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Armyra

BEACH TAVERN

KaAwg npBate oto Armyra Seaside Taverna, énou n napddoon kat ot Bnoaupoi tng BdAacoag {wvtavetouv!
Ye pia €1duAAiakn tonoBeoia dinAa otnv aktn, To Armyra oag nNpookaAel va anoAauoete gpéoka Ydpla Kat
SlaxpoVvIKEG ouvtayEg, Hayelpepéveg Pe gpovtida kat ndbog, pe pévto to pnAe tng BdAaocoag.
XaAapwote Kal anoAavote tny anAdtnta kKat tnv epeokdda twv mdtwv pag, ouvduaopévn pe pia NpooeKTikA
emAeypévn Alota eAANVIKWV Kpaolwyv Kal SpooioTIKWV KOKTEIA, o€ éva Npepo Kal euxdploto nepiBaAiov.

Yag npookaAoUpe va {NO€TE pla yaotpovopikn epnelpia 6nou kdBe nidto e€lotopel tnv apBovia tou loviou
MeAdyoug kat tng Hneipou oe éva kAipa e€unnpétnong kal auBevtikng giAogeviag

Welcome to Armyra Beach Tavern

Welcome to Armyra, our seaside taverna where tradition and the sea’s treasures come to life! Nestled by the
shore, Armyra invites you to savor the freshest catch and timeless fish recipes, cooked with care and passion,
perfect for sharing in true Greek meze style.

Relax and experience the essence of simplicity and locality with our fish dishes, prepared with fresh local
ingredients , accompanied by a curated selection of Greek wines and refreshing cocktails, all enjoyed against
the stunning backdrop of Armyra's seaside setting.

Join us for a dining experience where every bite tells a story of the lonian’s archipelago abundance and let our
top-notch service and genuine hospitality elevate your seaside experience.

Glutten Glutten Free Option

Lactose Lactose Free Option

@ Nuts *@ Nuts Free Option
@ Vegetarian * Vegetarian



Wwpi kat adowpég / Bread & Zip Meze —

Wwpi | Bread 2.5€
dokatola Kat Melég | Focaccia and Meze A S

Avtlouyieg / @APa / Nédota Zképdou pe Aiaothn Topdta / Apooephn ZaAdrta
Anchovies / Fava / Garlic and Sun-dried Tomatoes Paste / Fresh Salad

Neukég Tapapdg | White Tarama T L

Opa / Raw & Cold —

Y=y

Ytpeibia | Oysters 5€

%

Ayyoupt / Kautepn Minepid / Lime / K6Alavdpog avé tepdxio /

Cucumber / Chilli Peppers / Lime / Coriander per piece

Taptap Paykpi | Red Porgy Tartare 13€

ABokavto / Lime / KéAlavbpog / P€Ba / Auya Péyyag

Avocado / Lime / Coriander / Turnip / Hearing Eggs

Kapndtoio Toinoupag | Sea Bream Carpaccio 13€

Auyotdpaxo / Kpitapo / EAatéAado pe Aepdvi Aegis Gourmet

Bottarga / Sapphire / Lemon Olive Oil Aegis Gourmet

Faupog Mapivartog | Marinated Anchovies 9¢€
YaAdrteg / Salads —

MavtZapia Wnta | Beetroot Salad 9¢€

MoptokdaAl / Maotixa / MnAe Tupi / EAaidAado pe MoptokdAl Aegis Gourmet

Orange / Blue Cheese / Mastiha / Orange Olive Oil Aegis Gourmet

Xoépta Xinv Xxdapa | Grilled Wild Greens 10€

ToaAagoutl Hneipou / Kpoutdv / Mnoukofo

Tsalafouti Cheese from Epirus Region / Breadcrumbs / Chilli Flakes

Mnoupdarta | Burrata 13€

Topativia / KoAokuBaki / BaotAikdg

Cherry Tomatoes / Courgette / Basil

Xwptatikn XaAdta | Greek Salad 11€

‘OAa ta uAikd tng napadootakng oaAdtag pe e€apetiké napbévo eAatdAado

“Aegis Gourmet”

