aphrodite
hotel »*x*

Molyvos Lesvos

welcome

(VA vegetarian (|7 vegan gluten free

Couver | KouBép

Bread per person | Wwpi ava aropo (/) 0,50
Olive oil (100ml) | EAaiéAado (atopikd) (P 2,50

Cold appetizers / Dips | Kpua OpekTika

Tzatziki dip | T¢arlikt (2 4,50
Yoghurt with shredded cucumber,
garlic, olive oil & vinegar.

Tyrokafteri (spicy cheese dip) | TupokauTepry 4,50
Feta cheese, bits of red & green pepper,
yoghurt & spicy sauce. (&

Tuna salad dip | TovocaAdara 4,50
Tunafish mixed with mayonnaise, onion,
peppers & parsley.

Aubergine salad | MehitlavooaAara (2 4,50
Aubergine mixed with yoghurt,
mayonnaise, garlic & parsley.

Taramosalata | TapapocaAdara 4,50
Fish roe mix with potato, bread,
olive oil & vinegar.

Olives | EAiég (P 3,00
Olives from our island production.

Feta | ®éta (2 5,00
The most famous of Greek cheese.
Topped with olive oil & oregano.

Kefalotyri | KeparotUpt (2 5,50
Try our delicious kefalotyri cheese,

Local cheese made from sheep’s milk that
goes well with white wine. The cheese is hard
with a yellow body and a rich, round flavor.

Salted sardines | MaoTég capbéAeg 5,50
Fresh sardines which have “basked” in
layers of sea salt. Served with oil & vinegar.

Salted anchovies | MacT6g yaupog 5,50
Fresh anchovies which have “basked” in
layers of sea salt. Served with oil & vinegar.

Ouzo platter | MowtAia yia oulo 20,00
Let the chef surprise you with a carefully cu-
rated selection of traditional, handmade hors
d'oeuvres crafted to perfectly complement your
ouzo. Each platter is a unique expression of lo-
cal flavors, thoughtfully prepared to highlight
the essence of this iconic spirit. Relax, sip, and
enjoy a true taste of Greek hospitality—one
mezé at a time.



Fried potatoes | Tnyavntég mardareg
Fresh fried potatoes served with oregano & salt.

)

Fried zucchini or aubergines (2
Tnyavntd koAoku@dkia 1} peAir{aveg
Fried slices of zucchini or aubergine
slightly battered in flour, sprinkled
with cheese & a dab of tzatziki dip.

Grilled mixed vegetable platter (2
AvdapeikTo marto PYnTOV Aaxavik@v

Grilled zucchini, aubergine, peppers slices served
with balsamic & a dab of spicy cheese dip.

Fried mixed vegetable platter (2
AVAUEIKTO MIATO TNYAVNTAOV AaXavikeov
Fried zucchini & aubergine slices sprinkled
with cheese & a dab of tzatziki dip.

Fried cheese pies | Tupomrakia (2
A variety of cheeses and spices stuffing
wrapped in phyllo dough pastry

Fried spinach pies | Zmavakomraxkia (|
Spinach and feta cheese stuffing wrapped in
phyllo dough pastry

Feta saganaki | ®éTa cayavakt (2
Melted feta cheese lightly baked with tomato,
onion, pepper, topped with hot sauce & olive oil.

Crispy Feta Delight (2

DéTa pe péAL & couocapt

Feta wrapped in crispy filo pastry, fried &
drizzled with honey & sesame seeds

Kefalotyri saganaki | KepaloTUpt cayavakt
Fried kefalotyri cheese served with a slice of
lemon on the top. (4

Jumbo shrimp saganaki

Zayavakl pe peyaAeg yapideg

Jumbo shrimps sauteed in hot tomato sauce
with onion, pepper & feta cheese.

Baby shrimp saganaki

Zayavakl pe HIKpEG yapideg

Baby shrimps sauteed in hot tomato sauce
with onion, pepper & feta cheese.

Grilled Sausages (appetizer)

Aoukaviko (opeKTIKO)

Local sausages served with slices of tomato,
cucumber, lemon & a dab of tzatziki.

Fried meat balls (appetizer)
KpeatokedpT1€deg (OpEKTIKO)

Minced-meat balls served with slices of toma-
to, cucumber, lemon & a dab of tzatziki.

