HALF BOARD MENU

Kindly Choose Your Favourite Starter, Main and Dessert

SOUP | ZoUTta

Psarosoupa Avgolemono |
WYapdoouTtia AuyoAépovo (F | E)
Greek fish soup enriched with alemon and egg broth

Seasonal Soup of the Day | ZouTta Huépag
Bakalis's seasonal soup prepared fresh daily

SALADS | Zaldteg
Authentic Greek | Xwptatikn (V| M)

Village salad with heirloom tomatoes, cucumbers, red onions,

green peppers, Kalamata olives and feta cheese

Beetroot, Wild Greens & Anthotyros |

Navtdapt, Aypra Xopta & Aveotupog (V| M)
Roasted beetroot with Greek yogurt, wilted wild greens and
crumbled Anthotyros cheese

SMALL PLATES | Zeotd OpeKTLKA

Filo Feta | ®éta oe ®UN\o (V|G |SS)
Crispy filo-wrapped feta cheese drizzled with wild honey and
sesame seeds

Eggplant & Feta | MeAtt{avazyapag pe Peta (V| M)
Fire roasted eggplant topped with crumbled feta cheese and
wild oregano

Fried Anchovies | Tnyavntég Avt{ouyieg (F)
Crisp-fried anchovies with lemon

Steamed Mussels | Axviotda MoSLa (MO)
Steamed musselsin a fragrant lemon and tomato broth

Sardines | Zap&éheg Zyapag (F)
Girilled sardines with lemon and wild oregano

Grilled Mackerel | ZkoupTipi Zxdapag (F)
Grilled mackerel with lemon and wild oregano

Octopus | Xtamnési Zxapag (MO)
Fire grilled octopus with extra virgin olive oil and wild oregano

Grilled Calamari | KaAapdpL Zxdapag (MO)
Grilled squid with lemon and wild oregano

Calamari | Tpayavo Kahapdapt (MO)
Classic fried squid rings with lemon

Eggplant Chips | Tnyavntég MeAtt{aveg (V| G)
Crispy eggplant chips with domatosalata & wild oregano

Zucchini Chips | Tnyavntd KohokuBdkuia (V|G| M)
Crispy zucchini chips with tzatziki & wild oregano

Piperies | Wntég MutepLég (PB)
Roasted peppers marinated in olive oil

Patatas | Matdateg (PB)
Fried potatoes with wild oregano and sea salt

COLD PLATES | Kpualuata

Tzatziki | T¢atqike (V| M)
Creamy Greek yogurt dip with cucumber, garlic and dill

Melintzana | MeAtt{avooaldta (PB)
Fire roasted eggplant spread with Florina peppers, extra virgin
olive oiland lemon

Tarama | Tapapocaldata (F|G)
Traditional fish roe dip, blended with extra virgin olive oil

Fava | ®4Ba (PB)
Santorini-style yellow split pea purée with smoked paprika,
extravirgin olive oiland red onions

Dolmades | NtoApaddkia (PB)
Vine leaves stuffed with herbed rice and a side of Greek yogurt

Marinated Anchovies |

MapvategAvtoUyLeg (F)

Fresh anchovy fillets, marinated in extra virgin olive oil,
lemon and fresh dill

Smoked Mackerel | Kamtvioté Zkouprpi (F)
Cold-smoked mackerel with lemon, red onion and fresh dill

MAINS | Kupiwg Muata

Lamb Chops | Maiddkia Apvicia
Grilled lamb chops with grilled vegetables and fried potatoes

Beeftekia | Miiptékia (G| E|M)
Feta cheese stuffed meat patties with grilled vegetables and fried
potatoes

Chicken Souvlaki | Kotémtoulo ZouBAdKL
Marinated chicken with lemonrice, tzatziki and pita bread

Whole SeaBass | OA6kAnpo AaBpdkt (F)
Grilled sea bass with lemon rice and wild greens

Gulf Prawns | lapi8eg 'kdA¢ (CR)
Grilled prawns with lemon rice and wild greens

Moussaka | Mapadoclakdég Mouoakdg (G| E|M)
Layered eggplant, potatoes, minced meat and béchamel

Vegetarian Moussaka | XoptopayikégMouaoakdg (G| E | M)
Layered eggplant, potatoes and béchamel

Stuffed Peppers | FepLotég MumepLég pe Kuipa
Oven-baked peppers, stuffed with minced meat and herbed rice

DESSERTS | Etléopmiia

Greek Yogurt | ENAnvLk6 MaotptL (V| M|N)
Topped with wild honey and crushed walnuts

Bougatsa | MTtouyadtoa (V|G |E|M)
Warm custard-filled filo pastry dusted with cinnamon and icing sugar

Bakalis Baklava | MTtakAaadg pe ®rotiki (V|E|M|N)
Pistachio filled filo pastry served with vanillaice cream

Your well-being is our priority. If you have any food allergies or dietary requirements, please inform your order taker. //

Our culinary team will take every care to prepare your meal with the utmost attention to safety and excellence.

CE -Celery | CR-Crustaceans | E-Eggs | F -Fish | G-Gluten | GF - Gluten Free | L -Lupin | M-Milk | MO -Molluscs | B AKALI S
MU -Mustard | N-TreeNuts | P-Peanuts | PB-PlantBased | S-Soybeans | SS - Sesame Seeds | SU - Sulphites | V - Vegetarian GREEK GRILL TAVERNA
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