TRADITIONAL STARTERS

TZATZIKI®"Y 6.50€
Traditional Greek dip with garlic, chopped cucumber,

yoghurt, oil and dill. Served with toasted garlic bread
TARAMOSALATASF 9.10€
Fluffy traditional spread with white fish roe

EGGPLANT YIAOURTLOUSFY 10.90€

Eggplant topped with cool yoghurt sauce, walnuts, parsley & a
touch of garlic

LOCAL SPECIALTY

SEAFOOD STARTERS

SKOPELOS TRADITIONAL CHEESE PIE'
Enjoy our authentic Skopelos cheese pie, lovingly
made right here at Adrina. Thin, crispy handmade phyllo
pastry hugs rich, genuine PDO feta cheese for a truly
flavorful taste of Skopelos tradition

11.30¢€

GRILLED TALAGANI CHEESE®™Y 10.50€
Traditional Messenian cheese made from sheep's milk,
grilled and sliced. Served in a clay pot with oregano and
grilled tomato

SPICY FETA CHEESE “BUYIURDI”FY 9.70€
Grilled feta cheese with tomato, hot pepper and oregano

GRAVIERA SAGANAKIY 11.50€

Traditional fried Graviera cheese with a crispy crust, served
warm with fresh lemon

FRIED ZUCCHINIY 11.20¢€
With grated graviera cheese

GRILLED VEGETABLES®™Y 10.80¢€
Grilled vegetables with sweet and sour vinaigrette

SPICY LOCAL CHEESE SPREAD®™Y 9.50€

Made with genuine PDO feta cheese, red Florina peppers
& chilli peppers

CHEESEBALLS 11.80€
Mixed cheese croquettes served with spicy cheese sauce

PSOMAKI WITH CRISPY COD 17.90€
Juicy cod fillet with a crunchy coating, in a soft bun

with tartar mayonnaise

MUSSELS MARINIERE®" 17.60€

Fresh mussels cooked with onions and garlic, finished
with white wine

FRESH BAKED SHRIMPS “SAGANAKI”®* 18.90€
Baked with tomato and feta cheese

FRESH BAKED MUSSELS “SAGANAKI”®F 18.90€
With tomato, feta cheese and parsley

DRUNKEN SHRIMPSC®F* 18.90€

Fresh shrimps sautéed with garlic, fresh lemon and white
wine, a dish bursting with Mediterranean aromas

WHOLE GRILLED SQUID®" 24.70€

Whole grilled Skopelos shortfin squid served with olive
oil-lemon dressing

FRIED SQUID 14.10€
Fresh local Skopelos shortfin squid, tender and juicy

SMOKED MACKEREL®F
Grilled mackerel with onion and oil-lemon dressing

10.50€

FRESH GRILLED OCTOPUS®*

Fresh octopus pieces with vinegar and olive oil.
Served with pickled vegetables

20.90€

OCTOPUS GYROS

21.90€
Fresh octopus sautéed with onion on pita bread
with fish roe spread and mustard

FRESH GARLIC SHRIMPS®F 18.90€
Garlic, green onion and hot pepper. Served with pita bread

FRESH FRIED WHITE BAIT 13.10€
Fresh, fried, delicious whitebait. Availability depends on the
phases of the moon. Please ask your waiter
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SALADS

GAVATHA SALADY 15.10€
Tomato, capers, onion, olives, purslane and crumbled

genuine PDO feta on a bed of whole grain rusk topped with
mustard vinaigrette

ADRINA SALAD®"Y 16.40¢€
Our salad with rocket, cherry tomatoes, sun-dried
tomatoes, parmesan flakes, pine seeds and other

mixed seeds served with a honey balsamic vinaigrette

OUR FAVOURITE
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KINOA WITH SHRIMPS®* 19.40€
Avocado, mango, pomegranate, tomatoes,

spring onions and sesame oil

MIXED GREENS WITH GRILLED CHICKEN 17.70€

Mixed fresh greens with grilled chicken thigh fillet, crispy
bacon, croutons, and our homemade dressing (contains
anchovies).

