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ot Lostei beach

The same family that has welcomed you all these years at Kastri is here to
welcome you again, with the same care and warmth, in a refreshed setting.

Marini All Day Beach Bar Restaurant is part of your day by the sea, all day long.
For us, summer means pausing your morning coffee for a swim, enjoying a bite or
meal by the beach, sipping a refreshing cocktail at sunset, and ending the day

with a dinner with the people you love.

For us, summer is all about simplicity, good flavours, colours, carefree moments
by the sea, and a chance to clear your mind and recharge your soul.

With quality seasonal ingredients and genuine hospitality, we welcome you to a
place where you can slow down, relax, and enjoy the moment.

Thank you for your trust all these years.

"Yamas" to summer and all the beautiful moments it brings.

O @

Vegeterian

If you have any allergies, please inform our staff.



Caprese
Tomato, buratta, prosciutto, arugula, pesto genovese, parmesan,
glazed balsamic vinegar

Pandaisia

Smoked salmon, avocado, radicchio, lollo biondo, lollo rosso, iceberg lettuce,
Chinese cabbage, cherry tomatoes, cucumber and vinaigrette sauce with
orange, dill, honey, mustard, extra virgin olive oil.

Greek salad, “Horiatiki”

Tomato, cucumber, onion, pepper, feta cheese, capers, olives, oregano,
extra virgin olive oil, lemon juice, salt, pepper, barley rusks.

Marini summer
Cherry tomatoes, watermelon, feta cheese, spearmint flavored vinaigrette,
glazed balsamic vinegar.

Chicken Caesar
With grilled chicken, lettuce, bacon, parmesan, anchovies, garlic, pine seeds,
mayonnaise, olive oil, lemon juice, cream, mustard, Worcestershire sauce.

Shrimps Caesar

With shrimps, lettuce, bacon, parmesan, anchovies, garlic, pine seeds,
mayonnaise, olive oil, lemon juice, cream, mustard, Worcestershire sauce.

_1.90€

_14.00€

_9.80€

_13.50€

_13.80€

_15.90€
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Tzatziki

Fava
Taramosalata
Tyrokafteri
Hummus

Eggplant

Pita bread

Pispili bread
Grilled bread with olive oil, oregano, served with grated tomato and
feta cheese

Meze for 2

“Taramosalata” fish roe salad, “Tyrokafteri” cheese salad and “Tzatziki",
olives trilogy, tomato, cucumber, anchovies, smoked herring
with grilled pita variety and bread (Greek-Cypriot ladopita)

Salmon gravlax

Marinated with salt, sugar, lime, lemon, orange, grapefruit, dill, carrot,
scallion, celery, brandy. Served with pickled beetroot, red cabbage, carrot,
onion and honey mustard.

Beef carpaccio
Served with artichoke hearts, sun-dried tomatoes, parmesan, arugula and
truffle oil.

Octopus carpaccio
Served with artichoke hearts, sun-dried tomatoes, parmesan, arugula and
truffle oil.

Salted fish platter
A variety of herring, anchovies and mackerel

_6.20€
_7.00€
_7.50€
_6.20€
_6.20€

_6.20€

_4.00€

_6.00€

_24.00€

_24.00€

_22.00€

_22.00€

_10.50€



Haloumi saganaki

Haloumi saganaki cheese. Served with preserved cherry tomatoes in syrup

with rose geranium.

Cheesballs

Meetballs

Zucchini fritters
Handmade green pies

Kalamari skordalia

Deep fried squid, steamed beetroots and creamy garlic sauce
with potato, olive oil, lemon juice

Octopus with fava

Grilled octopus served with yellow split peas cooked with onion, garlic,
celery, cumin, coriander, oregano, lemon and extra virgin olive oil

Mydia ahnista
Steamed mussels in white wine with carrot, onion, celery, pepper, garlic,
parsley, scallions

Shrimps with ouzo cream
With shrimps, onion, garlic, ouzo, wine, cream, butter, basil, parsley,
spearmint, dill

Shrimps mikrolimano
Stir fried shrimps with onion, garlic, peppers, capers, gherkins, cherry

tomatoes, parsley, basil, feta and tomato sauce

Dolmadakia
Mini wine leaf rolls with rice, onion, herbs and extra virgin olive oil

Ladopita
Traditional Rhodian flatbread, red pesto, grilled eggplants, zucchinis,

peppers, onions, olives.

Grilled vegetables

French fries

_9.50€

_8.50€
_9.00€
_8.90€
_8.50€

_17.50€

_24.00€

_17.00€

_24.00€

_24.00€

_9.00€

_1.00€

_9.50€

_6.00€



Moussaka

Gratin casserole with sliced and fried potatoes, eggplants, minced beef
ragout, tomato sauce and mornay sauce with butter, flour, milk, egg,
graviera cheese, nutmeg.

