A\

melteminaxos
h—— W
B 2

since 1970

MELTEMI

Greek Restaurant - Fresh Fish
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We welcome you to “Meltemi”, a family restaurant with a tradition of local cuisine prepared with
finest, freshest local ingredients. Meltemi's consistent quality has earned it an enviable reputa-
tion in the gastronomic history of our island. In 1970’s we began our journey, exploring the wealth
of our island’s flavours. Our original and innovative use of the abundant local products of Naxos,
our desire for high quality & our genuine love of good food have inspired us & led us to our current
place among the island’s most beloved dining establishments.

At our restaurant one can enjoy local specialties such as the “Kalogiros” (eggplant stuffed
with beef, Naxos’ gruyere & béchamel sauce), the grilled stuffed fresh calamari, fresh swordfish,
plenty of fresh fish & seafood. Our extensive menu of authentic Greek cuisine also includes care-
fully chosen grilled meats (with a large choice of sauces), traditional greek dishes (lamb in lem-
on-oregano sauce, beef stifado, kleftiko, moussaka, etc.), vegetarian dishes (stuffed tomatoes,

eggplants ragout, briam), a variety of local cheeses and Naxos’ wines & raki.

Emgoy your meal

*Please note:
We focus strongly on the use of products that have been cultivated &

raised in the traditional way of our island. All of the olive oil, wine & raki
served in our restaurant come from our own farm in Sagri on Naxos.

melteminaxos

Seasonal fruits & vegetables also come from our own farm.

WOMI

WYOMI ME NAZTA EAIAZ
2 aTouwVv

ZKOPAOWOMO
2 atouwVv

niTA
2 aTouwVv

OPEKTIKA
MOIKIAIA ANO EAIEZ

NTOAMAAAKIA
ue pudl & apwuatikd Botava

TZATZIKI
ytaouptt, ayyoupt, okopdo
& ppeoko dudouo

MANTZAPOZAAATA
ue ytaouptt, okopdo, Alyn
uaytovela, unio kat kapudla

MEAITZANOZAAATA
ue Alyn paytovela, vroudra
Kat ppeoko paivtavo

OABA
TACTTAACUEVT) LUE YIAOKOUUEVO
kpeuuudt & ppgoko uaivravo

3.00

4.00

3.00

4.00

7.50

5.50

7.50

7.50

8.00

BREAD

BREAD WITH OLIVE PASTE
2 pers.

GARLIC BREAD
2 pers.

PITA BREAD
2 pers.

STARTERS & DIPS
VARIETY OF OLIVES

DOLMADAKIA
stuffed vine leaves with rice & aromatic herbs

TZATZIKI
dip with yoghurt, cucumber,
garlic & fresh mint

BEETROOT SALAD
beetroot dip mixed with yoghurt,
garlic, a bit of mayonnaise, apple & walnuts

EGGPLANT SALAD
baked eggplant dip mixed with a bit of
mayonnaise, tomato & fresh parsley

FAVA BEANS
smashed yellow split peas with caramelized
onions and fresh parsley on the top




YAAATEX

XQPIATIKH
vtoudra, ayyoupl, Kpeupuudt, mpdotvn mieptd,
eAEG, kamapn & peTa

NTOMATA
vtoudra, Kpeuuudt, mpdo. mireptd, eALES, kamapn

NTOMATA AITOYPI
VTOUATA, ayyoupl, KOEUUUSL,
mpAoctvn mMirepLd, eAES, KAmapn

XOPTA

MPAZINH ZAAATA «KMEATEMI»
e pddL, moptokaAl, Ataoctn vroudta, couodut,
KPOUTOV, VTPECIVYK

NTAKOZX
naéyuady, vroudra, &tvouulnBpaq,
karrapn, eAlEG, plyavn

NAZIQTIKH

vToudta, ayyoupl, MAPOUAL pOKQ, KOEUUUSL,
mpdotvn mireptd, EAES, KATapN, KPOUTOV &
&vouulnBpa Naéou

POKA NMAPMEZANA
pOKa, HapPoUAL, AtaoTES VTOUATES, KOOUTOV,
eAigg, kamapn, mapueldva & cws Baloduikou

