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The llalians Call Pasta The Queen of the Table. /
Everything Though Slarled Trom The Ancienl Grreeks where They gave The
N Body ¢ Spirit of Pasta..

Greeks and omans
Many sour ces claim (hal‘/’/arco Polo inlroduced pasta Trom his Asian Travels T flaly in 1792 AD, bul the origins of
macaroni in faly go back as Tar as the lime ofthe Ancient Romans who gave the credit o the Gods. A common
legend stales that pasta was invenled by the Greek God 0T Tire. +=ptazsts (Vidoanus Tor The Bomans,), bul Tis is
nowhere menlioned in classical [eralure.

Pasta undoublealy was known o both The ancient Greeks and Comans. One specilic lype was a broad noodle called in
Greek laganon., probably similar To present-day lasagna. It s signilicant. however, that this was not boiled as we boil
lasagna, but roasted on hot slones.or in ovens: more related To whal we would now think of as pizza
Apicius, a Boman writer oFthe Tirst century AD describes a pasta made, 10 enclose lmball and pies..” These were
called lagana. The recipe Tor the dough & not given, hawevet Thete are suggestions Tor layering and seasoning with
meatl ad Tish. This would be similar To present day raviol or Tortellini
There are also speculations That pasia in some Kind was already used by The Elruscans, bul there is no real historical

evidence Tor This.




2 Pomodoro e Olive

7€

Tomato, Olives & Oregano
Nroudta, EMd & Piyavy

3 Insalata Greca

9.2€

Greek Salad

Xwpuatixy Seddta

4 Tricolore

o€

9€

Lettuce, Cabbage & Carrot

Rucola

Italiana

Mapodhi, Adyavo, Kapdto

12€

Rocket Leaves, Parmesan Sliced & Cherry Tomatos
Péxa, ue Hapueltve & Topativia

15€

Tomato, Tuna, Egg, Olives, Cucumber, Salsa Adlon

Topdta, T6vos, avyd, Més, ayyovpt, addtoo Adlon

Caprese Con Bufala

18€

Di Pollo

Saldta amo Tov Zée

Caprese Bufala Con Proscuitto Parma

Fresh Buffalo Mozzarella, Tomato & Pesto

Mortaapela BovPaliowe Ppéoxia, Topdta &I1éoto BagiAixoy

16€

Green Salad With Chicken, Corn & Dressing

Saldra pdovy pue Kotémovdo, Kadauméxt & Dressing

Bella Napoli
A Surprise of the Chef

> .
%
, - 28€

@ Bruschetta

Grilled Bread ,Tomato,Garlic & Fresh Pepper
Dérar VYwpl Pnrd, Topdra, Txdpdo &Ppéaxo IIimépt
21 Crostino Goloso
Grilled Bread, Tomato, Mushrooms & Mozzarella
Deta Yoopl Yntd, Topdta, Mavitdpie & Motoapeda
Crostino Napoletano
Grilled Bread, Tomato, Anchovies, Capers & Mozzarella
Déta Powul Yntd, Topdra, avtiovyies, xdmapy & Motoapéa
Bruschetta Con Salsiccia
Grilled Bread, with Spicy Salami Salsiccia & Mozzarella
Deta Poopl Yntd, Mixavrixo Salau Sedoitaie & Motoapela
*House Speciality* Pane Fresco
Fresh Bread in Bite Size Pieces With Garlic Butter Sauce :
Dpeoxoypnuéva Ppwudxia pmovxitoes pe Sauce ExopdoPovtypo 31
Funghi Trifolati 12.2€:
Mushrooms, Garlic, White Wine, Parsley
Mavirdpia, Zxdpdo, Acvxd xpaot &Ma'tvtavds 32
. Funghi Marsala 13.8€"
ushrooms, Marsala Wine, Cream :
Mawitapie, Kpaot MAPZAAA, Kpéua

20 :
6.5¢:27

7.2€ :
- 28

22 7.2€

29

23 8.4€

- 30

24 9.8€ :

