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KaA@g iABate ota Eouiatdpia “Taaphiva”.

H bikr oag yaotpovopiki amdhauen €ivar n Sk pag empPpdpeuon.
Edv peivae euxapiotnpévor mefte o atoug iloug oag.

Edv 6x1, méore 1o o€ pag.

Euxapiatodpe mou pag emAé€are. Kahrj aag dped.

Napakahotpe yia ) dikij oag mAnpogdpnan, diaPdote 1a akéhouba:

To Add1 mou xpnaiponoieitar o sahdre ivar ayv mapBévo ehaiéhado mapaywyri pag, pe 0-1% oéa. 1a 1a payeipeutd kar tyavied gayntd xpnaiponoieitar
nhiéhaio kar payeipikd Aimog. ‘OAa ta kpéata, or kipddeg, or ppil6Aeg, Ta maiddkia kai ta @iAéta €ival ppéoka. Ta péoka Ydpia mwhotdvar pe To KIAG.
Kateuypéva mpoidvia eivai ta e§ric: xtanddia, kahapdpia, §igiag, yapides, kapapidec, pidia, souméc, aotakooupd, kaBoupdyuxa,

kotdmouho pmodu kai atjBog, pacohdkia, pmdjpieg, apakd.

To katdotnpa unoxpeottal va diaBéter éviuma dehtia o edikr Béon dimha oty €€odo yia y Siatinwon
omoiaadijrote Siapaptupiag 1 emkorvwviiote oto mAépwvo: 6977079338

Welcome to the “Charlina” Restaurants.

Your gastronomic delight is our reward.

If you are satisfied, you tell it to your friends. If you are not, you say it to us.

We thank you for choosing us.

Bon appetit.

For more information, please read the following:

The oil that is used in our salads, is pure olive oil of own production, with 0-1% acids. For cooked and fried foods we use sunflower oil.
All meats, mincemeat, the steaks, lamb chops and filets are fresh. The fresh fishes are sold per kilo.

Frozen products are the following: octopuses, squids, swordfish, prawns, crawfishes, mussels, cuttlefishes, lobster-tails, crabs,
chicken legs and breasts, green-beans, okra, peas.

[obpo noxanosaTb B pectopaH "YapnuHa"!

Hawm goctaBnseT UCTUHHOE YA0BONLCTBIE YA0BNETBOPSATL Balunm racTpoOHOMUYECKUM BKYCaM.

Ecnu Bam noHpaBunock y Hac, pacckaxute 06 aToMm Bawwum gpysbsm. Ecnv HeT, ckaxuTe Ham 06 aTom.
Bnarogapum Bac 3a Baww Bbibop! MpustHoro anneTutal

[ononHuTensHas uHopmaLms:

B Hawwux canatax Mbl UCNOMb3yeM ONMBKOBOE Macmo COHCTBEHHOMO NPOM3BOACTBA C MEHEE YEM
OAHONPOLEHTHBLIM COepKaHneM KUCNoT. [Ins NpUroToBIIEHNs NULLM BO ppuUTIOpe

Mbl MCNOMNb3yeM NOACONHEYHOe Macho. Bee 6e3 uckmoyeHns MconpoayKThl, apL, dune,

CBUHblE 1 HapaHbyu 0TOUBHbIE - CBeXMe. CBexas pblba npogaeTcs no Becy.

OcbMUHOTK, KanbMapbl, pbiba-mMeY, KpeBETKM, paku, MUANUK, KapakaTuLibl, OMapsbl, kpabbl,

KyPUHBIE HOXKM W TPYLKW, 3€NEHbIN ropoLLek, 6amuu (LBETKM ThIKBbI) FOTOBATCS U3 3aMOPOXEHHBIX MPOAYKTOB.

KaAw¢ jA@ate otnv Lavtopivn!
KaAn oag 6pe€n!

Welcome to Santorini
Bon Appetit!

MNo6po noxanoBaTb Ha CaHTOpUHM!
MpuatHoro annetural

(]
To katdotnpa undkertal o€ ayopavopikd éAeyxo.
Ayopavopikdg YnetBuvog: Charbel Chahine ar tAq
Lug upég oupmepihapPdvovar 6Aeg o1 véppes mpooauéfioers All taxes included




MEXPI 12.00

MPAINA

Mpwivé No |

Wnpévo Ywpi, Pottupo, papperdda, veokagé i wodi
Mpwivé No 2

Wnpévo Ywpi, Poutupo, papperdda, veakagé i tadi,
Xupdg moptokdAi

EyyAéQiko mpwivo

Auyd myaviud, eyyAéQixo pméikov, eyyAéiko
Aoukdviko, @pacéhia heinz, Ywpi, fottupo,
pappehdda, xupdc moptokdhi, veokagé rj odi
EAAnviké mpwivo

Opehéta (éta, Topdra, kpeppidt), pwpi Pnpévo,
Boutupo, papperdda, yiaodpu péhi, kagéc, xupdg
Mpwivé yia Xoptopdyoug

Opehéta pe Aaxavikd (veopdra, mmepid, kpeppiodi,
pavitdpia), Ywpi Pnpévo, Pottupo, pappekdda,
Kagég, xupdg —

AYTA .
2 Auyd Bpaoctd |
2 Auyd tpyavnd
2 Auyd oTPaTaTOGOa e
2 Auyd tnpyavntd pe tupi

2 Auyd tpyavntd pe pméikov

2 Auyd tnyavntd pe AoUKdviko

OMEAETEL (pe 3 auyd)

Opehéta amhi

Opeléta pe {apmov

Opeléta pe pméikov

Opeléta pe tupi, Japmmoy, e
Hméikov %
Opeléta pe Aoukdviko +
Opeléra pe pavitdpia

Opeléta pe pméikov, pavitdpia
Opeléta omécial Toapliva

&

(Onroupyriote ) ik oag opeAéta)

KPEMEY AAMYPEX

Lapmov (tupf, kpépa ydAakrog)
Lapmov - Mavitdpia

(tupi, Capmdy, pavitdpia, kp. ydhaktog)
Inécial (Capmav, pnéikov, wpi, mmepid, auyd,
pavitdpia, Kp. ydAaktog)

(Onpoupyrate T dikij oag kpéma)

TOIT

Tupi, Zapmdv, Ntopdta

Tupi, Zapmév, Ntopdra,MapouAi
KAapm Ldvrouitg

(Onproupyriote 0 dikd aag advrourt)

(--"““m
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/2 Boiled eggs
2 Fried eggs

UNTIL 12.00

BREAKFAST
Breakfast No |

Toasted bread, butter, marmalade, Nescafe or tea

Breakfast No 2

Toasted bread, butter, marmalade, Nescafe or tea,
orange juice

English Breakfast

Fried eggs, english bacon, english sausage, beans
heinz, bread, butter, marmalade, orange juice,
Nescafe or tea