XTAMOAI ZANATA
Hapvaplougvo Bpactd xTamddt Ue UapoUAL,
vToudrta, eAES, kAmapn

ZANATA TOY KAIZAPA
HaPOUAL, VTOUATA, KOTOTTOUAO, UTTEIKOV, KPOUTOV,
eAigg, mapuelava & Caesar’s cwg

ZANATA KAPMOYZI ME ®OETA
kaptoull, pOKa, vTouativia, couodaut, AlaoTeES
vtoudreg, Sudouog & tupi peta

10.00

7.50

7.50

7.50

13.00

11.00

13.00

12.00

16.00

13.00

11.00

SALADS

GREEK SALAD
tomatoes, cucumber, onions, green peppers,
olives, capers & feta cheese

TOMATO SALAD
tomatoes, onions, green peppers, olives, capers

TOMATO CUCUMBER
tomatoes, cucumber, onions,
green peppers, olives, capers

SEASONAL WILD GREENS

GREEN SALAD «MELTEMI»
mixed greens with pomegranate, orange,
sun dried tomatoes, sesame, croutons, dressing

DAKOS SALAD
dry rusk, tomato, xinomizithra - naxian soft
sour cheese, capers, olives, oregano

NAXIAN SALAD

tomatoes, cucumber, lettuce, rocket, onions,
green peppers, olives, capers, croutons &
Naxos’ sour cream cheese

ROCKET PARMESAN SALAD
rocket, lettuce, sundried tomatoes, croutons,
olives, capers, parmesan cheese & balsamic sauce

OCTOPUS SALAD
marinated boiled octopus with lettuce, tomatoes,
olives, capers

CEASAR’S SALAD
lettuce, tomatoes, chicken, bacon, croutons,
olives, parmesan cheese & Caesar’s dressing

WATERMELON SALAD WITH FETA
Watermelon, rocket, cherry tomatoes, sesame
seeds, sun-dried tomatoes, fresh mint

& feta cheese

ZEXTA OPEKTIKA

KOAOKYOOKE®TEAEZ
koAokuBokeptedec ue Tupl kat LUPwWSIKA

TYPOKEO®TEAEZ
pTiayuevo ue motkiAla TUpLWV Kal LUPWOIKWY

XAAANENIOX ME TYPI
UEe MAAaKO TUP{ KAl TTIKAVTIKEG
TTUTEPLES XAAQITEVIOC

ZATANAKITPABIEPA NAZOY
myavnty ypaBiEpa Naéou

NTOMATEZ TEMIZTEZ
yeutotd e pudl, Aayavika kat LupwOIkd

IMAM
ueAt{ava yeutotn pe vioudra,
KpeuuUSL, Alyo okdpbo kat 2 eidn tuptwv

NITAPAKIA NAZOY
ue 2 eién Na&iwtikwy tuptwy,
apwpatikd Botava, TuAtyugva oe puAlo

MMNOYTIOYPNTI
peta ue ppeokia vroudra, piyavn & kautepn
mIrepLd, Ynuueva oe mmaiivo

ZATANAKI ME OGANAZZIINA
uubta, ayiBadec, yapideg, uayeipeusva ue
ppeokia vroudra kat tupl peta

NAZTOYPMAAONMITA
®UAo, maoToupudg,
vroudra, tupl

MOIKIAIA OPEKTIKON (2 atépwv)
ToLKIAla QIO TNYAVITEG KOOKETEG
ue tlatlikt kat vioAuadakia

7.00

7.00

9.00

8.50

13.50

13.00

10.00

9.00

15.00

10.00

18.00

HOT STARTERS

ZUCCHINI CROQUETTES
zucchini balls made with cheese & herbs

CHEESE CROQUETTES
made with a variety of cheese & herbs

JALAPENOS CROQUETTES
made with cream cheese
& jalapenos spicy peppers

NAXOS’ CHEESE SAGANAKI
fried Naxos’ gruyere cheese

STUFFED TOMATOES
stuffed with rice, vegetables and herbs

IMAM
baked eggplant stuffed with tomato, onions,
a bit of garlic, herbs & 2 kinds of cheese