25

Fresh Buffalo Mozzarella With Parma Ham
Motoapéla Bovfadiowa Ppéoxia pe Zaundv IAPMA

@\

Parmigiana Di Melanzane

Aubergines with Mozzarella & Parmesan
MeMrddves pe topdta, Motoapéda & Iapusldva
Formaggi Al Forno
Mix Italian Cheeses Baked in the Oven
Avdpercto Itahxd tupta atov Evhédovpvo
Gamberetti Di Symi Fritti
Symi Shrimps - Fried( Popcorn Shrimp)
Tapidaxt Tuptaxd-Trnyavité
Impepata Di Cozze
Mussels in Wine, Garlic, Parsley & Onion
Midi Aywiatd, Kpaat, Zxdpdo, Matvrave & Kpepupuidl
Prosciutto e Melone
Prosciutto Parma Ham With Melon
Zoumév Idpuo oe GETeG OTECLOA UE TTETTOVL
Antipasto Di Salami
Mix Italian Salami Plate - 2pax

Avdpexto Tato pe ttalxd Toddpto

14.6€

16.2€

16.8€

17.6€

23.8¢



L e :

No
40 Marinara 9 2€ 48 Pizza Greca 18.4€
Tomato, Garlic,Oregano Tomato,Mozzarella,Peppers, Olives, Feta
Toudte, Zxdpdo, Piyavy Fresh T omato, Oregano,,Onllons, Capers ,
Topdta, Motoapéia, Hmsptsg,Egua, Déra, Ppeoxia Topatoe
. Piyavn, Kpepuddt, Kamopr
41 Margherita k 11.8€
T on?ato,Mozz,arella, Bas,il 49 Mortadella 18.9€
Toudre, Motaapéda, Bagthixd Mozzarella, Mortadella, Pesto, Pistachio & Egg
0 ) Motoapéla, Moptadéda, [1éaro, Pvotixnt,Avyd
Napoli 12.8¢
T omato,lMozzarellla,Anchlovies, Qregano : 50 Quattro Stagioni 18 4€
Touda, Motoupéha, Avilodyies, Plyavy - Tomato,Mozzarella, Ham, Mushroom, Artichoke, Olives
) ) Topdta,Motoapéda, Zaumdy, Mavitdpia, Ayywdpeg, EMég
43 Ai Funghi 14.4€
Tomato,Mozzarella, Mushrooms 5] Calzone 21.8€
Toudte, Motoapéda, Mavitdpla Tomato,Ricotta, Ham,Mozzarella,Salami
Toudta, Av¥otvpo, Zaundv,Motaapela, Saddut
a4 Pepperoni YY) 15.8€
Tomato,Mozzarella, Pepperoni 52 M L 19.2€
Topde, Motoapéde, Hemepom Tomato,Mozzarella, Onion,Olives, Capers, Tuna Fish
Topdta,Motoapgha, Kpeupuidt, Ehd, Kdmapy, Tovos
45 Vesuvi ""’ 16.2€
esuvio . .
Tomato,Mozzarella, Bacon,Onion, Chili Flakes > ﬁuf falﬂ . 1986
o LT ? ) Fresh Tomato,Fresh Mozzarella Bufala, Basil
Topdra, Motoapeda, Mme'v'ov, Kpeupidl, Mrovxopo Ppéonia Topdra, Ppéoxia Motoapéda Bovpaliowe, Baoihixds
46 Siciliana 48 19 Ai Formaggi 19.2€
Tomato,Mozzarella, Anchovies, Capers,Olives & Oregano ' Tomato, Mozzarella,Mix Italian Cheeses
Topdta, Motoapela, Avt{ovyies, Kamapy, EMd, Piyavy Topdra, Motoapéa, M Itadixd Topid
47 A Prosciutto 16.2¢ 54 Prosciutto e Funghi 17.4€
E Tomato,Mozzarella, Ham Tomato,Mozzarella, Ham & Mushrooms
- Topdra, Motoapéa, {auméy Toudta, Motoapéda, {aumdy &Mavitdpia
” 56 Completa

