Psaroyiannos

Menu

Enjoy the traditional tavern-style cooking of this amazing selection of appetizers,
fresh salads, catch of the day fish and other delicious dishes.

Each of these specialties is freshly prepared using the finest local ingredients and
are complemented by our fabulous choice of refreshing drinks and wine.

AmoAaUoTe To MapadOOLOKO HOC LOYEIPEUA KOL L0 KATATIANKTLKY ETLAOYT OO
OPEKTLKA, PPEOKEG CAAATEC, PapLa NUEPOG KOl AAAQ VOOTLUA TILATO.

KaBe pag omeolaAlté mapackeuAleTal XpNOLLOTIOLWVTAC TO KAAUTEPQ TOTILKA
bpETKA UALKA KOL CUMTTANPWVETAL ATt TNV ETUAOYH LG LE SPOCLOTIKA TTOTA KOl
KpaoLd.



Starters / OpeKTiKa

Stuffed red sweet peppers with “katiki” cheese
Mutepld OAwpivng yepotn pe “katikl” tupt
Hummus and pita bread / XoUpoug pe mita
Feta cheese / ®éta Aadoplyavn

Baked feta cheese / ®éta ¢poupvou

Stuffed pita bread with feta, tomato and olives
Mita yepotn pe dEta, viopdta Kot AL

Spicy feta spread / Tupokautepn
Tzatziki / T¢atlikt

Taramas / Tapapag

Fava bean spread / ®aBa

Spreads variety / MotkAia aAolpwv

Grilled Halloumi cheese, tomato and pita bread
XaAouuL Pntd pe vtopdTa Kal mita

Fried “kefalotyri” cheese / Kedpahotupl cayavakt

Fried feta in sesame crust. Served with tomato jam
Tnyavitr ¢£ta oe KpOUOTA COUCAULOU. ZePPBIPETE PE HAPUEAASA VIOUATOG

Traditional stuffed vine leaves with rice
MNapadoolakd VIoApaddakia

Fried green peppers / TnyQVLTEC IPACLVEC TILTIEPLEC
Fried zucchini / KoAokuBdkia tnyavnta

Zucchini flowers stuffed with seafood, gruyere,
feta, philadelphia, chili and lemon zest
KoAokuBoavbBot yeulotol pe Balacowva, ypaBLépa,
déta, phadéddela, tolhl kal Euopa Aepoviol

Grilled mushrooms with garlic, balsamic and parsley
Wnta pavitdapla pe okopdo, BAACAUIKO KOL HAVTOVO

French fries / Tnyavitég matdteg
Spicy green pepper / MNutepld Kautepn

Grilled eggplant with feta, garlic and chili
MeAwt{ava Pnti pe dpEta, okopdo Kat ToiAL

16.80€

14.70€
11.00€
14.70€

18.90€

12.60€
12.60€
12.60€
13.10€
25.00€
16.80€

15.20€

15.50€

16.30€

13.10€
14.20€

26.80€

16.30€

12.60€
6.80€
17.30€



Ouzo Meze Assortment / OUlo Melé:

Tzatziki, “tarama” salad, fava beans puree, hummus, feta cheese spread,
stuffed vine leaves with rice, smoked mackerel, grilled octopus and pita bread

TCatliki, Tapapdg, papa, TupoKauTePH, VIOALOSAKLA, KATIVIOTO OKOUUTPL,

XTamodL YnTo Kot mita

Soups / ZoUmeg

Soup of the day / ZoUma nuépag
Fish soup / Wapooouna

Chicken soup / Kotéoouna

Salads / ZaAdteg
Greek Salad: (Tomato, cucumber, green pepper, onion, olives,
feta cheese, oregano and olive oil)

XwpLatikn caidata

“Dakos” salad with cherry tomatoes and sour cheese mizithra
ZaAdta Ntdkog pe vropativia kat Elvopulnpa

Green salad with feta, avocado and cherry tomato
Avapiktn mpaaotvn coAdta pe pEta, aBokAvTo Kot VIopativia

Boiled greens / Bpaotd xopta
Boiled beets / Bpaoto mavtiapt

Boiled zucchini / Bpaotd koAokuBakia

48.80€

19.40€
23.10€
21.00€

18.40€

18.40€

17.30€

11.60€

11.60€

11.60€



Fish & Seafood / WapLa & OaAacoiva

Smoked mackerel, boiled potatoes, onions, caper
Karmviotd okouunpi, matdata Bpaoth, Kamapn Kot KpeUUUSL
Skipjack tuna in oil / Aaképda

