ZEKINHXITE TO TEYMA XALI | START YOUR MEAL

Xeipotrointo ywui | Homemade bread
ZOUTO Ywui pe 5pocepd AAeluua atmd Tov chef pag
Sourdough bread with cool spread made by our chef

Kpba covma nuépag | Cold soup of the day

Tapra | Tart
Me TTpdoco, cLYKAIVO MAvNG Kal KepaloypaPiEpa
With leek, sigklino ham from Mani and kefalograviera cheese

Mavitapia | Mushrooms

Y€ UTTOPOLOKETA, HE TTOLPE ATTO AELKO PACOAI, ANIACTH TOUATA, POAANC
POKAG KAl APWHA AELKAG TPOLPAG

On bruschetta with white bean puree, sun dried tomatoes, rocket leaves
and white truffle aroma

Xramoéi | Octopus
XTamos! (TTAOKAUI) O€ TTOLEE AYKIVAPAC WE TTIKAVTIKN EL8ATN OWC
Octopus (tentcale) in artichoke puree, served with a spicy and sour sauce

Karmviotn MeAit¢ava | Smoked Eggplant
KarmvioTr) peAitava pe yiaoLPTI HLPGWSIKWY KAl KOOLTOV XWPEIATIKOL WWHIOL
Smoked eggplant with herb yoghurt and fraditional bread croutons

MaoTélo Xiov | Mastelo Cheese from Chios
Yayavakl he ToATveL eoTreRIS0EISWY, BLUAPI, UALPOKOLKI KAl AASI TOIAI
Saganaki with citrus chutney, thyme, black sesame and chili oil

Laitia | Saitia
XelpoT10iNTN AETTTA TTITA e OTTAVAKI, HLPWSIKA Kal Bapeiicia ¢éeta MOT,
Wnuévn ota kapPouva

Homemade thin pie with spinach, herbs and draft feta PDO cheese, baked in the grill

Taptdp coAwpoL | Salmon tartare
TapTap cOA@POL Ye opag apokavTo, avavd, chilly mayo kai aypia poka
Salmon tartare with avocado smash, pineapple, chilimayo and wild rocket

Fapideg owté ot papa | Sauteed shrimps in fava bean
Ye pAPA PE APWUATIKA) CAAToa Kal obLo, KATTAEN KAl TOUATIVIa
In fava bean with herbs and ouzo, caper and cherry tomatoes

3€

10€
15€

12€

22¢€

12€

15€

12€

20€

16€



LAAATELX | SALADS

XwpiaTikn calara | Greek salad 13€
Me kpiBivo TTadiuadl, KpITAPOo KAl HECOYEIAKO OTAPVOTLPI
With wheat rusk, samphire and Mediterranean stamnotyri

Karoikiolo Tupi | Goat cheese 16€
AVAUEIKTO CAAATIKA, cranberries, TTooé axAadi kal balsamic dressing
Mixed greens, cranberries, poached pear and balsamic dressing

XpvoopBovAio | Chrisovoulo 15€
MeokAav, cLYKAIVO Mavng, ypaRiEpa, TOPATIVIA, PATTAVAKI, THTTEQIES, KAPOTO, KITAUO
pavitapla kai dressing eoTTEPISOEIS OV

Mesclun, sygklino ham from Mani, graviera cheese, cherry tomatoes, radish, peppers,
carrot, samphire mushrooms and citrus dressing

Buffalo yoroapéAa | Buffalo mozzarella 17€
MoLdpa TTPOCOVLTO, TOUATIVIA, EPOKA, KOLKOLVAPEI KAl AASI BACIAIKOL
Prosciutto powder, cherry tomatoes, rocket, pine nuts and basil ol

Ialara kivoa | Kinoa salad 18€
Tpixpwun KIVOQ e KATTVIOTO COAWPO, TOUATIVIA, PIAETAKIA TTOPTOKAAIOV, POKA KAl
dressing eottepiboelbwv

Three-colored quinoa with smoked salmon, cherry tomatoes, orange fillets,

rocket and citrus dressing

LYMAPIKA & PIZOTO | PASTA & RISOTTO

Itpiprddia | Striftadia ( traditional homemade pasta) 18€
Me PIAETO KOTOTTOLAO, HAVITAPIA, YPARIEQT, OKOPSATO OTAUVOTVLPI KAl