Veggie Moussaka

Gratin casserole with sliced and fried potatoes, eggplants, zucchini, peppers,
minced mushrooms ragout, tomato sauce and mornay sauce with butter,
flour, milk, egg, graviera cheese, nutmeg.

Giouvetsaki

Orzo spaghetti with beef meat, carrot, onion, celery, garlic, laurel, allspice,
cinamon, cloves, basil, oregano, pepper, wine and tomato sauce.

Koulouria
Traditional matsi pasta from Symi island, with chicken, onion, garlic, wine,
chicken stock, parsley, pecorino and dry myzithra cheese, black pepper.

Shrimp spaghetti, “Garidomakaronada”
With shrimps, metaxa brandy, wine, cherry tomatoes,
basil and creamy bisque sauce.

Lobster spaghetti, “Astakomakaronada”

With lobster, metaxa brandy, wine, cherry tomatoes,
basil and creamy bisque sauce.

Spaghetti al pesto genovese
With basil, garlic, parmesan, olive oil, cream, cherry tomatoes, pine nuts.

Spaghetti alla napolitana
With tomato, onion, garlic, basil, salt, pepper, sugar, laurel, allspice,
cinnamon, olive oil.

Spaghetti alla bolognese
With minced beef meat, carrot, onion, celery, garlic, laurel, allspice,
cinnamon, cloves, basil, oregano, pepper, wine and tomato sauce.

Spaghetti carbonara
With guanciale, egg, pecorino cheese, butter.

Spaghetti quatro formaggi
With blue cheese, parmesan, gouda, ricotta, cream.

_18.00€

_17.00€

_19.00€

_16.00€

_29.90€

_39.90€

_16.00€

_14.00€

_18.00€

_17.50€

_17.00€



Grilled Sea Bass - “Lavraki”

Served with baby potatoes, zucchini, carrots and
extra virgin olive oil-lemon emulsion.

Grilled Sea Bream - “Tsipoura”

Served with baby potatoes, zucchini, carrots
and extra virgin olive oil-lemon emulsion.

Fersh Fillet, catch of the day - “Mylokopi” fillet

Brown meagre fish or red mullet fish. Served with baby potatoes,
zucchini, carrots and extra virgin olive oil-lemon emulsion.

Cod fillet - “Bakaliaros”

Deep fried cod filet in beer batter crust.
Served with french fries and tartar sauce.

Tuna fillet

Grilled tuna filet. Served with basmati rice, saffron,
tarragon and spinach.

Aegean grilled shrimps

Grilled shrimps. Served with basmati rice, saffron,
tarragon and spinach.

Kiapapi souvlaki
Grilled chicken or pork filet skewer. Served with tzatziki,
pita, french fries.

Mediterranean briam

Chicken filet, served with mashed potatoes, grilled eggplants,
zucchinis, onions, mushrooms, red pepper sauce and
“Tyrokafteri” cheese sauce.

Rib eye steak

Grilled beef rib eye steak with rocket salad, parmesan, truffle oil,
glazed balsamic vinegar. On the side french fries, Dijon mustard.

Surf & Turf
With shrimps / or lobster tail.

Lamb chops

Roasted lamb chops with garlic, herbs, wine leaves.
Served with tzatziki, pita, french fries and tomato.

Pork steak
Grilled pork steak served with tzatziki, pita, french fries.

Gyros platter
Pork or chicken gyros. Served with tzatziki, pita, french fries.

_26.00€

_25.00€

_26.50€

_22.00€

_28.50€

_26.90€

_19.90€

_19.50€

_39.00€

_48.00€ / 55.00€

_29.00€

_19.90€

_18.50€



Toast

Ham or turkey, gouda cheese, butter.
Served with sliced tomato, cucumber, olive, pickled vegetables

Hot dog

With frankfurt boiled sausage, gouda cheese, mayonnaise, ketchup,
mustard, gherkins, dried onion

Banino

With smoked turkey or mortadella or salami and mozzarella, parmesan,
mayonnaise, mustard, lettuce, tomato, cucumber, pepper, butter

Vromiko (dirty)
With greek village sausage, “tyrokafteri” spicy white cheese salad, lettuce,
tomato, onion, grilled red pepper

Chicken club sandwich

With chicken breast, bacon, gouda cheese, fried egg, lettuce,
tomato, mayonnaise

Gyros sandwich
With pork or chicken gyros, tzatziki, onion, tomatoes

Smoked salmon sandwich

With baguette, avocado, lettuce, raditsio, tomato, marinated cucumber
and lemon mayonnaise

Kypriaki vegetables

Cypriot pocket pie, humus, mushrooms, sun dried tomato,
onions red pesto, parsley

Tuna wrap
With tuna, mayonnaise, gherkins, capers, onion, parsley, hard boiled egg,
lettuce, cucumber

Caesar’s wrap

With grilled chicken fillet, bacon, iceberg lettuce,
parmesan, Caesar’s sauce

* All sandwiches are served with french fries.

