


We warmly welcome you to our “small island” (Nissaki) -a place where our hearts beat with a single purpose:

Relax and let your senses roam free, intertwining with the passion of cooking. Become a collector of small
gastronomic wonders. Those who've experienced it say the shock your taste buds will feel leads to an

unforgettable, addictive experience. We are here to offer nothing less than impeccable service.
Sit back, savor every moment, and let us take care of the rest.

Because no one knows you better...

Ané kapdidg oag kaAwoopifoupe oTo «vnodKi» pag -£dw 6nou ol kKapdiég pag xtunolyv adidkona pe évav povdaxa okond:

Xahapaote kar apriote Tig aicBriceig oag va pidicouy kai va SiactaupwBoliv pe o ndBog Tng payeipikig.

[ivere cUANEKTNG pikpWY yaoTpovopik@v Baupdtwv. O1 éxovreg Adn Ty epneipia Aéve 61 To «nAriyuax, nou Ba dextolv ol
dikoi oag yeuoTikoi kdAukeg, odnyei oe pia dveu nponyoupévn e§dptnon. Eipaote €86 yia 1inota Aiyétepo and tnv dpiotn
eCunnpémon oaq. Xag euxdépaote kaAr andAauon - Ta undAoina anA@g agrioTe Ta og gPdG.

Kaveig dev oag EEpel kahitepa...



APPETIZERS

DENTEX CARPACCIO

with white tarama, lemon, fresh thyme,
and grated tomato

CARPACCIO ZYNATPIAAZ
pe Aeukd Tapapd, Aepodvi, ppéoko Buudpl
Kal TPIPKEVN VTOUdTa 23

FISH OF THE DAY TARTARE

with mango, chili, coriander, and lime

TARTARE WAPIOY HMEPAZXZ

pE pAvyKo, TOTAI, KOAIaVEPO Kal HOOXOAEHOVO 24

WHITE TARAMA

with bottarga

AEYKOZXZ TAPAMAX

pE auyoTdpaxo 10,5



GRILLED SHRIMP

with fennel salad scented with lemon

WHTEZX F'APIAEXZ
kal oaAdTa papabdpilag,
APWHATICPEVEG HE AepoVI

OCTOPUS

with Sifnos-style chickpea stew

XTANMOAI
e pefi1Bada Zipvou

SCALLOPS

with celeriac cream and egg-lemon sauce

XTENIA

e kpépa ogAivopilag kar odAtoa auyoAépovo

21

23

CRISPY CALAMARI

with black tarama

TPATANO KAAAMAPI

pE palUpo Tapapd

COD FRITTERS

with a trilogy of tarama

KEDOTEAAKIA AMO MMAKAAIAPO
pe Tpihoyia Tapapd

KATAIFI LOUKOUMADES

with pine honey and Aegina pistachio

AOYKOYMAAEY KANTAI®I

pe neukdpero kal qioTiki Aryivng

CRISPY MOUSSAKA BITES

with smoked eggplant and spring tomato

TPATANEXZ MMOYKIEZ MOYZAKA

pe kanvioTA peAir{dva kar avoi§idrikn vioudra

17,50

15,50

19



SALADS

ATHENIAN FISH SALAD

with potato, carrot, and peas

AOHNAIKH WAPOIAAATA

pe natdra, KapoTo Kal apakd 19

GREEK SALAD

with tomato, cucumber, onion, carob rusk, feta, capers,
and extra virgin olive oil

XQPIATIKH AAATA
e vTopdra, ayyolpl, Kpeppdd, na&ipdd xapounioy,
@£, kdnapn kai é§tpa napBévo ehaidrado 17

SANTORINI CHERRY TOMATOES

crispy koulouri (sesame-topped bread), cucumber,
olive soil, and xinomyzithra cheese

NTOMATINIA ZANTOPINHX
TPpayavé kouhoUpl, ayyolpl, xwua eAidg
kal &ivopuiBpa 18

GREEN MESCLUN SALAD

with grilled manouri, strawberries, toasted hazelnuts,
and Chardonnay vinegar dressing

