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ADRINA GRAND HOTEL
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

TZATZIKI®Y 6.50€

Traditional Greek dip with garlic, chopped cucumber,
yoghurt, oil and dill. Served with toasted garlic bread

VARIETY OF SPREADS 12.30€
Tzatziki, spicy cheese spread, local soft (tangy) cheese

LOCAL SPECIALTY

OUR SPECIALTY

SKOPELOS TRADITIONAL CHEESE PIEY 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

FRIED POTATOES TWISTERS 10.90€
Fresh fried potato chips with cheddar cheese, chopped
tomato with onion, sour cream and bacon

MEDITERRANEAN TACOS 17.00€
Sauteed shrimps”, onion, rocket and guacamole
FRESH GRILLED OCTOPUS®* 22.90€

With a mixed green salad, orange and sun-dried tomato
sauce

YOU MUST TRY

SEAFOOD KAKAVIA
(TRADITIONAL GREEK FISH SOUP) 14.80€
Arrich, traditional seafood soup made from a flavorful

shellfish and prawn broth, with juicy mussels and prawns.
Served with crispy croutons

SAUTEED MUSHROOMS®"Y 12.90¢€
With garlic, rosemary and white wine

CHEF’S FAVOURITE
BEEF CARPACCIO®™ 21.50€

Beef carpaccio, mayonnaise with Alonnisos tuna and capers

SALADS

MODERN GREEK SALAD 17.80€
Cherry tomatoes, homemade pickled cucumber, fresh onion
with local soft (tangy) cheese mousse and aromatic barley
powder

BEEF" TARTARE YIAOURTLOU 19.00€
With pita bread and yiaourtlou foam
FRIED METSOVONE CHEESEY 16.20€

Cereal-crusted cheese. Served with passion fruit marmalade

SEAFOOD STARTERS

MUSSELS MARINIERE®" 17.60€

Fresh mussels cooked with onion and garlic, deglazed
with white wine

CHARCOAL GRILLED PRAWNS®™" 22.60€
With lemon sauce, garlic and butter
SHRIMP "CHYLOPITAKI"" 21.10€

Fresh shrimps with traditional Greek pasta cooked with
cherry tomatoes, spring onions, peppers and Greek beer.
Served with smoked "graviera" cheese

SALAD WITH GRILLED CHICKEN®™ 18.80¢€
Mixed greens with grilled chicken thigh fillet, bacon,
cucumber and yoghurt dressing.

SALAD WITH SMOKED SALMON® 22.60€

Mixed green salad with ginger sauce, cucumber, cherry
tomatoes, slices of orange and smoked salmon long-sliced

SKOPELOS SALADY 14.50€
Grilled multi-coloured peppers, tomato, cucumber, onion and
olive paste. With a herb vinaigrette, genuine PDO feta sauce
and grilled pita bread

LOCAL SPECIALTY

SALAD WITH ALONISSOS TUNA®F 22.90€
Fresh salad with Alonissos tuna, iceberg, endives, capers,
onion and dill with a lemon-based sauce

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

onion, green pepper, olives and genuine PDO feta



PASTA BAR
LINGUINE WITH PRAWNS® 22.90€
With shrimp bisque, spicy pepper, basil pesto and green
onions

LINGUINE WITH SEAFOOD 25.90€
An authentic recipe featuring linguine, fresh mussels,

shrimp”, squid and a rich shrimp bisque sauce

SPAGHETTI WITH BASIL PESTOY 13.80¢€
With pine nuts, garlic, basil and parmesan cheese
PAPPARDELLE" 15.50€

With tomato sauce, rainbow cherry tomatoes and fresh
basil leaves

SKOPELOS PASTA SUGGESTION

BREADED FRIED CHICKEN FILLET" 10.60€

Served with fried potatoes and homemade mayo
GRILLED MAIN COURSES

BEEF TAGLIATASF 36.00€

Thinly sliced premium Black Angus Prime Flap steak. Served
with rocket, parmesan, herb-buttered roasted baby potatoes,
and a side of garlic sauce

SPAGHETTI BEEF SOFRITO" 28.20€
Slow-cooked beef sofrito in a rich, savory sauce infused with
garlic, vinegar, fresh parsley, and wild mushrooms

