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KOURION BEACH
DAILY FRESH FISH

N7

Local fresh fish every day,

which are caught daily by our own boats.
Ntémia ONOppeoka Ydpla kabnuepiva,

Ta omoia ahlevovTal KaBnuepva and SIKEC Lag BAPKEG,

Premium Category /
Katnyoplag “Premium”

Category A / Katnyopiag A
Category B / Katnyopiac B

Category C / Katnyopiag C

Jumbo Prawns / Fapidec t¢aumo

Tiury avd atopo / Price per person 35
(ENé&xioTtn mapayyehia yia pel, 2 atoua /
minimum order for meze, 2 persons)

APPETIZERS / OPEKTIKA

Dip Platter

Pitta bread served with tahini,

taramosalata, tzatziki, crab salad and humus.
Mitta oepPlplopévec

e v amnd tayivi, Tapapocaidta, t¢atdiki,
KaBoupooaAdTa Kal XOUHOUG

Dip

MNavtlapoocaldta / Beetroot Salad
AeUKOG Tapapdg / White taramas
TCatCiki / Tzatziki

Tupokautepr / Spicy cheese dip

Per Kg

120

85
75

65

9(Each)

14.5

O O O

*You are kindly requested to inform us of any allergies.

Prices include all taxes /

MapakahoUuE OTTWGE LAC EVNUEPWOETE YIA TUXOV AMEPYIEG.

O Tipég mephapBévouy OAOUG TOUG YOPOUCH

APPETIZERS / OPEKTIKA

Halloumi 11.5

Grilled Halloumi served with fig relish
XahoUul 0Tn oxdpa oepPipeTal ue GAATOa OUKOU

Tuna Ceviche 23

Fresh Chilli, Coriander, Tiger Milk ( citrus juice )
Opéako Toi, Kohavdpog, Fara Tiypng
(xuHOG eoTEPIOOEIOWV)

Prawn 22.5

Six (6) Grilled prawns, choose way of cooking,
(1) saganaki (2) garlic butter

&L (6) Fapibec emAéCTe TPOTO PNoiUaTog,

(1) cayavaki (2) okopdo-BouTtupo

Crunchy Atherina 11

Crunchy Atherina, tartar sauce
Tpayavi ABepiva, cdAToa TapTAp

Marinated Anchovy (Gavros) 9
Marinated Anchovy / Taupo¢ Mapivaplopévog

SALADS / ZANATEX

Village Salad 11.5

Mixed salad, cherry tomatoes, cucumber,
pepper, onion, barley rusk, feta cheese,
caper, vinaigrette oil vinegar.

AVALEIKTN 0ANATA, VTOUATIVIA, AYYOUPAKI,
TUTEPLA, KPEUHUOL, KpiBapévia adiuadia,
TUPl PETA, KATIAPL, BIVEYKPET AadOELSO

Greek Salad 13.5

Tomato, cucumber, green peppers, Kalamon olives,
caper, crouton, onion and feta with olive oil.
Ntopdra, ayyoupdkl, Tipdaotvn Tiepld, eEAEC Kahapwy,
Kamapt, Ta&IAd, KoepHLSL KAl PETA e eAAIOAAd0

Rocca Salad 15

Rocca, Dry figs, Cherry Tomato,Parmesan

Flakes, Balsamic Glaze

Poka, Amoénpapéva ouka, Ntouativia mapueldava,
Koéua Baroduiko

Chicken Caesar Salad 17.5

Lettuce mixed with herbed croutons, chicken,

cherry tomato, bacon and parmesan flakes.

Served with Caesar dressing.

MapOUAL QVALLIYLIEVO LIE KPOUTOV APWLATIOHUEVA LE BoTava,
KOTOTIOLAO, VTOLATIVIA, VIQASEC TTapUelAvag Kal UTTEIKOV.
YepPipeTal Le oANToa TOL Kaioapa.

Goat Cheese Salad 17.5

Mixed Leaves, cherry tomatoes, walnuts, dry figs,

dry apricots, goat cheese with balsamic vinaigrette
AvAlEIKTa QUAAQ, vTopaTivia, kKapudia, amoénpauéva

OUKQ Kal XPUOOUNAQ, KATOIKICIO TUPI e BAAGAUIKO BIVEYKPET



FISH AND SEA FOOD

Sea Bass Fillet 23.5
Sea bass fillet. Served with spinach,

rice and lemon butter sauce

Oéto AaPpdkt 2epBipetal e omavakopulo

Kal CAATOQ AEOVO-BoUTINO

Baby Calamari 19.5
Fried calamari served with fried potatoes,

accompanied with tartar sauce.