GREEK SALAD®™Y 11.30€
The traditional Greek salad with tomato, cucumber,

onion, green pepper, olives and genuine PDO feta cheese

LOCAL SPECIALTY

o

GRILLED MAIN COURSES

BEEF TAGLIATA® 36.00€
Thinly sliced Black Angus Prime Flap steak, of premium

quality

BEEF BURGER STEAK®™ 14.30€
Juicy grilled homemade beef burger
BEEF BURGER STEAK “YOGHURTLU”" 15.50¢€

Grilled beef burger on pita bread, topped with yoghurt
sauce. Served with mixed salad and fried potatoes

YOU MUST TRY

BEEF SOUVLAKI

WITH GRILLED VEGETABLES

Cubes of beef, peppers and onion on two skewers.
Served with pita bread, fried potatoes and tabbouleh

29.00€

ALONISSOS TUNA SALAD®* 22.70€
Fresh salad with Alonissos tuna, iceberg, endive,

capers, onion and dill with a lemon-based dressing

CHICKEN-BACON SOUVLAKI 15.40€
Cubes of tender chicken fillets wrapped in bacon on a skewer

THE BEST CHOICE

MAKE YOUR OWN CHICKEN GYRO 17.90€
Two pieces of pita bread filled with chicken gyros.
Served with mustard sauce, tzatziki, chopped tomato,

onion and fried potatoes

DAKOS WITH LOCAL SOFT CHEESE 13.10€
Dakos (barley rusks), juicy tomatoes, local soft (tangy) cheese,
oregano, and olive oil. An authentic island dish

CHEF'S SELECTION

FRESH BOILED VEGETABLES®F-" 9.50€
A healthy selection of freshly cut and lightly boiled
vegetables (greens, broccoli, cauliflower or baby zucchini),

depending on daily availability. Please ask your waiter

CHICKEN FILLET 12.10€

Grilled tender chicken fillet

GREEK PORK SOUVLAKI® 13.90€
Pork pieces on a skewer served on grilled pita bread

with tomato, tzatziki and fried potatoes

LOCAL SPECIALTY

LAMB CHOPS* 26.00€

Grilled lamb cutlets. Tender and delicious

SPECTAL ADRINA PASTA

PESTO LINGUINE WITH SQUID 19.10€
With Fresh local Skopelos shortfin squid and herbs

CANNELLONI WITH SHRIMP* 26.10€
Cannelloni filled with shrimp parmesan and fresh herbs

served with a shrimp sauce

PORK STEAK TOMAHAWK" 21.40€

Tender and delicious pork steak with fried potatoes

PORK KONTOSOUVLI" 19.50€
Grill speciality. With paprika sauce, pita bread and

fried potatoes

15.10€

FRIED MEATBALLS”
Traditional fried beef meatballs




QUICK AND TASTY

COFFEE - TEA

SPAGHETTI WITH TOMATO SAUCE 10.50€
Made with fresh tomatoes
SPAGHETTI WITH FRESH BUTTER 9.50€
GRILLED HAM AND CHEESE SANDWICH 5.90€
DESSERTS

HOMEMADE ORANGE PIE 11.30€
Honey dipped - moist and full of flavour

OUR SWEET CHOICE
PROFITEROLE ICE CREAM 13.80€

Stuffed vanilla ice cream puffs,
served with hot chocolate sauce

ADRINA ICE CREAM FOR 4 or 2 PERSONS

24.20€/17.30¢€
Our homemade ice-cream with Madagascar vanilla,
hazelnuts, chocolate chips and caramel sauce

SKOPELOS MILK PIE

Enjoy our authentic Skopelos milk pie (Galatopita),
lovingly made right here at Adrina. Thin, crispy
handmade phyllo pastry embraces rich, creamy custard

14.00€

CHOCOLATE SOUFFLE 11.10€
Homemade hot chocolate soufflé

ICE CREAMS AND FRUITS
BANANA SPLIT 8.60€

Banana and three flavours of ice cream, vanilla, chocolate
and strawberry with chocolate syrup, whipped cream and
grated almonds

CHICAGO ICE CREAM 8.60€
Two flavours of ice cream, milk and dark chocolate,

grated almond, chocolate chips, whipped cream and
chocolate syrup

ICE CREAM SCOOP-VARIOUS 3.00€
YOGHURT WITH FRUIT OR HONEY 8.60€
FRESH FRUIT IN SEASON 7.10€

TEA 3.50€
GREEK COFFEE SINGLE 3.50€
GREEK COFFEE DOUBLE 4.00€
ESPRESSO 4.30€
ESPRESSO FREDDO 5.20€
DOUBLE ESPRESSO 5.40€
CAPPUCCINO / CAPPUCCINO FREDDO 5.40€
NESCAFE FRAPPE ICED OR HOT 4.10€
HOT OR COLD CHOCOLATE 5.40€
FILTER COFFEE 4.90€
BEVERAGE
STILL MINERAL WATER 500ML 0.70€
STILL MINERAL WATER 1.0L 1.40€
SPARKLING WATER 250ml/1.0L 3.80€/4.80€
SOFT DRINKS 3.10€
FRESHLY SQUEEZED ORANGE JUICE 4.80€
PACKAGED NATURAL FRUIT JUICES 3.50€
MILKSHAKES AND SMOOTHIES 5.40€
BAR DRINKS
DRAFT BEER 3.50€
GREEK BEERS 3306ml 3.50€
IMPORTED BEERS 330ml 6.00€
MIXED DRINKS AND COCKTAILS 10.50€
SPIRITS 9.50€
SPECIAL BRANDS 12.50€
PREMIUM BRANDS 15.00€
SHOTS, DIGESTIVES AND LIQUEURS 3.00€
BOTTLE OF 0UZO 206ml 8.60€

