YPSELI ANAFI'S HIVE MENU 18.30-21.00

LAAATEL

AlyalotreAayitikn
vTOoUQATiVI, KOEUULSI, EAIQ, TOEI kal KATTapn Avaeng, ma&iuddl oitov

Apooepn
mPACIVN CAAATA ETTOXNG, CArPACCio KOAOKLBI, TTOACIVO UNAO, KOAOKLBOOTTOPOG, AvnBoCg,
BIVEYKOQET AgUOVI-UOLOTAPSA

MrmraAkovi oTig KukAadeg
KApOTO, AyyoLPIl, KATTVIOTA UVSIA, TTPAAIVA KATIOUC, UOTXOAEUOVO, YALKOEIVN CAATOA TOIAl,
PPETKOC KOAIAVEPOC

OPEKTIKA

dapa
YavpOoGg HapIVATOC ANUVOU, EAQIOAQSO KaAQudTag, KATTapo@LAAQ AvApng

Tapapgooaldra
UE XElpOoTToINTA TTAKIQ ArTo UEAQVI COULTTIAG, POl TTITTEQI

dopuaila Apaxwpag
UE OTTITIKO YAUKO EAIGC

KYPIQL

®dpioka PapioAl Tupicv
XelporoinTo pesto pOKAC, TOAYAVEC VIPASES KPEUMLSIOV, AIaaTr VToUATa

diAéTo Wap1 Huépag
PPIKATE

diIAéTo Mooxapl EAANvIKO
AELKN CAATOQ, TATATA Pavé

EMNIAOPMIA

Tapta MooxoAéovo
ue ocavtiyd AeBavrag

Brownie pye ookoAara bitter
OI0OTT AALENG KAPAWEAQG, XElPOTToINTO honeycomb, TaywTd BaviAia Madayaokdong



YPSELI ANAFI'S HIVE

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
Formaela Cheese from Arachova

with homemade olive spoon-sweet

MAIN COURSES

Fresh Cheese Ravioli
house-made rocket pesto, crispy onion flakes, sun dried fomato
Fresh Catch of the Day

fricassee
Greek Beef Fillet

white sauce, potato Pavé

DESSERTS

Moscholemono Tart
with lavender whipped cream

Chocolate Brownie

MENU 18.30-21.00

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



