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H TaBépva ‘AKATog £lval 1) YEUOTIKY| TIPOTAON TOU KAAOKALPLOU, AVAUECT OTA TIEUKA, TIou Bpéxovtal
and m BdAacoa. Yag MPOoKAAEL Og pLa TTavdALoIa LECOVELAKWY YEUOEWY, OUTAC OTN XEPOOVNCO TNG
Kaoodvdpag kat ¢ Zbwviag, omy mapaiia tou Eevodoxeiou.

AOKWWAOTE TO PPECKO PAPL NUEPAC, TA MOVABIKA A {UMOPLKA KAL TO UTTEPOXO OrZo yapldag, UE
£voYa HUOTIKA ot yeuor Tou.

H talidta kat GMeG urmptlOAeG oag TOAIOUY, UE TOV HOVABLKO oUVOUACHO YEUGEWY KAl UTTOXOOIKWY.
'Eval UITOUKAAL KPAGL CUVOBEUEL JE TOV KAAUTEPO TPEOTTO TO TAESL TTOU HOALG EEKVIOATE OTO UTTEPOXO
UIMOAKOVL TOU AKATOU.

OL OUVTEAEOTEC QUTAG NG VOOTLUNG CUVWHOOLAG Elval O ZEG PAG KAL N EUTTELEN OpAda Tou.

KaAwg HPOATE!

Akatos Tavern is the new delicious proposal of the summer, among the pines, washed by the sea. It
invites you to a feast of Mediterranean flavors, by the peninsula of Kassandra and Sithonia, on the hotel
beach.

Try the fresh fish of the day, our unique pasta and the wonderful shrimp orzo, with guilty secrets in its
taste.

Tagliata and other steaks are daring you, with the unique combination of flavors and spices.

A bottle of wine accompanies the journey you have just started on the wonderful balcony of Akatos, in
the best way.

The abettors of this delicious conspiracy are our Chef and his experienced team.

Welcome!



OPEKTIKA / APPETIZERS

Noww\ia Oadacoivwy yia oUZo 2 atopwy
Sea food variety plate for ouzo, 2 persons

KaAapapt tyavnTto HE TTATATES KAl 0wWS AYLOAL.
Fried calamari with potatoes and agioli sauce

Avunaot kan Ymrd Aaxavikd, Lupwdika kat pAoideg mapuelavag.

Antipasti with grilled vegetables, herb-oil and parmesan cheese flakes.

KoAoxuBaxia myavnta pe téatdil.
Fried zucchini with tzatziki dip.

Tnyavntég matateg* e plyavn Kat TPUMEVO KEPAAOTUPL.
Fried potatoes with oregano and grated and kefalotiri cheese.

Kotoéoouna,/ Chicken soup
Wapooouna /Fish soup

Wwpi ava atopo / Bread per person

AAOIDEX / SPREADS AND DIPS

Tatlik ps ppEoko ehatorado.
Tzatziki with fresh olive oil.

Tupokautepn) / Spicy feta cheese dip (tirokafteri)
Agukog tapapag / White Tarama
MeArtavocalata / Eggplant Dip

AN\epyroyéva /

Allergens 1,2,4,7,14

AM\epyloyoéva /
Allergens 1,14

AM\epyloyéva /
Allergens 7

AAAepyloyova /
Allergens 17,14

AM\epyloyoéva /
Allergens 7

AAAepyloyova /
Allergens 4,9
AN\epyroyéva /
Allergens 4,9

AN\epyroyéva /
Allergens 1

AN\epyroyéva /
Allergens 7

AAAepyloyova /
Allergens 7
AN\epyroyova /
AllerggnsY 4
AM\epytloyova /
Allergens 3

20,0€

100€

80¢€

75€

60€

750 €
9,00 €
0,50 €

65€

65€
65€
65€




IAAATEX/SALADS

ZaAata Kpntkog Ntakog: Mafiuadt eAatoAddou, coAATa TOPATIVL
HE EMNVIKA apwuaTika Botava, katikt (tupl), KOEUUUSAKL HPECKO N
oXoWOTPAoo, HEOKAQY, eEAatoAado, EUSL, dpEoko dudOpO.