VEGETARIAN / GLUTEN FREE (Upon request, all fried dishes can be
prepared with gluten-free breading)
At Adrina, we cook traditional recipes for you every day, using fresh
ingredients of the day.
Our potatoes are fresh, hand-peeled, and prepared by us.
For frying, we use high-quality sunflower oil and vegetable oil.
In our cooked dishes and salads, we use olive oil.
Allergens: Please inform our staff of any allergies or intolerances.
A complete list of allergen ingredients for all our dishes is available upon
request.
Product Quality: (*) Certain meats or seafood may be frozen. This choice is

made exclusively to ensure the quality

and safety of the products during their transportation to the island.
Person in charge: loannis Rodopoulos




MAPAAO>TIAKA OPEKTIKA

TZATZIKI®Y 6.50€
EAANVIKG, Ttapadociakd Kal OTuTIKO. ZepRipeTal Y
Ppuyaviopéva Ywudkia okopdou

TAPAMOXAAATASF 9.10€

A@pdTn Ttapadooiakr TapaPocaAdTa pe Aeukd Tapaud

MEAITZANA TIAOYPTAOY®"Y
Me dpooepr) owg yiaoupTiou, Kapudia, uaiviavo,
apwuaTiopévn pe Aiyo oképdo

TOMIKH ZMNEZIAAITE

10.90€

OANA>>TINA OPEKTIKA

AZIZEI NA AOKIMAZETE

TPATANOX MMNAKAAIAPOX ZE WQOMAKI
Zoupepd QIAETO uTtakaAIdpou PE Tpayavh KpouoTa
0€ HOAAKO WWUAKI PE PayiovElD TOPTAP

17.90€

YKOMEAITIKH TYPOMITAY 11.30€
AmtoAauoTE TNV QUBEVTIKI) OKOTIENITIKN OTPIPTA TUPOTUTA,
QTIOYMEVN ME HEPAKI aTO TA XEPAKIA pag. AETITO, TPAYaAVO
XEIPOTIoiNTO QUAAO aykaAidlel TTAoUCIa, AuBeVTIKA QETA
M.0.IN., dnuIoupywvTag PI YEUOTIKN EUTIEIPIA TTOU TINA THV
Tapadoon TNG ZKoTtEAOU

YHTO TAAATANI®FY 10.50€
WYn16 Ttapadoaciakd YEGONVIAKO TUPi atto TiPoREIo YAAQL.
ZepPipeTal oe ocayavakl Pe piyavn Kal ynTh vioudaTa

«MMOYTIOYPNTI»®Y
WntA @ETa PE VTOPATA, KAUTEPHA TUTIEPIA KAl piyavn

9.70€

SATANAKI TYPIY 11.50€
EKAeKTA ypaBi€pa, TNyaviouEVN TIAPADBOCIAKA O€ XPUOH
KpouaTa. ZepPipeTal (EOTO PE PPECKOKOUUEVO AEUOVI

KOAOKYOAKIA THIANHTAY 11.20€
Me Tpiupévn ypaBiépa

YHTA AAXANIKASF-Y 10.80€
dpeokownuéva Aaxavika Pe YAUKOEIVN BIVEYKPET
SKOMEAITIKH TYPOKAYTEPH®™Y 9.50€

Me auBevTiki @£Ta MN.0.T1., Tumtepid PAwpivng Kal KAuTEPN
TuTtEPIG

TYPOKPOKETEXY 11.80€
TnyavnTég UTTOUKITOEG TUPIWV JE GAATOO TUPOKAUTEPAG

MYAIA MAPINIEPS® 17.60€
dpéoka Pudia, JayeipePEVA PE KPEUMUDI, aKkOpdO,
ofBnopéva pe Aeuko kpaoi

OPESKES TAPIAES SAFANAKICF 18.90€

To tapadoaoiakd cayavakl ue vioudta kal géta M.0.11

OPEIKA MYAIA IATANAKI®F 18.90€
Me vropara, @éta M.0.I1 kai paiviavo

OAAAZZINH ZMNEZIAAITE
MEOYIMENEY TAPIAEsSF* 18.90€

PpéoKeg yapideS e YETOYEIOKG apwuaTa
OWTAPIOUEVEG HE OKOPDO, PPETKO AEUOVI KAl ASUKO Kpaai

