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SEA FOOD & MORE




ATOPANOMIKOZ YTIEYOYNOZ:
AHMHTPHZ KATEANOXZ

‘l(lllllllllllllll;;'ll ‘LII/I/III/IIIIII///
/14

\ =
3 i =
N Koupép €1,50 Aa61 1oo ml €4,00 R
s Cover €1,50 0il 100 ml €4,00 N

\
s ‘OAa ta payeipeutd xat o1 6aldteg pag N
N elval pe mapBévo eAaidAado s
s & ta tnyavntd pe apafoottéAaio. N
N3 All our cooked and salads N
s are with virgin olive oil & the frieds with corn oil. %
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ALPHA ESTATE

KTHMA AA®A

TO KATAXLTHMA YITOXPEOYTAI
NA AIAGETEI ENTYITA AEATIA

«O TIEAATHE AEN YTTOXPEOYTAI NA TIAHPOSEI  LE EIAIKH OHKH AITIAA THN

EAN AE AABEI TO ANTIZTOIXO ITAPAZTATIKO
LTOIXEIO (ATIOAEIZH-TIMOAOQI'IO)» /
«CONSUMER IS NOT OBLIGED TO PAY IF THE

NOTICE OF PAYMENT HAS NOT BEEN RECEIVED

EZOAO I'lA TH AIATYIIOZH
OITOIAXAHIIOTE AIAMAPTYPIAX.

THE SHOP IS OBLIGED TO HAVE
PRINTED DOCUMENTS IN A

(RECEIPT-INVOICE)» / ATOPANOMIKH AIATAZH  SpPECIAL CASE BESIDE THE EXIT
APIOM. 04/2012. £TIS. TIMES. [TEPIAAMBANONTAI  FOR SETTING OUT OF ANY EXISTED

OAEZ OI NOMIMEZX ETTIBAPYNZEIZ

COMPLAINT.
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Opextika / Starters

Kpva / Cold

dapa BioAoyikn Xxowvouoag
e KpePpubt ppéoko & paiviavé

Moucg Tapapa “Alati”
pe Aeuko tapapd

Tlatlix1 Xeipomnointo
Tuporautepn Xelpormointn

IMavtlapocaAdta
pe yliaoupty, Euvounio & kapudia

Taptap ZoAwpou / Tévou
Zefitoe T'apibag
Kapnatoio AaBpdaxi
KaBoup pe I'raomnatoco
ayyoupi& aBoxavto
T'avpog papivarog
Xtanéb fudarto

Zxouunpi Kamnvioto

viopdta, Kpeppudi, oxovorpacaoo,
A4S paivtavou

Kanvioté XéAu

[LOIL T'EITONAL pe moupé
oeAvoprlag & Saxpua murepldag

Fava Bio Schinoussa
with fresh onion & parsley

Mousse Tarama “Alati”
with white tarama

Tzatziki Homemade
Hot Cheese Sauce Homemade

Beetroot salad with yogurt,
sour apple & walnuts

Salmon / Tuna Tartare
Shrimp Ceviche
Seabass Carpaccio

Crab Gazpacho
cucumber & avocado

Marinated anchovy
Octopus with vinegar

Smoked Mackerel
tomato, onion, chives,
parsley oil

Smoked Eel (GEITONAS)
with celery root puree

& pepper’s drops

Zeota / Hot

KoAokuOoxkeptédeg

pe 6pooegpd vt
ylaouptioU-8udopou

DpEOKIEG TIATATEG TNYAVNTES
®déta oe pUAAO spring roll

pe péAL & oouoaut

Apoeviké Na§ou oe kpouota
Bpwun, évko pe chutney rurnepieg
DAwpivng

TaAayavi ynto,

pe pappeAdda puptido - Aefavia
Wntd Aaxavika

e Kpepa BaAodpiko oUukou
KaBoupodaykaveg*

€ OWG Taptap

T'apibeg tepnouvpa

pe YAuk6Eivn odAtoa

Courgette patties
with fresh
yoghurt-mint dip
Fresh French fries

Feta in spring roll crust
with honey & sesame

Arseniko cheese from Naxos
oats, panco with sweet
peppers chutney

Grilled Talagani
blueberry - lavender jam

Grilled vegetables
with fig balsamic cream

Crab Calipers*
tartar sauce

Tempoura shrimps
with sweet-sour sauce
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YaAdtec / Salads