Tomato,Mozzarella, Ham, Bacon,Salami, Mushroom, Peppers,Egg
Topdta,Motoapela, Zaundv, Mme''vov, Sadu, Mavitdpia, IIimepid,Avyo

57 Greca Con Salami
Tomato,Mozzarella, Bacon,Salami, Feta, Garlic, Fresh Tomato,Basil
Topdta, Motoapéha, Mmé't'xov, Saldut, Déta, Sxdpdo, Ppéoxia Toudta, BagiAixdg

58 Frutti Di Mare 29.8€
Tomato,Mozzarella, & Mix Seafood
Topdta,Motoapéla, ITovcidia Ouraoavey
59 Pizza Prima Vera - Royal 28.6€

Cherry Tomatoes,Mozzarella Bufala, Parma Ham,Rocket,Parmesan
Topatdxia Togpt, Motoapgha Bovfaiow, IIpogoito Idpua, Poxe, Mapusldva




()

Aglio Olio Peperoncino(S) 11.8€ 79 Penne Gustoze |
Garlic ,Olive Oil ,Chili Flakes : Bacon,Cream, Mushroom, Pesto,Gorgonzola
Sx6pS0,Addt, MrotroBo Mmé't'xov, Kpépa, Mavitdpia, ITéato, I'xopyxovidia
71 Vecchia Napoli (S) 11.8€ g Pasta Fresca 224
Tomato, Garlic, Basil Fresh Ravioli Made From the Chef
Toudtat, Zxdpdo, Bactdedg : Dpéoxa Pafiodi tov Zép
72 .. < .
Amalrlqlana (S) . .15'8€ : 81 Al Pesto (1) 16.8€
Tomato,Pancetta, Onion, Pecorino, Chili : Pesto Basilico :
Topdrta,[Tavoére, Kpeuuidy, [exopivo, Mmovxofo oo Baotuxod
73 Carbonara (S o
Pancetta, Pecorino Parm(es)an E, e 52 Let.Polo ¢ Funghi V) 17.6¢
o o AR lgg Chicken, Mushroom, Tomato & Cream
Havoéra, Iexopivo, [lapueltvo,Avyd Kotémovdo, Mavitdpie, Topdtoe & Kpéua
74 ; S . s
Prawn ].Jasta ) 22.6€ 83 Al Funghi Porcini (' 22 8€
T oma,to, th,rltc,Prclzwns(‘\‘ : Porcini Mushrooms, Garlic,Cream & Parsley
Topdra, Exdpdo, apideg : Mavitdpue Ioptaivy, Exdpdo, Kpgua, Ma't'vtavs
» All Arra'zbiata' (P) 1456 84 Al Salmone (1) 23.6€
Tomato, Onion, Chili : Smoked Salmon,Cream,Vodka & Dill
Topdta, Kpepuuvdr, Mmovxofo Kamviotd Zoloud, Kpéua, Béta, Avido
76 Ortolana - Vegeterian V) 148¢ 85 Salsa Rosa () 14.2€
With Veggies & Cream Tomato & Cream
Mwapopa Aoyavia & Kpéua : Toudta & Kpép
77 Ai (4) Formaggi P 194€ = g Lasagna Al Ragou 17.6€
With 4 D{ffer ent C{zeeses ; Homemade Lasagna Al Ragou
Me Teooepa Tupia . Smiried Aaddvia Payov
78 Al Tonno (P) 19.4€ A1 G 1a(G)
Tomato, Garlic,Onion, Olives, Oregano,Capers & Tuna Fish 87 orgonzold 19.8€
Topdra,Zxdpdo, Kpeupuvdt, Ehd, Kamapy, Piyavy, Tévog : Walnuts, Gorgonzola Cheese, Cream
: Kapidw, I'eopyrxovibda tupl, Kpeua
é 88 Penne Maria (Oven) (P) 19.8€
< Chicken, Mushroom, Cream,Mozzarella, Demiglass Sauce
p Kotémovdo, Mawitdpia, Kpépa, Motoapéda, Ntepyxdag SdAtoa. o
89 Spaghetti Alle Cozze  18.2€
Mussels, Tomato, Basil
. L. MvSopaxapovide
90  Linguini Alle Vongole 23.8€ e 9] Con Ricci(Q  34.6€
Clams, Garlic, Wine, Prasley Sea Urchin Pasta
AxiBddes, Exdpdo, Kpaot, Ma't'viavé Axwouaxapovida