Salad Cretan Dakos: cretan ruski fused with olive oil, tomato based
dressing with greek aromatic herbs, katiki (cheese), onion or chives,
mezcal lettuce, olive oil, vinegar, fresh mint.

aAata Xedap: DETO KOTOMOUAO oTn 0XAPA, UAPOUAL ALOUTTEPVK,
TOWEVN TTappelAva kal TNV aubevtikn oditoa 2€lap.

Ceasar Salad: Grilled chicken fillet, iceberg lettuce, grated parmesan
cheese, and an authentic ceasar dressing.

ZaAata MIrEnpm Imavak Mmenurmt oravakl, ToPTOKAAL, oTtadpldeg,
TIUMTEPLEG, KPOKAY HOUVTOUKL, TOUATIVL, BLVEYKPET, TIUTEPLA PAWPLVIG,
XUMO TTOPTOKAAL, TPWIMEVT dETA

Baby Spinach Salad: Baby spinach, orange slices, raisins, pepers,

hazelnut krokan, cherry tomato, vinaigrette of florina peppers and juice of

orange and feta cheese

Xwpratikn caAara: OpeoKOKOUUEVT) VTOUATA, KAPE AyyoupLou,
Ao MTEPLA, PLAETO ENLAC, AYYOUPOKATIAPT), KOEUMUSL EEPO,
TOWMEV PETA Ka eEAatdAado oe Bdaon aro vtdko Kentko.

Greek Salad: Tomatoes freshly cut, cucumber, green peppers, olives,
capers, dried onions, crumbled feta cheese, olive oil, Cretan dakos.

IZaAata Coleslaw pe payiovéda: Apooepr) coldta pe Adyxavo, kapoTto,

OEAEQL, TIUTEPLES KAL TIPAOLVO UNAO e coleslaw
Coleslaw salad with mayo: Cool salad with cabbage, carrot, celery,

AM\epyloyova /
Allergens 1,7

AXAepyloyova /
Allergens 3,4,7

AM\epyloyéva /
Allergens 7,8

AAAepyloyova /
Allergens 7

AXAepyloyova /
Allergens 3,8,9

120€

M0€

m0€

n0€

100€

peppers and green apple with coleslaw



ZYMAPIKA/PASTA

Tahwatédeg Kapumovapa: Karmviotr) mavoeta, TuPevn mappelava
KAl PPECKOTPUUUEVO TIUTEPL UE KPEUWATN CAATOA KapUImovapa.
Tagliatelle Carbonara: Smoked pancetta, grated parmesan cheese
and freshly milled pepper with a creamy carbonara sauce.

Imayyét NamoArtév: Opeokia Topata, Bachko katl tupl mapueldva
ue BeAoudivn cdAtoa TouaTag.

Spaghetti Napolitana: fresh tomatoes, basil, and parmesan cheese
with a velvety tomato sauce.

Imukeg MEveg pe KOTomouAo: Kotomoulo, Alaotr| Topdata,
UmPEOKOAO Kat Tuptl appelava.

Penne Homemade with chicken: Chicken, sun dried tomatoes,
broccoli and parmesan cheese.

AwvyKouivt @alacotvwv: Mapldeg, kKaAauapLa, pudla, Jmok yapidag,
dpEokia Topata kat mappelava.

Seafood Linguini: Shrimp, calamari, mussels, shrimp bisque, fresh
tomatoes and parmesan cheese from Crete.

Inayystu BoutUpou/Spaghetti with butter

Zupaptka xwpelc yAoutévn (10 Aerrta avauovn)
Gluten free pasta (10 minutes delay)

AM\epyloyova /
Allergens 1,3,7

AM\epyloyova /
Allergens 1,7,9

AM\epyloyova /
Allergens 1,7

AM\epyloyova /
Allergens 1,2,7,14

AM\epyloyova /
Allergens 1,3

M0€

10,0€

120€

16,0 €

10,0€




PIZOTO - KPIOAPOTO / RISOTTO - OPZO PASTA

Pu6to Mavitapuwy: Mow\ia HavitapLwy, TEWHEVN TTappelava Kat AN\epytoyéva / 130€
AGdL tpoudag. Allergens 7

Mushroom Risotto: Mushroom variety, grated parmesan cheese

and truffle ail.

