Mpodupévio Pwpi apyng wpipavong pe é€tpa napbévo eAatdAado
Long fermented sourdough bread with extra virgin olive oil
450€

NtopatocaAdta pe Evé KipwAou, nagipddia xapountou,
KPEUHLVOL ToLPOI, KplTapo, Sudopo kat AddL piyavng
Tomato salad with “xino” local cheese, carob rusks, pickled onion,
spearmint, samphire and oregano oil

7€

daocoAdxia otn oxdpa, KEéUa viopatoneAté pe nineptd MAwpivng,
katolkiolo tupl kat panavdxia
Grilled green beans with tomato paste and pepper cream, goat cheese and radish
17€

MNavtddpla pe BAlta, kpépa apuyddAou, AddL pavpou covoapLoy,
nixAa navr{dpl kat vinaigrette ofVpLEAL

Beetroots with green amaranth, almond cream, black sesame oil,
pickled beetroot and oxymel vinaigrette
16€

Tapapooaldta pe eAatdAado, TpLppévn viopdta kat dypla piyavn
Fish roe mousse with olive oil, grated fresh tomato and wild oregano
10€

Xelponointa chips natdrag pe piyavn kat xovipd aAdtt
Handmade potato chips with oregano and fleur de sel
8€

Avolxt “kpeatonita” pe taptdp pooxdpl, viopdrta,
TNYAVITO KPeRHUOL KAl KPEpa LETOOROvVE

Open “meat pie” with beef tartare, tomato, fried onion and smoked cheese cream
7€

MuAoként paptvé pe (wpd yepLotwv, SUOoHO, TOIAL Kal Tapapd
Marinated shi drum with summer vegetable broth, spearmint, chili and fish roe mousse

21€

“Nigiri” navt¢aplol pe xanviotd x€AL, BAlta kal vinaigrette bacon
Beetroot “nigiri” with smoked eel, green amaranth and bacon vinaigrette

4€ /pcs

KpiBapdxkl pe yapideg Kothddog, dyplo pdpabo kal avyotdpaxo
Orzo pasta with red Koilada shrimps (from Koilada, Argolis), wild fennel and bottarga
29€

PeBuBdda pe Yntéd Bpdparo, tapapd and peAdvt xtanodiou,
odAtoa kakafidg kat nineptd Awpivng

Chickpeas with grilled shortfin squid, octopus ink and fish roe cream,
bouillabaisse sauce and red pepper

25€
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Muloxont pe xépta enoxnc, prvokio, otadidec kat avyorépovo pe BaotAiko kat tlivilep ® @
Shi drum with wild greens, fennel, raisins and basil-ginger sabayon
29€

NLokL ypaBLépag pe tpaxavd, Hnpldp KaAoKalpvwy Aaxavikwy kat péta @
Gruyere gnocchi with frumenty, summer vegetable ratatouille and feta cheese
22€

MeALT{dveg LA pe pooxapiola HayouAd, KPeUOL KoV,
Evo KipwAou xal odAtoa naotitoddag

Aubergines “imam” with braised beef cheeks, confit onions,
“xino” local cheese and meat sauce with spices

23€

Kéxopag KipwAou naotitodda pe xovipd paxapovy, BactAtko Kal kepaAotipl

Kimolos rooster “pastitsada“ with thick macaroni, basil and kefalotyri cheese
26€

Mooyxapiota konm nuépag (300 yp), noupéc natdtag pe piyavn, baby kohokuBdxia, cdAtoa Buudpt
Beef cut of the day (300 g), potato purée with oregano, baby zucchini, and thyme sauce
48€

Katowkopaxkapovdda KipwAou pe ppéoka onayyétt, Aepovobipapo kat Enpd avidtupo Kprjng
Traditional pasta recipe with fresh spaghetti, goat meat, lemon thyme and cretan dry “anthotyros” cheese

27€

Expéx: naywtod ekpéx and npodReto ydAa, kepdola, kpépa GLotikt kat tpayavé kavraipt @
Ekmek: “ekmek” sheep milk ice-cream, cherries, pistachio cream and crispy shredded phyllo
15€

Wntd poddkiva pe mousse KapapeAwpévNG AeUKNC cokoAdTacg kat naywtod Baviiag @
Roasted peaches with caramelized white chocolate mousse and vanilla ice-cream
13€

MouotokoUAoupo He kpépa kdpdapo, ganache tplavtdpuAo kat appd eAANVIKoL kadé @
Grape must sablé with cardamom cream, rose ganache and greek coffee foam
15€

Mo ia tuplwv pe pappeddda and anofnpapéva ovka kat YAukdvioco @
Cheese platter with dried fig jam flavoured with star anise
18€

@ Vegetarian @ Gluten Free @ Pescetarian @ Lactose Free

@ ‘OMa Ta pevou pag elval ekTunwpéva o€ eco avakukAwpévo xaprti / All our menus are printed on eco-friendly recycled paper
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‘OAa 1a edéopara Tov AMONI RESTAURANT TapaokeualovTal he ayva TTOIOTIKA LAIKA.
L& TIEQITITAON TTOL EXETE AAAEQYIA, OI TEPPITOPOI UAg gival oTn SIA6EcT 0Ag YIa 0AG SGTOLY TOV KATAAOYO
Ue OAA TA AAANEQYIOYOVA CLOTATIKA TOL PEVOD UAG.
ATOPANOMIKOZ YMEYOYNOX: Mavayiodtng MapackeLOTTOLAOG
O1 avaypaPOPEVEG TIUEG TTEQIAAUBAVOLY OAEG TIG VOUIMEG EMRAPVVOEIG KAl TO VOUILO DIA.
O KATavaA®TNG SeV £XEl LTTOXOEWON VA TTANPGTEl AV eV AAREI TO VOUILO TTAPACTATIKO OTOIXEIO (ATTOSEIEN N TILOAOYIO).
To kaTaoTNUAa SIABETEN LTTOXPEWTIKA POANG SIAUAPTLEIAG YIA TOLG TIEAATEG OF EISIKN) BEoN SITTAC OV £§080.

All dishes at AMONI RESTAURANT are prepared using pure, high-quality ingredients.
In case you have any allergies, our waiters are at your disposal to provide you with a list of all allergenic ingredients
in our menu.
MARKET INSPECTOR RESPONSIBLE: Panagiotis Paraskevopoulos
The prices listed include all legal charges and the applicable VAT.
The consumer is not obliged to pay if they do not receive the legal receipt or invoice.
The establishment is required to provide complaint forms for customers, which are available in
a designated area next fo the exit.