Burata Caprese
moAUxpwpa vwopativia
& Ad4d1 BaoiAikou

Meooyelakn
pe viopdta, ayyoupt, KpePpudt,
@éta I1.O.IT. KPYZTAAI

Kpnuko6¢ Ntakog Xapourmou
pe vropartivia, eAIEC, Kamapn,
pou¢ EuvopulnBpag

& @UAAa kpuUtapou

Kwéa
Tpixpwun BloAoyikn
Kivéa pe mozzarelini,

ZaAata “T'opyoéva”

baby péxka & omnavdxki, BaAepiava,
pavyxo, ayyoupt flakes, kapubi
TpIpévo, dressing Sudopou,
paravdaxi, yapideg owté

ZaAdta “AAau”

pe ypaPiépa Na&ou, AdAa

baby BaAepiava-omavaxi-poxa
& xpépa Balodpuxo

Ceasar’s ZoAwnou

I€ KATIV1oTO 00AWNG, Kpoutodv,
baby oaAdrteg, panavaxi,

owg ayplopdnavo

Xoépta / Bpaotd emoxng
(IMatZapra / MnpdéxroAo / Kouvoutibi)
PWTNOTE UAG...

‘OAeg o1 oaAdreg mapaockeuddovral pe €€tpa
rapbévo eAaidAado, ppéoka UAIKG,
napadooiaxkd tupld & mpoidva.

Burata Caprese
colorful cherry tomatoes
& basil oil

Mediterranean
with tomato, cucumber, onion,
feta cheese

Cretan dakos

with cherry tomatoes, olives,
capers, sour-cheese mousse
& crimson leaves

Kinoa
tricolor organic quinoa
with mozzarelini

“Mermaid” di Mare Salad
baby rocket & spinach, valerian,
mango, cucumber flakes,

grated walnut, mint dressing,
radish, shrimp sautéed

“Alati”

with gruyere from Naxos, lola,
baby valerian-spinach-arugula
& balsamic cream

Salmon’s Ceasar’s

with smoked salmon, croutons,
baby salads,

radish sauce

Boiled Green Leaf Salad

(Beetroots / Broccoli / Cauliflower)

ask us...

All the salads are made with extra
virgin olive oil, fresh ingredients,
traditional cheeses & products.
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Amno to BvBo... / From the sea...

XapbéAa yntn

Muébia axviotd
pe Aeuk6 Aouptiko kpaot
& Atyo ox6pbo

‘Ootpaka axviotd
pe kpaoi Anpvou & ok6pdo

T'apideg cayavaki
pe okopdo & ppeokia viopdta

KaAapdapt* tnyavnté
€ VTTT Taptap

KaAapapt “AAdu” yepioto
pe TAnyoupt, xaAoup,
Téoto Alaotng viopdrag

& apwpatiko Aad

Xtamédr ynio

pe @apa Xxovouoag

& rapapeAwpéva kpeppudia
Zourid ynin

P1Aéto Waplov

He otapvaykao &

odAtoa eomepiboeldwv
Koutoopoupa to k1A

Mnapurouvia 1o KiAd

T'apideg yntég
ApBpaxikou 1o KIAG

'Awooa 1o KIAd

Zteipa /
Zpupiba /
Zuvaypiba /
Po@d¢ 1o k1A

Grilled Sardines

Steamed Mussels
with Assyrtiko white wine
& garlic

Steamed Oysters
with wine from Limnos & garlic

Saganaki Prawns
with garlic & fresh tomatoes

Fried Squid*
with tartare dip

Squid “Alati” stuffed

with oatmeal, halloumi chease,
sun-dried tomato pesto

& aromatic oil

Grilled octopus
with fava from Schinoussa
& caramelized onions

Grilled Cuttlefish

Fish Fillet
with stinging nettle
& citrus sauce

Bluntsnouted mullet per kilo
Red mullets per kilo

Grilled shrimps
from Amvrakikos per kilo

Flatfish per kilo

Golden Grouper /
White grouper /
Common dentex /
Dusky grouper per kilo

Wapt nuépag... pwtnote uag!
Fish of the day... ask us!
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6Aa ta Papia pag eivail ppéoka
all of our fish are fresh

*kate@uypévo / *frozen
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Ilaota - Pidota...
Pasta - Risotti...