NTOMIO XKOMEAITIKO OPAYAAO WHTO®F 24.70€
OA6kANnpo Bpdwalo otn oxdpa pe AadoAépovo
JKOMNEAITIKO OPAYAAO THIANHTO 14.10€
dpéoko vToTtio Bpdywaio

YKOYMMPI KAMNIZTO® 10.50€

Wn16 pe AadOAEPOVO Kal WIAOKOPUEVO PPETKO KPEUMUUDI

XTAMNOAI WHTOSF
KoppaTtakia gpéakou XTatodioU ue Aaddfudo
KOl TOUPGT AaXQVIKWY

20.90€

HMPOTAZH MAZ

F'YPOXZ XTAMOAI
XTaT6d1 COTAPICHEVO PE KPEMPUDI TTAVW O€ TUTA
ME TapaPOCaAdTa KAl HOUoTapPda

21.90€

FAPIAES SKOPAATEs®H*
2 € oayavakl he EAaIOAadO, TTIOAU okOpdo, PPECKO
KPEUMUDI Kal KauTePn TUTIEPIA. ZEPPipETAI UE TTITA

18.90¢€

OPEXKOZ THIANHTOX TAYPOX
H d1aBeaipotnTa e€aptdral amo TIG ATEIG TOU
@eyyapiou. MNapakaloUpe pwTACTE TOV OEPPITOPO GAG

13.10€




2ANATEZ

SANATA TABAGAY 15.10€
NTAKOG, VTOUATA, KATIAPN, KPEUUUDI, EAIEG, QVTPAKAQ,
@€ta MN.0.11M ka1 BiveykpET pouoTapdag

SANATA ANTPINASSY 16.40€
H caAdTta pag pe poka, viopaTivia, AIaoTr vioudTa,
PA0ideg TtappEeGvag, KOUKOUVOPOATIOPO Kal AAAOUG
OTIOPOUG KAl OWG UTIAATANIKO-PENI

H MNPOTAZH MAZ

KINOA ME TAPIAEX®™ 19.40€
ABOKAVTO, JAVYKO, pOdI, VTOUATA, PECTKO KPEUUUDAKI
KOl onoapéAalo

KHMNOYPOY ME WHTO KOTOMNOYAO 17.70€
AvAueIKTa QPEOKA OOAATIKA PE QIAETO ATIO UTTOUTI
KOTOTIOUAO OXAPAG, TPAyavo PTIEIKOV, KPOUTOV KAl GTUTIKI
owg (Ttepi€xel avtdouyia)

XQPIATIKH® Y 11.30€
H KAaoikr) EAANVIK CaAGTA YE VTOUATA, ayyoupl, KPEUUUDI,
Tumtepid, A€ kal @éta M.0.1

YHTA TH> QPA>

MOZXAPISIA TAAIATASF 36.00€
NeTtTokoPpéva Hooxapiola QIAeTaKIa Black Angus Prime
Flap, e€aipeTiKAG TTO16TNTAG

MOZXAPIYIO MNIGTEKICH 14.30¢€
ZoupePOS UTUPTEKI OTIO PPECKOKOUMEVO KIPA

MOXXAPISIO MMIOTEKI «TIAOYPTAOY»” 15.50€
ZepPipeTal Tavw o€ TIiTa e OPOTEPH TWG YIOOUPTIOU,
WIAOKOUPEVN OOAGTA Kal TIATATEG TNYAVNTEG

AZIZEI NA AOKIMAZETE

MOZXAPIXIO >O0YBAAKI ME WHTA AAXANIKA.29.00€
Tpupepd KOPPATIO JooXapIoU, TLEPATHEVA O€ BUO

OOUBAEG PE TUTIEPIEG KAl KPEPMUDBL. ZepPipovTal

ME TUTQ, TNYOVNTEG TIATATES KAl OPOTEPO TAUTIOUAE

YAANATA ME TONO AAONNHXZOY®F 22.70€
AuBevTIKOG TOVOG ANOVVAOOU, HapoUAI iceberg,
avTi, karapn, KPEPPUBI, dvnBo Kal AepovaTn owg

YOYBAAKI «KOTOMMEIKON» 15.40€
Tpupepd QIAETAKIO KOTOTIOUAOU TUAIXTA JE UTTEIKOV

H NMPOTAZH TOY WHXTH

F'YPOZ KOTOMOYAO 17.90€
AU0 TuTOYUPa KOTOTIOUAO. Ta GUVODEUOUE UE

OAATOO pouaTAPdAG, TCOTEiKI, WIAOKOPUEVN VTOUATO

ME KPEMMUDAKI KAl TIATATEG TNYAVNTEG

YIO VO TO TUAIEETE e O,TI BEAETE

NTAKOX ME NTOMIO =INOTYPI 13.10€
NTdKOG, (OUUEPEG VTOPATEG, EIVOTUPI, EAAIOAADO Kal piyavn

ENMIAOrH HMEPAZ

OPEZKA BPASTA AAXANIKA HMEPAZCHY 9.50€
Mia uyieivi eruAoyn amnd eAaQPWS BPacUEVA AaXAVIKA
(x6pTQ, uTIPOKOAO, KOUVOUTLIdI I KOAOKUBAKI baby).
MapakaAoUpe pwTHOTE TOV OEPPITOPO COG YIA TA AAXAVIKA
nuEPaAg

