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2T0 NPAICTEIAKO PWC TNG ZaVIoPIVNC, N PWTIA YIVETal TEAETOUPYIA Kal N YEUOT ATTOKTA LVIjUn.
To mistirio eival eva 1partédl EAANVIKO - Yewwaiodwpo, aQUBEVTIKO, aAnBIVO.

In the volcanic light of Santorini, fire becomes ritual and flavor becomes memory.
Mistirio is a Greek table - generous, authentic, real.
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OPEKTIKA | STARTERS

WOMITTIPOZYMENIO AEYKO & MAYPO ynpévo ota kappouva, TTaoTtaMOUEVO HE TIapBEVO
eAALOAAB0, XovOPO AAATL, GPETKLA piyavn KAl APWHATIOPEVO HE APWHATIOPEVO TIEATE Zavtopivig.
WHITE & WHOLE WHEAT SOURDOUGH BREAD charcoal grilled, extra virgin olive oil,
sea salt, fresh oregano, aromatic Santorini tomato paste.

TZATZIKI yiaoUpt apwpatiopévo pe KUKAASITIKA BOTava Zavtopiving, XoVOPOKOUHEVO ayyoupl,
oKOpdO Kal TtapBevo eAaloAado.
TZATZIKI Greek yogurt with Cycladic herbs, chunky cucumber, garlic, extra virgin olive oil.

NMAOYPTAAA Amé tpoBeLo ylaolpTL Kat HUPWSIKA.
SHEEP YOGURT DIP sheep yogurtwith herbs.

MEAITZANOZAAATA Kanvioth pe okopdo, TUTEPLES, HAVTAavO Kat Aado&do.
SMOKED EGGPLANT SPREAD smoked eggplant with garlic, peppers, parsley, olive oil & vinegar.

NTOMATEZ WHTEZ pe tapBévo ehatdAado, 081 viopdtag Kat TTAoTIAAOMEVEC HE GpEoKia piyavn.
GRILLED TOMATOES extra virgin olive oil, tomato vinegar, fresh oregano.

XOPTA EMOXHZ pe 6t untdpxet 6T0 PIIooTavt pac, pwtiote pac!
SEASONAL GREENS from our garden - ask us what’s available today.

KOAOKYOAKIA & MEAITZANEZ THITANHTEZ ZANTOPINHZ
ouvodeVoVTAL ATIO [IE OTITIKNA OAATOA.
FRIED SANTORINI ZUCCHINI & EGGPLANT served with our yogurt dip.

2YKQTI MOZXAPIZIO Asttokoppévo pe E08L viopdtag, Xovapo aAdTL Kat Ttapdgvo eEAadAado.
BEEF LIVER thinly sliced, tomato vinegar, sea salt, extra virgin olive oil.

OPEZKOKOMMENEZ THIANHTEZ MNMATATEZ pe xovdp6 aAdtt kat piyavn.
FRESH HAND-CUT FRIES sea salt and oregano.

2TPATTATZAAA dppéoka oTUTIKA AUYA OTO THYAVL e OAATOa GPEOKLAC VIOUATAC,
oepPlplopéva pe Tpiupévn kedaroypafiépa MOM NAa&ou

GREEK SCRAMBLED EGGS fresh eggs in the pan with tomato sauce,
finished with grated Naxos graviera PDO.

MATATEZ MISTIRIO ¢péokieg Tnyavntég matdteq PAOKOUHEVEG, 3 auyd tThyavntd,
dpeokia viopdra pe pupwdikd KukAddwyv kat tacttaAlopevn keparoypaBiepa MOM Na&ou.
MISTIRIO POTATOES chopped fries, 3 fried eggs, fresh tomato with Cycladic herbs,
topped with Naxos graviera PDO.

OPEZKIEZ THFTANHTEZ NMATATEZ ME TKOPITKONTZOAA matdteg tnyavnteg mou meptxuvovtal
amnoé {eotr) 6AAToa YKOPYKOVTLOAAG.
FRIES WITH GORGONZOLA fries topped with warm gorgonzola sauce.

