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EGGS

Served until 12:00 noon.

160. FRIED EGGS

Served with 2 fresh local eggs,
pan-fried potatoes

flavored with mountain oregano,
and toasted sandwich bread.

10,50

161. ENGLISH BREAKFAST 15,20
Served with 2 fresh local eggs,

2 juicy English sausages,

beans, bacon, crispy hash browns,

and toasted sandwich bread.

162. FRIED EGGS SPECIAL 12,50
Served with 2 fresh local eggs, juicy

sausage, bacon, toasted sandwich bread,

pan-fried potatoes

flavored with mountain oregano.

OMELETTE

Served until 12:00 noon.

170. CLASSIC OMELETTE 9,90
Omelette made with fresh local eggs, with Greek cheese.

171. BACON OMELETTE 10,50
Omelette made with fresh local eggs, bacon, fresh
mushrooms, Greek cheese, and peppers from our garden.

172. GREEK OMELETTE 11,50
Omelette made with fresh local eggs, spring onion,
feta cheese, peppers and tomatoes from our garden.

173. SPECIAL OMELETTE 12,20
Omelette made with fresh local eggs,

fresh mushrooms, spring onion, Greek cheese, and

local organic chicken or bacon.

' TOAST
Served until 12:00 noon.
180. TOAST Onion, Greek cheese 5,90
181. TOAST Ham, Greek cheese 6,00
182. TOAST Bacon, egg, Greek cheese 6,70
BAGUETTES

Served until 12:00 noon.

190. CLASSIC 7,00
Greek cheese, mayonnaise, ham,
lettuce, tomato from our garden.

191. CHICKEN CAESAR 9,20
Local organic chicken, lettuce, iceberg,
bacon, Caesar sauce, and ltalian Parmesan.

192. TUNA 9,20
Delicious tuna, spring onion, sweetcorn,
mayonnaise, lettuce, tomato from our garden.

193. GREEK 8,80
Homemade olive paste, feta cheese, tomato,
pepper, cucumber, picked from our garden.




A

CLUB SANDWICH

Served until 15:00 noon.

200. COLD CUTS
Ham, Greek cheese, bacon, mayonnaise, lettuce,
and tomato from our garden.

201. CHICKEN

Local organic chicken, bacon, lettuce,
Greek cheese, cocktail sauce, and tomato
from our garden.

BREAD

Served until 15:00 noon.

001. TRADITIONAL RHODIAN PIES
Handmade Rhodian olive oil pies grilled
with mountain oregano.

002. FRESHLY BAKED BREAD
Served with extra virgin olive oil,
mountain oregano and aromatic butter.

003. OVEN-BAKED GARLIC BREAD
Crispy bread slices with garlic butter
and ltalian mozzarella.

12,50

13,90

4,50

4,70

4,50

SPREADS

Served until 15:00 noon.

010. TZATZIKI
Greek strained yogurt, garlic, refreshing
cucumber and extra virgin olive oil.

011. HUMMUS
Velvety chickpea spread with garlic, oriental
spices and tahini.

012. HOMEMADE EGGPLANT DIP
Eggplants and tricolour peppers from our
garden, Greek feta, tahini, garlic, parsley,
and extra virgin olive oil.

013. TARAMAS
Traditional velvety spread made from fish roe
with lemon and extra virgin olive oil.

6,50

7,90

7,90

8,10

APPETIZERS

Served until 15:00 noon.

031. FETA WITH HONEY
Feta cheese wrapped in filo pastry with thyme
honey and toasted sesame.

032. FRENCH FRIES
Fresh potatoes with a blend of Rhodian spices.

034. GRILLED HALLOUMI
Cypriot halloumi cheese grilled slowly

with slices of juicy tomato and olive oil-lemon dressing.

040. FALAFEL
Crispy chickpea falafel with oriental spices
served with a strained yogurt dip.

9,50

6,50

9,90

9,90



SALADS

Served until 15:00 noon.

020. GREEK SALAD

Fresh tomato, cucumber, onion, and green
pepper from our garden, olives, feta cheese,
extra virgin olive oil, sprinkled with
aromatic mountain oregano.

021. CAESAR SALAD

Local grilled chicken breast, shavings of Italian
Parmesan, iceberg, sweetcorn, crispy bacon,
croutons, and Caesar dressing.

022. LIPSI SALAD

Fresh garden greens, ripe cherry tomatoes,
Rhodian figs, Roquefort cheese, and a dressing of
aged balsamic vinegar, olive oil,

and thyme honey.

023. ARUGULA PARMESAN

Fresh Rhodian arugula, tricolour cherry tomatoes,
shavings of Italian Parmesan, sun-dried tomato,
and a dressing of aged berry vinegar,

thyme honey and extra virgin olive oil.