92 Linguini Frutti Di Mare 29.8€ = :

R 93 Paccheri All' Astrice - 2pax Frozen 100€

Mix Seafood Lobster Pasta Fresh  150€
Avdyeta $adaoovd Actaxopaxapovida
94 Al Funghi Porcini 23.8€ 95  Alla Pescatora 34.8€
Porcini Mushrooms BEST R(SOTTO N MADE oN THE MINUTE Mix Seafood
Me moptaivt Manitdpie THATS WHY (T TAKES APPROX 75 MINUTES TO DO IT.

EIJOY A NCE STARTER & A GLASS OF WINE WHILE WATiNG,  EPeoeAvdpencea Sataoowd
(S)=Spaghetti (F)=Fettuccine

(P)=Penne(Q)=Quadratti (G)=Gnocchi



Served With Fresh Pasta

100 Pollo Alla Grillia 16.4€
Chicken Fillet Grilled

Kotdmovdo ®idéto ¥ntid

101 Pollo Alla Gorgonzola 23.8€
Chicken Fillet,Gorgonzola Sauce
KotémovAio ®ideéto, Tvpi I'vopyxov{dda,Kpéua
i e
102 Pollo Porcinz’jéﬁ@‘g-it 23.8€

Chicken Fillet, Mushrooms,Peppers,Demiglass,Brandy & Cream
Kotdmovdo Piréto, Mavitdpia,[Timeptég,ZdAitoa Nrepityxddg, Mmpdvt & Kpéua

Served With Fresh Pasta , W )

Sirloin Steak - Pepper Sauce
Pepper Sauce,Brandy & Cream
Mooyapiotio Pi1Aéto pe Iimepdty TdAltoa

104 Sirloin Steak Alla Gorgonzola 34.6€

Beef Fillet,Gorgonzola Sauce
Mooyapigio ®iAéto, Tvpl I'vopyxov{dla,Kpépua

105 Sirloin Steak Alla Funghi Porcini ?fé 34.6€

Beef Fillet, Mushrooms,Peppers,Demiglass,Brandy & Cream
Mooxapioio ®idéto, Mavitdpra,[Timepiég,ZdAtoa Nteptyxddg, Mmpavrt & Kpéua

Served With Greens

106 Salmon Al Forno ‘ 26€
_.:,,-:_-(._-_._.Salmon Fillet,Capers,Wine,PArsley,Black Pepper,Sundry Tomatos
7 ( h.-"w-..‘,. Zolouds Piréto, Kdmapy,Kpaoi,Ma't'vravé, [Iimépt,Artacty Topdra
107 Orata Alle Olive 26.8€
Sea Bream With Olives,Parsley,Garlic,Balsamico & Rosemary
Toitmobpa pue EAtég,Aevdpodrifavo,Ma't'vtavé,Exdpdo,Badodutxo
108 Spigola Al Sale 32.4€
Seabass Cooked in the Wood Oven Covered In Salt
Aavpdxt Yyueévo Méoa oto AddtL atoy ZvAdpovpvo
109 Gamberoni Al Limone 28.4€

Prawns in Olive Oil,Lemon,Garlic,Wine & Oreganl
I'upideg,EAatérado,Aepévi,Exdpdo,Kpaci,Piyavy



