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MENU

e dbe v CSortoz 9093 — 094

Step into Medikon Restaurant and Cocktail Bar, a sanctuary
where every dish narrates a tale of origin and tradition.
Our menu unveils a tapestry woven from the freshest,
farm-to-table ingredients procured from the neighboring
fields, orchards, and fishing boats. With a commitment to
preserving Mani's heritage, our culinary journey celebrates
the fruits, vegetables, and herbs cultivated by local
farmers. From the catch of the day hauled in by the village
fishermen to the olive oil pressed from the nearby groves,
every ingredient bears the imprint of our land's rich soil
and maritime embrace.
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Xelponointo ywpi pe tonikd e§aipetikd napOevo Aadt kat vin
Handmade bread with local extra virgin oil and dip

2OYT1A - SOUP

Kakafia ye 6ahaoccivo vepd, wapl nUEpag Kat cappav
Fresh, traditional fish soup kakavia cooked in sea water and
saffron infusion

Touna Belouté koAokUOag pe kapdta kat tlivilep
Cream of pumpkin soup, whith carrots and ginger

Maonalag Pe vionio tpaxava, nacto Katl tolyapideg
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“Paspalas” a traditional wheat soup with dried ham “pasto” and lardons

OPEKTIKA - STARTERS

Xwplatikeg EepownpEéVeg NATATEG HE PPEGKO avOOTUPO
Country-style fried potatoes with fresh (anthotiro) cheese

MowiAia pavitaplwyv owtE HE PPESKO Bupapt, Noupé Kayévou
KouvountdioU dpwpa tpou@ag Kat Kpépa ypaBiépag

Sautéed mushrooms, thyme, cream of local gruyere, and
cauliflower purée with white truffle oil

Zaitid Mdavng pe dypla xopta, ppEcka HUpwWSIKE Kat oPpEAa
“Saitia” traditional pie with wild greens, fresh aromatics and
“sfela”

AaxavovtoApadeg and pooxapiclo Kipa pe oaAtoa and
ylaoUpti, aUyOAEHOVO Kal PpECKa HUPpWOIKA

Cabbage rolls, stuffed with minced beef, rice, fresh herbs, and
aromatic yogurt sauce

Kapnatolo an6 @iAéto pooxou tonnato, pAoideg nekopivo kat
dpwpa AeuKng Tpol@ag

Bon fillet carpaccio with tonnato sauce, pecorino flakes and white
truffle oil

SupooPEAL o€ TeEpnoUpa Pe pappeAada and vronieg eAég Kat
PPECKO BactAkod

Local cheese “Ksirosfeli” tempura with olive marmalade and fresh
basil

MnappnoUvt @iA€To pe tpayavi kpouota, sautéed peArtlava
Kat caAtoa andé noptokdaAia Meoonviag

Red mullet fillet with turmeric crust sautéed aubergine and fresh
Messinian orange sauce

Xtandéd1* oxdpag pe papa Zavropivng Kkat apwpatiki caldta
pe ota@ideg, owvant Kat viopata

Grilled octopus* on Santorini split peas “fava” with tomato,
mustard seeds and raisins dressing

TeBitoe and Wwapl nuépag paplvaplopPEVo o€ Xupouq
eonepldoeldwyv, aBokdavto, ppéoko KOAavEpo Kat “yaia tou
tivpn”

Citrus marinated catch of the day fish filet with avocado, fresh
cilantro, and “leche de tigre”

Yiden

Small
portion

9€

7€

8€

e

egay,

2.5€

Normall
portion

15€

11€

13€

4,5€

16€

14€

8¢€

17€

7€

15€

18€

17€
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2AAATEX - SALADS

Mebikwv pe avapelkta calatika, nacto, pebucpéva
ouUKa, PIAéta noptoKAdAt, AaAdyyla Kat VIpESIVYK
eonepldoeldbwyv

“Medikon” seasonal greens, local ham, dried figs, orange
filets with “lalagia” croutons and citrus dressing

Mpdoivn pe veapd oalatika enoxng, podt, Katoikiclo
Tupi, KAl VIPECIVYK paupodagvng