024. DAKOS
Traditional barley rusk, tomato from our garden, HOMEMADE

feta cheese, olives, extra virgin olive oil,

and mountain oregano. GYROS
PORK or CHICKEN
025. SHRIMP SALAD Served until 15:00 noon.

Mediterranean shrimp, baby gem, red cabbage,

cherry tomatoes from our garden, avocado, 112. GYROS PITA

and mint caramel vinaigrette. Wrap with choice of pork or chicken gyros

in a Rhodian olive oil pita, spring onion, tomato
from our garden and refreshing homemade tzatziki.

113. GYROS PITA WITH FRIES

Wrap with choice of pork or chicken gyros

in a Rhodian olive oil pita, spring onion, tomato
from our garden, refreshing homemade tzatziki,
served with french fries

flavored with mountain oregano.

114. HALLOUMI PITA

Crispy chickpea falafel wrapped in a Rhodian
olive oil pita, spring onion, tomato from our
garden and refreshing homemade tzatziki.

115. FALAFEL PITA

Cypriot halloumi cheese grilled

wrapped in a Rhodian olive oil pita, spring onion,
tomato from our garden and refreshing
homemade tzatziki.

088. PORK or CHICKEN GYROS PORTION

Served with french fries flavored with

mountain oregano, Rhodian olive oil pitas, tomato
from our garden, onion and refreshing
homemade tzatziki.

089. MIX GYROS PORTION

Chicken & pork gyros served with french fries
flavored with mountain oregano,

Rhodian olive oil pitas, tomato from our garden,
onion and refreshing homemade tzatziki.




GRILLED MEATS

Served until 15:00 noon.

086. PORK or CHICKEN SOUVLAKI

Served with french fries flavored

with mountain oregano, Rhodian olive oil pitas, tomato
from our garden, onion and refreshing homemade
tzatziki.

087. LAMB SOUVLAKI

Served with french fries flavored with

mountain oregano, Rhodian olive oil pitas, tomato from
our garden, onion and refreshing homemade tzatziki.

090. KEBAB GIAOURTLOU

Oriental kebab on traditional pita with rich tomato
Constantinopolitan sauce, onion, chili flakes,

and strained yogurt.

092. GRILLED BEEF PATTIES

Beef patties served with grilled vegetables
and french fries flavored with

mountain oregano.

093. STUFFED BEEF PATTY

Beef patty stuffed with Greek cheeses,

served with grilled vegetables and french fries
flavored with mountain oregano.

16,90

19,10

17,50

16,50

17,50

BURGERS

Served until 15:00 noon.

130. AL PACINO BURGER

100% Black Angus 200 g beef patty, bacon,
fried egg, cheddar, caramelized onions,
tomato, iceberg and cocktail sauce.

131. KENTUCKY CHICKEN BURGER
Crispy breaded chicken, cheddar, tomato,
lettuce, onion, mayonnaise, ketchup, mustard.

132. HAMBURGER
100% Black Angus burger, tomato, lettuce,
onion, mayonnaise, ketchup.

133. CHEESEBURGER

100% Black Angus burger, cheddar, tomato, lettuce,

onion, mayonnaise, ketchup.

134. CHEESE BACON
100% Black Angus burger, bacon, cheddar, tomato,
lettuce, onion, mayonnaise, ketchup.

17,90

16,90

11,00

11,50

13,20




ARTISAN PIZZA

Served until 15:00 noon.

120. MARGHERITA
Fresh tomato sauce with basil and
Italian mozzarella.

121. PEPPERONI
Fresh tomato sauce, pepperoni and
Italian mozzarella.

122. SPECIAL
Fresh tomato sauce, pepperoni, ham, bacon,

peppers, mushrooms, onion and ltalian mozzarella.

123. GREEK LIPSI
Fresh tomato sauce, feta cheese, onion, pepper,
olives and mozzarella.

124. GYROS
Tomato sauce, pork or chicken gyros, onion
and fresh tomato.

125. CARBONARA
Cream, bacon, mushroomes, Italian
mozzarella and Parmesan.

126. HAWAII
Fresh tomato sauce, ham, pineapple
and ltalian mozzarella.

127. QUATTRO FORMAGGI
Cream with a mix of four selected cheeses.

128. TRUFFLE
Cream, mushrooms, truffle oil, garlic,
Italian mozzarella and Parmesan.

11,90

14,20

15,20

14,90

15,90

15,20

14,50

14,90

16,50

KIDS MENU

Served until 15:00 noon.

140. CHICKEN NUGGETS
Served with french fries and ketchup.

141. KIDS HAMBURGER

With cheese and ketchup, served with french fries.