Greek Breakfast

Omelette (feta cheese, tom., onion), toasted bread,

butter, marmalade, yoghourt - honey, coffee, juice

Vegetarian Breakfast

Omelette with vegetables (tomato, green pepper,
onion, mushrooms), toasted bread, butter,
marmalade, coffee, juice

EGGS

2 Scramble eggs
2 Fried eggs with cheese
2 Fried eggs with bacon
2 Fried eggs with sausage

OMELETTES (with 3 eggs)
Plain omelette
Omelette with ham
Omelette with bacon
elette with cheese, ham,
con
melette with sausage

_‘Omelette with mushrooms

Omelette bacon & mushrooms
Omelette special Charlina

(omelet of your choice)

CREPES (FLAPJACKS)
Ham (cheese, cream)

Ham - Mushrooms
(cheese, ham, mushrooms, cream)

Special (ham, bacon, cheese, green
pepper, egg, mushrooms, cream

(crepes of your choice)

T0ST

Cheese, ham, tomato
Cheese, ham, tomato, lettuce
Club sandwich

(sandwich of your choice)

5,50
6,00

7,50

8.00

8.00

~ ~ ~

~

~

~
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5,00
5,50

7,00

Ao 12.00

3ABTPAK
3aBTpaK 1 NomxapenHsiit xne6, macno,
mapmenag, Heckade nnv vain

3aBTpaK 2 MomkapeHHblit xnebd, macno,
mapmenag, Heckade unm van,
anenbCUHOBBIN COK.

AHrnunckun 3aBTpak

FAvyHmMLa-rnasyHbs, NoMkapeHHbIi Xned, aHrnuickui
OeKoH, aHrnuniickas cocucka, 606b1 XaitHu, xneb, macro,
MapmMenag, anenbCuHoBbI COK, Heckade nnu vai.

peyeckuin 3aBTpak
OMmreT ¢ CbIpoM heTa, ToMaTamu, NyKoM; nogkapeHHbIi
xneb, Macno, Mmapmenag, 1orypT ¢ Meaom, kKode, Cok.

Beretapuanckui 3aBTpak

OMMET OBOLLHOV (MOMUAOPLI, 3€MeEHBIN NepeL, fyk,
rpubbl), noxapeHHblit xned, macno, Mapmenag,
kodpe, Cok.

AALA
2 siMua, cBapeHHbIX BKPYTYH),
AnyHMUa-rnasyHba U3 2 auu
AnYHMLA-60NTYHbA M3 2 AnL
fAnyHnya-rnasyHba U3 2 auL ¢ Cbipom

AvyHnua-rnasyHba U3 2 auL ¢ 6eKoHOM
AvvHULa-rnasyHbsa U3 2 auu ¢ konbacon

OMIETHI (13 3-x anu)
Omnet

OmneT ¢ BeTYMHOM
Omnet c 6eKOHOM
OmMneT ¢ cbipoMm, BETYUHOM,
0eKoHOM

OmneT ¢ cocuckamm
Omner ¢ rpubamu

Omnet ¢ 6ekoHOM 1 rpuba
Omnert “YapnuHa”

(no6aBku Ha Baw BbiGOp)

BIINHbI C HAYNHKOW o
BRnuHbI ¢ BETYNHOIA (cbip, kpew) -4

BnuHbI ¢ BETYMHOM - rpMbamm
(cblp, BeTYnHa, rpubbl, kpem)

BMHbI C HAYMHKOM NO BbIGOPY (aé‘é

GeKoH, cbip, 3eneHbli criaakui nepe, silla, rpubs, kpem)

(6rmHbI NO Bawwemy Bbibopy)

COHOBWM (6areT nnu TocT)
CbIp, BeTYMHA, nOMUAOP

Cblp, BeTYMHA, noMuAaop, canat
Kny6GHbIW caHABKY

(coHaBUY ¢ HaYMHKOW Ha Bamt B160p)

Smile
You. areu

on Charlina Beach..



Bread - butter
Pita bread
Garlic bread

Wapi - Poutupo
Nita
Ikopdoywpo

Ikopdomita (pméikov, wpi) Garlic pita (bacon, cheese) 2,50
OPEKTIKA KPYA COLD APPETIZERS

TZGIZI'KI Tzatziki (yogurt with cucumber & garlic) 4’50
TapapocaAdta * Fish roe salad oo 4,50
MeAit{avocaldta — Eggplant salad 4,50

Y 4,50

Spicy Cheese salad

Tupokautepi a -

Ntdkog Dakos 5.00

Xoupog (pepubi, taxivi)s Hummus (checkpea, tahini) 5,00

NtoApaddkia - ¥~ Dolmadakia 4,50
B (stuffed vine leaves with rice)

MoikiAia - Me{éq (yia 2 dropa) Mixed Appetizers - (for 2 person) 2.00

(Moukdviko, keqteddi, wpdrita, anavakdmita, (sausage, meatballs, cheese pie, spinach pie,

pehit{dva, kohoki6r, 1atliki, tupokautepi eggplant, zucchini, tzatziki, spicy cheese dip,

1apapooaldra) taramosalata)

Ehiég pepida Portion of olives 3,00

Xtamddi Eiddto Octopus with vinegar sauce 8,50

Fried meatballs
Cheese croquettes
Falafel

lﬁI:Lried homemade sausage

= b i

Kepreddkia

Tupokpoxkéteg

®ard@el -pePiBokePTédee-
Moukdviko xwpidtiko Tyavito

~

~

~

OPEKTIKA ZEXTA HOT APPETIZERS
®dpa Fava beans 6,00
Xépta Green salad Horta 5.00
Layavdki Saganaki & 5,50
®éta Y (pe haxavikd) Grilled Feta cheese with 5,50
Vegetables
®éta pe UALo kpolatag kal péli Feta of crust leaves and honey 6,00
Matdreg tyavntég French fries 3.50
KolokuBdkia tyyavntd Fried zucchini 5,00
MeArt{dveg Tnyavntég Fried eggplant 5,00
Mimepiég tyavntég Green peppers fried 5,00
Mimepid ®Awpivng pe Tupi Stuffed red peppers with feta 5,50
cheece
XakoUp1 Yo Grilled Haloumi cheese 6,00
liyavieg Giant beans salad 4,50
Ntopatokeptédeg Fried tomatoe balls 6,00
Tupomitdkia Cheese pies 4,50
Lmavakomitdkia Spinach pies 4,50
6.00
6.00
8.00
6,00

~
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Xneb6 ¢ macnom

Xneb "TuTa" (cnerka obxapeHHsie neneLui)
Xneb ¢ yecHokom

Xneb "Muta" ¢ YeCHOKOM (GekoH, cbip)

XONOOHbIE 3AKYCKHK

T3at3uku (nacTa 13 iorypTa C orypLioM 1 YECHOKOM)
TapamocanaTa (nacTa 13 pbIObelt UKpbI)
Menut3aHocanara