All the ingredients of the traditional salad with Aegis Gourmet EVOO

Fapiéa - Mapida | Shrimp - Shrimp (@) 14€

Kivéa / Mingpta ®Awpivng / Podakxivo / Ayyoupt / Péka / Dressing MooxoAépovo
Quinoa / Florina Peppers / Peach / Cucumber / Rocket / Lime Dressing



Zeota Opekuika / Hot Appelizers —

YapdéAa Mavipepévn | Tranditional Sardines ® 9¢€

lepiotn pe Tupi / MNéoto BaolAikol / Bétava
Stuffed with Cheese / Basil Pesto / Herbs

Wapoke@tédeg | Fish Fritters ., 10€
ladpog Tnyavntdg | Fried Anchovies 9¢€
KaAapdapt Tnyavntd | Fried Calamari 14€

Yayavaki Mapidag | Shrimp Saganaki 14€
YdAtoa Topdrag / Mingpiég / OUlo / TkAnpd AvBotupo
Tomato Sauce / Peppers / Ouzo / Anthotyro Cheese

MuUbia Axviotd | Steamed Mussels 12€

2Bnopéva pe Neukd Kpaoi & Mupwbika
White Wine / Fresh Herbs

*Pwtiote pag yia eninAéov emiAoyég and wdpt nuépag | *Fish Of The Day, Ask us for availability

Wapia / Whole Fish —

Townoupa | Sea Bream . 6.5€ /100g
®aykpi | Red Porgy 7€ noog
NaBpdaxt | Sea Bass 6.5€ /100¢
Yupiba | Grouper 8€ /100g

*Pwthote pag yia eninAéov emAoyég | Fish of the day, Ask your waiter for availability

*HEAD TO TAIL EXPERIENCE (pwtiiote pag yia tn dtabeoipdtnta) |
HEAD TO TAIL EXPERIENCE, Ask your waiter for availability

Zupapikd, P1géto / Pasta, Risotlo —

Tnayyéu Aglio e Olio | Spaghetti Aglio e Olio (%) 18€

Xtévia / Topativia / MeAavt Zounidg
Scallops / Cherry Tomatoes / Squid Ink



Zupapikd, P1géto / Pasta, Risollo —

Ynayyéu BévykoAe | Spaghetti Vongole 19€

AxiBddeg / dpéoka Mupwdikd
Clams / Fresh Herbs

YKiou@ixtd pe Popd | Dusky Grouper Pasta 17€

%
Zkioupixtd / Popog / MapaBog
Skioufihta Pasta / Fennel
Pil6to Mapidag | Shrimp Risotto 18€
EAAnvikA Mapédoon / Greek Trandition —
Ypupiba Bianco | Grouper Fillet Bianco 20€
Kapéto / Matdta / Aepdvi
Carrot / Potato / Lemon
Townoupa Xnavaképulo | Sea Bream Fillet 20€
Served with Spanakorizo / Cooked Rice, Spinach and Herbs
OdAacoa / Sea —
diAéto NaPpdkt | Sea Bass Fillet 20€
Aypta Xépta / Maupopdtika / LaAtoa LUKou
Wild Greens / Black Eyed Beans / Fig Sauce
KaAapdapt Xxapag Mepiotd | Stuffed Grilled Calamari 20€
Mépon pe Péta & Mapida / Zagpdv / Chorizo / Mikdvtiko Aoukaviko / Koug Koug
Feta & Shrimp Filling / Saffron / Chorizo / Spicy Sausage / Couscous
Embdopma / Desserls —
AppevopiA | Armenonville ® 9¢
Mapadooiakd Maywtd / Guotikt Ayivng / KapapéAda / ZdAtoa LokoAdtag
Traditional Greek Ice Cream / Pistachio / Caramel / Chocolate Sauce
MoptokaAdnita | Greek Orange Pie 9€
Apooepn MoptokaAdnita pe Maywto
Traditional Greek Dessert served with Ice Cream
YokoAdata | Choco Sensation ® 9¢€

YokoAdtag Yyeiag / @ouvtoukt / Mavtapivt / Zavtyi
Dark Chocolate / Hazelnut / Tangerine / Bourbon Whipped Cream



Glutten Glutten Free Option

Lactose Lactose Free Option

@ Nuts *@ Nuts Free Option
Vegetarian * Vegetarian



I'resh Start —

(b}

Greek Yogurt

Ytpayylotd MNaoupt, Ppéoka Ppouta,
Bpwpn , Nkdtd Mnépi, Znépoug Chia, MéAL
Fresh Fruits, Oat, Goji Berry, Chia Seeds,
Honey