Marinated anchovies in vinegar, garlic and wine
Fawpog papvartog os EUSL, okOPSO Kal Kpaot

Sea bass ceviche / ZeBitoe AaBpdkt

Prawn carpaccio / lupida kapmnatolo

Octopus carpaccio / Xtamodt kapndtolo

Langoustine tartare / Taptap kapaBidag

Fried squid / KaAapdpt tnyavnto

Fried baby caramote shrimps / Faumapn tnyavit)
Grilled squid / KaAapdpt Yntod

Grilled octopus with fava / Xtanééi oxdapog pe papa
Mussels “Saganaki” with wine, tomato and feta
MUSLa cayavakl e cAAToA VTOUATAG, Kpaol kal pEta

Steamed mussels with white wine / MU&La axviota

Oysters (6 pcs) upon availability
Ztpeibla (6 Tepdayla) Avadoywc dtabeopudtntag

Scallops. butter, lime, red pepper flakes and garlic
Xtévia pe Boutupo, lime, pmoukofo kai okopdo

Shrimps “saganaki” with tomato sauce, feta and spicy pepper
Fapideg oayavakl pe GETa, viopata & KoUTEPA TLTEPLA

Sauteed prawns with garlic, parsley and chili
Fapideg oote pe okOpdo, paivtavo Kal TolAL

Spanish anchovies / Avt{oUyleg lomaviag

Grilled sardines / Zap&£Aeg oxdpag

Spaghetti with prawns and tomato sauce / lrptdopakapovada
Seafood Spaghetti / Stayyett Oalaoowvwv

Orzo pasta with crab and shrimps / KptBapdto pe kaBoUpt kat yapildeg

20.50€

13.20€
20.50€

31.00€
28.50€
28.00€
39.50€
25.20€
22.80€
25.20€
26.80€
27.80€

27.80€

38.90€

30.00€

34.70€

39.50€

22.10€

20.50€

40.40€

40.40€

40.40€



Grilled prawns (300gr), orzo pasta with vegetables
Fapideg oxapag (300 yp) pe kplOapakL Ko Aaxavika

Prawns (per kilo) / Tapideg (To KIAO)

Fresh fish (per kilo) / ®pgoko Yapt (to KIAO)
Jumbo prawns (per kilo) / Fapideg jumbo (to kAO)
Langoustines (per kilo) / KapaBideg (to KIAO)
Lobster (per kilo) / Aotakog (to KIAo)

Lobster with orzo pasta (per Kilo)
AoTaKOC e KplBapakL (To KIAO)

Mix grilled Seafood-Fish platter: (Grilled octopus, squid,
shrimps, langoustines, seabass filet, Aioli sauce
MowiAia Pntwv Balaoowvwy: (XTamodt, kahapadpt,
vapidec, kapafidec, Aappakt dpAéto, Aioli owg)

Shellfish Assortment: Lobster, langoustines, prawns, oysters,
mussels, seabass ceviche

Motk ia ootpakoeldwv: (Aotakdg, kapapideg, yapideg, otpeibia,
HUdLa, oePitoe AaPBpakt

Meat Dishes / Kpeatiké

Lamb chops with mashed potatoes, mushrooms and thyme sauce
Apviola maidakia pe moupe matatac , Pnta pavitapla kot 66g Bupaplov

Rib Eye steak with baby potatoes and asparagus
Rib Eye pe baby matarteg kot omapayyla.

Pork steak with tomato salad, feta and onion
Xolpv pumptloAa Aaou pe caldta viopdtag, GETa Kol KPEUUUOL

Grilled beef patties with feta cheese, onion, pita
bread and yoghurt sauce

Mrudtekdakia pooxopiola oepPLplopéva Pe mita,
déta, vtopdrta, KpEUUUSL Kal 0O¢ yLooupTLou

Grilled half chicken, with cherry tomatoes, potatoes & onion
MLOO KOTOTIOUAO OTN OXAPO LE VIOUATIVLA, TIATATEG KoL KPEUUUSL

38.90€

136.50€

126.00€

141.80€

141.80€

141.80€

141.80€

104.00€

219.50€

42,00€

45.70€

31.50€

28.90€

36.20€



Traditional Greek / Mayelpguta

Moussaka / MouoaKag
(Eggplant, potato, minced meat and béchamel sauce)

“Soutzoukakia” traditional Greek minced meat balls
with tomato sauce rice and potatoes

ZouT{OUKAKLA ZPUUPVEIKA HE pUTL KO TIOTATEG
Seasonal vegetables stuffed with rice and herbs.
Served with oven potatoes