(nacTa 13 BaknaxaHa ¢ YeCHOKOM)

TupokadTepu

(ocTpas nacTa u3 cbipa ¢ JobaBeHeM NpsHOCTEN)
Hakoc

Xymyc (ropoxoBas nacra ¢ TaxuHoM)

Honma

(rony6Lbl C pUCOM B BUHOTPaAHbIX MUCTbSIX)
CMeLaHHbIe 3aKyCKM - (AN 2 yenosek)
(konGaca, hprkagenbKu, Cbip C MMPOToM,

LUNWHAT B Nupore, 6aknaxaHbl, LyKKUHY,

Lia3uku, Cbip, Tapamocanara)

OnuBku 1 nopums
OCbMUHOT C YKCYCHbIM COYCOM

) )
: -
FTOPAYUE 3AKYCKU x'--:""_":'f/

®aBa (vectHblit ropox dasa)

XopTa (TyweHas TpaBa, pa3HOBMAHOCTL canara)
CaraHaKm (xapeHblit cbip)

Cbip ®eTa Ha rpune ¢ oBolamm

®eTa ¢ UNNO KPYCTAC ("soimsixHoe” TecTo) M Meaom
Kaptodens dppu
OGxapeHHbIe LyKKUHU
O6xapeHHble baknaxaHbl
O06xapeHHbIN 3eneHbIn nepew
®apmnpoBaHHbIe KpacHbIe nepLbl ¢
Cbipom deta
Cbip Xanymu, o6xapeHHbIW Ha rpune
TyweHas 6enaa ¢aconb
HOMaTOKe(pTeﬂeC (*kapeHHble KOTAETbI U3 MOMUAOP)
Mnpoxxku ¢ coipom
Mnpoxku co WwnuHaToMm
MsicHble KOTNneTku
CbIpHbIe KPOKeTbI
®anadens
XapeHas konbaca gomaluHero
. MpuroToBneHus 3



OPEKTIKA OAAAILINON
Mudia axviotd oképdo

Mudia cayavdxki
Tapideg oayavdki
MoikiAia Oalacoivawv (atopiké)

(xahapdpr, pidia, yapideg, Wik Yapi,
aviovyieg, Tapapooaldta)
Lapdéheg Pnuég

SEA APPETIZERS

Steam cooked Mussels

with garlic

Mussels saganaki

Shrimps saganaki

Variety of sea appetizers
(per | person)

(squid, mussels, shrimps, small fish,
anchovy, fish roe salad)

Grilled sardines

TYPIA
®¢ta EAAnviki
MoikiAia Tupiwv (yia | dropo)

Feta cheese
Variety of cheeses (per person)

IANATEL
Xwpidukn
Ntopdra
Ayyoup
Ntopdta - Ayyoupi

Mapouhi

Adxavo - Kapdto
TovocaAdta

LaAdta tou Leg

Lakdta Iméaial “Toaphiva”
KotocaAdta

(kotémoulo, odAtoa kdpu)

SALADS
Greek salad

Tomatoe salad
Cucumber salad

Tomato - cucumber salad
Lettuce salad

Cabbage - carrot salad
Tuna salad

Chef salad

Special “Charlina” salad
Chicken salad

(chicken, curry sauce)

IOYNEX
Ntopatdcouma
Mavitapdoouna
Kpeppudooouma

Iouma omécial Toapliva
(ppéoka avdpikta Aaxavikd)

Tomato soup
Mushroom soup
French Onion soup
Special soup Charlina
(fresh mixed vegetables)

CL\a(‘\iAa

8,50
9.00

12,00
15,00

7,50

OO0 UUUUIOO®
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3AKYCKW U3 MOPEMPOOYKTOB
Muauu ¢ yeCHoKOM,

NPUroTOBMEHHbIE Ha napy

Muauu caraHaku

KpeBeTkun caranaku

KokTennb U3 mopenpoayktoB 1 nopuus
(kanbmapbl, MUAUK, KDEBETKU,

Menkas pblba, aH4oychl, Tapamocanara
-nacra u3 pblOHO UKPbI)

XapeHble capauHbl

CbIPbl
Cbip ®eta
AccopTuMeHT cbipoB 1 nopuus

CANIATHI
Mpeveckui canat
Canat u3 nomugop
Canart u3 orypuosB
Canar ¢ orypuamu ¥ NnOMUAOPaMU U3 OrypLIOB
3eneHbli canat

Canart 13 kanycTbl U MOPKOBU

Canart ¢ TyHUOM

Led Canar

®upmeHHbIn Canat "YapnuHa"

KypuHbin canat

(kypuua, coyc kappu)

Cynbl
TomatHbI¥ cyn
lpnbHom cyn
®paHuy3CcK1in NyKOBbIW cyn
®upmeHHbIN cyn "YapnuHa"
(co cBeXMMM oBOLLAMM)



MITIEL
Mapyapita (odhoa v
Tupi, {apmov

Tupi, {apmdv, pméikov
Lméotal (wpi, Capmdy, préikov,
pavitdpia, kpeppudia, mmepid, viop.)

PIZZAS

Margarita (cheese, tomato
Cheese, ham

Cheese, ham, bacon
Special (cheese, ham, bacon,
mushrooms, onions, pepper, tomato)

Xopro@dyoug (tupi, mmepid, Vegetarian (cheese, pepper, onion, 8,00
Kpeppudia, viopdra, eNigg, pavitdpia) tomato, olives, mushrooms)
Xwpidukn (péa, viopdra, Villager’s (feta cheese, tomato, 8.00
KpEPpGdI, ehiég) onion, olives)
Mitea pe tévo (odAt. viopda, Tuna 2,00
upi, T6vog, erppuﬁm) (tomato sauce, cheese, tuna, onion)

Hawaiian Q.00

Xapdn (viopdra, tupi, (apnov ayayd

:'I"h-

’ (tomato, cheese, ham, plneapple)

"'SPAGHETTI
Plain with butter

IYMAPIKA - PYZOTOR &

Boutupo okéta

NamoAitév (cdMoa vopdta) Napolitain (tomato sauce) . 7,00
MmoloveQ (pe ppéaxo kipd) Bolognese (with fresh minced meat) 8,00
Apapmdta (kpeppidia, mmepid, Arabiata (onions pepper, bacon, 9.00
pméikov, odAt. viopdtog, toiki) tomato sauce, chilli) _-ﬁ-_%gf*-_

Kappmovdpa Carbonara S | 9,00
Mapivdpa (pe Oakacoivd) Marinara (with sea food). = 14,00
Lmayyéu ahiohio (Adbdi, okdpdo) Spaghetti all’aglio (oil, garlic) ..~ 8,00
EAAQVIKR (@péokia viopdta, @éta) Greek (fresh tomato, feta cheese) 8,50

