2 ANATEZ

Yalata «KKYMATA»

(kouvvoumibt, urpdkoAo, koAokvOdakt,
KapOTa, MOA(TIKN, ayyopouvToudIq,
gdatéAado) avdAoya us tnv emoxn

XwpELATIKN
(vtoudrta, ayyolpt, kpeUUUSL,
péta MOrI, eAatdAado)

Ayyoupoviopdta

(vroudra, ayyoupt,
eAatéAado)

Xopta
MNavtddpla
MapoOAL
MoAltikn
Adxavo, Kapoto
MmpokoAo

KouvouTtibt

2TIC OAAdTEG LAG XPNOLUOTIOLOULIE
extra mapBévo eAatdAado Yuxpns EkBALYNS

- SALADS

«KYMATA» season salad

(cauloflower, brocolli, zucchini, carrots
polonium, cucumber tomatoes
olive oil) depending on the season

Greek salad
(tomato, cucumber,
onion,feta cheese,olive oil)

Tomato & cucumber salad

(tomato, cucumber,
olive oil)

Boiled season leafy greens
Beetroot

Lettuce

Politiki cabbage salad
Cabbage, carrot

Brocolli

Cauliflower

In our salads we use
extra virgin olive oil cold pressing

TYPIA - CHEESES

Pok@op

Kaogpl

Kepahotipt

Mavoupt

®éra MN.0.IM

MowkAia TupLWV 2 ATOPWV

MowkAla TupLwV 4 atdpwv

Blue cheese Roquefort

“Kasseri” yellow cheese

Kefalotiri hard cheese

“Manouri” cream

Feta cheese P.O.P

Platter for 2 person variety cheeses

Platter of 4 persons variety cheeses



OPEKTIKA -

TupokavtePN

TlatdikL
Tapapocaldta (Agvkr/pog)
MeAit{avooaAdta
MNatatocaidta
Mimepleg PAwpivng
déta IM.0.M1 cayavaki
KepalotOpL cayavakt
MmeplEg PNTES
KoAokuBdkia tnyavnta
MeAIt{Aveg TNYQVNTES
MNatdteg tTNnyavnTeS
Mavitdpla pnta

EALEG

[MTEPLES KALTEPES
DAéto AvtlolyLla
DAETo AakEpda

DAETO OoKOLMTIPL

APPETIZERS
Tirokafteri
Spread cheese with hot pepper
Tzatziki

(Cucumber and garlic salad)
Fish roe salad

(white/pink)
Eggplant salad
Potato salad

Red sweet peppers
L W
Pan fried “kefalotiri”
Fried green peppers
Fried zucchini

Fried eggplants
French fries

Grilled mushrooms
Olives

Hot chilli peppers
Anchovy fillet

Lakerda fillet

Mackerel fillet



©AANAZXINA - SEAFOOD

Actakdg (KIAS)

KapaBideg (kiAo)

Fapideg MAatapwva (KIAG)
XtanddL otnv oxdpa
KaAapudpla Kty.

KoaAapdpt yeptotod (ppgoko)
Mobla cayavakt

(UE PPECKOKOUUEV VTOUATA, QETA
KAl KQUTEPN TLTEPLA)

Mo0dla Aepovdta otov atpd
MuodomiAago
Wapdoouna

KaAapadpl wpeoko

WAPIA -

«I'n kat BdAacoa»

(piAgTo Aavpdkl, 4 yapibec MAarauwva
koAokuBdki, kapdTo, matdra,

e vota eAds os poSéia)
TolmoOpeg meAayioteg (KIAS)
Yuvaypida (kiAS)

AQvpdkL (KIAS)

davykpi (kAd)

Towrtovpa (KIAO)
Mrapumolvia (KAO)
Koutoouuolpeg (KAO)
MmakaAldpog

MAwooeg (KAO)

Zapdéha

Favpog

Ntomiol hapadeg kabnpepiva,
pEovTiCoLV yLO Ta TILO YPETKA PApLa
kol Baragowva . Pwtiote pag!