MEpLOTA Aayavikad €MOXAG e PUTL Kol LUPWSLKA.
Juvodelovtal e matdteg ¢poupvou

Oven baked potatoes/ Matdteg povpvou

Special vegetarian dish of the day / Nato nuépag xoptopaywv

Baked eggplant with spicy tomato-yoghurt sauce
MeAwtlava poUpvou PE KAUTEPH CAATON VIOUATA-YLOOUPTL

Desserts / Eudopria

Assortment of traditional Greek sweets in syrup
MowkAlal EAANVIKWV GLPOTILOOTWY

Lokma with honey / AoukoupAdeg pe péAL

Profiterole/ NpoditepoA

Orange pie / NoptokaAomita

Pavlova with seasonal fruits / NMaBAoPa pe ppolta moxng
Selection of Ice creams (per scoop) / Naywto (undaAa)

Fresh Seasonal fruits / ®poUta enoxng

26.80€

25.20€

19.40€

12.60€
18.40€

16.80€

14.70€

13.50€

15.80€

13.10€

15.20€

4.20€

13.10€



LITTLE GUESTS TASTE ADVENTURES
With Annabel Karmel

Little Guests! Are you ready for a taste adventure? There’s so much to explore
at Sani Resort, including our world-class kid’s food — EXCLUSIVELY designed by
global food expert and bestselling children’s cookery author Annabel Karmel, MBE.

From light bite starters to the tastiest mains and perfect puds, why not discover
something deliciously new today with Annabel’s famous recipes.

3

Mikpol emiokénteg! EloTe €TOLHOL yLO Ll YEUOTLKA TIEPLMETELA; YTIAPXOUV TOOA
ToAAG va e€epeuvnoete oto Sani Resort, cupnep\apPavopévng Tng MOyKOOULOG
kKAaong matdikoL pevol — AMOKAEIZTIKA oxeSlaopévn amnod tnv maykoouLa L6k
ota TpodLua Kat cuyypadEa He TG HeyoAUTEPEC TTWANOELS BIBALWY TTALSIKAG
payelplkng Annabel Karmel, MBE.

Ao eAadpld 0PEKTIKA LEXPL TOL TILO VOOTLHA KUPLWG TILATA KOl TOL TEAELQ YAUKAQ,
ylati va pnv avakaAUPETE KATL KALVOUPYLO KOL VOOTLUO CHUEPA UE TIC SLACNHEC
ouvtayég ¢ Annabel




Kids Menu / Noudké Mevou

Starters / OpeKTKa

Sunshine sweetcorn fritters V/, NF s 10.50€
Tnyaviteg yAUKOU KOAQUTTOKLOU

Couscous salad, rainbow veggies and chicken 11.00€

Kouokoug pe Aaxavika kot kotémoulo EF. DF. NF

Mediterranean tomato & veggies soup V, NF, EF 11.50€

MegooyeLlakr coUTIa VIOMATAG - AQXOVIKWY

Mini Greek salad / Mivt eNA\nvikr) caAdta V, EF, NF 11.00€
. o ¥

Mains / Kupiwg rudra o

Beef patties with pasta NF :;“' 15.20€

Mruudtekakia oxapog Pe pakapovio NF

Chicken meatballs, carrot & tomato sauce NF 14.50€

Kedtedakio KOTOMOUAOU, CAATOA KOPOTOU KOl VTOUATAC

Beef cooked with orzo pasta and tomato NF 15.20€

Mooxapl e kpLlBapakt kat vtopata NF

Beef Bolognese with hidden veggies. DF, NF 13.10€

MTOAOVEL UE LOOXAPIOLO KLUA KOL KPUUUEVA AQXOVIKA

Cheesy bow tie pasta with hidden veggies NF 12.00€

DLOYKAKLA LE KPELO TUPLOU KOl KPURLMEVOL AQXOVIKAL

Salmon & cod burger with tartar sauce NF 15.50€

Burger coAopoU & pnakaAldpou Ue 00¢ TaPTAp

Desserts / Eméopria

Fresh fruits / ®péoka ¢ppovta V, DF, EF, NF 9.50€

Ice cream (scoop) / Maywto (umdaAa) V, NF 4.20€

Seasonal fruits ice lollies EF, NF, GF, V, DF 7.90€

Mewdtlovpl amod enoxlakd ppouvta EF, NF, GF, V, DF

Crepes with Nutella & sliced bananas. V 10.50€

Kpéneg pe Nutella kai péteg pmavava. V

GF: Gluten Free EF: Egg Free DF: Dairy Free V: Vegetarian NF: Nuts Free

Consultant Chef: Annabel Karmel
Executive Chef: Edlir Isaku