4 -r_:'l_ B "'\-.'L'. AT
Imayyéu al méoto W 4Spaghetti Al pesto .*',_'l:'__",‘mh' % 8,00

Méveg Kotémoulo (pnemov Penne chicken L‘ $
kotdmouho, pavrtdpia, kpépa yahaktog). (bacon, chicken, mush
Néveg Mméikov (pokgop, oéhepr) Penne bacon (roquefort, @ ery
Néveg akd kpep Penne ala cream
(kpépa ydhaktog, pavirdpia) (cream, mushrooms)

NMéveg pe gohwpo (Pérka, foitupo)  Penne salmon (vodka, butter) 11,00
Puldto yapideg Risotto with shrimps 13,00
(pméikov, mmépi kaxodv) (bacon, pepper cachoun)
Pudto Aaxavikav Risotto with vegetables 8,00
Actakopakapovada pe 1o kik Lobster spaghetti per kilo 80,00
MAPAAOLIAKA KYPIA MIATA TRADITIONAL MAIN DISHES
Moucakdc 4 ?‘? Mousaka : 8,50
Naotitolo % # =) Pasticcio 7,50
Kotomouho oupvou " Chicken cooked in"thejoven 8,00
Lout{oukdKia Meatballs cooked in thefoven

(Soutzoukakia)
Mooxdp1 KOKKIVIOT). 5 Beef with tomato sauce 9,00
Mooxdpi ouipddo FrATY Beef stifado 9,90
Apvi KAépuko S Kleftiko -Stuffed lamb- 11,00
MAIAIKO MENU CHILDRENS MENU
Kotopmoukiég pe matdreg Chicken nuggets with chips 5,50
Moukavikdkia pe matdreg Sausage with chips 5,50
Xapmoupkep pe matdreg Burger with chips 6,50
Mitoa papyapita (maidiki) Kids pizza margarita 5,5

NALLA ST WG G
MaprapuTa (Cbip, TOMUAOPbI) SRR S S
Muuua ¢ cbipom U BETYUHON -
Muuua ¢ cbipom, BETYMHOW, 6EKOHOM
®upmeHHas nuyua (Cbip, BETYMHA,
6ekoH, rpubbl, NyK, nepeL, NOMUAOPbI)
BereTtapuaHckas nuyua (cbip,

nepew, NyK, NOMULOPbI, ONUBKM, FPUOBI)
Muuua no-gepeBeHCKM

(cblp theTa, NOMMZOPBI, NYK, OSIUBKY
Muuua ¢ TyHuoM
(TYHeLl, CbIp, NyK, TOMATHbIN coy" (
Mvuyua no-raBancku I{
(BETYMHA, CbIp, @aHaHACbI, NOMUZOPbI)

CNATCETTH

CnareTTi CO CNIUBOYHLIM Macnom
CnareTTi No-HeanonMTaHCKM

(C TOMaTHBIM COYCOM)

Cnarettn BonoHbe3e (C (hapLuem)
Cnarettu Apabuara (nyk, neped, 6exoH,
MOMUAOPbI, TOMATHbINA COYC , unan)
Cnarettn Kap6oHapa

Cnaretti MapuHapa (C MopenpoaykTamm)
CnareTT ¢ 4eCHOKOM (Macno, YeCHOK).
CnareTTu no-rpeueckn -
(cBEXME NOMMAOPBI, CbIp (beTa) i
Cnarettn Anb lNecto

lMeHHe ¢ Kypuuen e
(6ekoH, Kypuua, rpubbl, CNNBKK) = =
lMeHHe ¢ 63koHOM (pokchop cenbnepevl)
lMeHHe a na kpem

(CrMBOYHBIN COYC, rpnbbI)

lMeHHe ¢ nococeM (Boaka, CrMBOYHO® Macno)
Pu3otTo ¢ kpeBeTKamm g -
(bekoH, nepeL, kaxyH)
PusoTTo ¢ oBOLaMK - -
Cnarettnc OMapPOM (ueHa yKaaaHa 3a KwnorpaMM)

FPEYECKME OCHOBHbIE BNIOOA

MycaKa (kapTochenbHas 3anekaHka ¢ MSICHbIM dapLuem
1 DaknaxaHamu nog coycom beluamens)

MacTUYMO (makapoHHast 3anexaHka ¢ MSICHbIM
thapLuem nop coycom belamens)

3ane4vyeHHasa Kypuua

Cy.qsyKaKbn (3amevyeHHble MSICHBIE KOTJIETKH)

loBsigMHa B TOMaTHOM coyce
lFoBaauHa ctudago
Knedtuko - 3aneyeHHasn 6apaHuHa

OETCKOE MEHIO

KypuHbie koTnetku ¢ kaptodenem cpu
Cocucku ¢ kapTodenem chpu

Fambyprep ¢ kapTochenem pu

Muuua Maprapura

QLQ(‘UAQ



WHTA THI QPAI

Mmpi{dAa pooxapiola ydhaktog
Mmpi{oAa xoipivi)

Inéaial pipi{oha Toapliva
(odht. kpép., pm.)

IouPAdki KotdmOUAO
LouPAdxi xo1pive
LouBAdki avdpikto
(kotémouo, x0|p|v6)
Moukdviko xwpmtu( W)
Maiddxia :
Mmtéki
Mmtéxi yepioto .
Mm@téki aAd kpep
Mmtéki mémmep
Kotomouho @iAéto
Wapovépp!

MoikiAia kpeatik@v yia 2 dtopa
(nmiréka, xo1piviy, pripi{oAa,
kotdmouho, maiddkia, Aoukdviko,

miteq kal matdta crispy oahdra)

(Znujote amd tov aepPipo va oag
EVIHEPWOEI Y1a TIG yapvIToUpeg
¢ emhoyrig oag)

OANALLINA

Zipiag @IAETo

lapideg oxdpag

Xtamédr gn1o
Kahapapdkia tpyavntd
Kakapdp1 gnto

Kakapdpi epioto
WapomatéAa omécial yia 2

(wdp1 ppéako, yapideg, Eipiag, xtanddi,

pidia, matdra Y, mpdorvn cakdra)
Actakog pie 10 Kik

daykpi

Toimoupa

Nappdk
Tapidec okOpOQ ity

lepiotd

Charlina

. Shrimps garlic

GRILLED

Beef steak veal

Pork steak

Special Charlinas’s steak
(sauc. cream, bacon)

(burger, pork chop, chicken, Iamb
chops, sausage, pies and potato
crispy salad)

(You can ask the waiter to inform = :"-1-“'

you about dressing of your ch0|ce)

SEA FOOD
Sword fish fillet
Grilled Shrimps
Grilled Octopus
Fried squid (calamari)
Grilled Squid