142. MARGHERITA PIZZA
Fresh tomato sauce with basil and
Italian mozzarella.

143. GREEK MEATBALLS (KEFTEDAKIA)
Served with french fries.

144. FISH CROQUETTES
Served with french fries.

145. PLAIN PASTA
Spaghetti with butter and Greek cheese.

8,90

9,90

11,90

9,90

10,90

8,10




DESSERTS

Served until 15:00 noon.

150. AUTHENTIC BAKLAVA 8,70
Served with vanilla ice cream.

151. CHOCOLATE SOUFFLE 9,80
Served with vanilla ice cream.

152. CHEESECAKE — BAKLAVA 11,20
A sweet fusion of tradition
and modern flavors.

153. PISTACHIO TIRAMISU 11,40

154. CREME BRULEE 10,60
155. LOTUS BISCUIT DESSERT 11,80

156. SUMMER ICE CREAM 6,50
Two scoops of fresh artisan

gelato of your choice

(Vanilla e Chocolate

Strawberry ¢ Banana)

+ 2,50 for each extra scoop

Our signature recipe with
pistachio flavor.

COFFEE - TEA - CHOCOLATE REFRESHMENTS

Greek Coffee Double 3.80 Pepsi / Pepsi Max 250ml 3.90

Ice Coffee [ frappe) 4.00 Orangeade, Lemonade VAP 250ml 3.90

Ice Coffee with Ice Cream 5.80 7UP, Soda, Tonic water 250ml 3.90

Espresso 3.50 Pink Soda 250ml 5.50

Espresso Machiato 3.80 Spezi 4.00

Espresso Double 4.00

Espresso Decaf 4.00 Fruit Juices 4.00

Freddo Espresso 450 (Orange, Apple, Pineapple, Cherry)

Americano 3.80 Fresh Orange Juice 5.50

Cappuccino 420

Freddo Cappuccino 4.80 _

Latte Machiato 480  Milk Shake 7.00

Filter Coffee 3.80 (Vanilla, Chocolate, Strawberry, Banana)
Chocolate [hot / cold) 4.90 Ice Tea (Lemon / Peach) 4.00
Chocolate Viennois (hot / cold) 550  RedBull 250ml 5.90
Hot Tea (green / black / mint / chamomile) 380  Energy Drink 250ml 5.50
Irish Coffee 7.90 Mineral Water 1L 3.90
Kalypso Coffee 7.90 Sparkling Water San Pelegrino 750ml 6.80

Sparkling Water 250ml 4.00
BEERS SMOOTHIES
Draught (local) Large 5,50 1 Strawberry / Banana / Peach 7.50
Draught (local) Boot 1L 14,90 2 Strawberry / Mango / Melon 7.50
3 Pineapple / Pear / Mango 7.50

Mythos 330ml 5,00 4 Strawberry 7.50

Carlsberg 330ml 5,50

Fix 330ml 5,00

Heineken 330ml 5,50

Erdinger 500ml 6,90

Guiness 440ml 7,20

McFarland 330ml 6,50

Sol 330ml 6,00

Mythos Radler 330ml 5,50

Mythos Free 0% 330ml 5,00

Gluten Free Beer 330ml 7,50 . PinF(’eapple

® Pear
* Mango
Diesel Beer 5,00 « Strawberry
Sandy Beer 5,00 A
' s.tﬁx)geor %  Strawberry

* Melon




All listed prices are in Euro (€).
Price includes VAT and municipal taxes.

Tips are not included and are at your discretion.
Please inform us of any allergies.
Our catalogue prices may change without prior notice.
The consumer is not obliged to pay if a receipt
or invoice is not provided.

A complaint box is available at the exit of the restaurant.

RESPONSIBLE UPON MARKET INSPECTION: RAPTIS IOANNIS

Island Lipsi

Traditional Greek Restaurant

‘OAeg oL avaypapopeveg TIHEG sival og eupw (€).
Ztnv tph cupnepthapBavetal OIA kat dnpotikdg popog.

Ta pihodwpnpata dev nepthapBdvovral Kat ival otn SlakpLikn oag UxXEpeLa
MapakaloUpe evnpgpwote Hag yia Tuxov aAAepyieg.

Ot p€g Tou KataAdyou evdéxetal va aMagouv
Xwpig nponyoUpevn gdonoinon.

O katavaAwtng dev unoxpeoutal va NANPWOEL
av dev AaBet anddel€n A tLHoAdyLo.
Kouti napanévwy Bpioketat otnv £€€0d0 Tou eotiatopiou.

AIOPANOMIKOZ YINEYBYNOZX: PAMNTHX IDANNHX