Onion fried patties | KpeppudokepTédeg
A mixture of onions, mint, eggs, flour, cheese &
eggs, battered and then fried. (&

Zucchini fried patties (7
KoAokubokepTéDEG

A mixture of zucchini, dill, eggs, milk, flour,
cheese, battered and then fried.

Potato fried patties | MaTtarokepTédeg
A potato purée mixed with kefalotyri cheese,
eggs, flour, oregano, mint & onions. (2

Tomato fried patties | NTopatokeptédeg
A mixture of tomato, onion, kefalotyri cheese,
mint, oregano, eggs & flour. (4



Greek salad | Xwpiatikn (2
Tomato, cucumber, onion, pepper, olives, feta
cheese topped with oregano & olive oil.

Aphrodite salad | ZaAdara «Appoditn» (2

Lettuce, tomato, carrot, onion, pepper, seasonal
fruits, topped with crumbled feta cheese, avoca-
do bits, croutons & a light dressing made of yo-
ghurt, honey, mustard & a dash of orange juice.

Tomato - Cucumber salad ()
AyyoupovToparocaldara

An assortment of fresh tomato, cucumber,
onion, pepper & olives.

Chef salad | ZaAara Tou oc¢
Fresh tomato, cucumber, lettuce, boiled egg, yellow
cheese & ham bits, topped with French dressing.

Tuna salad with lettuce

TovooaAara pe papouUAl

Tender tuna fish served on a bed of fresh
lettuce, tomato, slices of onion, pepper,
boiled egg & vinaigrette dressing.

Caesar’s salad | ZaAdra Kaicapa

Fresh bed of lettuce, grilled chicken strips,
bacon, parmesan & croutons served with an
anchovy-free Caesar’s dressing.

Rocket & parmesan salad (2

Zaldara poka-nappelava

Fresh bed of rocket, lettuce, tomato & parme-
san cheese, served with balsamic vinaigrette.

Pasta with Butter | BoutUpou %

Pasta with Napolitain sauce (/J
Me cdAtoa vroparag

Pasta with Bolognese sauce | Mg kipa

Pasta with Pesto sauce (|2
Me cdAtoa BaciAikoU

Pastichio | MacTiTolo

Baked layers of pastichio pasta intertwined
with ground beef sauce, topped off with a layer
of bechamel sauce and cheese.

Tomato - mozzarella salad (2

ZaAdra vTopara - potocapéia

Tomato & cucumber slices, mozzarella cheese,
fresh basil leaves drizzled in balsamic vinaigrette.

White beans with onion ()

Dacodeg EepEg e KPERUUSL

White beans served either hot or cold
according to your preference, topped off with
onion slices & olive oil.

Fresh green beans salad ()
Aunelodpacouia

Fresh green beans served either hot or cold,
topped off with olive oil & lemon.

Garden pasta salad | ZaAara upapik@v
An assortment of garden vegetables tossed
together with pasta, feta cheese, spices &
vinaigrette dressing. (4

Frescura Salad | ZaAara ®peokada ()
Lettuce, cabbage, carrots, tomato, apple,
orange, figs, a mix of nuts & dried fruits.
served with vinaigrette dressing.

Dandelion | XépTa ()
Fresh dandelion boiled & served either hot or
cold, topped off with olive oil & lemon.

Red beet salad | MavtZapia ()
Fresh red beets boiled & served either hot or
cold, topped off with olive oil, garlic & vinegar.

‘Aphrodite’ Carbonara

Kappmovapa «Adppoditn»

Spaghetti served with our version of a carbon-
ara sauce made with cream, bacon, peppers,
parsley & grated cheese.

Pennes with 4-cheese sauce (2

Mévveg e 4 Tupla Penne pasta served with a
cheesy sauce consisting of feta cheese, blue
cheese, yellow cheese & parmesan.

Spaghetti Marinara | ZnayyéTt Mapwapa
Spaghetti served with a marinara sauce of
shrimp, mussels, peppers & tomato sauce.



Squid fried or grilled
Mousakas | Moucakag KaAapapdkt Tnyavité 1) Yynto
Layers of aubergine, zucchini, potatoes &
ground beef with tomato sauce, topped with a

bechamel sauce.