Stuffed Squid

Fish Mix Grill for 2 person

(fresh fish, shrimps, swordfish, octopus,

mussels, baked potato, green salad)
Lobster per kilo

Red Snapper

Sea bream

Sea bass

VEGETERIAN DISHES
Briam

Gemista
(stuffed tomato, pepper)

" 16,00

15,00
10,50
13.00

Chicken souvlaki 3,00
Pork souvlaki 3,00
Souvlaki mix 3,50
(chicken and pork)
Villager’s sausage grilled 8.00
Lamb chops 3,50
4 Burger L 8,50
- Stuffed burger _ %% 11,00
Burger ala cream & 10,50
Pepper burger H‘Lﬁ‘ . 10,00
Chicken fillet . <= 9,00
Pork Fillet Grilled 1 2,00
Mix Grill Special for 2 person 33,00

9,50

14,00
8.50
9.50

13.50

48,00

70,00
18,00
14,00
14,00
17,50

8,00
8.00

BNIOJA HA TPUNE

CTelK n3 roBsianHbI

CTelK M3 CBMHMHDI

®upmeHHbIN cTenk “YapnuHa”
(CrMBOYHbIN coyc, GEKOH)
CyBnak# - WwawnbIK U3 Kypuubl
CyBnaku - wawnbIK U3 CBUHWUHbI
Cysnaku Mukc - wawnbIk

(M3 KypuLbl ¥ CBUHMHBI)
[epeBeHckas konbaca Ha rpune
BapaHbu 0TOMBHBIE
Byprep -t
®apwmnpoBaHHbIi 6yprep n-‘- £
Byprep a nsa kpem ; iy
Byprep ¢ nepuem
Kypunoe dune

CuHoe chune Ha rpune
®upmeHHbIn Muke Mpunb Ana AByX nepcor*
(byprep, cBuHas 0TOMBHas, 6apaHbs
oTOMBHas, KypuLa, cocucka, NUPOXKM 1

@2 XpyCTALUMIA canar c kapToceriem)

(Bbl MOXeTE nonyyuTh Y othuLmanTa
WHopMaLmio 0 Bbibope rapHupa k bnrogy)

MOPENPOAOYKTbI
®une pblbbI-Mey
KpeBeTku rpunb
OcbMUHOr rpunb
XapeHble kanbmapbi

Kanbmapb! rpunb

®apmpoBaHHbIie KanbMapbl

Pb16HbI# Muke Mpunb ans AByX NepcoH
(cBexas pbiba, KpeBeTkM, pblba-Mey, 0CbMUHOT,
MU, 3aneYeHHbIN kapToderb, 3eneHbli canar)
Owmap (LeHa ykasaHa 3a Kunorpamm)
NMounax

Mopckon newy
Mopckoi OKyHb
KpeBeTku ¢ YeCHOKOM

BEFETAPUAHCKWE BNIOOA
bpuam

(3aneyeHHoe OBOLLHOE pary)
lemucta, ¢hapwmpoBaHHbie OBOLW
(momupopel, Cnagkuin nepe,

LlYKKIHK, BaknaxaHbi)

Greek mezedes
From our chefs

with Love (D



INEIIANITE TOY IE®
®iAéto T{ak NtdvieA
(pavitdpia, owg)

CHEF’S SPECIALTIES
Jack Daniel steak
(mushrooms, sauce)

22,00

®iAéto YnT6 pe Poutupo Grilled fillet with butter 19,00
partp v'oteA J—

®iAéto a Aa Kpep Fillet a la creme eS8 99 00
(kpépa ydaktog, pavitdpia) (cream, mushrooms) £~ ‘I?&

®iAéto Miviov Fillet Minion e 21,00
(navitdpia, capmdvia) =1 w5 . (mushrooms, champagne)

dihéto MNémmep 2~ =55 M Pepper Fillet 21,00

N bt " (peppercorn sauce)
®iAéto Nuidfola g Fillet Diavola 22.00

(xokkivn mmepid, kayiév, yapideq)
®iAéto Latwpmpidv yia 2 dtopa
®1Aéto Ntaidva

(pouctdpda, owg eatpaykdv)

(red pepper, cayenne, shrimps)
Fillet Chateaubriand for 2 prs.
Fillet Diana

(mustard estragon sauce)

44,00
20,00

®iAéto Ltpoykava Fillet Stroganoff 20,00
(kpeppidia, mmepid, pavitdpia, kpaoi,  (onion, pepper, mushrooms,
Kpépa) white wine, cream, sliced meat)

Kotdmoulo a Aa kpep Chicken a la creme 3

(kpép. ydhaktog, pavitdpia, kovidk) (cream, mushrooms, bran -"::'1 :
Kotdmouho kdpu Chicken curry b NN,
(dpu, kpépa ydAakrog, ppouta) (curry, cream, fruits) == :. g ¥

Kotémouho mikdvtiko

(kpeppadr, mmepid, viopdra, kaut. mm.)
Kotémouho Katoatdpe
(kpeppddia, mmepid,

okdpdo, kdmapn, ehiéc)

Wapovéppr yepioTo pe Tupi
Xoipivi pripioAa kpagdtn
(pavrtdpia, kpeppddia, mmepid, kpacf)

Chicken spicy .
(onions, pep., tom., hot pep)
Chicken Cacciatore
(onions, peppers, garlic,
caper, olives)

Pork Fillet stuffed with cheese
Pork chop with wine
(mushrooms, onions, pepper, wine)

15,00
13.00

Lvitael xo1pIvo Schnitzel pork meat 9,50
i g -in breadcrumbs- -

Ivitoeh x0ppav 1 L Schnitzel Hoffma 11,00

(Capmov, tupi) (ham, cheese)

Lvitoel a Aa kpep Schnitzel ala crem 11,00

440 yahaKtoc, uavitd mush J
(xpépa ydhaktog, pavitdpia) (cream, mus rooms)\_/f
(You can ask the waiter to inform
you about dressing of your choice)

(Intfote and tov agpPrtdpo va oag
EVIHEPWOE Y10 TIG YapVITOUpeg
¢ emhoyrig oag)

Charlina

®UPMEHHBIE BNIOAA OT LHE®-MOBAPA
Crenik [xek Janven

(rpublI, coyc)

®une rpunb Co CNIMBOYHLIM MAcsioM

®une a nAa kpem
(crmBkm, rpubb)
®une MnHbLOH P
(rpubbl, WamnaHckoe) - ;.