Lobster (kgr)
Crayfish (kgr)
Shrimp (kgr)
Grilled Octopus

(with olive oil & vinegar)

Squid frozen
Stuffed squid (fresh)

Mussels

(with fresh tomato, feta cheese
and hot chilli pepper)

Steamed mussels with lemon
Steamed mussels with rice
Fish soup

Fresh squid

FISH

Platter «Earth & Sea»

(Sea bass fillet, 4 Platamon shrimps,

zucchini, carrot, potato,

with note olives fillet)

Free-range gilthead seabream (kgr
Common dentex (kgr

Sea bass (kgr

Red snapper (kgr

)

(kgr)

(kgr)

(kgr)

Fish farm gilthead seabream (kgr)
Red Mullet (kgr)

Mullet (kgr)

Cod fish (kgr)

Sole (kgr)

Sardine portion

Anchovy portion

Local fishermen every day, take care
of the freshest fish and seafood .
Ask the waiter!



THZ QPAX - GRILLED

TOuaxok yla 2 dtoua
(1200-1400 gr)
Mrpl{oAa pooxapiola YAAAKTOG

YouBAAKL pooxapiolo

YVITOEA XOLPWvo
(mepiéxet avyd)

2ViToEA KOTOTIOLAO
(mepiéxet auyd)

MolkIAla kpeaTKWV

Mmpl{dAa xoLpLvn

Y oLBAAKL XOLPLVO

Maibdkia oxdapag
(uepiba)

KotomouvAo

MTupTEKL OXAPAS
(meptéxet avyd)

ZYMAPIKA -

KptBapdto yopidag
KapaBibouakapovada
Actakopakapovada 2 atopwy
Faptbopakapovada
Makapdvia Boutdpou
Makapovia NaToALTEY
Makapdvia MmoAovel

MAdL

Pu{6to Balaoovwy

Tomahawk for 2 persons
(1200-1400 gr)
Veal Steak (beef)

Beef skewered “souvlaki”

Pork Schnitzel
(contains egg)

Chicken Schnitzel
(contains egg)

Mixed grill
Pork Steak
Pork skewered “souvlaki”

Grilled lamp chpos
(portion)
Chicken

Grilled burger

(contains egg)

PASTA

“Kritharoto” (shrimp with orzo)
Spaghetti with Crayfish
Spaghetti with Lobster
Spaghetti with Shrimp

Plain butter Spaghetti
Spaghetti Napoliten
Spaghetti Bolognaise
Pilaf-cooked rice

Seafood Risotto



MAIEIPEYTA -
Mooxapdkt Ppntd
MooXaPAKL KOKKIVIOTO
(ue marareg i mAapt)
Xolpwo Pntod
XOLPIVES KPAOATES
[lovBEtol
ApvaklL
KotomouAo pobpvou
2 0LT{OLKAKLA POVEVOL
MoULOAKAS (nepiéxet avyd & yAoutévn)
Mamnovtodkia
MaoTLTOO (mepiéxet auyd & yAoutévn)
Meplotd
MepLoTd Pe KIPd
MeAitddveg payoL
MmauLeg
dacoldkia
Mmoldu
Nadepd

Kpeatdoouna

KaBnueptva payeipebouvpe mapadootakd eAAnvikd

BAKED/COOKED DISHES

Veal roast

Beef in red sauce
(with potatoes or rise)

Roast Pork

Pork chops with wine sauce

Oven baked pork or veal with orzo
Lamb

Chicken in the oven

Traditional oven baked meatballs

Moussaka (contains egg & gluten)
the traditional gratine dish

“Papoutsakia”
stufed eggplants with minced meat

Pastitsio (contains egg & gluten)
traditional gratin pasta with minced meat

Tomatoes and peppers
stufed with rice

Tomatoes and peppers

stufed with minced meat and rice
Eggplant ragout

Okra

Fresh Green beans

“Briam” Ratatouille

Cooked vegetables in olive oil

Meat soup

Every day we cook traditional Greek food

PaynTd pe 1§ KAAUTEPES MPWTES UAES amd EAAnves mapaywyous. with the best materials from Greek farmers.

Ta mata motkiAouwv kat dtapopormotovvtat avaioya
v emoxn kat TV SlaBeotudTnTa Twv VAKWV.
Mapakaloue pwtiote Tov oepPLrdpo.