RISOTTO
RISOTTO WITH PROSCIUTTO® 17.50€
With prosciutto and parmesan cheese
RISOTTO WITH MUSHROOMS®" 16.60€

Fresh onion, heavy cream, truffle oil, parmesan and graviera
cheese

GREEK "GEMISTA" RISOTTO®Y 13.70€
All the authentic flavors of traditional Greek stuffed
vegetables in a rich risotto, cooked with olive oil, summer
tomatoes, and aromatic herbs. Served with crumbled feta
cheese

RISOTTO WITH SHRIMP” 23.80€

With shrimp bisque and parmesan biscuit

YOU MUST TRY

BEEF BURGER STEAKS” 14.30€
Served with fried potatoes and fresh salad

T-BONE BEEF STEAK" 36.00€
With butter. Served with fried potatoes

TOMAHAWK BEEF STEAK” 39.00€
With butter. Served with fried potatoes

PORK TENDERLOIN® 18.40€

With a mushroom and parmesan cheese crust. Served with
basmati rice and a truffle sauce

RISOTTO

"GREEK TRADITIONAL LAMB FRICASSEE"" .19.90€
Creamy risotto with tender pieces of slow-cooked lamb, fresh
greens, and aromatic herbs, topped with a light and velvety
egg-lemon foam.

KIDS’ MEALS
BABY FACE PASTA 9.50€
with fresh tomato sauce and parmesan cheese
BEEF BURGER" 13.90¢€

With bread, tomato and cheese. Served with fried potatoes

CHICKEN FILLET 12.10€
Grilled tender chicken fillet

PORK STEAK TOMAHAWK" 21.40€
Tender and delicious pork steak with fried potatoes

VEGAN CAULIFLOWER STEAKS™Y 11.30€

With green apple, grapefruit, orange and raspberry sauce

SPIT ROASTED

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

fried potatoes

CHICKEN KONTOSOUVLI" 17.70€

Grill speciality. Served with pita, grilled tomato, tzatziki
and fried potatoes

TRADITIONAL GREEK SAUSAGE 15.60€

Traditional village-style sausage grilled on a skewer.
Served with herb-buttered roasted baby potatoes

MAIN COURSES

OUR SUGGESTION

PORK FILLETS" 18.90€
Topped with Mavrodafni sweet wine sauce and served on a
bed of fried potato rondelles




DESSERTS

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

LOCAL SPECIALTY
SKOPELOS MILK PIE 14.00€

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

CHOCOLATE SOUFFLE 11.10€
Homemade hot chocolate soufflé

COFFEE - TEA

LEMON PIE 14.70€

Homemade lemon pie with lemon cream placed
on an almond biscuit

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

ORANGE PIE ICE CREAM 12.50€

Creamy ice cream flavored with traditional Greek orange pie,
loaded with chunks of authentic artisanal "portokalopita

ICE CREAMS AND FRUITS

ICE CREAM SCOOP-VARIOUS 3.00€

FRESH FRUIT IN SEASON 7.10€

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

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 330ml 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 0OUZO 200ml 8.60€
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ADRINA GRAND HOTEL
Ol ZMEZIANITE MAZ (KATOTIN MAPAITEAIAL)

ZONTANOZ AZTAKOZ

ATté 10 evudpeio pag. Wntog A Bpactdg €/kg

AZTAKOMAKAPONAAA

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

2ZKOPIMINOMAKAPONAAA

H tapadooiakr OKOTEAITIKN OUVTAYH HE QPEOKIO OAATOA VTOUATAG Kal AlyKOUiVI
€/ZKOPTTINA/kg +9.50€/MAKAPONAAA/ATOMO

NEZKANAPITZA ®OPIKAZE

Ppéokia TteokavOpIToa QPIKACTE Pe CAATOA QUYOAEPUOVO 26,00€/ATOMO

PO®OZ ZTI®DAAO

H tapadooiakry oKOTENITIKN cuvTayr Tiou agicel va SOKIJAOETE.
Po@dc payelpeuévog he kpeppudia kai Eiva dapdoknva €/kg

