





APPETIZERS

Tzatziki
Yoghurt with cucumber,garlic,olive oil, dill - 6,00

Spicy feta dip
Creamy feta with spicy peppers & olive oil - 6,00

P Bruschetta with anchovy, tarama spread, & herbs - 7,60
Naxos fried hand - cut potatoes potatoes - 6,00

Naxos saganaki
Fried cheese from Naxos , golden & crispy - 8,00

Fluffy omelet with Naxos potatoes & Naxos Gruyére - 9,00

Bouyourdi with feta
Peppers, red sauce, onions, feta cheese - 8,00

Baked giant beans
Oven baked beans in tomato sauce with herbs - 6,00

Chickpea hummus
Creamy chickpeas sauce made with tahini & olive oil - 7,00

Lucchini Fritters
Fried zucchini patties with herbs & cheese - 7,60

Shrimp saganaki
Shrimps sautéed in tomato sauce, peppers & feta - 8,00

Feta wrapped in crispy phyllo pastry, drizzled with honey & sesame seeds - 8,00

Grilled vegetables with Haloumi
Eggplant, 3 kind of peppers, Haloumi & balsamic sauce - 7,50

Octopus in Vinegar
Tender boiled octopus marinated in red wine vinegar & olive oil - 9,00

SALADS

Greek Salad - 9.00
Tomato, cucumber, green pepper, onion, olives, ®
choice of xinomizithra or feta, oregano, olive oil.

Dakos with xinomizithra or feta - 10,00
Barley rusk, chopped tomatoes, olive oil, capers,
oregano, choice of xinomizithra or feta.

Mixed green salad with grilled halloumi & orange vinaigreffle - 10,00
Mixed greens, grilled halloumi cheese,
orange vinaigrette, cherry tomatoes, walnuts .



MAIN

Moussaka ™ - 12,00

Traditional Greek dish with layers of eggplant, minced meat, potatoes, & bechamel sauce

Pastitsio* - 12,00

Greek style baked pasta with minced meat & creamy béchamel sauce

Spaghetti Bolognese - 11,00/ 8,00 ( Kids' portion)
Pasta with minced meat in a rich tfomato sauce

Spaghetti Neapolitan - 9,00 /7,00 ( Kids' portion)
Pasta with tomato sauce & spices, simple & classic

Classic Beef Burger- 12,00

Juicy 100% beef patty in a soft bun with cheese, fresh tomato, iceberg and sauce

Orzo with shrimps - 14,00

Creamy orzo pasta cooked with shrimp & aromatic herbs

Orzo with vegetables - 11,00
Greek orzo pasta, with seasonal vegetables, in a light tomato or olive oil base

Risotto with mushrooms & truffle oil - 13,00
Creamy risotto with assorted mushrooms & a touch of truffle oil

Steamed mussels with mustard sauce - 16,00
Fresh mussels steamed & served in a tangy mustard cream sauce

Shrimp Spaghetti- 18,00
Pasta with sautéed shrimp in a rich tomato, garlic, & white wine sauce

GRILLED

Grilled lamb chops from Naxos, seasoned with salt, pepper, oregano, olive oil - 15,00
Beef Patties - Ground beef, onion, parsley, breadcrumbs, olive oil, seasoning - 12,60
XL Pork Chop seasoned with salt, pepper, oregano, olive oil - 18,00
Traditional pork sausage from Naxos, with herbs and spices, lightly smoked - 9,00
Grilled chicken breast fillet, marinated - 10,00
Kebab - Spiced patties of ground beef & lamb - 11,50
Sea Bream with boiled vegetables, served with seasonal boiled vegetables - 17,00

Sea Bass Fillet with grilled Vegetables - 18,00

Available in vegetarian version
Grilled meats are served with Naxos fries
Bread 3 euros / person
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DESSERTS

Orange pie - 8.00

Greek syrup cake made with phyllo and infused with orange flavour

Greel ravani-7.00

Sweet sponge cake soaked in an aromatic syrup
Panna cotta with strawberry sauce -7.00
Fruit salad with yogurt, honey & walnuts - 12.00

lce cream - 3.00 / scoop
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OPEKTIKA

TlarCixi - 6,00

Tupokaurepn - 6,00

Mmpouckéra pe yalpo, rapaud & pupwdika - 7,60
Marares tnyavnrés Na€ou - 6,00

Yayavax Na€ou - 8,00

Oueléra pe marara & ypafiépa Nafou - 9,00

Mrouyioupvti (kpepuUdi, mimepid, kdkkivn cdhroa, ¢éra) - 8,00
lyavres yiaxvi - 6,00