Tapi8opakapovada Troccoli
(ppéokro Cupapikod)
pe ppéokia yapida Apppakikou

PaBioA (ppéoko Jupapiko)
pe yépion yapidag
& mappedavag

PaBioA (ppéoko Jupapiko)
J€ YEQION a0TaKoU, HaoKapTiove,
néoto omnavaxi & limoncello

Awyrovuivt alle Vongole

IMaéywa “Alati”

pe yapidec ApBpaxikoy,

HUb1a, yuaAiotepég, Xapoy,
oaAdu Aeukddog

apwpatiopéva pe kpoko Koldvng

KaAapapdata
pe Payou OaAacowwv (Cupapiko)
pe kaAapdp, xtarnéd & yapida

P1{6to BaAacowwv
pe pudia, yapiseg,
KaAapapt & xtarnddi

P1{6t0 pe gppéora pavitapia,
porcini, Addt tpoupag
& pAUSBec mappeldvag

P1g6t0 pe peAdvi coumdg
& KaAapapi

P1Z6to natdapt
pe oouttd

Kp1Bapoéto I'apibag
pe ppéokia yapida
ApBpaxikou & apwpa
arté Mooxdto Anpvou

Shrimps Troccoli
(fresh pasta) with fresh shrimp
from Amvrakikos

Ravioli (fresh pasta)
with shrimp filling
& parmesan

Ravioli (fresh pasta)
filled with lobster, mascarpone,
spinach pesto & limoncello

Linguine alle Vongole

Paella “Alati”

with shrimps from Amvrakikos,
mussels, cockles, hanon,

salami from Lefkada,

flavored with saffron

Kalamarata
with Seafood ragout (pasta)
with squid, octopus and shrimp

Seafood risotto
with mussels, shrimps,
squid & octopus

Risotto with fresh mushrooms,
porcini, truffle oil
& parmesan flakes

Risotto with cuttlefish ink
& squid

Risotto beetroot
with cuttlefish

Shrimps Kritharoto (Barley)
with fresh shrimp

from Amvrakikos & aroma
from Moschato of Lemnos

Ihato nuépag... pwtnote pyag!
Dish of the day... ask us!
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Alati Special

Popopaxkapovada
pe Kipd yapidag
(yia 2 dtopa)

Actaropakapovada 1o kiAé
e ppeKo {upapikéd

Wapr Agpovaro Alati to kiAd
axviotd Yapt pe matdteg
oe odAtoa Aepoviou

Dusky grouper Pasta
with minced shrimp
(for 2 persons)

Lobster Pasta per kilo
with fresh pasta

Fish with Lemon Alati per kilo
steamed fish with potatoes
in lemon sauce

"!IIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIk

Kpeatika... / Meat...

PiAgtdria KotomouAo
BlOAOYIKNG EKTPOPNG
pe baby matdteg
& ow¢ Agpoviov

Mmotéxt Mooxapioto
anoé Black Angus
pe YAukomatdta tnyavntn

TaAiara Black Angus
p€ TIoupé yAukotiatdrag
& yntd Aaxavikd

Chicken fillet
organic farming
with baby potatoes &
lemon sauce

Black Angus
Burger
with sweet fried potatoes

Black Angus Tagliata
with sweet potatoes puree
& grilled vegetables

[MTapaxaAoUpe evnpepwote pag yia tuxév Please let us know of any allergies
aMepyieg Tou propei va éxete.  you may have.



Wine
White ? i

KTHMA ABANTHYX / AVANTIS ESTATE
Viognier, Mooxdto, AcUptiko / Viognier, Moschato, Assyrtiko

YFOS MIIAPA®AKA / BARAFAKA
Malvasia, Kubwvitoa / Malvasia, Kidonitsa

MANAAT'OYZIA KTHMA AANOA
MALAGOUZIA ALPHA ESTATE
MaAayouQia / Malagouzia

THEMA PAVLIDI
Aouptuixo, Sauvignon Blanc / Assyrtiko, Sauvignon Blanc

KTHMA BIBAIA XQPA / VIVLIA CHORA ESTATE
Aouptuixo, Sauvignon Blanc / Assyrtiko, Sauvignon Blanc

KTHMA AANDA SAUVIGNON BLANC
ALPHA ESTATE SAUVIGNON BLANC
Sauvignon Blanc

ARMYRA XKOYPAY. / SKOURAS
Chardonnay, MaAayouQid / Chardonnay, Malagouzia

KTHMA AN®A CHARDONNAY
ALPHA ESTATE CHARDONNAY

AKRATHOS NEWLANDS WINERY
AoUpuiko / Assyrtiko

AT'TOX XPONOX KTHMA ABANTIXZ
AGIOS CHRONOS AVANTIS ESTATE
Viognier

OBHAOX BIBAIA XQOPA
OVILOS VIVLIA CHORA ESTATE
Cemilion, AcUptiko / Cemilion, Assyrtiko