Jumbo shrimp grilled or fried
Fapideg YnTéc 1 Tnyavntég

Octopus simmered in vinegar

Meatballs (soutzoukakia) | ZoutZoukdakia 10,50 Xtanést Eudaro

Ground meat balls prepared in tomato sauce &

spices, served with pasta, rice or fried potatoes. Ask us what the catch of the day is

Pwtriiote pag yta ta Ydpta tng nUEPAG.

Stuffed tomatoes / peppers (4 (Price per portion | Tiur) avd pepida)

Fepiotég vropdreg / mnepiég
Tomatoes and peppers stuffed with rice & spic-
es, served with baked or fried potatoes & feta.

Stuffed zucchini flowers (\2

FepioTa Aouloudia pe pulL

Zucchini flowers stuffed with rice & spices,
served with a dab of yoghurt or tzatziki.

Stuffed grapevine leaves with rice (2
NToApadakia

Grape vine leaves stuffed with rice and herbs,
served with a dab of yoghurt or tzatziki.

Imam (baked aubergine with garlic) (
Ilpap pehrgaveg

Aubergines baked with shredded tomato, gar-
lic & parsley topped with cheese & feta.

Briam (mixed vegetable casserole) ()
Mnpuap

Slices of aubergine, zucchini, potato, tomato,
carrot & onion baked in tomato sauce & feta.

Fava | ®apa (P
Purée of split-peas & onion drizzled with olive
oil and oregano.

Anchovies | Maupog
Sardines | ZapdéAa
Mackerel | KoAlég
Seabream | TowmoUpa
Striped red mullet | KoutoopoUpa
Cod fish | MnakaAidpog
Ray | Tpiyava
Swordfish | Sipiag
Tuna fillet
(Price per kilo | Tiu avd kiAo)
Barbouni (red mullet) | Mnapumouvt
Bonito | MaAapidéa
Seabream | TowmoUpa
Fagri | ®aykpi
Sea bass | Aappakt

Lobster (available upon request)

AcTakoég (6labéoipo katémy napayyeiiag)



Grilled chicken | Kotémoulo oxapag

Grilled chicken breast or wing served with
French fries, with a side of tomato & cucumber
slices & a dab of tzatziki.

Chicken fillet | KoténmouAo ¢piAéTo
Grilled chicken filet served with French fries,
rice or baked potato, with a side of tomato &
cucumber slices & a dab of tzatziki.

Chicken fillet with mushroom sauce

a la créme | KotémouAo ¢IAéTO pe

HaviTapla Kat KpEPwon cairoa.

Grilled chicken filet topped with a mushroom
ala créme sauce, accompanied by French fries,
rice or baked potato & a dab of green salad.

Chicken souvlaki | ZouBAdkt koTémOUAO
Chicken fillet on a stick served with French
fries, pita bread & a dab of tzatziki, with a side
of tomato & cucumber slices.

Keftedes (portion)

KpeatokepT1édeg (pepida)

Fried meatballs served with French fries, to-
mato & cucumber slices & a dab of tzatziki.

Greek Biftekia | MméTékia pooxapiola
Grilled veal burgers served with French fries,
rice or baked potato, with a side of tomato &
cucumber slices & a dab of tzatziki.

Grilled sausages (portion)

Aoukaviko PnTo (pepida

Grilled sausages served with French fries, pita
bread & a dab of tzatziki, with a side of tomato
& cucumber slices.

Fruit Salad | ®poutocaAdara (/)

A refreshing mix of seasonal fresh fruits, care-
fully chopped and lightly tossed. Served chilled,
it's a light and healthy option, perfect as a des-
sert or a vibrant side dish. Optional additions
include a drizzle of honey & crunchy walnuts

Greek Yogurt with Fresh Fruits (2

Thick and creamy Greek yogurt served with a
medley of fresh seasonal fruits. A light, nutritious,
and naturally sweet treat. Optional additions in-
clude a drizzle of honey & crunchy walnuts

Veal steak | Mooxapicia pmpiZéAa

Veal steak grilled to your liking, served with
French fries, rice or baked potato, with a side
of tomato & cucumber slices & a dab of tzatziki.