XoUpous (peBiBia, raxivi, ehaidbhado) - 7,00
KohokuOokegrédes - 7,60

Qéra ruhixtn oe oUNoO pe péh & couocapr - 8,00

Yayavakl yapidas (yapides, cdhroa vroudaras, mmepid, ¢éra) - 8,00

Wnra haxavikd pe xaholpi

(uehirCava, kohoklBi, mmepi€s, xahoUpi, kpéua Bahoapikol) - 7,60

Xramédi Eudaro - 9,00

2AANATEX

Xwpiarikn - 9,00
Nroudra, ayyoUpl, mmepid, kpepuUdi,

eliés, péra n EivopulnBpa, piyavn, ehaidhado

Nrdkos pe ZivopulnBpa n Péra - 10,00

Ma€ipadi, viopara, kamapn, ehaidhado, piyavn

MNpdoivn caldra avapeikrn pe ynuévo xaholul

& vinaigrette moprokah - 10,00

MapoUhi, pdka, xahoUpi, Néha, kapldia, vrouarivia



KYPIQX

Moucakdas - 12,00

MeNhirCaves, marares, kipds, kohukUBia, viopdra, ymecapéh

Maoritcio™ - 12,00
Makapdvia, kipds, pmecapéh

Makapdvia pmohove( - 11,00 / 8,00 maidikn pepida
Makapdvia, kipdas

Makapdvia vamohitava - 9,00 / 7,00 maidikn pepida
Makapdvia, kbkkivn cdhroa

Classic burger - 12,00
Mmigréki yooxapicio, ywudki, Tupi , ppéokia viopdara, iceberg, ows

KpoiBapdro pe yapides - 14,00
KpiBapaxki, yapides, mmepiés, kdkkivn cahroa

Pi(6to pe pavirapia & ANadi rpolgas - 13,00
PUCI, pavitapia, kpépa pavirapiwy, Aadi rpougas, mappelava

MUdia axviord pe cdhroa pouorapdas - 16,00

[apidopakapovada - 18,00
[apides, pakapdvia, kdkkivn cahroa

2TH 2XAPA

Maidakia apvioia Nafou - 16,00
Mmigrékia pooxapiocia - 12,560
Mmpi{éha xoipiva XL - 18,00

Noukaviko vafiwriko - 9,00
QiNéro kordmouho - 10,00
Keumam pepida - 11,50
Toimoupa pe cahdra Bpaorwy Aaxavikwy - 17,00

ANaupdki pe ynra haxavika - 18,00

AiaBéoipa kal oe vegetarian mapahayn
Ta kpearikd oxdpas ouvodelovral He TNyavnTés TTATATES Néﬁo&’
Wwpui 3 evupws / dropo
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EITTIAOPIIIA

MNoprokahémira - 8,00
PaBavi - 7,00
Panna cotta pe ocdhroa gpdoulas - 7,00
QPpourocalara pe yiaolpr, yéhi &kapudia - 12,00

MNaywro - 3,00 / ymaha
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"Welcome to Thalassa Club restaurant!
Here culinary excellence meets warm hospitality!

Qur menu is inspired by traditional Greek recipes, with a modern view
that highlights the beauty and simplicity of our ingredients.
Housed in the well-known hall of the Kavuras Village Hotel, here you're
not just a guest; you're an honored friend.

Qur warm and inviting atmosphere is designed to make you feel like
you've entered an extension of your own home. Our characteristic ter-
race and magical view has become a meeting point and reference point
in the history of Kavuras Village.

We look forward to sharing meals, creating memories, and making each

visit a remarkable experience.”
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«Kalws npBare oro eoriardpio Thalassa Club!
Edw n yaorpovopikn ummepoxn cuvavra tn (eorn ¢ihofevial
To pevoly pas e€ival  eumveucpévo amnmd mapadoociakés elMnvikés
ouvray€s, HdE Poviépva Aamown Tmou avadelkvUel TNV  OPOPQIA KAl
tnv amAdérnra twv UNikdyv pas.
Yreyaleral orn yvworn aiBouca tou Kavuras Village Hotel, edw dev eiore
amAws emiokénrns eiore afidripos gihos.

H Ceorn kai ¢ihé€evn arpdogaipd pas €xel oxedlacrei yia va oas KAvel va
VIWWOETE 0AV va EXETE YTIEI O€ PIQ €TTEKTAON Tou omiTioV cas. H xapakrnpiorikn
uas PBepdavra kar n payikn pas Béa €xouv yivel onpeio ocuvavinons kail

avageopds ornv i1otopia tou Kavuras Village.
Avurmopovolpe va poipacrtolpue yedpara, va SNUIOUPYNCOUPE AQVAPVNOEIS KAl

va kavoupe kaOe emiokeywn cas pia afloonpeiwrn epmeipianr.
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