Pu670 tou Xed: PLUOTO WE UMELKOV KAVIOTO, TToUpPE amd mavtlapy, AN\epyroyéva / 130€
XTarmodt, KapudL. Allergens 7,814

Risotto Chefs Specialty: Smoked bacon, beetroot puree, octopus

and walnuts.

Kp@apoto Mapidac*: DpEokleC yapIdes, TOL MUTEPLA, MoK yapldag,  AMepyloyova / 16,0€
dpPEoKLA TOUATA KAl TELUUEVT) TTapuelava . Allergens 2,7

Orzo Pasta Shrimp: Fresh shrimps, chilly peppers, shrimp bisque,
fresh tomatoes and grated parmesan cheese.

KPEATIKA / MEAT DISHES

Mrrspvm:p*: WwUAKL UrmpLog, urrapum-:KLou oa?\toa KOPAUEAWUEVO AM\epytoyova / 130€
KPEUMUSL, ALOUTTEQYK UAPOUAL, TOUATA |E TIATATEG country Allergens 1,3

Burger*: Brios buns, barbecue sauce, caramelised onions iceberg

lettuce, tomato with country style potatoes.

TouBAaxt xorpivoe*: Xolptvd couPAAKL oxapag pe Titeg Ynteg (e

EAAONASO AXAepyloyéva / 13,0€
ka ptyavn) vTut and tatdiki Kat apwHaTKo AGdL. Allergens 1,7

Souvlaki (skewers) Pork*: Grilled pork souvlaki with grilled pita bread

(with olive oil and oregano), tzatziki dip, and aromatic oils.

Mooyapiowa pmp{oAa: Ms apwuatka Botava eNMnVIKNCS yng, AMepyloyova / 18,0€
oepPBLostal ye country style matdarteg Allergens 1,3,7

Beef steak: With aromatic herbs of Greek land served with country style

potatoes.




KPEATIKA / MEAT DISHES

Xotpivr) ump{oAa: ApwUATIOHEVN He AAdL plyavnc, KOAavdpo, oepBipsTal pe
country style matdteg
Pork steak: flavored with oregano oil, coriander served with country style potatoes.

Talarea: (e TTATATEG country.
Tagliata: Served with country style potatoes.

KotoémouAo It0o¢*: WnuEvo ot oxapa e TyavnTeS matdteg™ kat
odAtoa anod GETA XAAKISOKNG.
Chicken Breast Filet*: Grilled with fried potatoes and local feta cheese-sauce.

Mipog XopLveG*: Me TyavnTEG MATATES KAl VIUT Ao Houctapda.
Gyros Pork*: With fried potatoes and mustard dip.

Kedredakia avAauelkTou KIa ot oxdpa e Ynteg matateg baby
Meatballs: Grilled with roasted baby potatoes

AOUKAVIKO: TN 0XAPaA HE TTATATOOAAATA
Sausage: Grilled with potato salad.

Kotopmoukiég*: Me matata tyavnm®* 1) pUdL kat vTuT pouotapdag.
Chicken Nuggets*: Served with fried potatoes or rice and mustard dip.

AAAepyloyova /
Allergens 1,3,7

AAAepyloyova /
Allergens 1,3,7
AAAepyloyova /
Allergens 7
AAAepyloyova /
Allergens 10

AAAepyloyova /
Allergens 1

AAAepyloyova /
Allergens 1,3

AAAepyloyova /
Allergens 1,10

170€

20,0€

130€

12,0€

12,0€

90€

no€




OAAAIIINA / SEAFOOD

Aaupaxt DAETo*: Me caAATA KPLTAWO, TOUATIVL KOVL, TTOUPE TTavt{apt
ue Bupdpl, Toytooupt.

Seabass Fillet*: Served with sea fennel, tomato confit, beetroot puree
with thyme, chimichurri sauce.