_7.00€

_1.00€

_11.00€

_12.00€

_15.00€

_12.50€

_12.50€

_10.00€

_11.00€

_1.00€
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Classic beef burger

Served in ban with beef, lettuce, sliced tomato, cucumber, gherkins, dry
onion. On the side french fries, pickled cabbage, carrot and our homemade
Marini sauce.

Chicken burger

Served in ban with breaded chicken, lettuce, sliced tomato, cucumber,
gherkins, dry onion. On the side french fries, pickled cabbage, carrot, and
our homemade Marini sauce.

Surf & Turf burger

Served in ban, with beef burger and shrimps, lettuce, sliced tomato,
cucumber, gherkins, dry onion. On the side french fries, pickled cabbage,
carrot, and our homemade Marini sauce.

Margherita
With mozzarella, tomato sauce, sliced tomato, basil, oregano

Parma
With prosciutto, rocket, mozzarella, parmesan, sliced tomato,
basil, oregano

Peperoni
With salami, mozzarella, tomato sauce, sliced red peppers and tomato,
basil, tabasco, oregano

Al funghi
With mushrooms, mozzarella, tomato sauce, sliced tomato, basil, oregano.
Calzone available upon request

Marini
With ham, bacon, mozzarella, mushrooms, tomato, peppers

Hawaii
With peperoni, mozzarella, pineapple, tomato sauce

Carbonara crepe
With cream cheese, gouda cheese, parmesan, bacon, egg, black pepper

Deluxe pancake
With smoked salmon, butter, avocado, sour cream, scallions, dill, gherkins

_15.50€

_15.00€

_19.00€

_13.00€

_16.00€

_16.00€

_15.00€

_15.00€

_15.00€

_11.50€

_14.00€
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Kids' menu

Chicken nuggets with french fries
On the side ketchup, mayonnaise.

Fish fingers with french fries
On the side ketchup, mayonnaise.

Mini pasta napolitana
Spaghetti or Penne or Farfalle with tomato sauce and basil.

Mini pasta bolognese

Spaghetti or Penne or Farfalle with minced beef ragout in tomato sauce.

Soft ice cream
Choose a flavor of vanilla, chocolate or mixed.

_10.00€

_10.00€

_10.00€

_10.00€

_10.00€



Ask the waiter for today'’s specials.

NN Fresh Seafood and Fish

upon request in advance of 24 Hours.

Today'’s special dessert
Ask our waiter!

Baklava
Chocolate cake
Greek yogurt with walnuts and honey

Pineapple for 2

Flambé with brown sugar, cinnamon, Cointreau, orange juice and butter.
Served with ice cream.

Pancake Banoffee

With fresh banana, caramelized sweet condensed milk, chantilly, caramel,
banana powder

Tiramisu crepe
With coffee and cream cheese flavored custard cream, whipped cream, cocoa

Bircher muesli
With oat, almonds, coconut, flax seeds, chia, raisins, milk, yogurt,

freshly grated apple, lemon juice, mixed berries, maple syrup

Seasonal fruit platter for 2 people
Melon duo

Soft ice cream
Vanilla / chocolate / mixed

Milkshake

Vanilla / chocolate / strawberry

_8.00€

_750€
_8.00€
_6.50€

_15.00€

_9.50€

_9.50€

_9.80€

_22.00€
_10.00€

_3.50€

_6.00€



Zythos - local beer 500m|
Mythos draught (GR) 400m|
Radler Mythos 330m|
Mythos Ice 330ml

Mythos 0% 330ml

Alfa (GR) 330ml

Becks (GR) 275ml

Kaiser pilsner 330m|
Guinness 440ml|

Corona 330ml

Cider Milokleftis (GR) 330ml

Smirnoff Ice 275ml

Kopparberg strawberry/lime 500ml|

Somersby apple 330ml

Strongbow red berries 330ml|

Bacardi Breezer orange 275ml

Septem Monday's Pilsner
Nissos gluten free Bio

Nissos Microbrewery Tinos

Glass of ouzo
Karafaki ouzo
Tsipouro
Retsina 500ml

Glass of house wine

_6.00€
_6.00€
_5.00€
_5.50€
_5.00€
_5.00€
_5.50€
_5.50€
_6.00€
_7.00€
_6.00€
_6.00€
_6.50€
_6.00€
_6.00€
_6.00€