YAPOZOYINA

Me @péoka wapia Kal Aaxavika €/WAPI/kg+11.00€/ZOYTTA/ATOMO

2KOPTINA WHTH

Av Tn d¢ite oTn BITpiva pag, unv Tnv XdoeTe! €/kg

OPEZKA WAPIA

ATtd Tn Bapka kateubeiav oTo TUATO CAG.
TnyavnTtd r} ynté Kai 70 Bpddu 6Aa oTta KdpRouva €/kg

KATZIKOMAKAPONAAA- EMITEAOYZ ENA KPEAZ

NIYKOUIiVI Y€ KOTOIKAKI ZKOTIEAOU GIYOUQYEIPEPEVO OTN YAOTPA 25,00€/ATOMO




MAPAAO>XTIAKA OPEKTIKA

TZATZIKICHY 6.50€

EAANVIKG, Ttapadoaiakd Kal oTuTikG. ZepRipeTal pe
@puyaviopéva Ywudkia oképdou

MOIKIAIA AAOIGQONY
Tlatiki, TUpOKAUTEPH Kal EIVOTUPI

ZKOMMEAITIKH ZMNEZIAANITE

12.30€

ZYNTAIH TQN YAPAAQN

KAKABIA OAAAZZINON 14.80€
Mapadoaiakr], Ttukvr) coutta BaAacaIvwv atd (wPo

0O0TPAKWY Kal yapidag, he ouuepd Yudia Kal yapideg.
2epPipeTal pe Tpayava KpouTov

YKOMEAITIKH TYPOMNITAY 11.30€
AmtoAaUoTE TNV QUBEVTIKA OKOTIEAITIKN OTPIPTH TUPOTUTA,
QTIAYUEVN ME PEPAKI OTIO TA XEPAKIA OGS, AETITO, TPAYAVO
XEIPOTIOINTO GUAAO aykaAidlel TTAoUCIa, QUBEVTIKA QETA
M.0.IN., dNuIoUPYWVTAG KIO YEUCTIKN EUTIEIPIA TTOU TING TNV
Tapddoon TnG ZKoTEAOU

MATATEX THIANHTEX TWISTERS 10.90€
DpEokieg TNYaAVNTES TIOTATEG chips We Tupi TOEvTap,
WIAOKOUMEVN VTOPATA PE KPEUMUDAKI, Sour cream Kal

MTTEIKOV

MANITAPIA XQTESHY 12.90€
Me okdpdo kai devdpoAiavo, onouéva pe Aeukd Kpaai

XTAMOAI IXAPAX®F 22.90€
Me avaueiktn Tipdaoivn oaAdTa, GAAToa TTOPTOKAAIOU
Kal AlaoThG vTopdTtag

2ANATE>

H ArANMHMENH

MONTEPNA EAAHNIKH ZAAATAY 17.80€
NToparTivia, oTuTIKG ayyoupdaKI TOUPG,
PPECKO KPEPHUDI E HOUG EIVOTUPIOU KAl APWHATIK

TIOUdPA KPIBAPOKOUAOUPAG

KAPMATZIO MOZXAPIYIOS™” 21.50€
Kapttdtolo pooxapiou, paylovela e Tovo ANOVVAOOU Kal
KATIapn

MOZXAPISIO" TAPTAP TIAOYPTAOY 19.00€
2¢ TiTa e a@po yiaoupTAou
METZOBONE TMANE" 16.20€

Mavapiopévo pe dnunTpiakd. Me papueAada passion fruit

OANAZZINA OPEKTIKA

MYAIA MAPINIEPSF 17.60€
dpéoka Pudia, HayeIPEPEVA PIE KPEUUUDI, OKOPDO,
oBnouéva pe Aeukd kpaai

METAAES TAPIAES WHTES® 22.60€

210 K&pPouva Pe owg atd Aepdvi, okdpdo Kal BouTupo

FAPIAES ME XYAOMNITAKI® 21.10€

DpEoKeS yapIdES PE XUAOTUTAKI UAYEIPEUEVO IE VTOUATIVIO
KOl QPECKO KPEUMUDAKI, TUTIEPIES KAl EAANVIKH UTTUPQ.
>epPipeTal ye kamvioTA ypaBiépa