—EXQPI>TA ZYMAPIKA TH2 ANTPINAX

®INETO KOTOMOYAO 12.10€
WnT6, TpUPEPO KOTOTIOUAO 0T OXApa

XOIPINA SOYBAAKIA® 13.90€
>epBipovrtal ye wnth TiTA, VIOPATa, TCaTEiKI
KalI TNYavNnTEG TIATATEG

NTOTMMIA EMIAOIH

APNISIA MAIAAKIA™ 26.00€
Kalownuéva, Tpu@epd, TteviavooTipa Kal EAANVIKG

AITKOYINI NEXTO KAAAMAPI 19.10€
2 KOTIeAITIKO Bpdalo ue apwpatiké Bétava

KANEAONIA TAPIAAL* 26.10€
KaveAdvia yepiotd e yapida, tapueddva Kal gpEoKa
MUpwOIKa aepPipicuéva he aAAToa yapidag

XOIPINH MMPIZOAA TOMAHAWK” 21.40€
Tpugepn Kal oupepn XoIPIVH PTIPICOAT UE TTATATEG
TNYOVNTEG KOI TUPOKOUTEPN)

XOIPINO KONTOZOYBAI® 19.50€
2TECIOAITE TOU YNOTN POG. ZepBipeTal ue 0AATOA TTATIPIKAG,
TUTO KAl QPETKOTNYAVIOUEVEG TIOTATES

H NMPOTAZH MAZ - KAl ENA THFTANHTO

KEOTEAAKIA® 15.10¢€
Mapadoaiakd TNyavnTd Joaoxapicia KEPTEQAKIA




PHFOPE> ENIAOIEX

MAKAPONAAA «NAMOAITAIN» NTOMATA 10.50€

MAKAPONAAA ME OPEXKO BOYTYPO 9.50€
TOXT ANAMEIKTO ZAMMON-TYPI 5.90€

CAYKA
NMOPTOKAAONITA ZMNITIKH 11.30¢€
21pOTUOOTH PE TA TUIO AYVA UAIKA
H FAYKIA EMNIAOIH MAZ
MPOGITEPOA MATQTO 13.80€

EpIOTA oou e TTaywTo Bavilia. ZepPipovTal
ME KpEPa CEOTAG OOKOAATAG

MATQTO ADRINA I'IA 4 H 2 ATOMA

24 .,20€/17.30€
To dik6 pag oTuTIKG TTaywTo. Me TtaywTd Bavihia

Madayaokdpng, OUVTOUKIQ, KOPPATIO COKOAATAG
Kal O1p0TU KOPAPEAAG

TOMNIKH ZNEZIAAITE

FANATONITA >KOMEAOY 14.00€

AmtoAaUoTE TNV QUBEVTIK) OKOTIENITIKN YOAATOTUTA,
QTIOYMEVN PE HEPAKI aTtd Ta XEPAKIQ pag. AQpdTn,
BeAoUdIVN Kpépa okeTtadeTal atd AeTtTo, Tpayavo
XEIPOTIOINTO GUAAO, BNUIOUPYWVTAG UId YAUKIA EUTIEIPIO
TIOU TIMA TNV TIapddoon TNG ZKoTtéAou

SOYOAE ZOKOAATAZ
Z1uTIKG (€0TO COUPAE COKOAATAG

OACQOTA KAT OPOYTA

MIMANANA 2MNAIT

Mmavava kai Tpelg YeUoEIg TtaywTo, BaviAia,
OOKOAATA Kal @pdouAa pe O1pdTi COKOAATAG,
oavTlyi Ko TPIHPEVO apUYDaAo

11.10¢€

8.60€

NArQTO IIKATO

AU0 yeuoeIg TTaywTd, COKOAATA YAAAKTOG Kal
OOKOAATO UyEiag, TPIMPEVO AUUYOOAO, KOUPATIO COKOAGTAG,
oavTlyi Kal O1pOTU COKOAATAG