NAXOS'’ PITARAKIA
2 kind of Naxos’ cheese with aromatic herbs
in filo pastry

BOUYIOURDI
feta cheese with fresh tomato, oregano
& spicy peppers baked in a clay pot

SEAFOOD SAGANAKI
mussels, clams, shrimps
cooked with fresh tomato and feta cheese

PASTOURMADOPITA
Filo pastry with pastourma (cured beef),
tomato, cheese

VARIETY OF STARTERS (for 2 pers.)
variety of fried croquettes served
with tzatziki and stuffed vine leaves




YXXAPAX

ZOYBAAKI ANAMIKTO *

SOYBAAKI KOTO-MIEIKON *

KONTOZOYBAI
350yp

KOTOMOYAO ®IAETO *

MOIOTEKI AZIQTIKO *
A6 ekAektd uooyapioto kiud Naéou

MMNPIZOAA RIBEYE BLACK ANGUS *
400yp.

APNI MAIAAKIA *

MOXXAPIXIA DIAETA
300yp.

MOZXAPIZIO ®IAETO MNEMEP *
MOZXAPIZIO ®IAETO AAA KPEM *
MOZXAPIZIO ®IAETO FTKOPITKONTZOAA *

19.50

16.50
18.00

14.00
18.00

25.00

19.00

32.00
32.00

32.00

GRILLED MEAT

MIXED SOUVLAKI
beef, pork, chicken

CHICKEN-BACON SOUVLAKI

KONTOSOUVLI
350gr. marinated pork skewer

CHICKEN FILLET

NAXIAN BEEF BURGER - A juicy burger made
with premium ground beef from Naxos

BLACK ANGUS RIBEYE STEAK
400 gr.

LAMB CHOPS

BEEF FILLETS
tenderloin 300gr.

BEEF PEPPER FILLET
BEEF FILLET A LA CREME
BEEF FILLET GORGONZOLA

T~

*'OAa ta mata ogpPipovial pe emAoyr) amod: matateg poUupvou 1 TNYAvITEG Tatateg 1 pulL.

* All dishes are served with a choice of: roasted potatoes or fried potatoes or rice

YIIEXIAA DIAETA
KOTOHOYAO

KOTOMNMOYAO ®IAETO AAA KPEM *
KOTONMOYAO ®IAETO FKOPITKONTZOAA *
KOTOMOYAO ®IAETO MNEMNEP *

WAPIA

ZIPIAZ EXAPAS *
ZOYBAAKI TOY WAPA *

Yntog ooAoudg, &ipiag, umakaAidpoc
KOAIOI ZXAPAZ - 500 yp. *
FAPIAEZ WHTEZ *

ZONOMOZ WHTOZX *

TZIMOYPA - uepida *

KAAAMAPI WHTO *

MIATO ME WHTA WAPIKA *

2 ATOUWV

yapidec, kaAauadpta, Eipiag

16.50
16.50
16.50

19.00
20.00

18.00
20.00
20.00
20.00
20.00
34.00

Ydgt Huggas ~ Fresh Fish of the Day ——

mapakaAw, pwtrjote tov oepPITdpo yia to eldo¢ kat TNV Tiun

please, ask the waiter for the kind and the price of fish

SPECIAL CHICKEN
FILLETS

CHICKEN FILLET A LA CREME
CHICKEN FILLET GORGONZOLA
PEPPER CHICKEN FILLET

FISH

GRILLED SWORDFISH

FISHERMAN'’S SOUVLAKI
grilled salmon, swordfish, cod fish

GRILLED MACKEREL - 500 gr.
GRILLED SHRIMPS - prawns
GRILLED NORWEGIAN SALMON
GRILLED SEA BREAM - portion
GRILLED CALAMARI

GRILLED MIXED FISH

2 pers.
shrimps, calamari, swordfish

*'OAa ta mata ogpPipovtal pe emAoyr) amod: matdteg poUpvou 1 TNYAVITEG TTatdteg N pulL.