Veal steak with mushroom sauce

a la créme | Mooxapioia pmpiZéAa

MKE pHaviTdpla Kal KpEPWon caitoa

Veal steak grilled to your liking, topped with
a mushroom ala creme sauce, accompanied by
French fries, rice or baked potato & a dab of
green salad.

Pork chops | Xoipwvég unpiloAeg
Grilled pork chops served with French fries,
tomato & cucumber slices & a dab of tzatziki.

Pancetta | Xoipivi) mavoéta
Grilled pancetta served with French fries, to-
mato & cucumber slices & a dab of tzatziki.

Lamb chops | Naidakia
Grilled lamb chops served with French fries,
tomato & cucumber slices & a dab of tzatziki.

Meat combo (for 2 people)

Mowkthia kpeaTikwv (yla 2 aropa)

An assortment of grilled meat (sausage, lamb
chops, veal burgers, pancetta, chicken souvlaki).
served with French fries, tomato & cucumber
slices a dab of tzatziki & pita bread.

Greek Yogurt | MaoupTt
Thick and creamy Greek yogurt. Optional addi-
tions include a drizzle of honey & crunchy walnuts

Fresh Fruit | ®péoka ¢ppolTa ()
Watermelon , Melon

Ice cream (scoop) | MaywTé pnaia (2
Vanilla or chocolate ice cream topped with syrup

Dessert of the day | FAuké T™¢ nuépag (2
Freshly homemade dessert by our cook.



Sandwiches & Omelets served till 18:00

Toasted bread served with chips
Sandwiches served with French fries

Toasted bread | TooT
Toasted bread with melted cheese & turkey or
ham. TooT pe Tupl kat yaAomouUAa 1) Laumov

Ham Sandwich

Ham, cheese, tomato, peppers & chef sauce
dressing. Zaunov, Tupl, viopdra, mneptd & chef
sauce dressing

Turkey Sandwich

Turkey, cheese, tomato, lettuce & vinaigrette
dressing. fahomoUAd, Tupl, vTOpdTa, HapoUAl &
vinaigrette dressing

Tuna Sandwich

Tuna, tomato, peppers, lettuce, onion, &
vinaigrette dressing. Tovog, vToudra, mrmepld,
HapOUAL, kpeupUdl, & vinaigrette dressing

Mozzarella Sandwich (2

Mozzarella cheese, tomato, basil & pesto sauce
dressing. MoTtoapéAd, vTopdTa, PaciAikég &
pesto sauce dressing

Chicken Sandwich

Chicken strips, cheese, tomato, lettuce & an
anchovy-free Caesar's dressing. KoToémouAo,
TUpl, vTopdTa, papoUAl & Caesar's dressing

Feta Sandwich (&

Feta, tomato, onion, pepper, cucumber, olive
paste dressing. @®&ta, VTOMATA, KPEUUUSL,
mmeptd, ayyoupl, mdoTa eAldg

Vegan Sandwich (with fava bean purée)
Greek fava spread, tomato, arugula, onions, ca-
pers, olive oil & oregano. AAelppa ¢dapag, vropdra,
pOKa, KPEPUUSL, kanapn, ehatdhado & piyavn (4

Club Sandwich with pita bread

ham, bacon, cheese, tomato, lettuce, cucumber
& chef sauce dressing. Zaumov, umnéwkov, TUupl,
VTOUATA, HapoUAL ayyoupl & chef sauce dressing

Ingredients to add to your omelets:
ham, turkey, bacon, cheese, feta, tomato, peppers, onion, mushrooms, fried potatoes.

Omelets | OpeAéTa

(Plain or with one extra ingredient)
Plain omelets served with a side

of tomato and cucumber slices.
OueAeTa (amAn 1) He €va UALKO)

Coke, Coke zero, Sprite,
Fanta lemon/orange, Soda, Tonic

Pink Grapefruit, Bitter Lemon, Ginger Ale,
Ice tea (lemon, peach, green)

Maywpévo Todt

(Agpovy, poddkivo, mpdacivo)

Special omelets | Znéolal opeAéTa
(Omelets with two or more ingredients)
Make your own omelets served with

a side of tomato and cucumber slices.
2néclal (he dUo 1) mapamdvw UALKA)

Mineral water | MeTaAAiké vepé (500ml)
Mineral water | MeTaAAiké vepé (IL)

