A LA CARTE MENU
Served from 19.00 to 22.30
at the AVRA Restaurant

2ZAAATEY | SALADS

Avra Salad €13
Mesclun salad, grilled mushrooms, sun-dried figs, saganaki gruyere,
white balsamic & lime dressing
Mixpopvila coloTiKd, LoVITAPLO GTHY GYaPa., ALOOTO TOKO, YPOPLEPO.
O0YOVOKL KOL VIPETIVYK OO AEVKO Poloduiro Kol Adiu

Greek Salad /7 Xwpratiky calara €12
Variety of cherry tomatoes, cucumber, onion, peppers, olives, capers, feta
cheese and carob croutons
THowkilia amo touativia, ayyovp, Kpeuudol, TITEPIES, ELIES, KATOPY, PETOL
ka1 TolUdol amo Yopovmt

Burrata Salad // Xaidara Mrovpara €13
Burrata cheese, baby arugula leaves, roasted walnuts and beetroot
Topi umovpara, poiio poxag, kafovpoiouéve kapvoio kot ToHIpo.
Tovt(opt

Mesclun Salad with salmon and brie cheese €15
Ilpaoivy Xaidata pue 60AOUO Kol TOPL umpi
Smoked salmon, brie cheese over mesclun salad and basil dressing
Komviotds colwuog ue topi umpl, uikpopoiio kot vipéavyk Pociiixo

Summer Salad // Xaidra Ernoyng €12
Mesclun salad with dried figs, walnuts and fresh fruits in orange
vinaigrette
Mopodit ue arolnpouéva adka, kapdola kor ppéaka ppovTa ae PIveyKpET
TOPTOKOALOD



OPEKTIKA | APETIZERS

Grilled talagani cheese served with sundried fig spread €12
Taiayovt topi wnto aepPipiouévo ue omolnpouévo adko

Grilled kalamari served with arugula, olive oil and lemon €16
Kolouapt otn ayapo. oepPfipiouévo ue poxa ko Lo0oléuovo

Feta cheese “loukouma” with florine pepper sorbet €13
Déta “Lovkovuds’” ue copurné omo mmepid Diwpivig

Tarte “Cretan dakos” with feta cheese and grilled cherry tomatoes €12
Tapra "Kpntixog viaxog” ue péto koi wnta touotivia

Mussels // Mvowa. €15
in olive oil and garlic, fresh basil and fresh tomato sauce
UE EAOLOLOO0 KAl TKOPOO, PPETKO POCIAIKO KOl GOATGO. PPECKLAS VIOUGTOS

Baked shrimps /7 Pntés Iapioeg €15
in white wine, with garlic, fresh tomato sauce, ouzo and parsley
0€ AEVKO Kpaol, e GKOPO0, PPECKLA GOATOO. TOUATAS, 0VL0 KAl UaivTavo

ZYMAPIKA | PASTA & RISOTTO

Risotto with mushrooms and parmesan €17
P1{610 ue pavitépia porcini kou wopuelava

Risotto with shrimps €22
in tomato sauce, parsley and feta cheese
0E OAATOO. TOUATO, UAIVTOVO KOl PETO.

Seafood combo over linguini €24
in light fresh tomato sauce
Howxilia OQaiacovay ue Avykovivi
UE EAOPPIC, GOATOO. PPECKING VIOUATAS

Shrimps over linguini €22
with garlic, olive oil, fresh parsley and basil
T'apideg pe Aryxovivi
UE OKOPOO, PPETKO EAALOAGOO, LUOIVTAVO KoL POTIALKO



Chicken with tagliatelle pasta and mushroom porcini sauce €19
Kotomovio ue toliatéles kar o oo povitapio porcini

KYPIQY ITTATA | MAIN COURSE

Sea bass fillet with sauted vegetables and celery puree €23
Di)éto Aafpdki pue Ta1YOPIOTA YOPTO. KO TOVPE TPOTOTEAIVO

Grilled salmon // Xo0iwuog cyapas €23
Salmon fillet with with sautéed vegetables & potato of the day
D1/£T10 GOAWUOD TTH TYAPO. LUE LOYOVIKO, KOL TOTATES

Marinated wild caught Tuna fillet €23
served with pilaf and vegetables of the day
Diiéto Tovov avorytig Odiacoog
oepPipiouévo ue TAapt aypio pol Ko fpocto AoyoviKa

Mixed grill €22
Chef’s special selection of meat served with potato of the day
Lowkilia kpeotikadV gepPiplouévo. e TOTOTO NUEPOS

Chicken fillet €19
chicken breast fillet, with grilled potatoes, olive oil and lemon
Kotonovio piiéto
UE TATATES OYAPOS KOl AAOOAEUOVO

Gotham N.Y. pork steak slow cooked to perfection €28
with potato of the day, and rice
Xowpvy oralounpi{Oio. e ywpilaTikes moTaTa NUEPOS, Kol po(l

Chef’s selection €37
N.Y. Prime cut Bon-In Rib Eye served with potato and vegetables of the
day
Emiioyn tov Zep ano Piéto umpi{oiag vyniis moiotyTos
oEPPIPIoUEVO LUE TTOTOTO KO AGYAVIKG NUEPOS



EINIAOPIIIA / DESSERTS

Fresh fruit salad €8
Dpeororouuéva ppovTo ETOYNS

Ice cream choice of flavor (scoop) or sorbet €5
A1apopes yebdoels moywTo 1) copumeé (Umdlo,)

Chocolate mousse with sorbet €10
Movg gokoldro ue copuné

Vanilla chamomile custard with ginger jelly and meringue €10
Apouotikn kpéuo. faviiiog kou yououniioo ue (eAé amo omo t{ivi{ep Kai
UapEVYKQ,



