AMMOS

Ammos Veranda Menu

Mo ia opmwv

Zupuwto Ypwul, Taéuddia, eAiés ue Elopata kat pupwdtkd

Variety of breads

Variety of bread, barley rusk, olives with citrus zest and herbs

€3

AAOIPEX/SPREADS

Tkvplavn Papa
ue kpitauo kat kamapdpuila
Skyrian Fava
with sea fennel and caper leafs

€8

MsArt{avooaidta
UE KpLToivia
Eggplant salad
served with crispy bread

€7

MEZEAEX/MEZE

Tupomitapla
UE HapueAdda voudrag
Traditional cheese pie

with tomato marmelade

€9

Tovtlovkdkia yapidag
UE OWE HOVOTAPSAS
Fried Shrimp balls

with mustard sause

€14

Ynt capdéia

UE HUPWSIKA, UaivTave, okdpdo kat WiAokouuévn vioudta

Grilled sardines

with herbs, garlic, parsley and sliced tomato

€13

TF'avpog papvatog
O& UTIPOVUOKETA UE HOUS TAPAUN KAl UAPUEAXOA VTOUATAS
Marinated anchovies
on bruschetta with mous tarama and tomato marmelade

€11

Ke@tedakia
UE PPETKO Hoayapiolo kuud, coulis vioudtag, ppéoko PactAko kat
UTTPOVUOKETES
Meatballs
with fresh minced beef, tomato coulis, fresh basil and bruschetta

€11

YAAATEX/SALADS

Ammos xwpLaTikn
UE vTopativia, ayyovpdxt, E0VOTUPL, PPETKO KPEUUVOAKL,
KpLBapoumovkiés, kpitauo, kamapdpuda, ppéokia piyavn kat
elairado
Ammos Greek salad
with cherry tomato, cucumber, local cheese, fresh onions, barley
rusk, sea fennel, caper leafs, fresh oregano and virgin olive oil

€11

Greek Caesar
ue ypaPiépa Zxopou, kapdiés papovAtol, KOTOTOUAO Kat OTILTIKY)
Caesar dressing
Greek Caesar
with Skyrian gruyere, lettuce, chicken and homemade Caesar
dressing

€12

BM)ta
UE PAETO vToudTa kovpl, pupwdikd, UUwTo Ywui oxdpag kat Tupl
péta
Local Greens
with tomato confit, herbs, grilled bread and feta cheese
€9
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KYPIQX IIIATA/MAIN COURCES EIIIAOPIIIA/DESERTS
Yapoveppt Koppdg cokoratag
UE TOAKIOTES TATATES, KATIAPT), UAVITAPLA KAL CWS AEUOVIOV ue maywto Pavilia padayackapng
Pork Tenderloin Chocolate mosaic

with smashed potatoes, capers, mushrooms and lemon sauce with Madagascar vanilla ice cream

€16 €8

Tapta Aepoviov
Apvaxi EePayviopévo P s
i , , ue omaouévo umiokdto Bavitiag, Edoua lime kat Suéopo
OLyoYnUEVO 0TIV YAOTPA UE TTALYOUpL
Lemon Pie
Pulled lamp
with crumble vanilla, lime zest and spearmint

slow cooked served with groat s

€17

®povta emoyng
KpOapa i8
projapwto yaptoas ue Quuapioto uédt kat ppéokia uévta

£ vrouartivia, oképdo kat ppéoko PACIALKO .
H H ’ P »p p Seasonal fruits

Shrimp Orzo with skyrian honey and fresh mint
with cherry tomato, garlic and fresh basil €7
€17
AaBpdxt @uréto Ymto

UE YOPTA ETOXNS KL 0WE AEUOVLOV
Sea bass Fillet grilled
with seasonal local greens and lemon sauce

€18
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