* All dishes are served with a choice of: roasted potatoes or fried potatoes or rice

TN




XHEXIAAITE MEATEMI

FOYBETZI ME TAPIAEZ
yapibeg ue kptBapdxk,

ppeokia vrouata & mapuelava

KAAOTHPOZ
yeutotn ueAtt{dva ue pooxapak,
vaélwtikn ypafiEpa & umecaueA

SOYTZOYKAKIA SMYPNAIIKA *
e pooyapioto kiyua, oe Alyo

MKAVTIKN 0AAToQ VToudTag

XOIPINO THXZ AANAZ *
UTTOUKITOES XOLPLVOU e AOUKQVIKO,
uavitapta & ypafiepa Naéou

oto mAwvo

KATZIKI AAAOPITANH *
Jayelpeugvo otn katoapoAa ue

ppEoko xuud Aeuoviou & piyavn

18.50

17.50

17.00

17.00

18.00

MELTEMI SPECIALTIES

SHRIMP GIOUVETSI
shrimps with orzo, fresh tomato

& parmesan

KALOGIROS
baked eggplant stuffed with pieces of veal,

Naxian gruyere & béchamel on top

SOUTZOUKAKIA
beef meat balls, cooked in

a little bit spicy tomato sauce

LALA’S PORK in the pot
tender pork pieces with oregano sausages,
mushrooms, Naxian gruyere, baked in a

ceramic pot

LAMB IN LEMON-OREGANO
pieces of lamb cooked in the stew

with fresh lemon juice & oregano

*'OAa ta mata ogpPipovial pe emAoyr) amod: matateg poUupvou 1 TNYAvITEG Tatateg 1 pulL.
TS~
* All dishes are served with a choice of: roasted potatoes or fried potatoes or rice

XIEXIAAITE MEATEMI

FMOYAMMAZI (KAE®TIKO)
UTTOUKITOES QrTd LooXapL, apVi,
Xopwo & ypaBigpa ue Aayavika

otn AadokoAAa

MOYZAKAZ ZNEZIAA

ppeokieg ueAitdaveg, & vroudreg, Tup,
LUpwbIka & pooxapiolog KUdAg,
OKETTAOUEVA UE UTTECAUEA,

payepeugva oe mAtva otov poupvo

KOKOPAZ Tzl MAPIAZ *
KOKOPAG UE VTOUATIVIA, UAYEIDEUEVA OE
eAagpwg mkavtikn odAtoa ue devdépoAiBavo

amé kpaoi petoiva

MOZXAPAKI ZTIDAAO *
e Kpeupuudakia, ppgokia vioudra,

kpaoi & okopbo

WHTO FrEMIZTO KAAAMAPI *
Me SUo €ibn tuptou - peta & ykputEp-,

WUNTEC KOKKIVEG TTUTEPLEG & KATTVIOTY) TTATTOLKA

19.50

16.00

17.00

19.50

24.00

MELTEMI SPECIALTIES

GIOULBASI (KLEFTIKO)
pieces of tender meat -veal, lamb,
pork, gruyere cheese & vegetables

baked in cooking paper

SPECIAL MOUSSAKA

slices of eggplants, cheese, fresh
tomato, herbs & fresh beef minced
meat covered with béchamel baked in

one-portion ceramic pot

MARIA’S ROOSTER
rooster cooked with cherry tomatoes
and rosmary, in a slightly spicy

retsina wine sauce

VEAL STIFADO*
pieces of veal in the stew with small

onions, fresh tomato, garlic & wine

GRILLED STUFFED CALAMARI*
with two kinds of cheese - feta & gruyere-,

baked red peppers & smoked paprika

*'OAa ta mata ogpPipovtal pe emAoyr) amod: matdteg poUpvou 1 TNYAVITEG TTatdteg N pulL.