AASI AeLKNG TOOLPAG

With chicken fillet, mushrooms, graviera cheese, stamnotyri cheese with garlic

and white truffle oll

XelpotroinTeg YKOYKEG pE Yapideg | Gogges (shell-shaped pasta) with shrimps 22¢
FKOYKEG We Yyapides kal opera Mavng M.0.M
Homemade gogges from Lakonia with shrimps, tomato and sfela cheese PDO

Pigoto Balaocoivoyv | Seafood rizoto
Me KOAOKVLBI, COADPO, AaRPAKI, Yapibeg, cappaAy, HOOXOAEUOVO Kal {wuo bisque 24€
With zucchini, salmon, sea bass, shrimps, saffron, lemon balm and bisque sauce

Ddpiokieg HaLPeS Tallatéeg | Fresh black tagliatelle
Me oLpéc kKapaRibac Kal TPIYPEVO ALYOTAPAXO 25€
With crayfish and fresh-roe from Mesologgi

Kp1©@apoéTo | Kritharoto
Me ocayavaki yapidag kal TIKAVTIKN pETa 23€
With shrimp saganaki and spicy feta cheese

Niéki | Gnocchi
Me pooxapdaki payou kal Tapuelava 20€
With beef ragout and parmesan



WAPIA & ©OAAALLINA | FISH & SEAFOOD

Kakapia | Kakavia (Greek fisherman's soup)
WapdboouTta Ye prEécko Yapl Moveupaaoidg
Fish soup with fresh fish fromm Monemvasia

Aavpadki (ynpévo ot josper) | Sea bass (grilled on josper)
DINETO AALPAKI OTN OXAEA, AYIOA TTAT{API, WNTA AAXAVIKG KAl AEUOVATN CAATOA
Grilled sea bass fillet, beetroot aioli, roasted vegetables and lemon sauce

KaAapapi (ynuévo ot josper) | Calamari (squid) (grilled on josper)
Me xelpoTttoinTn TTiTa oTn Bpdaka, T¢aTdiki aTrd TTAvT{API KAl AVAPEIKTA CAAATIKA
With homemade pie on the barbecue, beetfroot tzatziki and mixed greens

LoAWHOG (ynuévo ot josper) | Salmon (grilled on josper)
WNtoG coAouog e bois boudran sauce, pudl basmati kar Aaxavika BouTdopou
Grilled salmon with bois bourdan sauce, basmatirice and buttered vegetables

Jumbo yapida (ynuévo ot josper) | Jumbo shrimp (grilled on josper)
WnTr jumbo yapida (250-300gr) pe PoLTLEO TKOPSOL KAl TTIKAA PIVOKIO
Roasted jumbo shrimp (250-300gr) with garlic butter and pickled fennel

Mmapumrovvia Moveppaociag | Monemvasia’s red mullet
Ddpiéoko yapl nuépag | Fresh catch of the day

AoTtakog | Lobster

VEGAN

dapa
Fava beans

Mavitapia oxapag (TMAeLP@TOLG)
Grilled mushrooms (plevrotus)

TAPTTOLAE HE TTOADXPWHN KIVOA ayyoLpl, HaivTavo, SLOCHO Kal TopdTivia
Tabbouleh with color quinoa, cucumber, parsley, mint and cherry tomatoes

EAANVIKA CaAATa e TOUATA, ayyoupl, KpiGivo maipdadl kai kamapn
Greek salad with tomato, cucumber, wheat rusk and caper

PapioA pe omavaki ( fresh pasta)
Spinach ravioli (fresh pasta)

19€

24¢€

29€

25¢€

32¢€

68€/Kg
78€/Kg
130€/Kg

8€

12€

15€

10€

18€



KPEATIKA | MEAT DISHES

DiIAéto Mooxouv Qpipavong 22 Huepov (wnuévo oc josper) | Aged Beef Fillet 22 Days  34€
(grilled on josper)

Me Aaxavika o€ YaANIKO TOOT kal cAAToa Périgueux (Périgord)