Dishes vary and are differe tiated according
to the season and the availability for materials.
Please ask waiter



OPOYTA / ENIAOPMIA  FRUITS/DESSERTS

PeBavi pe maywtd Revani with ice cream
MatéAa polTwv «KYMATA» Fruit platter “KYMATA”
MNaywtd lce cream
[laoLETL e PEAL Yoghurt with honey
PeBavi Revani, traditional cake
with syrup
Kp€ua KapaueAe Cream caramel
Kudwvt Roasted fruit
with caramelized syrup
2ZOLPAE COKOAATA Cocolate souffle
EAcppld poug cokoAdTag Chocolate mousse
OYZO-TZINOYPO / OUZO-TSIPOURO
O0o 12 Ouzo 12
MAwudpL Plomari
O0o Mivt Ouzo MINI
O0do BapBayLdvvn Ouzo Varvagianni
Amootaypa dSinuEpwyY Two-part distillate
ME YAUKAVIOO anise flavored
Amntdotaypa SinuEpwyY Two-part distillate
XwPLG YALKAVIOO Grappa
O0lo motrpL Ouzo glass
Tolmoupo Mot pL Two-part distillate glass
Tolmovpo HOwVLKO Tsipouro “ldoniko”
pE /avev YALKAVIOO with or without anise
Toimovpo TupvaBov 100 ml Tsipouro Tirnavou 100 ml
ue /avev yAukavioo with or without anise
Toinouvpo ArnootoAdkn 200 ml Tsipouro Apostolakis 200 ml
pe /Aveu YALKAVIOO with or without anise
TZINIAH anootayua TSILILI distillate
KATZAPOX KATSARQOS
AGED KATZAPOZ AGED KATSARQOS
ANANANAN



KPAXIA KOKKINA -

Papviota ktripa kup MNavvn
lepoPaoiAsiov

Ktua Alpa

Ktriua Katoapouv

Ndovoa Mmoutdpn
Paygavn

Payadvn EmiAeyuévo

Kapumidng Cabernet-Syrah

Syrah

MaAaldg AumteAog Miyag Merlot

BiBAla Xwpa

Kpaol, emiAeyuevo amnod
EANVLKA KeEAdpLa

Kapdga 1 Altpo

Kapdya 1/2 Aitpo

MNotrpt kpaoti (EppLoAwpévo)

RED WINES

Ramnista ktima kir Gianni
Gerovassiliou

Ktima Alpha

Ktima Katsaros

Naousa Boutari

Rapsani

Rapsani “Epilegmeno”

Karipidis Cabernet-Syrah

Syrah
Merlot

Vivlia chora

Palaios Ampelos Migas

WINE from selected Greek cellars

1 liter carafe
1/2 liter carafe

Glass of wine (bottled)

POZE - ROSE WINES

KANENAX

MaAaldg AumeAog Merlot

Ktiua AADA

KAPYMIAHE, polé

Miyac (nuLapewdec)

Kpaol, emiAeypévo amnod
EAANVLIKA KEAQPLO

Kapaya 1 Attpo

Kapdepa 1/2 Aitpo

Motrpt kpaot (epplaAwpévo)

KANENAS

Palaios Ampelos Merlot
Ktima ALFA

KARIPIDIS rose

MIGAS (semi-sprarkling wine)

WINE from selected Greek cellars

1 liter carafe
1/2 liter carafe
Glass of wine (bottled)



KPAZIA AEYKA - WHITE WINES

lepoBaciAeiov Maiayoulla

Ktua AApa MaAayou{ia

Miyag Mooxarto TuopvaBou
(NuLappwdec)
Miyag Chardonnay BapéAt

Ktrua Katoapob Chardonnay

Ktua lepoBactAeiov
BiBALla Xwpa

‘OBnAog BiAla Xwpa
Mayiké Bouvd
MaAaildg Aumtedog Miya
APYLPAKNG

Kapumidn Chardonnay
Kapumidn Sauvignon
Petoiva MaAapartiva
Kapagpa 1 Aitpo
Kapdepa 1/2 Alitpou