8.60€

NMOIKIAIA NMATQTQON (ANA MMNAAA) 3.00€
FTAOYPTI ME MEAI 'H OPOYTA 8.60€
OPOYTA EMNOXHX 7.10€

POOHMATA
Todl AnAG | ApwUAT1KO 3.50€
Kadeg EAANV1KOG Movog 3.50€
Kapec EAANVIKOG ALTIAOG 4.00€
Eompgoo 4.30€
Eompéco OpgvTto 5.20€
A1TAG Eompéco 5.40€
Karmoutolvo / Kamoutoilvo ®pgvto 5.40€
Neokape Zeotodg 1 dpamne 4.10€
Podnua XokoAdtag Zeoto n Kplo 5.40€
Kapeg d1ATpou 4.90€
ANAYYKTIKA
MeTaAA1k6 Nepd 500ml 0.70€
MetaAA1kd Nepd 1.0L 1.40€
AvBpakolxo Nepd 250ml/1.0L 3.80€/4.80¢€
AvapukTtika Atadopa 3.10€
DpEOKOG XUHOG MopTOKAAL 4.80€
Xupol ®polTwV Alddopol 3.50€
M1Ako€1lk katl lpaviteg 5.40€
NOTA
Mrupa Motrpt Draft 3.50€
Mnbpeg Eyxwpleg 330ml 3.50€
MrUpeg Eloaywyng 330ml 6.00€
KokTe1lA Aladopa 10.50€
Mota AmAd 9.50€
Mota Imeotiah 12.50€
Motda Premium 15.00€
ToNvAkia, XWVEUT1KA KAl AlKepdkid 3.00€
0Ulo MmoukdaAl 200ml 8.60€

VEGETARIAN GLUTEN FREE (katéTuv aitjpatog 6Aa Ta TnyavnTd pmtopoulv va yivouv kai pe gluten free tavapiopa)
21NV AvTpiva HayeIpeUoUPE KOBNUEPIVA VIO E0GG TIOPASOTIAKES CUVTAYEG PE PPETKA UAIKA NUEPOG.
O1 tatdTeg Yag eival PPECKIEG KOl KABAPITPEVEG aTtd £UAG, MNa To TNYAVICHA XPNOIUOTIoIoUNE NAIEAQIO KAl QUTIKG £AQIO aPioTNG TIOIOTNTAG,
100VIKO YIa UYNAEG BEPUOKPATIES. ZTA MAYEIPEUTA Kal OTIG GAAATEG XPNOIHOTIOI0UUE EAQIGAQDO.
AMAepyloyova: [MNapakaAoUpE EVPEPWOTE TO TIPOCWTIIKG PAG YIa TUXOV OAAEPYiEG 1) Suoavegieg.
AloBéToupe TIARPN KATAAOYO PE Ta aAAEpYIoyOVa CUCTATIKG TWV TUATWY HAG.
MoiétnTa Mpoidvrwv: (*) Opiopéva kpéata r BaAaooIvd evOEXETAl va ival KATEWUYHEVAL.
H eTuAoyr) auTr yiveTal amokAEIOTIKA yia TN SIa0@AAIoN TNG TTOIOTNTAG KAl TNG UYIEIVAG TWV TIPOIOVTWY KATA TN HETAPOPE TOUG TIPOG TO VNOi.
Ayopavopikd YTeuBuvog: lwdvvng PoddttouAog
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TABEPNA ADRINA BEACH
Ol ZMEZIANITE MAZ (KATOTIN MAPAITEAIAZL)

ZONTANOZ AZTAKOZ

ATté 10 evudpeio pag. Wntog A Bpactdg €/kg

AZTAKOMAKAPONAAA

H yeuoTikr euTteipia Tou KaAokaipiou! Me Alykouivi Kal QpEOKIA CAATOO VTOUATAG
€/AXTAKOZ/kg +9.50€/MAKAPONAAA/ATOMO

ZKOPIMINOMAKAPONAAA

H tapadooiakry OKOTENITIKN cuvTayr HE PETKIA OAATOO VTOUATAG KAl AIYKOUiVI
€/ZKOPTTINA/kg +9.50€/MAKAPONAAA/ATOMO

NEZKANAPITZA ®PIKAZE

Ppéokia TteokavOPIToa QPIKATE e TAATOA QUYOAEUOVO 26,00€/ATOMO

PO®OZ ZTI®PAAO

H tapadooiakr oKoTeAITIKN ouvTayn Tiou agicel va SOKIJAOETE.
Po@dg payelpepévog e Kpeupudia kal Eiva daudoknva €/kg

YAPOZOYINA

Me @péoka wdapia Kal Aaxavika €/VYAPI/kg+11.00€/20YTNA/ATOMO

2KOPTINA WHTH

Av Tn &¢iTe 0N BITpiva pag, unv Tnv xaoetel €/kg

OPEZKA WAPIA

Amo Tn Bdpka kaTeuBeiav oTo TIATO OAG.
Tnyavntd r wntd Kai 170 Bpadu 6Aa oTa kdpRouva €/kg