AYTA MATIA 2 avyd patia otutika ogpBLplopéva pe 2 AOUKAVIKA TIAVW o€ Pnuévn Xelporointn mita
He dpEoKla ocAaAtoa viopdtag Kat Iplppevn keparoypaBiépa MOM Nagou.

FRIED EGGS two eggs with two sausages on grilled handmade pita, fresh tomato sauce,
grated Naxos graviera PDO.

XEIPOIMNOIHTA AOYKANIKA WHMENA 2TA KAPBOYNA

Mooxapiolo AouKAaviko

Xolpvoé AOUKAVIKO LIE TIOPTOKAAL

Xolpvo Aoukdaviko pe ypaBLépa

XolpLvo AOUKAVLKO UTIAPUTIEKLOU

*gepPBipovral oe motkiAia amo éva Tepaxto Kat o€ Lepida duo tepaxta, e Ywpl n xelporointn mita.

Tavw og Pnuévn xelpotointn mita pe Ynta Aaxavikd | on grilled handmade pita with roasted vegetables.

Tavw og Pnuévn xelpotointn mita pe caidta touvpaoti | on grilled handmade pita with pickled salad.

XAANOYMI npévo ota kappouva pe TIEATE Kal oTtapayyta.
CHARCOAL GRILLED HALLOUMI with tomato paste and asparagus.

TYPI OETA pe tapBévo shatdAado kat piyavn.
FETA CHEESE extra virgin olive oil and oregano.

OOPMAEAA WHTH pe vropartivia Zavtopivng.
GRILLED FORMAELA with Santorini cherry tomatoes.

KYBAKIA IT'PABIEPAZ navapiopéva kat tnyaviopéva os tapBEvo eAatdAado.
FRIED GRAVIERA CUBES breaded and fried in olive oil.

OABA NMANTPEMENH ocotapiopéva kpeppdia, kamapn kat tapdgvo eAadAado.
“MARRIED” FAVA Santorini fava with sautéed onions and capers.

XEIPOIMOIHTA NTOAMAAAKIA pe pidi, pupwdikd kat Aspovt.
HANDMADE DOLLS with rice, herbs and lemon.
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2ANATEZ — SALADS

2ANATA MISTIRIO poéka, oravdkt, AdAQ, ayyoupt, KapdLeG LapoUuAlol, KapdTo, TUTEPIES TOUPOT, PPECKO KPEPHUDAKL
anodi]\oméjévn vToudta, SAPACKNVO EALEC l.ls ELOL, TIapBEVO eAaLOAad0 Kal AoUdeC alaTiov [paAdiwy.

MISTIRIO SALAD arugula, spinach, lollo, cucumber, lettuce hearts, carrot, pickled peppers, spring onion,
peeled tomato, prunes, olives, vinegar, extra virgin olive oil, Himalayan salt flakes.

MPAZINAAA Aaxtaplota pUAa papouAtol, poKa,ayKivapa oXapag, KATapn, KPoUuTov, ASHOVATO VIPEOIVYK.
GREEN SALADXdelicious lettuce leaves, arugula, grilled artfpchoke, capers, croutons, lemon dres\s/\l(ng.

2ANTOPINIA vropativia Zavtopivng, Kamapn, KpeppUdL, Xovopo aAdTt, TaguadaKla He Tap0évo eAatdAado
KO TOTUKO TUPL XAwpo Zavtopivnc.

SANTORINI SALAD Santorini cherry tomatoes, capers, onion, sea salt, rusks, extra virgin-olive oil,
local “Chloro” cheese.

NTAKOZ takdakia magipadio’ PlokoppEvn viopdta pe Ta {oupLd tne mapBevo eAatoAado, paiviavog,
'B)RJCI (Smtac, K(lT[(lpI’LKCll ENEG. o . )
KOS Barley rusk, chopped tomato, extra virgin olive oil, parsley, crumbled feta, capers and olives.

