YPSELI ANAFI'S HIVE MENU 13.30-17.30

LAAATEL

AlyalotreAayitikn
vTouarivia, Koeupvsl, eAd, Topi kal kammapn Avaeng, maéiuadl oitov

Apooepn
mPACIVN OCAAATA ETTOXNG, CArPACCio KOAOKLO!, TTOACIVO UNAO, KOAOKLBOOTTOLOGC,
AavnBoc, BIVEYKOET AeUOVI-UOLOTAPSA

MrmraAkovi oTig KukAadeg
KapOTO, AyyoLpPIl, KATTVIOTA UOSIA, TTRPAAIVA KATIOUG, UOTXOAEUOVO, YALKOEIVN CAATOA TOIAl,
PPETKOC KOAIQVEPOC

OPEKTIKA

dapa
yavEOC UapivaTog ANuvou, EAQioAado KaAaudrag, kKamapopuAia Avapng

Tapapgooaldra
UE XElpOoTToINTA TTAKIQ ATTo UEAQVI COULTTIAG, POl TTITTEQI

BRUNCH & SNACKS

MNaovpTi
PPOLTA ETTOXNG, ENPOI KaPTTOI, UEAI Avapng

TooT KukAadwv
UE TTPOOOUVTO, XEIPOTTOINTO TTECTO POKAC, av-MIXAAn XOPO0UL, VTOUATIVIA KOVI

Fvukomarara
EuvoTLpl lov, aBokavTo, vrouartivi, VAAG CAAAQTAG, Moot aByd

Avya Benedict
TOOLPEEKI, TOAOUOG, oaAToa hollandaise

Pinsa Margarita / Pinsa pe Aobvila TRvou

Quinoa
aBoKAvVTO, VTOUQTIVI, TTOPTOKAAI, PRECKIA POKA, AVNOOG, RBIVEYKOET AeudVI -uovoTadpa

UE ETTIAOYT KATTVIOTOL COAOUOUL 1) TNyavnTh yapida o€ panko

KpOKETEG KOTOTTOLAO
PPETKA LLPWSIKA, TTOIKIAIQ UTTAXAPIKWY, MAYO UE YALKOEIVN CAATTA TOIAI

Smashed Black Angus burger
WUAKI UTTRIOG, KAPAUEAWUEVO KREUUVSI, TOPI cheddar, mayo sauce, PPETKIA POKA

Burger Fapidag
WUAKI UTTPIOC, Yapiba, ommTikn Uayioveéla Tapaud, aBoKAVTO, PRECKO KOAIQVE00
ENIAOPNIA

Tapta MooxoAéovo
ue cavtyi Aefavriag

Brownie pye ookoAara bitter
O100TT AALENG KAPAWEAQG, xElpoTToiNTO honeycomb, TaywTtd BaviAia Madayaokdong


https://en.wikipedia.org/wiki/Hollandaise_sauce

YPSELI ANAFI'S HIVE MENU 13.30-17.30

SALADS

Aegean Salad
cherry tomatoes, onion, olives, Anafi cheese, local sea fennel, wheat rusks

Green Salad
seasonal mixed greens, zucchini carpaccio, green apple, pumpkin seeds,
dill and lemon-mustard vinaigrette

Cycladic balcony
carrot, cucumber, smoked mussels, cashew praline, citron, sweet chili sauce fresh coriander

APPETIZERS

Fava Purée
Lemnos marinated anchovies, Kalamata olive oil, Anafi's caper leaves

Taramosalata
house-made squid-ink pita bites, red pepper

BRUNCH & SNACKS

Greek Yogurt
seasonal fruits, mixed nuts, Anafi's honey

Aegean Toast
prosciutto, house-made rocket pesto, San Michali Syros cheese, confit cherry tomatoes

Sweet Potato Toast
los local cheese, avocado, cherry tomatoes, fresh rocket, poached eggs

Eggs Benedict
Greek brioche, salmon, hollandaise sauce

Pinsa Margherita / Pinsa Tinos lountza

Quinoa Bowl
avocado, cherry tomatoes, orange, our garden rocket, dill, lemon-mustard vinaigrette

served with your choice of smoked salmon or house-made panko shrimps

House-made Chicken Croquettes
fresh herbs, aromatic spices, mayo with sweet chili sauce

Smashed Black Angus Burger
brioche bun, caramelized onion, house-made mayo, cheddar cheese, fresh rocket

Shrimp Burger

brioche bun, shrimps, homemade tarama mayo, avocado, fresh coriander

DESSERTS

Moscholemono Tart
with lavender whipped cream

Chocolate Brownie
fopped with salted caramel syrup, crunchy honeycomb, Madagascar vanilla ice-cream