DpEaKO KAAALIAP! JUE TNYQAVITEC TIATATEC,

ogpPipeTe e oANTOQ TAPTAP

Red Mullet 25.5
Fried fresh mullet.

Served with fried potatoes and tartar sauce

Mrappumouvt Tnyavito.

YepPipeTal LEe TNYAVITEC TIATATES KAl OAATOA TAPTAP

Octopus 26.5
Grilled octopus, lemon Butter
Oktamédl ot oxdpa, Aepdvo-BFouTtupo

Fresh Black Mussels (500gr.) 22.5
French Mussels

Fresh black mussels with white wine sauce.
Opéoka pavpa pudia e odAToa AeukoU Kpaolou.

Mediteranean Mussels 21.5
Steamed Fresh black mussels
AxvioTta Opgoka pavpa

Fish & Chips 21.5

Fried crispy beer-battered cod fish with fried potatoes,
tartar sauce

Tnyavitod QINETO Paplol e KOUPKOUPL UITUPAC,
TNYQVITEG TTATATEC, OAATOA TAPTAP

PASTA / ZYMAPIKA

Chicken and Mushroom Risotto 19.5
Mixed wild mushrooms
Aldgopa dypla pavitépla

Prawns Linguini 20.5

Linguini, prawns, zucchini, fresh herbs and champagne sauce.

AyKoUuiv, yapidec, KohokUBI, BoTava Kal CAATOA CAUTTAVIAC

Salmon Rigatoni 27.5

Rigatoni, salmon fillet, cherry tomatoes, fresh onion, cream, spinach
PIlyKaTOVI, PINETO GOAOWO, VTOLATIVIA, PPECKO KPEUMUOL, Kpéua

YAAOKTOC, OTTAVAKI

ALLERGENS / AAAEPTIOTONA

1. Celery 5. Wheat -gluten 9. Fish 13. Crustaceans
2. Soya 6.Sesame 10. Molluscs 14. Sulphur dioxide
3. Tree nuts 7. Lupin 1. Milk 15. Mushroom

4. Peanuts 8. Mustard 12. Eggs

MEAT / KPEATIKA

Pork Chop (700 - 750 gr) 19.5

Juicy pork chop on the grill accompanied

with vegetables and fried potatoes.

Zouepn xolpvr urtpl{dAa otn oxdpa cuvodevovTal
LLE AAXQVIKA KAl TIATATEG TNYAVITEC

Angus Burger 18.5

Beef burger, lettuce, tomato, pickle,

caramelize onions, cheddar cheese,

fried potatoes, Cajun mayo in brioche bun,
Mrmépkep, LaPOUAL, vToudTa , kA, KapapeAwuéva
KPEUUUSIA TUP( TOEVTAP, TNYAVITEC TIATATEC,
katlouv paylovéla o Pwudki brioche

Marinated Chicken Kebab 17.5

Marinated chicken kebab served with

fried potatoes and salad

MapIVapIoPEVO KEUTIATT KOTOTIOUAO,
OePPIpETAL LIE TNYAVITES TIATATES KAL OOAATA

Pork Kontosouvli 18.5

Pork, marinated with fresh herbs, fries, salad

and tzantziki

XolpIvo, HAPIVAPIOHEVO LIE PPECKA BOTava [E TTATATESG
Tnyaviteg kal t¢atdiki

Side Dishes
Fried Potatoes
Grilled Vegetables
Wild Rice

Baby Potatoes

o1 o o1

DESSERTS / EMIAOPTIIA

Fruit Platter 20

Seasonal Fresh Fruits.
Emoxiaka @péoka ppouta

Baklava 8.5

Puff pastry, pistachios, cinnamon syrup,

with a scoop of vanilla ice cream

DUNO KpovoTag, UATIKL Alyivng, OlpOTTL KAVENAC,
LE Umaia maywtd Bavihia

Chocolate Cake 8.5

Served with vanilla ice cream
YepPipetal pe maywtd Bavidia

Apple Pie 8.5

Apple pie with vanilla ice cream
MnAoTtTa e aywtod Bavidia
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