TN

* All dishes are served with a choice of: roasted potatoes or fried potatoes or rice




AAAEPA - XOPTAPIKA

VEGETARIAN

OPEZKIEZ NMATATEZ THFTANITEZ 5.00  FRESH FRIED POTATOES
MNATATEZ ®OYPNOY 6.00 ROASTED POTATOES
NTOMATEZ FEMIZTEZ 13.50 STUFFED TOMATOES
IMAM 13.00 IMAM

ueAit{ava yeutotn e vioudra, Koeupuudy,

Alyo okdpbo kat 2 gidn tuptwyv

MAKAPONAAEX

baked eggplant stuffed with tomato, onions,
a bit of garlic, herbs & 2 kinds of cheese

SPAGHETTI

MAKAPONIA NAMOAITEN 12.00 SPAGHETTI NAPOLITAIN

MAKAPONIA ME KIMA 15.00 SPAGHETTI BOLOGNESE

MAKAPONIA KAPMIMONAPA 15.00
ue 1 xwplc tupl

SPAGHETTI CARBONARA
with or without cheese

MEAT BALLS

10.00

with fried potatoes or rice or spaghetti + ICE CREAM

10.00 CHICKEN NUGGETS

with fried potatoes or rice or spaghetti + ICE CREAM

10.00

SPAGHETTI (Bolognese, Napoli or Carbonara), + ICE CREAM

* Ask the waiter for any other half portion requests

X* ~ X

I'AYKA

MMNAKAABAZ

ZOY®DAE ZOKOAATAZ

METIATQTO

MOPTOKAAORNITA ME MTAFQTO

NArQTO - 2 urmdAeg

BaviAia, cokoAdra, ppdouia

KA®EAEX

EAAHNIKOZ
EAAHNIKOZ AINAOZ
NEZKA®E ®PAME
EZMPEZO
KAMOYTZINO

TZAI

AIPIZ KOOI
MEZIKAN KO®I

EAAHNIKA AHLIEPITI®

OYZO 250 m/
OYZO rotrpt

MAZTIXA
META=A 3*
META=A 5%
META=A 7*

6.00
7.50

7.50
6.00

3.00
4.00
3.50
3.00
4.00
3.00
10.00
10.00

14.00
5.00
6.00
7.00
8.00

9.00

DESSERTS

BAKLAVAS

CHOCOLATE SOUFFLE
WITH ICE CREAM

ORANGE PIE WITH ICE CREAM

ICE CREAM - 2 scoops
vanilla, chocolate, strawberry

COFFEES

GREEK COFFEE

DOUBLE GREEK COFFEE
NESCAFE FRAPPE
ESPRESSO
CAPPUCCINO

TEA

IRISH COFFEE
MEXICAN COFFEE

GREEK APERITIFS

OUz0 250 ml
OUZO glass
MASTIHA
METAXA 3*
METAXA 5%
METAXA 7*




ANAWYKTIKA

KOKA KOAA - kAaokr), zero 330 m/
ZMPAIT 330 m/

NMOPTOKAAAAA 330 m/
AEMONAAA 330 m/

Z£OAA 330 ml

TONIK 330 m/

NAFQMENO TZAI - Asudvt / poddkivo
®PEZKOZ XYMOZ MOPTOKAAI
®PEZKOX XYMOZ AEMONI ME MENTA

NEPO

NEPO EM®IAAQMENO 7,5 A.
NEPO EM®IAAQMENO 0,5 A.

ANOPAKOYXO NEPO 7 A.
ANOPAKOYXO NEPO 330 m/

3.50
3.50
3.50
3.50
3.50
3.50
4.00
6.00
6.00

3.00
1.50

4.50
2.50

REFRESHMENTS

COCA COLA -classic, zero 330 ml
SPRITE 330 m/

ORANGEADE 330 m/

LEMONADE 330 m/

SODA 330 m/

TONIC 330 m/

ICE TEA - lemon /peach

FRESH ORANGE JUICE

FRESH LEMON JUICE WITH MINT

WATER

MINERAL WATER 7,5 It
MINERAL WATER 0,5 /t
SPARKLING WATER 7/t
SPARKLING WATER 330 m/

MIIYPEX

BEPTINA 500 m/

MY®OZ 500 m/

MAMOX 500 m/
AMETEA 500 m/
XAINEKEN 500 m/
AMETEA FREE 500 m/
AMETEA RADLER 500 m/
AA®A MOTHPI 300 m/
AA®A NMOTHPI 500 m/