¢ Nete ol ©

120

121

122

123

124

125

126

127

Guach P on

Tzatziki
Hummus 6.8€
French Fries - 4.4€
Greek Salad 8.8€
Gyros Plate 14.2€
Moussaka 14.2€
Chicken Souvlaki 16.8€
Chicken Curry 17.6€

128 Pork Fillet Steak (Pepper ) 228

134

135

136

137

138

139

140

141

Sardines - Fried 13€
White Bait - Fried 13€
Sole Fish - Fried 16.8€

Shark Fillet - Fried 15.6€

Calamari - Fried 15.8€

Mussels In Wine 16.6€

Octopus (Grill Or Salad) 178

King Prawns - In Garlic 234

Mix Fish Frito IPax-25€ [2Pax-48€

Sea Bream - Grilled 24€

Sea Bass - Grilled 28€




No R e N R N

150 Panna Cotta N o€
Iavaxéta ~ " !
151 .- ’ Cream Brulee RiF 6€
I \ Kpéu Mmpovaé
152 \ L Tiramusu 6.8
L Tipautoov
153 B Pizza Calzone Nutella 1§ 6€
KaAtodve Novtéda =8
154 Fresh Ice-Cream j@ﬂ 7€
For Flavors Ask Your Waiter \«

Ppéoxo IMaywtd, Pwrijore yia [evaets oy SepPirdpo Sag.

R ks & ¢ 9 W ST

160 s Oyzo Glass 4€
Ovdo Motrip

161 oY Oyzo Small Bottle 14€
Kopagdxt Ovdo

162 Campari 9€

Kapmapt

163 Martini Bianco

164 Martini Rosso

165 Amaro - Shot

166 Limoncello - Shot

167 Sambuca - Shot

168 Amaretto

169 Metaxa 3***

170 Metaxa S*****

171 Soft Drinks 32¢ 150 Alfa Beer -330ml  3.8€

Avapvxried © 176 Glass‘ﬁ/Vme 4.5€ Mmiper Adpa Muxpij
172 Small Water 1.4€ : Towpt Kpaot 181 Alfa Beer - 500ml  4.8¢
Muxpd Nepd 1177 Glass of Premium Wine 10€ Mripa Adga Meydl
173 Large Water 2.9¢ Kpm];vmpm e — 1182 Peroni Italian 330ml ~ 4.8€
Meydlo Nepd D178 House Wine 1/21 9€ Hepdvt Itahiny
174 Small Sparkling Water 3.2€ : Koao! Xopa 1/2) 1183 Mythos Draught 330ml 5-2€
Muxpd Avdpaxotyo . 179 House Wine Il 16€ : Mripa Bapehlowa Muxprf
175 Large Sparkling Water 4.5€ : Kool Xopat 1 1184 Mythos Draught 500ml 6.8€
Meydlo AvSpaxodyo Mmdpa Bapeliowx Meyddy

185 Cafe Frappe 3€

Ppamés

186 Espresso 3€
Eompéao

187 Cappucino 4€

Kamovtoivo




No R W ( gz {/Si/%@é&@w@%%m

R
W/T/ﬁ o )'i“’ 3
190 NOE -Dei Calanchi 4 | 20€ 8
Pinot Grigio - Grechetto, Trebbiano
191 SEIANO 4 § 20€
Grechetto, Trebbiano
192 Sauvignon Blanc - Contenda &g 25
193 Chardonnay - Contenda %I — 25¢
194 Calanchi - Di Vaianod | 30€
Chardonnay
195 Terre Di Ala 1% 30€
Semillon, Sauvignon Blanc
196 Pinot Grigio - Santa Margheritad g 35€
197 FALESIA 4 | 40€
Chardonnay
. 4 C ) O p <
198 Grenache Rouge - Contenda Ry  25€
© Nt aBo ™ O R N S