KATZIKOMAKAPONAAA- EMITEAOYZ ENA KPEAZ

NAIYKOUIiVI € KATOIKAKI ZKOTIEAOU CIYOUAYEIPEPEVO OTN YAOTPO 25,00€/ATOMO
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ADRINA BEACH TAVERN
OUR SPECIALITIES (PRE-ORDER)

LIVE LOBSTER

From our tank. Grilled or boiled €/kg

LOBSTER LINGUINE

A summer gourmet experience. With linguine and fresh tomato sauce
€/LOBSTER/kg +.9.50€/SPAGHETTI/PERSON

SCORPION FISH LINGUINE

A traditional Skopelos recipe with fresh tomato sauce and linguine
€/SCORPION FISH/kg +.9.50€/SPAGHETTI/PERSON

MONKFISH FRICASSEE

Monkfish with greens and egg lemon sauce 26,00€/PERSON

DUSKY GROUPER FISH STEW

A classic Skopelos recipe you must try. Dusky grouper fish (rofos) cooked with onions and
sour plums €/kg

FISH SOUP

With fresh local fish and vegetables €/FISH/kg +11.00€/SOUP/PERSON

GRILLED SCORPION FISH

If it is available ... don't miss it €/kg

CATCH OF THE DAY

From the fishing boat to your plate... Fish grilled or fried €/kg

KATSIKOMAKARONADA

Linguine with Skopelos local goat slowly cooked in the oven 25,00€/PERSON




	TRADITIONAL STARTERS 
	SKOPELOS TRADITIONAL CHEESE PIEV. . 11.30€ 
	Enjoy our authentic Skopelos cheese pie, lovingly  
	made right here at Adrina. Thin, crispy handmade phyllo pastry hugs rich, genuine PDO feta cheese for a truly  
	flavorful taste of Skopelos tradition  

	 
	SEAFOOD STARTERS 
	PSOMAKI WITH CRISPY COD . . . . . .17.90€ 
	Juicy cod fillet with a crunchy coating, in a soft bun  
	with tartar mayonnaise  
	DRUNKEN SHRIMPSGF*. . . . . . . . . 18.90€  
	Fresh shrimps sautéed with garlic, fresh lemon and white wine, a dish bursting with Mediterranean aromas 
	OCTOPUS GYROS. . . . . . . . . . .21.90€ 
	Fresh octopus sautéed with onion on pita bread  
	with fish roe spread and mustard 
	KINOA WITH SHRIMPSGF*. . . . . . . .19.40€ 
	Avocado, mango, pomegranate, tomatoes,  
	spring onions and sesame oil 

	 
	ALONISSOS TUNA SALADGF. . . . . . .22.70€ 
	Fresh salad with Alonissos tuna, iceberg, endive,  
	capers, onion and dill with a lemon-based dressing 
	FRESH BOILED VEGETABLESGF,V. . . . . . .9.50€ 
	A healthy selection of freshly cut and lightly boiled  
	vegetables (greens, broccoli, cauliflower or baby zucchini), depending on daily availability. Please ask your waiter 

	SPECIAL ADRINA PASTA  
	GRILLED MAIN COURSES 
	BEEF SOUVLAKI  
	WITH GRILLED VEGETABLES. . . . . . 29.00€ 
	Cubes of beef, peppers and onion on two skewers.  
	Served with pita bread, fried potatoes and tabbouleh 
	MAKE YOUR OWN CHICKEN GYRO. . . . . 17.90€ 
	Τwo pieces of pita bread filled with chicken gyros.  
	Served with mustard sauce, tzatziki, chopped tomato,  
	onion and fried potatoes 
	LAMB CHOPS*. . . . . . . . . . . . 26.00€ 
	Grilled lamb cutlets. Tender and delicious   
	FRIED MEATBALLS*. . . . . . . . . .15.10€ 
	Traditional fried beef meatballs 

	QUICK AND TASTY 
	DESSERTS 
	PROFITEROLE ICE CREAM . . . . . . .13.80€ 
	Stuffed vanilla ice cream puffs,  
	served with hot chocolate sauce 

	ICE CREAMS AND FRUITS 
	 
	 
	COFFEE - TEA 
	 
	BEVERAGE 
	 
	ΒAR DRINKS 
	ΠΑΡΑΔΟΣΙΑΚΑ ΟΡΕΚΤΙΚΑ 
	ΣΚΟΠΕΛΙΤΙΚΗ ΤΥΡΟΠΙΤΑV . . . . . . . 11.30€ 
	Απολαύστε την αυθεντική σκοπελίτικη στριφτή τυρόπιτα, φτιαγμένη με μεράκι από τα χεράκια μας. Λεπτό, τραγανό χειροποίητο φύλλο αγκαλιάζει πλούσια, αυθεντική φέτα Π.Ο.Π., δημιουργώντας μια γευστική εμπειρία που τιμά την παράδοση της Σκοπέλου 