SAAATA ME WHTO KOTOMOYAQS™ 18.80¢€
AVAUEIKTN TIPAOIVN OAAGTA UE PPECKOWNUEVO KOTOTIOUAO
MTTOUTI QIAETO, PITTEIKOV, ayyoUp! KAl VIPEDIVYK YIaoupTIoU

EZAIPETIKH EMNIAOIH

YANATA ME KAMNIXTO XOAOMOQSF 22.60€
Avdapeiktn caAdTa ye odAToa TuttepopIlag, ayyoupl,
VTOUOTIVIQ, QETEG TIOPTOKAAI KAl PETEG KATIVIOTOU COAOUOU

YANATA XKOMEAOXY 14.50€
WnTEC XpWHATIOTEG TUTIEPIES, VTOUATA, ayyoupl,
KPEUMUDI Kal TTAOTA EAIGG PE BIVEYKPET HUPWOIKWY,

apwuatiopévn eéta MN.0.11 kal wnuévn mita

YAAATA ME TONO AAONNHXOY®F 22.90€
MapoUAI iceberg, avTiB, k&mapn, KpeppUdI Kai dvndo
ME auBevTIKO TOVO ANovvAoou

MEXOMEIAKA TAKOZXZ 17.00€

Fapideg” owTé, KPEPPUBI, POKA KAl YOUOKAUOAE

XQPIATIKH Y 11.30€
H kAaoikf eAANVIKr) caAdTa e vToudTa, ayyoupl,

KPEUMUDI, TuTEPIG, EAIEG KAl @éTa [1.0.11




ZYMAPIKA

AIFKOYINI ME FAPIAES” 22.90€
Me ptuok yapidag, Kautepn TuttepId, TIEGTO BACIAIKOU Kal
PPECKO KPEUMUDI

AITKOYINI TOY WAPA
Mia auBevTiKA ouvTayr Je Alykouivi, gpéaka uudia,

Yapidec”, ZKOTIEAITIKO BpAWalo Kal UTIIoK Yapidag

25.90¢€

MAKAPONAAA ME MEXTO BAXIAIKOYY 13.80€
Me koukouvapl, okopdo, BaciAiké Kal Ttapuedava
MANAPAEAESY 15.50€

Me oGAToO VTOPATAG, iXPWHO VTOUATIVIO KAl PPECKA
@UAAa BaaiAikou

HMPOTAZH MAZ

YHTA TH> QPA>

EMIAOI'H PRIME MEAT

MOZXAPIZIA TAAIATA®F 36.00€
Nemtrokoppéva pooxapioia giAetdkia Black Angus Prime
Flap, e€a1peTIKAG TTOI6TNTAG. ZuvodeUETal ATIO POKA,
Tappedava, YnTEg Ttatdreg baby pe BoUTupo, HUPWOIKAE Kal
VTITt OKOPOOU

MAKAPONAAA SOOPITO ME MOZXAPI” 28.20€
ZIyoUQYEIPEPEVO HOOXAPAKI COPPITO PE TTAOUCIA GAATOQ,
apwHaTIOPEVO pE akOPOO, EUBI, PPECKO PdivTavo kal aypla
gaviTapia

PTIZOTO
PIZOTO ME MPOZOYTO®F 17.50€
Me mtpooouTo Kal Ttapueldva
PIZOTO ME MANITAPIASFY 16.60€

DpETKO KPEPPUDAKI, KpEPA YAAAKTOG, AddI TpOoUQaAG,
Tapuedava kal ypapiépa

PIZOTO AAA TEMIZTA 13.70€
‘OAN n auBevTIKr YEUON TWV TIAPASOCIOKWY EAANVIKWV
YEMIOTWYV O€ €va TTAOUCIO, HEAWUEVO PICOTO PAYEIPEUEVO UE
eAa16Aad0, KOAOKAIPIVEG VTOUATEG KAl ApwHATIKG BOTAVA.
2epPipeTal he TPIYPEVN QETA