200 y. ' SEIANO 4 3 20€
: SN Merlot, Syrah N
201 % Merlot - Contenda Rg 25€
VILLA TIRRENAA § €
it Merlot, Syrah =
Chianti - Sensi 4 E | 35€
Chianti Classico Peppoli - Antinorid g 50€
NOTTURNO-Dei Calanchili 50€
Pinot Noir
ATLANTE 4 § 60€
Cabernet Franc
Rosso Di Montalcino - Altesino 4 3 130€
208 & Martini - Asti Dolce Ak 3¢
209 * Moscato - Prospero 18€
200 Moet Brut 0,21 ol e
21 QY Moet Rose 0,21 1§ 75€




Hnformalin for Fouw

This shop is Subject to the market police control with respect to the prices. Health

Responsible: Magkos Emmanouil
All Following Taxes are included: 13% Food - 24%% Alcohol
Local Town Hall tax 2%, Townhall of Dodecanese Tax 0.8%
Payment Methods Via: Visa, Mastercard, Amex, Diners, Maestro
The Restaurant is obliged to have a complaint form in a special case at the exit.
The oil we use for Cooking is Olive Oil
This Sign (**) Means that the Product is Frozen, Depended on the season

MAHPO®OP'IEZ IMA EZ'AZ

AUTO TO KQTaOTNuA UTOKELTAL OTNV AoTuVoula EAEYYOU TNG ayopdac OE OYETN uE TLG

TLUE,
YneuBuvoc Yyeinvng: Mayko¢ Euuavouni
Ot akoAouBot popot cuuneptAauBavovrat: 13% tpopLua, 24% aAkooAouya notd
TOTLKEG (POPOAOYLKEG Snuapxeilou 2% - Popog Swdekavnowv 0,8%
MeBodot tAnpwung: Visa, Mastercard, Amex, Diners,Maestro
To ECTLATOPLO ELVAL UTOX PEWREVO VA EXEL KAPTA TAPATOVWY O€ £LELKN BNKN
otnVv €£060.
To Aaét nou ypnaolonotouue yla 1o paysipeua swvat EAatorado.
AUTO To onNudsdL (**) onualvel OTL TO TPOLOV Lval KATePUyueVO, avaloywg

TNV €noxn.

ATTENTION

Extra Cover Charge 1.3€/Person

MPCZ0XH

Extra ypéwon Ywul 1 kpttoivia ava dtouo 1.3€

l-or Different Pasta Choices Ask 'The Waiter
Pastas Available:
Spaghctti
Penne
. Gnocchi
O Paccheri
" lettuccine ()
Quadratti
Linguinc




A Profpect of MOUNT VESUVIUS
The falians Call Pasta ‘The Queen of the Table

Everything Though Slarled Trom The Ancienl Grreeks where They gave The

e Body 7 Spiri o Pust.
) Body ¢ Spirit of Pasla
= ~ Greels and Comans

Many sources claim Thal Marco Polo inlroduced pasta from his Asian Travels o flaly in 1292 AD. bul The origins o
macaroni in flaly go back as Tar as the lime oF the Ancient Bomans who gave the credit 1o the Gods. A common
legend stales that pasta was invenled by the Greek God T Tire. +=ptazsts (Vidoanus Tor The Romans,), bul This is

nowhere mewlioned in classical [eralure.

Pasta undoublealy was known o both The ancient Greeks and omans. One specilic lype was a broad noodle called in
Greek laganon., probably similar 1o present-day lasagna. It is signilicant. however, that this was not boiled as we boil
lasagna, but roasted on hot sloves.or in ovens: more related To whal we would now think of as pizza
Apicius, a Boman writer oFthe Tirst century AD describes a pasta made, 10 enclose lmball and pies..” These were
called "lagana. The recipe Tor the dough s nat given, hawever Thete are suggestions Tor layering and seasoning with
meat and Tish. This would be similar To present day raviolt or Tortellini
There are also speculalions That pasta in some Kind was already used by The Elruscans, bul There s no real historical
evidence Tor This.