Fresh seasonal greens, pomegranate, chevre and aged
“mavrodaphne” dressing

XwpLATikn Pe oPEAa, poKa, PPECKO BactALKO, KPEUPUSL,
Kanapn Kat eAéqg

Greek salad with “Sfela” local cheese, rucola, fresh basil,
onions, capers and olives

‘Oonptla Kat QUTPEC, NIKAEG KPEPPUSIOU Tpayaveg
NToUAEG Kat VTIPESIVYK and podia

Pulses salad, mixed peas, beans and sprouts, radish, shallots
pickles and crispy “pita” chips in pomegranate glaze

ZYMAPIKA - PASTA

Itpiptdpla pe nactd Mavng, pavitdpla Kat Kpépa
veapig ypaBiépag

Pasta “Striftaria” with traditional seasalt dried ham,
mushrooms and gruyere cream

Alyyouivt pe yapideg*, topativia kat ppEoko BaciAikd

oto {wpo Toug

Linguine with shrimps*, cherry tomatoes, bisk and fresh

basil

MNanapdéAeg pe payou and ayployoupouvo,
ano&npapéva Kpavpnepig kat Botava TavyEtou
Wild boar ragu with pappardelle, dried cranberries, and
fresh aromatics from Taygete's

Kpi@apoto pe kapaBideg, Gpwpa noptokaAiou Kat
peAGvL countag
Crayfish “kritharoto”, orange zest and cuttlefish ink

B
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\egar,

13€

12,5€

12€

12€

14€

23€

17€

25€

Aotakog* Awyaiou pe Atykouivi oto {wpo Tou Kat oaAtoa yapidag
ue ppEoko BactAké (V2 Actakog 500gr)

Linguine with Aegean Sea lobster* cooked in our own recipe with
prawn sauce and fresh basil (2 Lobster 500gr)

45€
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KYPIQX - MAIN COURSES

Kékopag Kpaodtog pe xuloniteg Kat naAaiwpEvo vtonto 17€
Tupi

Traditional coque-au-vin (home grown rooster) with

traditional “Chilopita” pasta and aged local cheese

ApVAKL PPLKACE PE Aypla XOpTa, HUPpWSIKA Kal Zz?} 18€
auyoA€povo pe ylaolptt -

Lamp “frikase” with wild greens, fresh aromatics, and light

yogurt sauce

Kotol xoipou pe noupé ceAivopilag, KELA Kat cdAtca ?f;’} 16€
Xapounopelo =

Pork sank with celery rood pure, kale and carob sauce

Koténoulo ot00o¢ pe noupé yAukonatdtag Kat caAtoa Pe ?Z;?‘ 15€
péA kat tivlep b

Chicken fillet with sweet potato puree, mushrooms, and

honey-ginger sauce

Mooxapaki oTipado Pe KOKKIVO Kpaoi Kat noupéE natdtag ?‘Zz* 18€
Beef stew with red wine and mashed potatoes =

Wapt pAéto nuépag P dypla xépta Kat papabo otov % 34€
@oupvo b

Fish fillet with wild greens, fennel seed and ouzo in the oven

To@lyada pe KokKapta, BoABouc, pavitapia, toan€éAeg Kat \(’egg(, 14€
nopToKaAl

“Sofigada” - a traditional Mani vegan stew recipe with

shallots, bulbs, mushrooms, dried figs and orange

ZuyouUpt otov EUAOPOUPVO, KOKKIVIOTO PE YKOYKEG 12€
Wood oven mutton with tomato sauce and”Goges” traditional

local pasta

H KAAAAA THZ HMEPAS - CATCH OF THE DAY
Pwtnote uac yta v Yaptd e nuepac - Fresh fish and crustaces
provided daily by local fishermen

Aotakog, Kohoxtuneg, kapapideg ava KiAo 120€
Lobster, slipper lobster, langoustines per kilo

Zuvaypida, opupida, paykpi, otipa ava KiAo 90€
Groupers, dentex, sea bream, golden grouper per kilo