PIZOTO ME TFAPIAE:X*
P16T0 e ptuok yapidag Kai PtiiokoTo Ttappedavag

MPEMEI NA TO AOKIMAZETE

23.80¢€

MOIXAPIZIO MMNIGTEKICH 14.30€
>epBipeTal ye TNyavnTEG TTATATEG KA PECKIO OCONATA

T-BONE MOXXAPIXIO" 36.00€
Me @péoko BoUTupo. ZepBipeTal UE PE TNYAVNTEG TIATATEG

MOSXAPISIA TOMAHAWK” 39.00€

Me @péoko BoUTupo. ZepPipeTal e TYAVNTES TIOTATEG

AZIZEI NA AOKIMAZETE

PIZOTO ®PIKAIE"

Kpepwdeg pICOTO PE TPUPEPA KOPUATIO OTTIO
OlyOUAYEIPEUEVO APVAKI, PPETKA XOPTA Kal JUPWOIKA, TIOU
oAoKANpwveTal Ye Evav avaiapo, BeAoudivo agpd
TIaPad0CIAKOU QUYOAEUOVOU.

19.90¢€

MAIAIKO TEYMA

ZYMAPIKA TMAIAIKEYX OATZOYAEZXZ 9.50€
Me oGAToa QPEOKIOG VIOUATAG KAl TIApUECAVO
MOZXAPIYIA BURGER* 13.90€
Me vToudTa, Tupi Kal TNyavnTéG TTATATEG

SNITZEAAKIA KOTOMOYAO* 10.60€

Me oTuTiKA payloveéZa Kal TIATATEG TNYAVNTEG

YAPONE®PI ME KPOYSITA® 18.40€
Me kpouoTa paviTapiwy Kal Ttapuelavag.

ZepPBipeTal ge pUQ PTTOGPATI KOl CWG TPOUPAG

®INETO KOTOMOYAO 12.10€
WYnto, TpUPEPOS KOTOTIOUAO OTN oXdpa

XOIPINH MMPIZOAA TOMAHAWK® 21.40€

Tpueepn kai foupepr PTIPIfOAa PE TTATATEG TNYAVNTEG

MMNPIZOAA KOYNOYMIAI VEGANSFY 11.30€
Me tpdaoivo Ao, YKPEITIPPOUT, TIOPTOKAAI Kal CAATOO
Batéuoupo

2TH 20YBAIT2ZA

XOIPINO KONTOZOYBAI® 19.50€
2TEeCIONITE TOU YNHOTN POg. ZepBipeTal e cAATOO TTATIPIKAG,
TUTO KAl PPECKOTNYAVIOUEVEG TIATATES

KONTOZOYBAI KOTOMOYAQ™

>epBipetal ye TtTa, YNt viopdra, T¢atdiki
KAl QPECKOTNYAVIOUEVEG TIATATES

17.70€

XQPIATIKO AOYKANIKO

/A\OUKAVIKO XWPIATIKO Wnuévo aTtn oouBAiToa.
ZepPBipeTal pe wnTéG TIOTATEG baby pe BouTupo Kal
MUPWOIKA

15.60€

KYPIQ>

H NMPOTAZH MAZ

XOIPINA OIAETAKIA® 18.90€
Me odAToa paupodagvng. ZepRipovTal TAVW O€ TNYAvVNTEG
POOENEC PPEDKIOG TTATATAG




CAYKA

MOPTOKAAONITA ZMNITIKH 11.30€
21POTUACTH JE TA TUO AYVA UAIKA

TOMIKH ZNEZIAAITE

FTAANATONITA ZKOMEAOY 14.00€
AmtoAaUaTe TNV AUBEVTIKI) GKOTIEAITIKN YaAQTOTUTA
QTIOYMEVN ME HEPAKI aTtd Ta XEPAKIQ pag. AQpdTn,
BeAoudivn kpéua okemtdleTal atd AeTtTo, Tpayavo
XEIPOTIOINTO GUAAO, BNUIOUPYWVTAG JIa YAUKIA