®une noa coycoM M3 nepeyHbIX 3epeH

®une [bsasona

(KpacHbIN nepeL, KaneHckuit nepeL, KPeBETKM)
®une LLlatobpuaH ans aByX NepcoH

®une [uaHa

(MO, ropYMYHO-3CTPArOHHLIM COYCOM)

®une CtporaHoddp

(nyk, neped, rpubel, 6enoe BuHo,

CINMBOYHBII COYC, MSCO, Hape3aHHOE Kyckamu)
Kypuua a ns kpem f’ L, / e
(CMMBOYHBIN COYC, TPUObI, BpeHaN); T z"'-
Kypuua Kappwu §7 . e
(kappw, CIMBOYHbIN COYC, (DPYKTbI). .
Kypuua ocTpbiit
(nyk, nepeL, NOMUZOPbI, Kry4uii nepeL)
Kypvua KaubsaTtTope

(NyK, NepeLl, YECHoK,

Kanepchbl, ONNBKM)

CsuHoe ¢une, hapwmposaHHoe CblpOM
CBuHasi OTOMBHasA B BUHE g
(rpnbbl, NyK, nepeL, BUHO) ﬁ, _
LHMLEeNnb 3 CBUHMHDI, g’
NaHMPOBaHHbIN CyXapsiMu
WHuuenb XoddpmaH
(BeTYMHa, CbIp)
lWHUYyenb a na Kpem s
(CTIMBOUHBIN COYC, rpUBbI) (g s
(Bbl MOXeTE NONYYNTD oq)MLIWa
WHopMaLmio 0 Bbibope rapHupa k bnrogy)

Lounge Bar

atter Food



KPAILIA

AEYKA

Lavtopivn Mmoutdpn 750 ml
Lavtopivi Nuxtép 750 ml
Iavtopivn Nuxtépi 375 ml
Petoiva Mahapativa 500 mi
Xopa kpaci papehioio /2 kiAo

NotAp! kpaai

POZE
Lavtopivny Mmoutdpn
750 ml npi&npog
AtAavtic 750 ml
AtAavtic 375 ml
MotAp! kpaci
Xopa kpaai papekioio 2 kiAo

KOKKINA

Athavtic 750 ml

AtAavtic 375 ml

Adpa 750 ml

Adpa 375 ml

Xopa kpaai papehioio 2 kiAo

Biodvto yAuko kpaai motipi
Motip1 kpaci

Charlina

WINES

BLANC

Santorini Boutari 750 ml 26,00
Santorini Nichteri 750 ml 24,00
Santorini Nichteri 375 mi 12,00
Retsina Malamatina 500 ml 7,00
Draught housewine Y kilo | 4,50
Glass of wine 2,50
ROSE

Santorini Boutari 26,00

750 ml demi sec

Atlantis 750 ml 24,00
Atlantis 375 ml 11,00
Glass of wine 2,50
Draught housewine % kil 5,00
Atlantis 750 ml _ 26,00
Atlantis 375 ml 12,00
Lava 750 ml 21,00
Lava 375 ml 11,00
Draught housewine % kilo 5,00
Glass of Visanto sweet wine 4,00
Glass of wine 2,50

BMHA

BEJIbIE BUHA

CaHtopunu ByTtapu 750 mn
CantopuHun Huxtepu 750 mn
Cantopunu Huxtepu 375 mn
Peuuna 500 mn

[lomalLHee BUHO, BblAepkaHHOE 4 W
B 60ykax, 500 mMn {

Bokan BuHa % -
PO30BbIE BUHA

CaHTopuHu ByTtapu

750 mn nonycnaakoe
AtnanTuc 750 mn
AtnaHtuc 375 mn
bokan B1Ha l
[lomallHee BUHO, BbiAePKaHHOE ==~
B Ooukax, 500 mn

KPACHbIE BUHA
AtnaHtuc 750 mn
Atnantuc 375 mn
Naea 750 mn
Nasa 375 mn
[lomaLuHee BUHO, BblaepXaHHOe
B 60ukax, 500 mn

Bokan cnagkoro BuHa Vinsanto
Bokan BuHa

and never mind!




EMIAOPTIA OECEPTbI

MmakAaBdg Baclavas 5,50 Baknasa i
Kavtaicpi w ﬁKantalfl 5,50 Kataudm '_
Maovpu pe péM Yoghurt with honey 5,00 VlorypT c mMefoM
laoupu pe @polta Yoghurt with fruits 6,00 VlorypT ¢ pyKkTamu
Maodpu pe @podta kai péi Yoghurt with fruits and honey 6,50 MorypT ¢ dpykTamu 1 Megom B
Naolpu okéto Plain yoghurt 3,50 Worypt
Kavtaigr pe maywté Kantaifi with ice cream 6,00 Katandm c mopoxeHbIm
MnAémita ToapAiva pe maywtd  Apple pie Charlina with ice cream 6,00 fA6no4HbI nupor YapnuHa ¢ MOPOXEHbIM
KPEMEY FAYKEY T4 SWEET CREPES (FLAPJACKS) CNALKME BJIMHbI C HAYUHKOW ™,
Iokohdta =57 “* Chocolate 4,50 LokonapHas
LokoAdta pmavdve Chocolate banana 5,00 LokonagHo-6aHaHoBas R )
IokoAdta pmoKéto Chocolate biscuit 5,00 LlokonagHo-6MCcKBUTHaS .‘
Kpéma Toaphiva Crepe Charlina 7.00 BnuHbI YapnuHa
(ookoAdta, pmavdva, kapudia, pmokdto)  (chocolate, banana, walnuts, biscuit) (wokonag, 6aHaH, rpeLkme opexu, GUCKBMT)
Anpioupyrjote tv ik Create your own crepe BnvHbI ¢ no6oi HaYMHKOM no
oag Kpéma Bawemy 3aKasy o ":hu.,u
koo iV
. x_,.‘.#
GPOYTA - ys ERUITS OPYKThI
Kapmoudi A Watermelon 4,00 Apbys
Memovi Honey Melon 4,00 [Abixa
Avdpikta @poUta EmoxiG Mixed fresh fruits of the season 8,00 ®PpyKTbl N0 CE30HY
NATQTA (TPEIX MAAEL) ICE CREAMS (THREE BALLS) MOPOXEHOE (3 wapuka)
Bavikia Vanilla 4,50 BanunbHoe
LokoAdta Chocolate 4,50 LokonapHoe
®pdoula Strawberry 4,50 Kny6HuyHoe 5
Mmavdva Banana 4,50 BbaHaHoBOe L
Tolu - ®poun Tutti frutti 7.50 Tytmv ®GpyTTH 3 i
Mmavdva omhit Banana split ! 7.50 baHaHa cnnut iy
Iméoial maywto TeapAiva Special ice cream Charlina 7,50 ®upmeHHoe MopoxeHoe YapnuHa 37
s
MIAK ZEIK MILK SHAKES MUK LWENKWA. MONTOYHBIE KOKTENMK
Bavikia Vanilla 4,90 BaHunbHbINA
IokoAdta Chocolate 4,90 LLokonapHbin
Mmavdva Banana 4,90 BaHaHOBbIN
®pdoula Strawberry 4,90 Kny6HWYHbINA