	ΘΑΛΑΣΣΙΝΑ ΟΡΕΚΤΙΚΑ 
	ΤΡΑΓΑΝΟΣ ΜΠΑΚΑΛΙΑΡΟΣ ΣΕ ΨΩΜΑΚΙ . . .17.90€ 
	Ζουμερό φιλέτο μπακαλιάρου με τραγανή κρούστα  
	σε μαλακό ψωμάκι με μαγιονέζα ταρτάρ 
	ΜΕΘΥΣΜΕΝΕΣ ΓΑΡΙΔΕΣGF*. . . . . . . .18.90€ 
	Φρέσκες γαρίδες με μεσογειακά αρώματα  
	σωταρισμένες με σκόρδο, φρέσκο λεμόνι και λευκό κρασί  
	ΓΥΡΟΣ ΧΤΑΠΟΔΙ. . . . . . . . . . .21.90€ 
	Χταπόδι σοταρισμένο με κρεμμύδι πάνω σε πίτα  
	με ταραμοσαλάτα και μουστάρδα 
	ΚΙΝΟΑ ΜΕ ΓΑΡΙΔΕΣGF*. . . . . . . . .19.40€ 
	Αβοκάντο, μάνγκο, ρόδι, ντομάτα, φρέσκο κρεμμυδάκι  
	και σησαμέλαιο  
	ΣΑΛΑΤΑ ΜΕ ΤΟΝΟ ΑΛΟΝΝΗΣΟΥGF. . . . . 22.70€ 
	Αυθεντικός τόνος Αλοννήσου, μαρούλι iceberg,  
	αντίβ, κάπαρη, κρεμμύδι, άνηθο και λεμονάτη σως 
	ΦΡΕΣΚΑ ΒΡΑΣΤΑ ΛΑΧΑΝΙΚΑ ΗΜΕΡΑΣGF,V . . .9.50€ 
	Μια υγιεινή επιλογή από ελαφρώς βρασμένα λαχανικά (χόρτα, μπρόκολο, κουνουπίδι ή κολοκυθάκι baby). Παρακαλούμε ρωτήστε τον σερβιτόρο σας για τα λαχανικά ημέρας 

	ΞΕΧΩΡΙΣΤΑ ΖΥΜΑΡΙΚΑ ΤΗΣ ΑΝΤΡΙΝΑΣ 
	ΨΗΤΑ ΤΗΣ ΩΡΑΣ 
	ΜΟΣΧΑΡΙΣΙΟ ΣΟΥΒΛΑΚΙ ΜΕ ΨΗΤΑ ΛΑΧΑΝΙΚΑ.29.00€ 
	Τρυφερά κομμάτια μοσχαριού, περασμένα σε δύο  
	σούβλες με πιπεριές και κρεμμύδι. Σερβίρονται  
	με πίτα, τηγανητές πατάτες και δροσερό ταμπουλέ 
	ΓΥΡΟΣ ΚΟΤΟΠΟΥΛΟ. . . . . . . . . . 17.90€ 
	Δύο πιτόγυρα κοτόπουλο. Τα συνοδεύουμε με  
	σάλτσα μουστάρδας, τζατζίκι, ψιλοκομμένη ντομάτα  
	με κρεμμυδάκι και πατάτες τηγανητές  
	για να το τυλίξετε με ό,τι θέλετε 
	Καλοψημένα, τρυφερά, πεντανόστιμα και ελληνικά 
	ΚΕΦΤΕΔΑΚΙΑ* . . . . . . . . . . . 15.10€ 
	Παραδοσιακά τηγανητά μοσχαρίσια κεφτεδάκια  

	ΓΡΗΓΟΡΕΣ ΕΠΙΛΟΓΕΣ 
	ΓΛΥΚΑ 
	Γεμιστά σου με παγωτό βανίλια. Σερβίρονται  
	με κρέμα ζεστής σοκολάτας 
	ΓΑΛΑΤΟΠΙΤΑ ΣΚΟΠΕΛΟΥ. . . . . . . . 14.00€ 
	Απολαύστε την αυθεντική σκοπελίτικη γαλατόπιτα, φτιαγμένη με μεράκι από τα χεράκια μας. Αφράτη, βελούδινη κρέμα σκεπάζεται από λεπτό, τραγανό χειροποίητο φύλλο, δημιουργώντας μια γλυκιά εμπειρία που τιμά την παράδοση της Σκοπέλου 

	ΠΑΓΩΤΑ ΚΑΙ ΦΡΟΥΤΑ 