_6.00€
_6.00€
_6.00€

_5.00€
_10.00€
_11.00€
_10.00€

_7.00€



Monolithos
Bairaktaris Winery / Assyrtiko, Malagouzia, Muscat

Monograph

Gaia wines / Moscofilero

Skertso Semi Dry
Oinogenesis Winery / Muscat

Oinos Grigoriadi
Grigoriadis Winery / Sauvignon Blanc, Assyrtiko

Assyrtiko
Acra Winery

Rapaura Springs Reserve
Sauvignon Blanc

Robola of Kefalonia
Sarris Winery

Malagouzia
Ktima Gerovasiliou

Concert
Rira Vineyards / Chardonnay

Cantina La Vis
Pinot Grigio

Ovilos
Biblia Chora Winery / Semillon, Assyrtiko

Santorini
Gavalas Winery / Assyrtiko

_150ml 7.00€ | 750ml 29.00€

_150ml 7.00€ | 750ml 26.00€

_150ml 7.00€ | 750ml 30.00€

_32.00€

_38.00€

_45.00€

_36.00€

_40.00€

_35.00€

_30.00€

_150ml 14.00€ | 750ml 70.00€

_85.00€



Monograph
Gaia Wines / Agiorgitiko. Moscofilero

Domaine Costa Lazaridi
Merlot, Syrah, Agiorgitiko

Peplo
Skouras Winery / Syrah, Agiorgitiko, Mavrofilero

Tris Magisses Semi Sweet
Barafakas Winery / Syrah, Agiorgitiko, Moscofilero

Cantina La Vis
Pinot Grigio

Xinomavro
Alpha Estate

Miraval
Chateau Miraval / Grenache, Cinsault, Syrah

Whispering Angel

Chateau D'esclans / Grenache, Syrah, Mourvedre, Rolle

Monograph
Gaia Wines / Agiorgitiko

Young Vines
Domaine Zafeirakis / Limniona

Naoussa Single Vineyard
Argatia Winery / Xinomavro

Pinot Noir
Domaine Villard

Syrah, Merlot
Biblia Chora Estate

Las Horminas
Bodegas Altos / Malbec

_150ml 7.00€ | 750ml 27.00€

_38.00€

_37.00€

_30.00€

_41.00€

_30.00€

_60.00€

_150ml 14.00€ | 750ml 65.00€

150ml 7.00€ | 750ml 28.00€

38.00€

150ml 12.00€ | 750ml 54.00€

39.00€

40.00€

34.00€



Moscato d'Asti Truffle Hunter _150ml 7.00€ | 750ml 30.00€

Prosecco DOC _32.00€
Brut Cuvee Speciale, Domaine Karanika _45.00€
Freixenet Ice Cuvee _45.00€
Freixenet Ice Rose Cuvee _45.00€
Moet & Chandon Ice Imperial _150.00€
Moet & Chandon Ice Imperial Rose _160.00€
Korifi (white) _30.00€

Piperis winery / Athiri

Athiri (white) _34.00€
Alexandris Family Winery

Wavecrusher (white) ~30.00€
Kounakis Winery / Malagouzia, Asyrtiko

Sofia (red) ~34.00€
Alexandris Family Winery / Grenache, Athiri

Oak (red) ~35.00€

Kounakis Winery / Cabernet Sauvignon, Syrah, Merlot, Amorgiano

Knight's Cellar (red) ~39.00€
C.A.LLR. / Tempranillo

White wine Todros _36.00€

Rose wine Todros _36.00€
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Greek coffee
Double Greek
Espresso
Cappuccino
Cappuccino Double
Filter coffee

Latte caffe
Americano

Frappé with ice cream
Freddo Espresso
Freddo Cappuccino
Irish coffee

Extra soya milk / almond milk / syrup

_2.70€
_4.00€
_2.50€
_3.50€
_4.20€
_3.70€
_4.00€
_3.50€
_6.00€
_3.50€
_3.90€
_7.00€

_0.50€



Berry Burst

Blackberries, blueberries, black currant, banana

Passion Storm

Passion fruit, papaya, pineapple, peach, guava, and aloe vera

Coconut Crush
Coconut, pineapple

Refreshments
Fresh orange juice
Fresh ginger lemonade

Gia...giamas
Lemon / peach / strawberry

Fresh sour cherry juice
Granite

Ice tea
Lemon / peach

Pink grapefruit

Ginger ale

Milkshakes

Red Bull

Mineral water 0.5 L
Mineral water 1L
Sparkling water 0.33 L

Sparkling water 0.75 L

_8.50€

_8.50€

_8.50€

_3.30€
_4.90€
_6.00€

_6.00€

_6.00€

_5.50€

_4.00€
_4.50€
_4.50€
_6.00€
_5.50€
_1.00€
_2.50€
_3.50€

_4.50€



"Oihe must mairntain o
litfle bit o€ shmmer, even in
the minale o€ winter."

- Henry David Thoreau -






