONIA - CrIATETTH

Fapidopakapovada pepida (Aivykouivi) © MakapoHbl C KpeBeTkamu (NMuHMBMHM) | 25.0
Actakopakapovdda kat. 10 KIANG (Aivykouivi) © MakapoHbl ¢ NobcTepoM, MOPOX., KT (mvHMBuHK) | 80.0
Actakopakapovada KIANO ppéokog (Aivykouivi) * MakapoHbl ¢ fobcTepom, CBEX., KT (MMHMBMHKM) | 95.0

KpiBapéto Oahacoivedv ¢ Op3o 13 mopenpoayktos | 20.0
Pi{oto pe counid pehdvi ° PuU30TTO C YepHUrbHOW Kapakatvuen | 17.0

Ny WPAY. - rPUJIb

Mnpi{6Aa xoipivh * CTeNK U3 CBUHWHGI | 15.0
(pe tnyavntég natdteg) (¢ xapeHbiM kapTodenem)

Kotopnouki€g * KypuHoe HarreTchbl | 9.0
(pe tnyavntég natdreg) (c kapeHbim kapTodernem)

> OUITEX. - CYTbI

Wapdoouna katéniv napayyeliag / kiA6 * Cyn pbiBHbIM No NpegBapuTensHoMy 3akasy (kr) | 70.0
Wapdoouna tng Mapdg pepida * MNopums peibHoro cyna Mamac | 20.0



AYOPAVOUIKOG YTTELOLVOG
Xatlnuaverta M. MapoLAa

ITIG TIMEG cvpTTeEpIAapPaveTal 0 D.IT.A. KAl OAEG OI VOUIUEG ETTIRAPVLVOEIG.
1G SEV £XEI TNV LTTOXPEWON VA TTANPWOEl eAV &€ AAREI TO VOUIUO TTAPACTATIKO



