DNOE

SOURDOUGH BREAD/TTPOZYMENIO WYQMI 3

SALADS

GREEK SALAD(V) 14

Samian cherry tomatoes, cucumber, green pepper,
onion, olive, capers, groggalo, pickled sea fennel, olive
oil, fleur de sel

TopaTLVLO COULWTLKA,ayYOUPL, TILTEPLA TTPACLY
N,KPEPUUBL, ENLG, KATITTAPN, APPOYANO,KPLTAUO
Toupaoti,eNaldAado,aveoc ahatiou

STEAMED VEGETABLES(VG) 12

With broccoli, baby confit potato, beetroot, zucchini,
fleur de salt, olive oil, lemon

Bpaotd Aaxavikd,utrpoKoAo, Tatata baby con-
fit,mavtdapL,KOAOKUOL,avOO aAATLOU,EAALOANASO, AEUOVL

GREEN SALAD(VG) 10

With crispy lettuce hearts, tomato, cucumber, green
pepper, fleur de salt, olive oil, lemon

Me Tpayaveg KaPOLEG HAPOUALWY, TOPATA,ayyoupL, Tpd
own TILTEPLToa,aveo aAaTLoU,AadOAEPOVO

MOUNTAIN GREENS(VG) 8

Seasonal Mountain Greens, olive oil, fleur de salt,
lemon

Bpaotd Xopta emoxnc,eAALOAaS0,avO0 aAATLOU, AEUOVL

TOMATA(VG) 10
A’ Tomato With capers, onion, olive oil
A’ Topata Me kammmapn,KPEUMUSL EAALOAASO

APPETISERS FROM THE LAND
FRENCH FRIES(VG) 7

Fresh French Fries

®peokLeg MaTATEG TNYAVLTEQ

FETA GRILLED 10
Feta cheese PDO Olive oil, oregano
®¢ta M.0.N.Wntn pe EAadAado Kat piyavn

GREEK FISH ROE DIP/TAPAMAZ 10

SMOKED AUBERGINE(VG) 9

Smoked Aubergine with herbs, garlic and olive oil
Karmvioth MeAttdava pe pupwdLkd okopdo Kat
ehaltorado

YELLOW SPLIT PEA PUREE/FAVA(VG) 9

Onion, capers, olive oil
Kpeppuddki,kammapn,eAatoAado

SEASIDE

DORYSSA

SPICY CHEESEDIP 8
Feta cheese With roasted hot pepper
Tupokautepn

STUFFED GRAPE LEAVES 10
With yogurt dressing
NToApaddkia pe dressing yLaoupTLou

APPETISERS FROM THE SEA
CRAYFISH 36

Fried with alioli sauce

Kapapideg Tnyaviteg pe aioli sauce

MARINATED ANCHOVIES 16

Olive oil, parsley, hot pepper, spring onion

Mupoc Mapwvatog pe EAaLOAado, uaivtavog,kautepn
TILTEPLA, KPEPMUSAKL DPETKO

CHEVICE 15

Mini Shrimps Pepper chilli, cucumber, citrus, fresh
pepper, aromatic oil

SLpLako Fapdake ,Murepia chilli,ayyoupt,ecTrepLdoeLd
N, PPECKO TTUITEPL, APWHPATLKO AASL

CARPACCIO 20

Sea bass with aromatic oil, ponzu, citrus, fresh pepper
AQUPAKL JE APWPATLKO AASL, ponzu, ECTIEPLOOELON,
bpETKO TILTEPL

FRIED SQUID 14
Squid Gonos Fried with aioli sauce
KaAapdpt Mévog Tnyavito pe alioli sauce

SHRIMBS SAGANAKI 16
Saganaki shrimps with feta cheese and tomato sauce
Frapideg Zayavakt ye dETa kalt cAAToa VIONATAG

STEAMED MUSSELS 14
with Moschato wine and herbs
MUbLa axvLoTd ue MOOXATO ZAPOU KAL HUPWSLKA

OCTOPUS GRILLED 20
Roasted with olive oil, lemon
XTamodL Wnto pe eAatoAado,AepovL

OPEN SARDINS 14

Grilled with olive oil, lemon, onion, tomato, parsley
ZapdeAeg avolxTeg, WNTEQG e EANALONASO, AEUOVL KPEUM
UdL, ToNATa, JavTavo

RESORT



DNOE

MAIN COURSES/KYPIQZ MNMIATA
ORZOPASTA 22

Shrimp with Fennel, tomato sause and herbal oil
KpLBapoto Mapidag e papado, Topdta&Adadt
HUPWOLKWY

PASTA ALLE VONGOLE 18
With Linguini and white wine of Samos
Me Linguini kat pjooxdto Zdapou

SEA BREAM 25

Sea bream Fillet With lemon chickpea puree, carob
crumble,pickled sea fennel

OLAETO Toumoupa Me Aepovdto moupe pePLOLoU,crum-
ble xapoutiou,kpitauo Toupaot

SALMON FILLET 26
Roasted with grilled vegetables
OLAETO ZWAOMOU UE AOXAVLKA TNV OXAPa

TUNAFILLET 29
Grilled with mountan greens
OLAAETO TOVOU WNTd e XOPTA ETTOXNG

CATCH OF THE DAY
Fish of the day Grilled/kg 75
WapL nuépag Wnto/kind

Squid/kg 60
KaAapdpt/KiAo

Shrimbs/kg 70
Frapidec/kNd

Lobster/kg 110
AOTAKOC/KLAO

SEASIDE

DORYSSA

DESSERTS

BAKLAVA 14

Caramelized Baklava Leaves with namelaka and hand-
made Pistachio Praline and Kaimaki ice Cream.
Kapauehwpéva puAa putrakAapa pe namelaka,
XeLpoTroinTN TPAAiva GUOTLKLOU ALyivng KaL TTAYWTO
Katuakt.

BLUEBERRY TART 12

Butter Tart with Alimond cream, Lime Cremeu with
yuzu, Ganache Montee and Blueberry Koulis
Tapta BouTtUpou HE KPEUA aPuydAlou,cremeu
HOOXOAEWOVOU PE YUuzU,ganache montee kat
Batdéuoupa coulis

LYCHEE CROQUANT 14

Giandouga mousse,creme and compote with Blueber-
ries, Lychee and Hazelnut Croquant

Giandouga mousse,kpépa kaL compote Je Batopoupa,
lychee kaL croquant douvtoukLou

RESORT