Charlina



MNYPEX BEERS nueo

Mmipa apéhi pikpr 250 mi Barreled beer 250 ml 2,70 BoukoBoe nuBo 250 Mn
Mmdpa Bapéhi peydAn 500 mi Barreled beer 500 ml | 3.50 BoukoBoe nuBo 500 Mn
Apotel 500 ml == Amstel 500 ml i 3,50 Awmcten 500 mn
Xdivekev 500 ml Heineken 500 ml 3,50 XaitHekeH 500 mn
Ah@a 500 ml a Alfa 500 ml 3.50 Anbda 500 mn
MiBog 500 ml ——_ Mythos 500 ml — 3,50 Mudpoc 500 mn
Kopéva 330 ml Corona 330 ml 5,00 KopoHa 330 mn
Ldvtu (yndpa, ompdit) 500 m Sandy (beer, sprite) 500 ml 4,00 Cangu (nveo, cnpaiit) 500 mn
Ldvru (pnipa, ompdit) 250 ml Sandy (beer, sprite) 250 ml 3,50 Canpm (nuBo, cnpainT) 250 Mn
Cider -otpovpmoou * Cider -strongbow 5,50 Cwupp Crponrooy (unu Byanekep)
i YOUVTPTIEYKEpP- ‘- or woodpecker- p—
Smirnoff Ice Smirnoff Ice ﬂ 5,00 CmupHotd Aiic -y
Gordon’s Space Gordon’s Space ®# 5,00 lopaoHc Cneitc 3
Bacardi Breezer (kapmoi{, Bacardi Breezer (watermelon, .. 5,00 Bakapau Bpuusep (abiHs,
Aepdvi, avavdc, moptokdhi) lemon,pineapple, orange) “‘; JMMOH, @HaHac, anenbCuH) iy ull
Red Bull i! & i@ H Red Bull 5,00 PapbByn
NnoTA & fi’*%' ; | DRINKS CMNUPTHLIE HAMWUTKK x_ _..!
0uZo Mawpdp | # o | Ouzo Plomari 7,00 Y30 Mnomapu n—
000 e | Ouzo 3,00 Y30
Toimoupo T NS Raki 3,00 Paku
Kovidk Mera&d 3* =~ Brandy Metaxa 3* 4,00 Bpanam Metakca 3*
Kovidk Meta&d 5* Brandy Metaxa 5* 5,00 Bp3angu Metakca 5*
Kovidk Meta&d 7* Brandy Metaxa 7* 6,00 bBbpangu Metakca 7*
KOKTEIAL COCTAILS KOKTEANK
Imécial Toaphiva Charlina’s Special 7,00 ®upmeHHbIN KOKTennb YapnuHa
NMiva KoAdvta Pina Colad 7.00 NuHa Konapa
Texika Lavpdil Tequila Sunrise 7,00 Tekuna CaHpau3
MmAak Pdooiav Black Russian 7,00 YepHbint Pycckuii
Aévyk Aikavt Long Island 7.00 ToHr AiineHa
TQwv IAiyK (v, hepévi) Gin Sling 7.00 [OxuH CnvHr (NoacnalleHHbINA JXMH)
Ntdkouipi ®pdoula Daiquiri Strawberry 7.00 [aiknpu KnyOHNYHbI
Moxito Mojito 7.00 Moxwuto
peabin ] P --_hﬁ A~ e, -.
e ® ) :

IRANN

gﬁﬁzzfﬁ IREEZER JREEZER IREEZER JREEZER JREEZEL EREEZ

e




KA®EAEY COFFEES KO®E
EAARVIKGG Greek coffee 2,00 Kode no-rpeyecku
ArmAdg EAAviKag Double Greek coffee 2,50 Kode no-rpeyecku ABoiiHOM
Neg Kaogé Nes caffe 3,00 Heckadpe
Opanié Fappe ice coffee 3,00 ®panne (B36uTbIiA kode €O Mbaom)
Iméoiak @pamé pe AAkoOA Special Frappe with alcohol 5,00 ®upmeHHbIii hpanne ¢
ankorosibHbIM HanUTKOM

Iméoial @pamé pe Naywto Special Frappe with ice cream 5,00 ®upmeHHbIii hpanne ¢ MOPOXKEHbLIM
Eonpéaoo Espresso 2,00 3cnpecco
Aim\ég Eompéoco - Doble Espresso 2,50 [soitHoi Acnpecco -
Kamoutaivo Cappuccino 3,50 KanyyuuHo v
IphavdéQikog ) Irish coffee 5,00 Kodpe no-upnavacku
Kagé o Aai Caffe au lait 3,50 Kode c monokom
LokoAdta {eoij Hot chocolate ¢ $.0 3,50 Topsuuii wokonaa
Todi Tea b 2,50 Yai
Kagéc @iktpou Filter coffee 3.00 ®unbTp Koche
Kpdo Kamoutaivo Cappuccino Freddo 3,50 Kany4uuno ®peano ?xf—\
Kpio Eompéoco : Espresso Freddo 3,00 3cnpecco dpeano #:
Kagé pe Baileys u Coffee with Baileys 5,00 Kodpe c nukepom Beitnus -‘
............................................................ p

9.
AIEONEIY KAGEAEY INTERNATIONAL COFFEE KO®E C ANIKOrOJibHbIMU
pe aAkooA with alcohol HANWUTKAMU
EyyAéQikog kapég . English coffee 5,00 AHrnuickunit kope
(TCiv- Tpimh oex-Kahota) = (Gin-Triple sec-Kahlua) (OxmH - Tpunn Cek - Kanya)
FaA\iKkog kagég French coffee 5,00 ®paHuy3ckun koce
(Kouavtpé-Kahoia) (Cointreau - Kahlua) (KyanTpo - Kanya)
Pwooikog kaoé =f Russian coffee 5,00 Pycckun kodhe
(BétKa-KaAoﬂu\)“"“'———*:-?-——"-& (Vodka-Kahlua) (Bogka - Kanya)
0 kagég tou Mammoy Grandfather’s coffee 5,00 [enywkun kodpe
(Kovidk-Apapéto) (Brandy-Amaretto) (BpeHam - AMapeTTo) 2
0 kaqpég tng Aydmng Cafi d’Amour 5,00 Kade oI'Amyp v : - ‘* )
(Kovidk-Aepdvi-kavéha) (Cognac-Zest lemon-cinnamon) (KoHbsiK - Lieapa NMMOHa - kopyua) -
IphavdéQikog Kapég Irish coffee 5,00 WpnaHackuit kode U _
(IphavdéQixo ovioki) (Irish whisky) (MipnaHackwit BUCKM) -
Tapdikavg kapég Jamaican coffee 5,00 Amainckun kodpe (benbin Pom -
(Aeukd Podyp, Tia Mapia) (White Rum, Tia Maria) Pom Tua Mapua (TeTywwka Mapus)
Me€ikdvikog kagég (Kahoia) Mexican coffee (Kahlua) 5,00 Mekcukanckun kodpe (Kanya)
Napioidvikog kagég (Kovidk) Parisian coffee (Cognac) 5,00 Napwxckun kodpe (KQHQFE(L;_

n
o

B W
Charlina



XYMOI JUICES COKM

Avavdg Pineapple 3,50 AHnaHacoBbIn - : T

Poddkivo - Peach 3,50 MepcukoBbIn t

Aepovi Lemon 3,50 JIumoHHbIN

Noptokdh Orange 3.50 AnenbcuHOBbIN

Mmavdva Banana 3,50 BaHaHoBbIN )