MPAZINH ZAAATA MEZKAAN
pe Yntd pavolpl, pdoula, kafoupdiopévo Gouvtolki
kal vipéaivyk &SI capvrové 16



16

with Aegean stonefish
e neTpdpapa Ayaiou

KAKAVIA
KAKABIA

SOUPS



PASTA

LINGUINE

with fish of the day tartare, bottarga,
and lemon

AINTKOYINI

e tartare and Ydpi npépag, auyotdpaxo
Kal Aepdvi

MANESTRA

with shrimp cooked in their shells

MANEZTPA
pe yapideg payeipepéveq oTo KEAUPOG TOUG

29

28



KATERINI CRAB
with squid-ink spaghetti (for 2 people)

KABOYPI KATEPINHZ

kal onayy£€T pe pehdvi counidg (yia 2 &ropal) 105

RISOTTO

with wild mushrooms, porcini tea, and white truffle

PIZOTO

pE dypla pavitdpia, Todi nopToivi kal Aeukni Tpolpa 24

GRILLED LOBSTER

with calamarata (for 2 people)

AZTAKOZX XAPAX

pe calamarata (yia 2 dropa) 120

TAGLIATELLE WITH CHICKEN

zucchini, galomyzithra cheese and aromatic herbs

TAAIATEAEZ ME KOTOMNOYAO

koAokuBdki, yahopu(iBpa kar apwpatikd Bérava 23



MAIN COURSES

IOANNINA CHICKEN BREAST

with refreshing couscous and feta salad

2THOOX KOTOMNOYAQOY
IQANNINQN

pe dpooepn aAdTa and Koug KOUG Kal ETa

FISH FILLET

with potato cream and seasonal greens

®IAETO WAPIOY

ME kpépa natdrag kal xépTa enoxng

GRILLED CALAMARI

with feta and spinach

KAAAMAPI 2XAPAX

ME PETA KAl ONavAKI

MOUNT ATHOS-STYLE STEAMED
FISH OF THE DAY

with potatoes and lemon

ATTOPEITIKO AXNIZTO WAPI HMEPAX

e NaTATEG Kal Aepdvi

23

28

20

29

LAMB CHOPS

with smoked eggplant and sheep’s yogurt

APNIZIA MAIAAKIA

pe kanvioTA peAirdva kar npdPeio yiaolp

BRAISED BEEF CHEEKS

with creamy risotto

MOZXXAPIZIA MATOYAA
ME KPEPWOEG pIdTO

RIBEYE 350G (MEDIUM)

Sides:  French fries / potato purée / green salad
myavntég natdreq / noupég nardrag /
npdoivn cahdra

Sauce: peppercorn sauce / hollandaise

38

27

55



CHILLED CHOCOLATE TEXTURES

with salted caramel

MAFQMENEX YOEX ZOKOAATAX

Kal aApupn kapapéla

16

NAMELAKA

with honeycomb, sour cherry, fleur de sel and olive oil

NAMEAAKA

e knpBpa, Blooivo, avBd ahatiol kar eAaidbhado 16

MILLE-FEUILLE
with bougatsa cream and cinnamon
MIA®EIT

HE KPEUA pnouydtoag kal Kavéla 18

ICE CREAM TRILOGY
TPIAOTIA MATQTQN 14



LIS

username: nissakihotel
password: 2289023902

Prices are in euros and include all legal charges and taxes. Head for Market Regulations: loannis Kousathanas

POS Card Terminal is available. The Consumer is not obliged to pay, if the notice of payment is not received {receiptinvoice).

O\ Tipég eival oe eupd kar nepidapBdvouv OAeg Tig vopipeg eniBapivoeig kar dpoug. Ayopavouikdg YneiBuvog: lodvvng KouoaBavag
H enixefpnon pag diabérer eykexpipévo Teppartikd anodoxriq kaptav POS. [ApBpo 66 N.4446,/2016).

O katavahwtig dev éxel unoxpéwon va nAnpaoel edv 8 AdPer o Nopipo napactatiké otoixeio (Anédein i TipoAdyio).
(Ayopavopiki Siatagn Ap. 4/28-11-2012)

INKDESIGN