EUTIEIPIA TTIOU TIUA TNV TTIAPADOON TG ZKOTIEAOU

SOYOAE ZOKOAATAZX 11.10€
21uTIKG C€0TO COUPAE OOKOAATAG

LEMON PIE 14.70€

2TUTIKA AEPOVOTUTA UE KPEUA AEPOVIOU TTAVW O€
MTUOKOTO apuyddAou

MATQTO ADRINA I'IA 4 H 2 ATOMA

24 .20€/17.30€
To 8ik6 pag oTuTIKG TTaywTo. Me TtaywTé Bavihia

Madayaokdpng, ouvToUKIa, KOUUATIO COKOAATAG
Kal o1pOTU KApapéAag

NAFQTO MOPTOKAAOMITA 12.50€
Kpepwdeg TaywTo Pe yeuon TtapadocIakng
TIOPTOKAAOTUTAG Kal TTAOUCIA KOPUATIO aTtd XEIPOTIOiNTN
TIOPTOKOAOTUTA

NACQOTA KAT OPOYTA

NMOIKIAIA MATQTON (ANA MMNAAA) 3.00€

OPOYTA EMNOXHXZ 7.10€

VEGETARIAN GLUTEN FREE (katétuv aitjpatog 0Aa Ta TnyavnTé yrtopouv
va yivouv kai pe gluten free mavdapiopa) Ztnv Avipiva HayeipeUoupe
KOBNUEPIVA YIa E0AG TIAPABOCIAKEG CUVTAYEG HE PPEOKA UAIKA Nuépag. Ol
TIOTATEG PaG gival PPETKIEG KAl KABAPITPEVES aTtd £UAg, MNa 1o TNYAvIoHa
XPNOoIYoTtoloUpE NAIEAQIO KAl QUTIKG £AIO apioTNG TIOIOTATAG, 18AVIKO Yia
UYNAEG BepoKpaaies. ZTa JayelpeUTd Kal OTIG GAAATESG XPNOIHOTIOIOUUE
eAaioAado. ANAepyloyova: MNapakaAoUE EVNNEPWOTE TO TIPOCWTIKO HaG
yIa TUXOV 0AAepYieg 1) duoavegieg.

AlaBEéToupe TIAAPN KATAAOYO PE Ta GAAEPYIOYOVA CUOTATIKA TWV TUATWYV
pag. MoiétnTa Mpoidvrwv: (*) Opiouéva kpéata r) BaAacaiva evoéxeTal
va gival katewuyuéva. H eTtiAoyn auTr yivetal attokKAEIOTIKA yIa Th
S100¢pAAIoN TNG TTOIGTNTAG KAl TNG UYIEIVIG TWV TIPOIOVTWY KATA TN
HETAPOPA TOUG TIPOG TO VNOi.

Ayopavopikd YTieubuvog: lwdvvng Poddmoulog

POOHMATA
Todl AnAG | ApwUAT1KO 3.50€
Kapeg EAANV1IKOG Movog 3.50€
Kapec EAANVIKOG ALTIAOG 4.00€
Eompeoo 4.30€
Eomtpgéco OpEvTto 5.20€
A1TAG Eompéco 5.40€
Karmoutolvo / Kamoutoilvo ®pegvto 5.40€
Neokape Zeotodg 1 dPpame 4.10€
Podnua XokoAdtag Zeoto i 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 Aiadopa 3.10€
OpEOKOG XUHOG MopTOKAAL 4.80€
Xupol ®polTwV Alddopol 3.50€
M1Ako€1lk katl lpaviteg 5.40€
OTA
Mrupa Motrpt Draft 3.50€
Mnbpeg Eyxwpleg 330ml 3.50€
Mrupeg Eloaywyng 330ml 6.00€
KokTelA Atadopa 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€




	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  
	BEEF CARPACCIOGF*. . . . . . . . . .21.50€​Beef carpaccio, mayonnaise with Alonnisos tuna and capers 

	 
	SEAFOOD STARTERS 
	MEDITERRANEAN TACOS . . . . . . . .17.00€​Sauteed shrimps*, onion, rocket and guacamole 
	SEAFOOD KAKAVIA ​(TRADITIONAL GREEK FISH SOUP). . . .14.80€ 
	A rich, traditional seafood soup made from a flavorful shellfish and prawn broth, with juicy mussels and prawns. Served with crispy croutons 
	MODERN GREEK SALAD. . . . . . . . .17.80€ 
	Cherry tomatoes, homemade pickled cucumber, fresh onion with local soft (tangy) cheese mousse and aromatic barley powder 
	SALAD WITH SMOKED SALMONGF. . . . . 22.60€ 
	Mixed green salad with ginger sauce, cucumber, cherry tomatoes, slices of orange and smoked salmon long-sliced 
	SALAD WITH ALONISSOS TUNAGF. . . . . 22.90€ Fresh salad with Alonissos tuna, iceberg, endives, capers, onion and dill with a lemon-based sauce 