XQPIATIKH vtopativia Zavtopivng, kamapn, KpeppUSL, ENEG, TTEPLA, piyavn Kat TapBévo eAatoAado.
GREEK SALAD Santorini tomatoes, capers, onion, olives, pepper, oregano, extra virgin olive oil.

NAXANO - KAPOTO \F/EGLO TapO£vo eEAALOAAdO Kat GPETKOG XUHAG AepiovioU.
CABBAGE & CARROT Extra virgin olive oil and fresh lemonjuice.

2ANATA MAPOYAI pe ppéoko kpeppudaki,kdarmapn, avnoo tapBévo eAatdAado Kat ppECKOC XUHOG AeHovLoU.
LETTUCE SALAD Spring onion, capers, dill, extra virgr]m olive oil and fresh lemon quice.

KYPIQX MIATA | MAIN DISHES

MOYZAKAZ >TIFMIAIOZ Ztpwoeig peAtZavag Kat Ttatatag, Hooxapiolog KIAc,
&oaﬁté&a Mori Nd%(/)lu KateAadpLd TiecapE Tou yivetal.

AN-COOKED MOUSSAKA layers of eggplant and potatoes, beef mince,
Naxos graviera PDO and light béchamel finished in the pan.

MITIPTEKAKIA MOZXAPIZIA
BEEF PATTIES

TANIATATIPOBEIOY MIMTOYTIOY Astttokoppévo prmoutt pdpatou, Pnuévo ota KApRouva, KOPHEVO ot HETEG,
apBevo eAaldAado, )iovéxé aAdrtL, ppeokia piyavn, KUOWVATEG TTATATEC.

SHEEP LEG TAGLIATA charcoal grilled lamb leg, sliced tagliata style, extra virgin olive oil, sea salt,

fresh oregano, rustic potatoes.

MIMIPTEKAKIA KOTOTOYAQY navw oe Pnpévn xewporointn Ttita, pe Pntr viopdara,
8&1 0oL IQla'[vmvo KAl KATIVLOTH TIATtpLKa.
ICKEN PATTIES on grilled handmade pita, with roasted tomato, onion, parsley and smoked paprika.

QIAETO 2THOOZ KOTOIMOYAO ereubeépac BooKrG HapVapLopEvo Kat Wnpévo ota KapRouva KaL GuVOSEVETAL
%9 l_u‘ngilvropdta Kp8+]p05l aivtavo Kat e OTITIKA odAtoa. ) )

ICKEN BREAST FILET Marinated and charcoal grilled, served with roasted tomato, onion and parsley,
served with our homemade signature sauce based on extra virgin olive oil and herbs.

®INETO MTITOYTI KOTOTMOYAQ eAeubépac Bookng paptvaplopévo Kat Pnpévo ota kadpBouva Kat cuvodeleTal

%s l_u‘ng&vropdtu, Kﬁs;igm& palvTavo Kat I OTITIKY OaAToa. ) )
ICKEN THIG ILET Marinated and charcoal grilled, served with roasted tomato, onion and parsley,
served with our homemade signature sauce based on extra virgin olive oil and herbs.

MITPIZOAAKIA XOIPINA XQPIZ KOKKAAQO ospBipovtal tavw o€ TyavnTtEg Tatdteg
TLACTIAMGUEVEC HE XOVOPO aAdTL Kal piyavn.
BONELESS &O&K HOPS served over fries, finished with sea salt and oregano.

KEMIMATMAKIA pe xeporointn mita, viopdta, KpeppLdL, paivrave, KAamnvioTt Tanpika
Kal XELPOTTOINTN CAATOM VIOUATAC.
KEBABS with handmade pita, tomato, onion, parsley., smoked paprika and handmade tomoto sauce.