MotnpL kpaot
(eppradwpévo Sauvignon)

Gerovasiliou Malagouzia
Ktima Alfa Malagouzia
Migas Moschato
semi-sprarkling wine

Migas Chardonnay Barrels
Ktima Katsaros

Ktima Gerovassiliou
Vivlia Chora

Ovilos Vivlia Chora
Magiko Vouno

Paleos Ampelos Miga
Argyrakis

Chardonnay Karipidi
Karipidis Sauvignon
Malamatina Retsina
Carafe 1 liter

1/2 liter Carafe

Glass of wine (Sauvignon bottled)



MITYPEX -

Apotel/Xdivekev
M0Boc/Fix
Kawlep/Bepyiva
Auotel Free
Amstel Radler

Fix dvev/ AApa Aveu

BEERS

Amstel/Heineken
Mythos/Fix
Kaiser/Vergina
Amstel Free

Amstel Radler

Fix O%alc/ Alfa O°alc

ANAWYKTIKA & KAOEAEX
SOFT DRINKS & COFFEE

Nepo eploAwpugvo 1 lit
MNepLé

AvaukTtikd Stdgpopa
Xopog

Kapeg eAANVIKOG

Neg kage

dpamne

Ppané pe maywtd
2okoAdta poYnua
YokoAdta Bievoua
Eonpéocco
Kamoutoivo

Kapég pidtpou

Todt {eotd

Mineral water 1 lit
Perrier

Various Refreshements
Juice

Greek coffee

Nes café hot coffee
Frappe coffee

Frappe coffee with ice cream
Hot Chocolate

Hot Chocolate Viennois
Espresso

Cappuccino

Filter coffee

Hot Tea



[MOTA & AIKEP
DRINKS & APERITIFS

Oviokyv amAd

Oviokuv omeotal

Ovlioku pmEpPTOV

Tqwv

Botka

Mmakdpvtt

Kapmdpt

KokténA

Meta&d 3*-5*

Metagad 7*

Maprtivt Ntpdt/Mmidvko/Pdco
@OLdAn amAn

OLAAn omECLaA

Z(PNVAKL OTIECLAA

Tia Mapla/Tkpav Mapvié
Ntpaumoil/Kovavtpd

Pbooo Avtiko/Kaloba
OlvrtepumePYK

apmavia Veuve Clicquot
Zapmavia Moét & Chandon

Yaumadvia Martini

Whiskey

Whiskey special label
Bourbon whiskey

Gin

Vodka

Bacardi

Campari

Cocktails

Metaxa 3*-5*

Metax 7*

Martini Dry/Bianco/Rosso
Simple label bottle

Special label bottle

Shot Special

Tia Maria-Grand Marnier
Drambuie-Cointreau

Rosso Antiko/Kahlua
Underberg

Champagne Veuve Clicquot
Champagne Moét & Chandon

Champagne Martini



O KATANAAQTHZ AEN EXEI YITOXPEQXH NA MAHPQZEI
EAN AEN AABEI TO NOMIMO TMAPAXTATIKO ZTOIXEIO
(AMNOAEI=ZH - TIMOAOTIO)

CONCUMER IS NOT OBLIGED TO PAY IF THE NOTICE
OF PAYMENT HAS NOT BEEN RECEIVED
(RECEIPT - INVOICE)

KAOHMEPINA MATEIPEYOYME MAPAAOZXIAKA EAAHNIKA ®ATHTA
ME TIZ KAAYTEPEZ MPQTEX YAEZ ATO EAAHNEZ MAPATQIoOYz.

EVERY DAY WE COOK TRADITIONAL GREEK FOOD
WITH THE BEST MATERIALS FROM GREEK PRODUCERS.

NTOMIOI YAPAAEL KAOHMEPINA,OPONTIZOYN
MMA TA IO ®PEZKA WAPIA KAl OAANAZZINA

LOCAL FISHERMEN EVERY DAY, TAKE CARE OF THE FRESHEST FISH
AND SEAFOOD. ASK THE WAITERS

Me ektipnon/Sincerely

NN

KYMATA

HOTEL

PN

WiFi Code:

Kymatafree
2352041240