Sparkling mineral water (330ml)
AvepakoUxo peTaAAlké vepd (330ml)

Sparkling mineral water (1L)
AvepakoUxo petalAiko vepo (1L)



Orange, apple, banana, cherry,
pineapple, peach, lemon, cranberry

Fresh orange or lemon juice

Greek coffee | EAAnVIkOG Kadég

Greek coffee double
EAANVIKOG KapEg SIMASG

Nescafé | Neokadé, Frappé | ®pané

Frappé with vanilla ice-cream
Ppané pe maywto pavilia

Espresso | Ecnipéco

Filter coffee | Kadpég dpiAtpou /
Espresso double | Eonipéco &1mAé

Americano | Apepikavo

Lager beer bottle (500ml):
Fix, Alfa, Vergina, Mythos, Mamos

Mythos (330ml)

Mythos or Amstel Radler 2% (330ml),
Fix Aveu Free 0% (500ml)

Glass of Ouzo or Tsipouro
MoTtript OUgo 1| Toimoupo

Ouzo 200ml bottles:
Linou sugarfree, Plomariou, Matis,
Samara, Samara 0% sugar, Lesvion

Varvayanni green,
Giannatsi red, Giannatsi Blue, Fimi

Spitzer (juice with soda water)
(Xupoég pe coda)

Gia...Giamas | MNa... Napag
Ask for available tastes.

Espresso freddo | Eonpéco ¢ppévTo

Cappuccino | Kanmoutcivo / Cappuccino
freddo | KanouTtoivo ¢ppévTto

Latte | Kadpé Aarte
Irish coffee | IpAavdik6g kadég

Chocolate hot/cold
ZokoAara Zeoth/kpUa

Milk in a glass (hot/cold)
MoTtrpt yaAa (LeoTd/kpUo)

Tea | Toau

Pilsner beer bottle (500ml):
Kaiser, Nissos

Siders & other: Somersby apple, watermelon

(330ml), Corona (330ml)

Varvayanni blue | Bappayiavvn pmAe

Tsipouro 200ml bottles:
Agioneri | Aylovépt

Dekaraki | Askapakt

Idoniko | H6wvik6

White, Rosé, Red, Retsina, Red demi-sec
Aeukd, Polg, Kékkivo, Petoiva, Kokkivo nuiyAuko

Glass | Momnpt
Carafe 0.5L | Kapagpa 500ml
Carafe 1L | Kapada 1L



aphrodite
—— hotel »*xx

Molyvos Lesvos

Please inform us about any allergies or intolerances you may have.

Shrimps, squid, shellfish, the octopus and the chicken fillet are frozen. Olive oil is used
for the preparation of all salads, pastas and main dishes. Sunflower oil is used for frying.

The consumer is not obliged to pay if the notice of payment has not been received (receipt-invoice).
The above mentioned prices are a la carte and include Municipal Tax: 0,5% & Value Added Tax (VAT) 13%
Management is obliged to have printed documents in a special case near the exit for documenting any complaint.

Market Inspector Accountable: Dimitrios Vatis

MapakaloUpe eVNUEPWOTE HAG OXETIKA Le mMBOaveg aldepyieg 1§ duoavekieg.

Ol yapideg, Ta kahapdpla, Ta ooTpakoeldr, To xTanodt kal To KoTémouho elval katePuypéva. Na TNV MapackKeun
oaAatwy, UUAPLIKWV Kal KUPLwV TATWV Xpnolponotlolpe ehatdrado. Na to Tnydviopa xpnotpomnotoupe nAtéAato.

O katavaAwTng Sev €xel TNV uMoXPEwan va nAnpwoel av 6 AdPel To vopo napacTtatikd (amddelEn i TILoAdYLO).
Ol avaypadpopeveg TIHEG avd e(dog elval TeAlkég kal mepthappdavouv @.M.A. 13% kat dnuoTtikd ¢opo 0,5%.
AlaBéToupe deltia mapandvwv KovTd oTnyv €£060 yla Tnv SlaTunwaor Toug.

Ayopavoulkdg Yrneubuvog: AnpriTplog Barng

El E Molyvos, Lesvos, Greece Tel: +30.22530.71725

E www.aphrodite-hotel-lesvos.com