KTHMA ANDA AXYPTIKO
ALPHA ESTATE ASSYRTIKO
AoUpuiko / Assyrtiko

KTHMA XITAANAY. ZANTOPINH
SIGALAS ESTATE SANTORINI
Aoupuxo / Assyrtiko

T-OINOX CLOS STEGASTA
Aoupuxo / Assyrtiko

CUVEE MONSIGNORI
KTHMA APT'YPOY / ARGYROS ESTATE
Aoupuxo / Assyrtiko

WSS\ Foreign Vineyards =" ===

QUERCIABELLA MONGRANA Vermentino
MOUNTAIN BLANCO Muscat of Alexandria

OTTO SOAVE CLASSICO, PRA Garganega

CHABLIS DOMAINE VINCENT DAMPT Chardonnay
SANCERRE Sauvignon Blanc



Wine
Rose f i

AKPEY YKOYPAXZ / AKRES SKOURAS
MooxopiAepo, Ayiwpyitiko / Moschofilero, Agiorgitiko

TPEIX MAITIXEX KTHMA MITAPA®AKA
THREE WITCHES BARAFAKA ESTATE
Syrah, Ayiwpyitiko, MooxogiAepo / Syrah, Agiorgitiko, Moschofilero

DOMAINE AAZAPIAH / LAZARIDI
Merlot

IDYLLE D’ACHINOS LA TOUR MELAS
Grenache Rouge, Syrah, Ayiwpyituko / Grenache Rouge, Syrah, Agiorgitiko

KTHMA AAN®A XKANTZOXOIPOZ
ALPHA ESTATE XINOMAVRO
Zwopaupo / Ksinomavro

ALMA 2021 KTHMA ITAYAIAH
ALMA 2021 PAVLIDI ESTATE
Ayiwpyiuxko, Syrah / Agiorgitiko, Syrah

W, Foreign Vineyards=, s =, u"=,

CHATEAU MIRAVAL MIRAVAL
COTES DE PROVENCE fRovE N CE
Cinsaut, Grenache, Rolle, Syrah

LA VIEILLE FERME ROSE
Cinsault, Grenache, Syrah

DOMAINE SAINTE MARIE, PROVENCE
Cinsault, Syrah, Grenache, Carignan, Cabernet

UP ULTIMATE PROVENCE
Grenache, Syrah, Rolle

Red

CHATEAU JULIA AAZAPIAH / LAZARIDI
Merlot

TANNAT KTHMA AANO®A / ALPHA ESTATE
PINOT NOIR KTHMA AA®A / ALPHA ESTATE

Champagnes
DIVICI, ORGANIC PROSECO DOG Treviso
MOET & CHANDON
VEUVE CLICQUOT ROSE
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ITota / Drinks
Ovlo / Ouzo

POYMIIOY 0,21t
[TIAABAY 0,21t
[TAOMAPI 021t
[TITEINAAH 021t
BAPBAI'TANNH 0,2 1t

ROUMBOU 0,2 1t
PILAVAS 021t
PLOMARI 0,2 1t
PITSILADI o021t
VARVAYIANNI 0,21t

Toinovpo / Tsipouro

HAQNIKO 0,2 1t

ATADANO 021t

ZHTA 021t

AEKAPAKI MaAayouQid 0,2 1t
Mitos Distillery 0,2 1t

IDONIKO

DIAFANO 021t

ZITA 021t

DEKARAKI Malagouzia 0,2 1t
Mitos Distillery 0,2 1t

Mnvupeg / Beers
Mamos 0,5 1t Mamos 0,5 1t
Alpha Lager 0,51t Alpha Lager 0,51t

Alpha Free 0,33 1t
Nnoocg 0,35 1t

BdAia KdAvta 0,35 1t
Corfu o051t

Alpha Free 0,33 1t
Nisos 0,35 1t

Valia Kalda 0,35 1t
Corfu 0,51t

Nepo-Avaypvktika
Water-Refreshments

Nepd KOPITH 1 1t.

Coca Cola (Light/Zero) 0,25 1t

Nepovada/moptroxkarada/
sprite/soda water 0,25 It

Zuvo AvBpakouxo vepo 0,5 1t
San Pellegrino
Acqua Panna

Bottled Water KORPI 1 1t.
Coca Cola (Light/Zero) 0,25 1t

Lemonade/orangade/
sprite/soda water 0,25 1t

Sour Sparkling water 0,5 1t
San Pellegrino
Acqua Panna