Avdpixtog Mixed 3,50 MynbTudpyKTOBbIN

Buooivo P Sour cherry 3,50 BwuwHeBbI l '

Mijho Apple 3.50 f6nouHbli - %-“

®péokog Xupg TOpTOKAAI Fresh Orange Juice 4,50 CaexeBbiXaTbIi ANENLCUHOBBIN COK

Iméaial xupdg emoxis Toaphiva  Special juice Charlina 6.00 oupmenHbIit cok “Yapnuna”

(wpéoxoc) (with fresh fruits) (M3 cBeXeBbIXaTbIX (HPYKTOB)

ANAWYKTIKA SOFT DRINKS BOOA U TA3SUPOBAHHbLIE HANWUTKK

Nepo peydho 1,5 L Big bottle of water I,5 L 1,50 MurbeBas Boga1,5n

Nep6 pikpé 500 ml ' Small bottle of water 500 ml 0.80 Murbesan Bopa 0,5 n

Coca Cola 250 ml Coca Cola (250 ml) 2,00 Koka Kona 250 mn

Coca Cola Light 250 ml Coca Cola Light (250 ml) 2,00 Koka Kona Naitt 250 mn &

Coca Cola Light 500 ml  .3= | Coca Cola Light (250 ml) 4,00 Koka Kona Nait 500 mn =

Sprite 250 ml =" Sprite (250 ml) 2,00 Cnpaitt 250 Mn

Fanta moptokdAi 250 ml Fanta Orange(250 ml) 2,00 danta Opanx 250 Mn

Naywpévo tadi Aepévi 330 ml Ice Tea lemon (330 ml) 2,80 NepcukoBbiIii yait co nbaom 330 Mn

Naywpévo todi poddkivo 330 ml  Ice Tea peach(330 ml) 2,80 MepcukoBbiit yait co nbaom 330 Mn

I66a 250 ml Soda water (250 ml) 2.00 CopoBas Boga 250 mn

Tévik 250 ml Tonic water (250 ml) 2,00 Townwuk 250 ml

Mepié - 16An 330 ml Perrie - ioli(330 ml) 2,50 TMMepbe - Uonu

OINONMEYMATQAH SPIRITS KPEMKWE HAMUTKK

TQv - ! Gin 5,50 [OxuH

Botka Vodka 5,50 Bopka

Tekika Tequila 5,50 Texkuna

Mmakdpv Bacardi 5,50 bakapau

Kapmdpi Campari 5,50 Kamnapu

Anzprtio Aperitif 3.00 Aneputus

Aikép EAANVIKG Greek Liqueur 3,00 TIpeyeckui Nukep

MH AAKOOAOYXA MOTA NON ALCOHOLIC DRINKS BE3AJIKOIONIbHbIE HAMUTKWK

®pout Ndvg Fruit Punch 5,00 ®pyKTOBbLIN NYHL

BéptQiv Maipn (viopatoxupdg, xupdg Virgin Mary (tomato juice, lemon 5,00 HenopouHas Mapus (TomaTHbIN COK,

hepoviod, mmmépi, akdu, tapndako) juice, pepper, salt, worcestershire, tabasco) FIMMOHHbIN COK, NepeL, Corb,
BYCTEPLUMPCKUIA COYC, COYC Tabacko)

Avavdg & lpevadivn Pineapple and Grenadine 4,50  Ananac u Mpenagun

MnAdk Ouivto Indiviep Black Window Spider 4,50  YepHbiit Mayk Ha OkHe

(koka, Bavilhia maywo) (coke, vanilla ice cream) _ (koKa, BaHUINbHOE MOPOXeEHOE)

Cl\a(‘\'u\a and Orivel



A

6,00€
ATMOAYTH AIX8HXH PEYZTHX XOKOAATAZL, YEPBIPETAI ZEXTO
ME KPEMA TAAAKTOZ, 0¥ YOKOAATAL KAI MAFOTO

SENSATIONAL COMBINATION OF MELTING CHOCOLATE, SERVED WARM
WITH MILK CREAM. CHOCOLATE SAUCE AND ICE-CREAM

Maxax2aBc
5,50€ makAapag
MMAKAABAX ME ®PE>KO BOYTYPO,

FEMIZH AMYTAAAO KAI TAPNIPIZMENOZ ME ®YXTIKI

BAKLAVAS WITH FRESH BUTTER, STUFFED
WITH ALMOND AND TOPPED WITH PISTACHIO

6, 00=é Aple Crumiﬂe

GR
ENG

oVe

5, S50€ Tépra Aspovios Mapéyxa 5 50€ K(l'[al(pl

OAH H APOXIA ENOZ AEMONIOY ANAMITMENH ME MAOYZIA KPEMA

MANQ ZE BAXH OPEXKOWHMENOY MMIZKOTOY BOYTYPOY KATAI®I ME ®PEZKO BOYTYPO G R
ME ENIKAAYWH MAPETKAL KAI TEMIZH AMYTAAAO
THE FULL FLAVOR OF A FRESH LEMON MIXED KATAIFI WITH FRESH BUTTER
WITH RICH CREAM ON A BASE OF FRESH BAKED BUTTER BISCUIT AND ALMOND STUFF E N G

COVERED WITH MOUSSE OF MERINGUE




G Lovadikég yeuaoeig amo
100% WpECKU ETWTIKA (ppoUTar
XOPIE EVNTHPHTIKA

cocomango pina colada
Mdvyko, ®pdoula, Kapuda Avavdg, Kapuda

Mango, Strawberry, Coconut Pineapple, Coconut

exotic ' fresh

Mdvyko, Avavdg, ®pouta tou Mdboug dpdoula, MoptokdAl, Ppéoka GpUAAa Mévtag

Mango, Pineapple, Passion Fruit Strawberry, Orange, Fresh Mint Leaves

fresa tropical
®dpdoula Mdvyko, Avavdg, Mpdoivo Agudvi
Strawberry Mango, Pineapple, Lime

AOKIMAGCTE TU Kell HE NAYWTO!



Qlwquivxq

Evxaglotovug yla T Wgotiunch cas
Kaiés Dlaxadss

We thank you for your preference.
We wish you Happy Holidays

CHARLINA (Restaurant - Bar) Tel: (+30) 22860 82813, FAX: (+30) 22860 81677
wwuw.charlina.com
email: charlina@charlina.com
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