. 6€

Fruit Salad 4 6€

Ddpéoka Ppouta Enoxng
Fresh Seasonal Fruits

Salads —

Traditional Tzatziki L b€ Ceasar’s Salad +13€
Iceberg, Tpayavéd KoténouAo, Mnéikoy,

Greek Salad L11€ KaAapnoki, Kpoutdy, Apwpatikin Maytovéla

‘OAa ta uAikd tng napadoolakng caAdtag pe
eCalpetikd napbevo eAatdAado “Aegis Gourmet”

All the ingredients of the traditional salad
with Aegis Gourmet EVOO

Pasta Salad (%)@ (® L 13€

Fusilli, Tpayavé KotdnouAo, Méoto BaaolAikou,
EALEG, Ntpéovyk Mineplag PAwpivng

Fusilli, Crispy Chicken, Basil Pesto, Olives,
Dressing from Florina Peppers

Sandwiches

Iceberg, Crispy Chicken, Bacon,
Corn, Croutons, Parmezan Mayo

M

Shrimp - Shrimp @ L 14€
Kwvéa / Mingpta PAwpivng / Podaxivo /
AyyoUpt / Péka / Dressing MooxoAépovo

Quinoa / Florina Peppers / Peach /
Cucumber / Rocket / Lime Dressing

Veggie Focaccia

Topativia, Néoto BaoiAikoU, MotoapéAa,
Minepid PAwpivng, MikAa Kpeppudi

Cherry Tomatoes, Basil Pesto, Mozzarella,
Florina Pepper, Pickled Onion

®BH® It

. . c
Chicken Club Sandwich +12€
Mpolupévio KapBéAl, Tpayavé KoténouAo,
Bacon, MapoUAl, Topdta, Apwpatikn
Maytlovéda, Matdreg Tnyavitég
Sourdough Bread, Crispy Chicken, Bacon,
Lettuce, Tomato, Aromatic Mayo, French Fries

Smoked Ham Focaccia L 10€. 12€
Kanvioté Xoipwvé Mnout, MpaPiépa Hneipou, Shrimp Sandwich =
Mouotapbopaylovéda, Topdta, Poka Mpolupévio KapPéAl, Mapideg, Guaca-

Smoked Ham, Graviera from Epirus, mole, Avn6og

Mustard-Mayo Sauce, Tomato, Rocket Sourdough Bread, Shrimps, Guacamole, Dill
Burgers by PIGO —

Crispy Chick 10€
Wwpi Brioche, Tpayavé KoténouAo, MoAitikn XaAdta, Sweet Chilli Mayo

Brioche Bun, Fried Chicken, Politiki Cabbage Salad, Sweet Chilli Mayo

Cheeseburger 10€
Wwupi Brioche, Mooxapiolo Mnuptéki, Kpeppidl, Cheddar, Ketchup, MikAeg

Brioche Bun, Beef Burger, Onion, Cheddar, Ketchup, Pickles

Smokey ® 13€

Wwpi Brioche, AinAé Mooxapioto Mmuptékl, BBQ Xwg, Tupi Kpépa, Iceberg
Brioche Bun, Double Beef Burger, BBQ Sauce, Cream Cheese, Iceberg



PIZZA - PINSA —

Y=
Pizza Margherita 11 Chicken Pinsa <
MotoapéAa, Mappeldva, ZdAtoa Topdrtag, KoténouAo papivapiopévo pe BBQ Xwg,
®péokog BaaolAikog MotoapéAa, Mnéikov, KaAapnodki, Péka
Mozzarella, Parmezan, Tomato, Fresh Basil BBQ sauce marinated Chicken, Mozzarella,
Bacon, Corn, Rocket

T

Pizza Special L. . , €
, . . . Prosciutto Pinsa
MotoapéAa, ZaAtoa Topdtag, Zapnoy, , , )
Mnéikov, Mavitdpia, Minepiég MNpooouto, MotoapéAa, Mappedava,
Mozzarella, Tomato Sauce, Ham, Bacon Mpocoyto, AadL TpoUgag, Toparivia, Poka
’ ’ ’ ’ Prosciutto, Mozzarella, Parmezan,

Mushrooms, Peppers Truffle Oil, Cherry Tomato, Arugula
PASTA —

T
Spaghetti Napoletana & Chicken Penne €
®dpéokia Topdta, BaoiAikog KoténouAo, Wntd Aaxavikd, Kpépa
Fresh Tomato, Basil [GAaktog

~ Chicken, Grilled Vegetables,
Spaghetti Carbonara L 14€ Double Cream
Mavoéta, Auyd, Mappelava .