	PASTA BAR 
	SPAGHETTI BEEF SOFRITO*. . . . .28.20€ 
	Slow-cooked beef sofrito in a rich, savory sauce infused with garlic, vinegar, fresh parsley, and wild mushrooms  
	RISOTTO  
	"GREEK TRADITIONAL LAMB FRICASSEE"* .19.90€ 
	Creamy risotto with tender pieces of slow-cooked lamb, fresh greens, and aromatic herbs, topped with a light and velvety egg-lemon foam. 
	BEEF TAGLIATAGF. . . . . . . . . . . 36.00€​Thinly sliced premium Black Angus Prime Flap steak. Served with rocket, parmesan, herb-buttered roasted baby potatoes, and a side of garlic sauce 
	PORK TENDERLOIN*. . . . . . . . . .18.40€​With a mushroom and parmesan cheese crust. Served with basmati rice and a truffle sauce 
	PORK FILLETS*. . . . . . . . . . .18.90€ 
	Topped with Mavrodafni sweet wine sauce and served on a bed of fried potato rondelles 

	DESSERTS 
	SKOPELOS MILK PIE. . . . . . . . .14.00€ 
	Enjoy our authentic Skopelos milk pie (Galatopita), lovingly made right here at Adrina. Thin, crispy handmade phyllo pastry embraces rich, creamy custard 
	LEMON PIE. . . . . . . . . . . . .14.70€ 
	Homemade lemon pie with lemon cream placed   
	on an almond biscuit 

	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 
	ΚΑΡΠΑΤΣΙΟ ΜΟΣΧΑΡΙΣΙΟGF*. . . . . . .21.50€ 
	Καρπάτσιο μοσχαριού, μαγιονέζα με τόνο Αλοννήσου και κάπαρη 
	ΜΕΣΟΓΕΙΑΚΑ ΤΑΚΟΣ. . . . . . . . . .17.00€​Γαρίδες* σωτέ, κρεμμύδι, ρόκα και γουακαμόλε 
	ΚΑΚΑΒΙΑ ΘΑΛΑΣΣΙΝΩΝ . . . . . . . . 14.80€ 
	Παραδοσιακή, πυκνή σούπα θαλασσινών από ζωμό οστράκων και γαρίδας, με ζουμερά μύδια και γαρίδες. Σερβίρεται με τραγανά κρουτόν 
	ΣΑΛΑΤΑ ΜΕ ΚΑΠΝΙΣΤΟ ΣΟΛΟΜΟGF. . . . .22.60€ 
	Ανάμεικτη σαλάτα με σάλτσα πιπερόριζας, αγγούρι, ντοματίνια, φέτες πορτοκάλι και φέτες  καπνιστού σολομού  
	ΣΑΛΑΤΑ ΜΕ ΤΟΝΟ ΑΛΟΝΝΗΣΟΥGF. . . . . 22.90€ 
	Μαρούλι iceberg, αντίβ, κάπαρη, κρεμμύδι και άνηθο  
	με αυθεντικό τόνο Αλοννήσου 

	ΖΥΜΑΡΙΚΑ 
	Σιγομαγειρεμένο μοσχαράκι σοφρίτο με πλούσια σάλτσα, αρωματισμένο με σκόρδο, ξύδι, φρέσκο μαϊντανό και άγρια μανιτάρια  
	Λεπτοκομμένα μοσχαρίσια φιλετάκια Black Angus Prime Flap, εξαιρετικής ποιότητας. Συνοδεύεται από ρόκα, παρμεζάνα, ψητές πατάτες baby με βούτυρο, μυρωδικά και ντιπ σκόρδου 
	ΨΑΡΟΝΕΦΡΙ ΜΕ ΚΡΟΥΣΤΑ*. . . . . . . 18.40€ 
	Με κρούστα μανιταριών και παρμεζάνας.  
	Σερβίρεται με ρύζι μπασμάτι και σως τρούφας 
	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 