CIDER KOPPARBERG

AXAAAI 500 m/
ANAMIKTA ®POYTA 500 m/
®PAOYAA & AAIM 500 m/

KPAXI XYMA
Aeukd, polE, KOKKIVO
1/41t

1/2 1t

11t

5.20
5.50
5.50
5.50
6.00
6.00
6.00
4.00
6.00

8.50
8.50
8.50

5.00
8.00
16.00

BEERS

VERGINA 500 m/
MYTHOS 500 m/
MAMOS 500 m/
AMSTEL 500 ml/
HEINEKEN 500 m/
AMSTEL FREE 500 m/
AMSTEL RADLER 500 m/
ALFA DRAUGHT 300 m/
ALFA DRAUGHT 500 m/

CIDER KOPPARBERG

PEAR 500 m/
MIXED FRUIT 500 m/
STRAWBERRY & LIME 500 m/

HOUSE WINE
white, rose, red
1/4 1t

1/21t

11t
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Ayopavoputkog urreuBuvoc: Nikog Aayoytavvng

2T(¢ TIES ouureptAauBavovtat OAeg
oL vouues emPBapuvoelg.

To katdaotnua umoypeoutatl va Stabetet Evrura
SeAtia, og elbwkn) OBrkn SimAa otnv €€obo
yta ™ Staturmwon orotacdrimote Stauaptupiag.

2Ta LAyelpeUTd KAt OTIG OAAATEG
Xxpnotuorotouue ppeako mapbevo eAatdAado.

2Ta yavitd xpnouuormmotouue nAtéAato.
O katavaAwtnc bev Exel UTOXPEWON va TANPWOEL

eav 6ev AdBet To VOUIUO TapaACTATIKO
ototyeio (améSetén - TuoAdyto).

] since lQ’{D
ELTEMI

eel Restaurant - Freg

Market Control Supplier: Nikos Lagogiannis

Prices include
all legal rates.

The shop is obliged to have printed
documents in special case beside the exit
for setting out of any existed complaint.

We use virgin olive oil in all our
dishes and salads.

We use sunflower oil our fried food.
Consumer is not obliged to pay

if the notice of payment has not been
received (receipt - invoice).

AYAYAY
NN

Képra arigpnoyova ipogypua — Main food allergens

ABya, Apayibec (piotikia), FdAa, Anuntptakd rmou
mmepteyouv yAoutévn, Atoeibio tou Beiou

(rou xpnotwuoroeitat w¢ avtioeldwTké Kat
ouvtnpEntiko, .. ota E&epd ppoutaq, To KPAoi,

(¢ enreéepyaouéveg matdreg), Aoumva

(ompta mou avrikouv atnVv olKoyEVeld TwV
¢paBoetbwv), MaAdkio (tou eiboug Molluscs),
Mouaotdpda, Znpoi kaprol pe kEAugog,
Ootpakoetdn), XeAvo, Znodut, 20yta, Yapta.

Eggs, Peanuts, Milk, Cereals containing
gluten, Sulphur dioxide (used as antioxi-
dant and preservative, e.g. in dried fruits,
wine, processed the potatoes), Lupin (le-
gumes belonging to the family favoeidon),
Clams (sort Molluscs), Mustard, Dried
nuts, Shellfish, Celery, Sesame,

Soybean, Fish.

R i ) 5111;': 19’{0
VI LT M
ranra,

Greelr Restaurant - Fresh Fish

i

melteminaxos

Exquigite! Delicioug! A family
owned with excellent tvaditional
Greek food. Highly vecommended!

Five stavs all avound for this incvedible
family-owned and opevated vestauvant.
Tucked away between the povt and the
beach, this hidden gewm sevves up amazing
local fave in a beautiful setting.



melteminaxos

Ano v NaSo we ayann...
Zag suxapisTolps Nou poipastinkats wali pag
™ ye0on Tou Vnaio0.
ExniCoups va sas Savaboips sovropal

TN

From Naxos with love...
Thank you for sharing the taste of the island with us. We
hope to see you again soon!

Greek Restaurant - Fresh Fish

-
-

MELTEMI A