Penne with Pesto ®

Pancetta, Eggs, Parmezan
MNéoto BaolAikou, Topativia, Mpooourto,

Spaghetti Bolognese 15€ EAl4, Katikt AopokoU

Kipdc, ®péokia Topdta Basil Pesto, Cherry Tomatoes,

Mince, 4 Meat. Fresh Tomato Prosciutto, Olives, Katiki Domokou

MEAT —

Pork Gyros Bowl L 13€ Grandma’s Meatballs
MIpog Xoipvdg, Kpeppudt, Topdra, Matérteg Tnyavntég, Mitdki, Topdra,
Mitéki, Tlatdiki Tlatdikt
Tzatziki Dip
o . =y
Chicken Souvlaki | 14e

Pork Tomahawk

Xolpwvn MavoetopnpddAa, MNatdreg
Tnyavntég, MNpdaovn ZaAdta, Dressing
Mouotdpbdag MeAiol “Aegis Gourmet”

Matéteg Tnyavntég, Mpdoivn ZaAdra,
Dressing Mouotdpbag MeAiou “Aegis
Gourmet”

Fried Potatoes, Green Salad, Honey

Mustard Dressing “Aegis Gourmet’ Fried Potatoes, Green Salad, Honey

Mustard Dressing “Aegis Gourmet”

M

(!

DESSERTS —

8¢ . €
Choco Donut +— Greek Orange Pie
Peuothn LokoAdta, Tppévo Mniokdto Oreo Apooepn MNoptokaAdnita pe Maywto
Melted Chocolate, Oreo Biscuit Crumbs Traditional Greek Dessert With Ice Cream

8¢ . . 7€
Healthy Donut = Kéik Kapétou // +——
MéAL, Kapubia, Maywtd anéd Maovpt Carrot Cake
Ytpayylotd ~
Honey, Walnuts, Greek Yogurt Ice Cream Naywto // 4+ 3€

Ice Cream Scoop



Ye nepintwon nou éxete kKanowa aAAepyia n duocavegia oe tpéPIpa ocag napakaAoUpe va PWTACETE TO
NPOowWIIKG oepPiLpioHatog yia ta oUoTATIKA TWV YEUHATWV.
If you have any allergy or intolerance in your food, please ask the staff serving the ingredients of meals.

AAAgpyloydéva Xuotatika:

[outévn, Wdpia, MaAdkia, Aaktddn, Aolnivo, XéAept, Xéyia, Znpoi Kapnoi, Auyd Mouotdpba, Ociddn, Xouodpi.
Allergenic Foods:

Gluten, Fish, Mollusks, Lactose, Lupine, Celery, Soya, Nuts, Eggs, Mustard, Sulfite, Sesame

Xe 6Aa pag ta eayntd xpnotponoloUpe e€alpetikd napBévo eAatdAado kat ota tnyavntd nAtéAalo. XpnaolponoloUpe tupi
¢éta MN.0.M. Ot tpég eival og eupw Kal oupneplAapBavouv 6Aoug Toug popouq. To katdotnpa unoxpeoutal va Slabétel
BiBAio napandvwv. O katavaAwtng dev €xel unoxpéwon va NAnpwoel edv 6ev AdPet to vépIpo Napaotatiko.
AFOPANOMIKOX YMNEYOYNOZX: NIAKPHX BAXZIAHXZ

We use extra virgin olive oil in all our food and sunflower oil for frying. The feta cheese is POD (Protected Designation
of Origin). Our prices are in euros and include all applicable taxes. Complaint forms are available at the restaurant.
Consumer is not obliged to pay If the notice of payments has not been received.

RESPONSIBLE BY LAW: LIAKRIS VASILIS