With vegetables and French toast with Périgueux (Périgord) sauce

DIAéTo KOoTOTTOLAO OXApag (ynuévo ot josper) | Grilled chicken fillet (grilled on josper) 18€
Me pavpo PLA, XAWEA PACOASKIC KAl APWUATIOUEVO YIAOLETI
With black rice, green beans and flavoured yogurt

WYapovippl | Pork tenderloin 23€
WapoVvEPEI YEUIOTO HE TIOACIVO UNAO, HAVITAPIA, PEECKO KOEUULSI KAl BLUAPI UE OWG

Ao KATTIVIOTO TOPI METOOPROL. TLVOSEDETAI ATTO TTOLPE YALKOTTATATAG

Pork fenderloin stuffed with green apple, mushrooms, chives and thyme, topped with
smoked Metfsovo cheese sauce. Served with sweet potato puree

Xoipiviy urrpioAa lumépiko (wnuévo oe josper) | Iberico pork steak (grilled on josper)  24€
Me TToLEE KaTVIOTAC WEANITCAVAG, KAl CAATOA porto e COKOAATA
With smoked eggplant puree and chocolate-port sauce

Burger amd ¢pioko Kipd black Angus Kal ppECKIEG TNYAVNTEG TTATATEG 20€
(ynuévo ot josper)
Fresh juicy black angus burger, served with fresh fries (grilled on josper)

Kotol amd apvaki yalakrog | Lamb shank casserole cooked 27€
Mayeipepévo oTny YyAoTPad Pe AXAVIKA, EOTPAYKOV KAl JEA, CLVOSEIA ATTO TTOLPE TTATATAG
Casserole cooked with vegetables, tarragon and honey, accompanied by potato purree

EIAIKEL KOMNELX | SPECIAL CUTS

Ribeye Black Angus Greater Omaha USA (300 gr) 55€
wnuévo oe josper | grilled on josper

T- Bone Black Angus Greater Omaha USA (700 gr) 68€
wnuévo oe josper | grilled on josper

Porterhouse Black Angus Greater Omaha USA (1 kg) 120€
wnuévo oe josper | grilled on josper

EmAEETE avapeoca oe wnta Aaxavika & baby TTataTteg, TTOLEE YALKOTTATATAG,
PPECKIEG TNYAVNTEG TTATATEG
Choose between grilled vegatables & baby potatoes, sweet potato purree, fresh fries

EmA&y€re owg | Choose sauce (Périgueux (Périgord), chocolate-port)

KaTtnyopia YmeptroAuTeAeiag. O TIUEG LTTOKEIVTAI OE AYOPAVOUIKO EAEYX0. TO KATACTNHA LTTOXPEOLTAI Va SIABETEl EVTLTIA SeATIA O€ €18IK BrKn SITTAC
oTnV €060 yia TN SIATOTICN OTTOIACENTTOTE SIAUAPTLEIAG. ITIC TIMEC KATAAOYOL CUUTTEQIAAURAVOVTAI OAOI OF POPOI KAl TA TEAN M.M.A.AYOPAVOUIKOG
vrévlvvog: Mmpapakn Nekrapia. H péta eival eAAnvikn. O1 YapiSeg, ol KapaPISes Kal TA KAAQUAPIA gival KATEWLYHEVES*. Ta TTPOIOVTA pag TTapackevalovtal
JE ayvo TTApOEVO eEAAIONASO TTAPAYWYNG MAG. 1€ TIEQITITON TTOL EI0ACTE AANEQYIKOI OE KATTOIO CLOTATIKO, TTAPAKAAG EVNHEQWOTE TO OEPPITOPO CAG.
Deluxe category. The establishment is under police market confrol. The establishment is obliged fo have printed forms available in a special
location near the exit for the registration of complaints. Prices include all taxes and duties V.A.T. Market regulations liable: Bravaki Nektaria Feta cheese
used in our dishes, is a product of Greece. Shrimps and langoustine used in our dishes are frozen*. Our dishes are carefully prepared with extra virgin
olive oil grown on our farms. Please inform your waiter if you are allergic to any ingredients used.

Nektaria Bravaki / Hotel Manager WiFi Network: moniemvasis hot spot Password: moniemvasis