KEMIMAMAKIATIAOYPTAQY 6 T&;[ngla_.KspT[,G'.T[ TAvw o PnpEvn xelpottointn Tita pe TpoBeLo yLaouptl,
&le)onm TN 0AATOQ VTOPATAG, KPEUHUSL, HAIVTAVO KAl GOUHAK.

GURT KEBABS on grilled handmade pita with sheep yogurt, handmade tomato sauce, onion,
parsley and sumac.

ATEAAAIZIA ZIMTAAOMITPIZOAA cuvodeletal pe KUSWVATEG TNYAVNTEG TTATATEG TIACTIAAOHEVEG

%s E>E)V6|So aAdTLKAL piyavn
F RIB STEAK served with rustic fries, sea salt and oregano.

XOIPINH 2ITAAOMIIPIZOAA ouvodebetat pe KUSWVATEG TNYAVNTEG TIATATEG TIAOTIAAMOHEVEG
E)%(I%VGE{O aAdTLKal piyavn
K RIB STEAK served with rustic fries, seasaltand oregano.

XOIPINH MIPIZOAA KATNIZTH ouvodetetat pe oupé ddapag Zavtopivng, KpeppOdL Kat Kamapn.
SMOKED PORK CHOP served with Santorini fava purée, onion and capers.

APNIZIA I_IA'I'AA,KIA AIMO NEDPAMIA / pe TO KIAO. Koppéva amd vedpapta, Pnpéva ota Kappouva
%s I_)fova&o alatt plYavrllz_Kat Aeuovy, ogpBipovtal o€ Pikpn emTpanedla Pnotapia ye avaﬂusva KapBouva.
ARCOAL GRILLED RIBS grilled and finished with sea salt, oregano and fresh lemons, served on a grill.

MAKAPONAAA T'IA 2 ATOMA Bpaocpgvn o Zwuo KpEAToc.
PASTA FOR 2 PERSONS boiled in a rich meat broth.
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2nig mo mévw TipéG ovumepilapPivovtan or voupes emPapivoers, titor: XépPis 13%, Anuotids Dépogs 0,5% xau PIIA 13% yix oA Ta paynta. Ze OAa T orvorrvevuatwdn 24%

Ko T avaryvkTikg 23%. To xardotnue viioypeottan oty ékdoon amodeilewv Mavikis mwAnons. O katavadwthis Sev Exeis voypéwon va mAnpaoes kv Sev A&fet To voupo
TIPAOTATIKO OTOLYEIO (000erén - TioAdyro). To kaTdoTnue vToXpeovTaL Vo Exer évTum SedTior TaipartOvwy o eupavt) Béon oty £60do, yix Siarimwon mapandvwy. Kabe maparnpron
oo kadodeyovpevi Ko povo kadiTepous pag kiver. Ot iués umopei va aAAdéovy xwpic kapio ipoeidomoinor. ZvuPovlevteire To IPOCWMIKG YOG Y CUOTATIKG TTOV TIPOKAAODY adAepyics.
ATIATOPEYETAI H KATANAAQXH OINOIINEYMATQAQN ITOTQN AITIO ATOMA KATQ TON 17 ETON. ATOPANOMIKOX YIIEYOYNOZ: Tidvvys Xepfets

The above prices include the legal charges, namely: Service 13%, Municipal Tax 0.5% and VAT 13% for all meals. In all spirits 24%
and soft drinks 23%. The store is obliged to issue retail sales receipts. The consumer has no obligation to pay if he does not receive the legal
documentary evidence (receipt - invoice). The store is required to have printed complaint forms in a visible place at the exit, for formulating complaints. Every observation
Welcoming you only makes us better. Prices may change without any notice. Consult our staff about ingredients that cause allergies.
THE CONSUMPTION OF ALCOHOL BEVERAGES BY PERSONS UNDER 17 YEARS OF AGE IS PROHIBITED. MARKETING OFFICER: Jiamnis Servetas
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