®\éto TomoUpag*: Wnuévo otny MAAKA HE PYNTEG PETEC AAXAVIKWV KAl
OGAToa £0TTEPIOOEOWV.

Sea Bream Fillet*: Served with grilled vegetables and a citrus fruit sauce.

Ddpéoko Wapt Hpgpag: Wnusvo ot oxapa.
Fresh Fish of the Day: Grilled

KaAapapt*: Wnto om oxapa e paytovela eapag, Tolt, TOUATIVL.
Calamari*: with fava mayonnaise, chili and cherry tomatoes.

Fapideg Ixapag*: Me ca\ata HECKAQY KAL APWHUATIKO AGSL.
Prawns Grilled*: Served with mesclun salad and aromatic oll.

FaUpog myavnrog / Fried Anchovy

Xranodi Ixapag: Ms pafa Tavroplvng.
Grilled octopus: Served with fava from Santorini.

Fapideg Xayavakt* / Shrimp Saganaki*

* [at TO PPECKO YPAPL NUELAC TAPAKAAOUUE PWTIOTE ToV 0EPBITOPO.

* For the fresh fish of the day please ask the waiter.

AM\epyloyéva /
Allergens 4

AM\epytoyova /
Allergens 4

AXAepyloyova /
Allergens 4

AM\epyloyova /
Allergens 1,3

AXAepyloyova /
Allergens 2

AM\epyloyéva /
Allergens 1
AMAepyloyova /
Allergens 1,14

AM\epyloyova /
Allergens 2, 7

170¢€

160€

130€

20,0€

10,0€

150€

150€




INAK / SNACKS

TooT/Toast Anepyioyéva / Allergens 17
autToV, YKOLVTA, TNYAVITH TTATATO*
Bread sliced bread, ham, gouda, french fries*

Mmaykéra KAaoikn/ Baguette classic anepyioyéva / Allergens 17,31
ZaAPTTOV, YKOLVTA, JapoLAopayiovela, caAdTa mesclun cuvos. Ham, gouda, lettuce
mayonnaise, mesclun salad.

M'I'I'GYKéTG XOOpIdTIKI]/ Greek bagueﬂe AMepytoyova / Allergens 1,711

DETa, POKA, VIOUATA, AyYOLPI PACISES, PE.KOEUMDSI, ENAI IAETO, piyavn, , CAAGTA mesclun
VTOUATIVI GLVOS. (UTTAYKETA OAIKAG)

feta, arugula, tomato, cucumber , fresh onion, olives, oregano, mesclun salad, cherry tomatoes
(whole-wheat flour baguette)

TOpTiYIG/ Tortilla AMepytoyova / Allergens 1,37
Kamviot) ummoiOAq, eviay, Awpideg mmepid PAwpivng, PIAadéApeia, otravaki, viouariviSmoked
steak, edam, Florin pepper, Philadelphia, spinach chemry tomatoes.

KAaptr Xavrouirg/ Club sandwich aepyioyéva / Allergens 137

FOAOTIOLAQ KQTTVIOTH), UTTEIKOV WNUEVO, YKOLVTA, VIOUATA, hapoviopaylovela, kétoa, Mardra
TNyaviTh* (country)

Smoked turkey, baked bacon strips, gouda, tomato, lettuce mayonnaise, ketchup ,

Country style potato wedges*

KAaum Xavrouirg KotoémmovAo/ Chicken Club Sandwich aepyoyéva / Allergens 13,7
UTTEIKOV WNTO, PIAETO KOTAC, EvTay, Yayiovéla iceberg Topdra,matara Tnyavith(country)
roasted bacon, slices of chicken filet, edam, mayonnaise iceberg, Tomato, french fries

Xor NTOYK/ Hot Dog AMepyoyova / Allergens 1,11
AOLKAVIKO BEACTO, KETOQATT, YoLoTAPSa Dijon, aldrTi, piyavn,
boiled sausage, ketchup, Dijon mustard, oregano salt

5,00 €

550€

550€

550€

9,00 €

9,50 €

550€




Xot Ntoyk vegan*/Hotdog vegan* Aepyioyova / Allergens 1,11
UTTAYKETAKI Lobster, A\oukdaviko Vegan, kKEToart, povoTdpda Dijon, ahdT, piyavn
lobster baguette, vegan sausage, ketchup, dijon mustard, oregano, salt

