





We warmly welcome you to our “small island” (Nissaki) -a place where our hearts beat with a single purpose:

Relax and let your senses roam free, intertwining with the passion of cooking. Become a collector of small
gastronomic wonders. Those who've experienced it say the shock your taste buds will feel leads to an

unforgettable, addictive experience. We are here to offer nothing less than impeccable service.
Sit back, savor every moment, and let us take care of the rest.

Because no one knows you better...

Ané kapdidg oag kaAwoopifoupe oTo «vnodKi» pag -£dw dnou ol kapdiég pag xtunolyv adidkona pe évav povdaxa okond:

Xahapdote kal agriote Tig aicBriceig oag va pidicouy kai va SiactaupwBoliv pe To ndBog Tng payeipikig.

livere SUANEKTNG pIKp WY yaoTpovopik®v Baupdtwy. O1 éxovreg idn Ty epneipia Aéve 61 To «nAfypa», nou Ba dextolyv ol
dikof oag yeuoTikoi kdAukeg, odnyei oe pia dveu nponyoupévn e§dptnon. Eipaote €86 yia Tinota Aiyétepo and v dpiotn
eunnpétnon oag. Xag euxdpaote kaAri andAauon - Ta undAoina anAdg aprioTe Ta og gudg.

Kaveig dev oag Epel kaAitepa...



APPETIZERS



Grilled octopus with fava of Feneos and red onion chutney

Xtandd yntd e pdPa Deveol kal TOGTVET KOKKIVOU KPEPPUBIOU

Grilled squid with black-eyed peas salad

KaAapdpi gntd pe cardra paupopdrika

Panko shrimp with creamed white roe
Fapideq pe panko kal kpéua Aeukol Tapapd 18,00

Fried feta cheese sticks with filo pastry,

21,00

18,50

honey-ouzo dressing, black sesame and pistachio

Tnyavntd sticks pérag oe pUNMo kpoloTag e

dressing péhi-olo, patpo couadp kai pioTiki Alyivng 16,50

Soup of the day (Ask us)
Youna npépag (PwtioTe pag) 12,00



SALADS



BURRATA CAPRESE

Fresh burrata, heirloom tomato,
pine nuts, samphire and basil oil

®péokia burrata, vropdra heirloom,

koukouvépl, kpitapo kal Addi BaciAikol

PARMESAN NEST

with chicken fillets, spring onion,

cherry tomatoes and gorgonzola sauce

DwAid nappeldvag pe PIAeTAKIa KOTOMOUAO,

PPETKO KPePUSAKI, vioparivia kal cédAtoa gorgonzola 22,00
GREEK SALAD
Tomato, cucumber, bell peppers, feta cheese,
capers, oregano, olive oil, olives, onion
viopdTa, ayyoulpl, ninepiég, éra, k&napn,
piyavn, eAaidAado, eAi€g, KpeppUd! 16,50

MESCLUN

salad with grilled talagani cheese, dried hibiscus,

walnuts and pomegranate vinaigrette

Mpdoivn caldra peckAdv pe Yntd Taiaydvi,

ano&npapévo IBioko, kapuddyixa kal Piveykpér podiol 15,00

18,50



MAIN COURSES

LAMB PICANHA

with mavrodaphne wine sauce and Brazilian pink
peppercorn seasoning, served with potatoes and yam confit

Mikévia apviol pe odAtoa paupoddevng Kai apwuaTikd
pol mnépi BpalAiag, nardreg kar yAukonardra kovepi 40,00

T-BONE STEAK

baby potatoes with Café de Paris sauce and chimichurri sauce

T-bone steak ydAakrog, nardreq baby pe apwpariké Podrupo

kal odAtoa ToIpITcolpl 38,00

SEA BASS

sautéed with Malabar spinach and celeriac purée
AaPpdki coté pe onavéki

Boutipou kai noupé oehivopilag 26,00
NOODLES

with chicken and green apple in curry sauce

Noodles pe kotdénoulo
kal npdoivo priho og cdAtoa kdpu 21,00




SALMON

with seasoned crust and vegetable
caponata with citrus sauce

2oAwHOG pE apwlaTIKA KpoUoTa Kal
Kanovdra Aaxavikgv pe owg eonepidoeid®y 28,50

MUSHROOM RISOTTO

with truffle oil

Pig6To pavitapidv pe Aadi polgag 23,00

ORZOTTO

with sea fruits (octopus, mussels, shrimp)

KpiBapdTo pe ppolta tng 8dAaocoag
(xTanéd, uudia, yapideg) 28,00

PACCHERI PASTA

with guanciale, black truffle cream,
sour cream and Parmesan flakes

Zupapikd paccheri pe guanciale, kpépa padpng Tpolpag,
kpépa yahakrog kal flakes nappelavag 25,00

LOBSTER PASTA

Lobster with fresh tomato sauce [for 2 people]

Aotakédg pe ppéokia odAToa viopdrag [yia 2 dropal 110,00



DESSERTS

Baklava with walnuts, cardamom seasoning and handmade
Madagascar vanilla ice cream

MnakAaPdg pe kapuddyixa apwpanopévn pe KGpdapo
kai xeiponointo naywtd Pavidia Madayaokdpng 16,00

Kataifi with pistachio, dried kumquat
and handmade mastic ice cream

Kavraier tayiol pe giotiki Alyivng,
ano&npapévo koupkoudt
Kal xelponointo naywtd pacTixa

18,00



Lila Pause croissant with milk
chocolate créme filling,
strawberry ice cream and forest fruits

Kpouaodv Lila Pause yepiotd

ME KPEUa OOKOAATAG YAAQKTOG,

naywté gpdouia kai

PpEoKa ppouTa Tou dACoUG 15,00

Profiterole with handmade
Madagascar vanilla ice cream
dark chocolate ganache and peanut butter

MpopirepdA e xelponointo naywtd
Bavihia Madayaokdpng ykavad
paldpng cokoAdTag Kal KPEUa puUOTIKIOU

15,00



DL

username: nissakihotel
password: 2289023902

Prices are in euros and include all legal charges and taxes. Head for Market Regulations: loannis Kousathanas

POS Card Terminal is available. The Consumer is not obliged to pay, if the notice of payment is not received (receiptinvoice).

O Tipég eival o eupd kar nepidapBdvouv OAeg TiG vopipeg eniBapivoeig kar dpoug. Ayopavouikédg YneiBuvog: lodvvng KouoaBavag
H enixefpnon pag diabérel eykexpipévo Tepparikd anodoxriq kaptav POS. [ApBpo 66 N.4446,/2016).

O katavahwtig Sev éxel unoxpéwon va nAnpaoel edv 8 Adfer to Nopipo napactatiké otoixeio (Anédei€n i TipoAdyio).
(Ayopavopiki Siaragn Ap. 4/28-11-2012)

INKDESIGN