Mmépykep Vegan/ Vegan burger AMepyoyéva / Allergens 1,11
WTTIPTEKT®, VTOUATA, PAPOLAN, KETOATT, TTATATEG TNYAVITEG
burger*, tomatoes, lettuce, ketchup, french fries*

Mrmrépykep Aaxavikeyv vegan*/Vegan Vegetable Burger*
AN\epyloyova / Allergens 1,3,11

WOUGKI UTTRIOG OXAPOWEVO, povoTapdopayloveld , VIoudTa, JapoLAi(iceberg),

apokavro. Marara Tnyavitr) (country)*
grilled brioche bread, mustard
mayonnaise, tomato lettuce (iceberg), avocado, french fries*

Mivoa Popava/ Pince Romana aepyoyéva / Allergens 1,7,11
1¢aT{iKI, KQEUMVSI, VTOPATA, YOOGS
With gyros (served with tzatziki, ftomato and onions)

Pizza MGpYGpiTG/ Pizza Margari’rq AMepyloyova / Allergens 17,11
MoToapéha, CAOATOA VTOPATAG
Mozzarela and tomato sauce

Pizza Iméolal Popava/ Pizza Special Romana Anepyoysva / Allergens 17,1
MavitTapia, PTTEIKOV, TTITTEQIEG, YKOLVTA, CAATGA VIOUATAG
Mushrooms, bacon, green pepper, gouda, fomato sauce

7,00 €

10,00 €

8,00€

12,00 €

12,00 €

13,00€




EMIAOPMIO / DESSERT

®dpoutocalata atopkn / Fruit salad for 1 person.
®dpoutocalata 2 atopwy / Fruit salad for 2 persons.

uko nuépag / Desert of the day.

50€

| AMepyoyova / 80¢€
Allergens 1,3,7,8 !

80€

DESCRIPTION OF ENCODED ALLERGENS /
NMEPITPA®H KQAIKOMOIHZHZ AAAEPTIOFONQN

1.ANUNTPLAKA TTOU TIEPLEXOUV
YAouTEvn

2 Kapkivoedr(Baracovd e
KEAUGDOC, TL.Y KaBoupla, yapide,
aotakol) &rpoidvTta Toug
3.Auyd Kal TtpoidvTa pe Baon ta
auya

4Wdpla kal TtpoldvTa Le Bacn ta
Yapla

5.Apayidec (apaTika puoTikia) kat
TIpoiOVTa e BAon TIG apaxideg
6. 3dyla Kat TrpoidvTa he Bdon t
ooyla

7. F\a kat TipoidvTa he Baon To
yara

8.KapTrol pe ké\udog (Tt
auUydaAa, GouVToUKIA, Kapudla,
KAOLOUG, KATT)

9.3€AIVO Kal TIpoiovTa e Baon to
OEALVO

10.ZvaTL Kat TtpoidvTa pe Bdon to
owart

N.31tépol couoauoy Kat Tipoidvta
JE BAoN TOUG OTIOPOUG COUTAULOU
12. AloEeido Tou Belou (SO2) kat
BEIWBELC EVWOELG

13. AouTtvo Kat TipoidvTa pe Baon
TO AOUTILVO

14 Madkia kat Ttpoidvta he Bdon
Ta HOAAKIA

1. Cereals containing gluten

2. Crustaceans (seafood in shell, eg.
crabs, shrimps, lobsters) and their
products

3. Eggs and products based on eggs
4. Fish and products based on fish
5. Groundnuts (peanuts) and prod-
ucts based on peanuts

6. Soybeans and products based on
soy

7. Milk and products based on milk
8. Nuts (e.g. almonds, hazelnuts,
walnuts, cashews, etc.)

9. Celery and products based on
celery

10. Mustard and products based on
mustard

1. Sesame seeds and products
based on sesame seeds

12. Sulphur dioxide (S02) and sul-
phites

13. Lupine and products based on
lupine

14. Mollusks and products based on
mollusks
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