ZepBipovtal ye aypla Bpaocta xoépta, Aaxavika Kat natateq
Served with steamed local wild greens, vegetables and potatoes
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AlNO TH XXAPA MAX - ON THE GRILL

Komec wpluaonc amo eAMinvika kat stoayousva 8oostdn
Dry aged beef cuts from local and international farms

Toépaxwk andé pooxdpia Black Angus wpipaveng - ;Z%i‘ ava Ko 110€
(npoteivetat yia 2 atopa) i per kilo

Tomahawk Black Angus (USA) Tomahawk steak bone in -

(for 2 persons)

Znalopnpi{6Aa and eAAnvika BooeldSR 40 nuepwV @ ava kA6 65€
wpipavong - (npoteivetal yia 2 atopa) per kilo

Sirloin steak from Greek country-grown beef,
40 days dry aged - (for 2 persons)

TaMhdta péoxou Black Angus (USA) -350gr @; 32€
Black Angus (USA) flat iron Tagliata - 350gr

Naidakia ané vrénio apvi - 500yp ?7% 17€
Local lamb chops - 500gr =

WapL nuépag @IAéto pe onapdyyla, naviidapa, ;:;i* 34€
XOpTa Kal noupé natdrag =

Fish fillet with asparagus, beetroot and mashed baked

potatoes with olive and lemon sauce

Actakég oxdpac* (+-500gr) ?@ 45¢€

Grilled lobster * (+-500gr)

2YNOAEYTIKA - SIDE DISHES

Ta Kp€ata oxdpag cepPfipovrtal HE XWPIATIKEG EEPOYNUEVEG NATATEG Kal pavitapla
Grilled meats are served with country-style fried potatoes and mushrooms

2AATZEY EMAOIHY - EXTRAS SAUCES

Mneapveé], Meooyelaki Kat ToUItooUpt VIPEGIVYK
Béarnaise, Mediterranean and Chimichuri dressing

*KateWuypEvo npoidv / *Frozen product
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EMAOPTIA - DESSERT

Y@£g coKoAatag e Tpayavo PnickKOTo pouvToUuKioU Kal cdAtoa

and QPEOKEG PPAOUAEG
The compound of three chocolate textures and hazelnut crumble
with a fresh strawberry sauce

Cheesecake pe EAAnVIKa TUpLd, KpiOivo na§iuady, péAt kat
odAtoa KOKKIVWV @pouTwV

Cheesecake with Greek cheeses, barley rusk, honey and red fruit
sauce

Kpéu pnpoulé pe Bavidia Madayaokapng kat pavpn {axapn
La creme brilée with Madagascar vanilla and brown sugar

Brownie nikpi¢ coKoAdtag pe Enpouc Kapnoug, COPHNET
pavtapivi kat couna AeUKg coKoAdtag

Dark chocolate brownie with nuts, tangerine sorbet, and white
chocolate soup

Moptokalontita P Naywto Kaipgaxi
Traditional orange pie with mastic ice-cream

11€

10€

10€

13€

9€
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2AAATA - SALAD

Zaldta pe vropata, ayyoupt Kat eNEG
Salad with tomato, cucumber and olives

KYPIQX - MENU

Névveg Boutupou pe odAtoa vropatag
Penne with butter and tomato sauce
n/or

Kepteddkia ye onacti natata i pulL
Meatballs with potato or rice

n/or
KoténouAo navé pe onacth natdta n pult
Breaded chicken with potato or rice

2NAK - SNACKS

XEIPOMOIHTH MMNAPA AHMHTPIAKQN
(Bpwun, §npoi kapnoi, ano§npauéva ppouta)
HANDMADE CEREAL BAR
(oats, nuts, dried fruits)

n/or

XEIPOMOIHTH MIMNAPA ZOKOAATAZ
(Bpwun, énpoi kapnoi, vipdbe¢ cokoAdrac)

HANDMADE CHOCOLATE BAR
(oats, nuts, chocolate flakes)

10€

(avd dtopo/per person)



Zta nidta pag XpnotPonotoUPE AanoKAEIOTIKA
extra napOévo eAaidéAado.
*KATEWYUYHEVO Npoiov

NapakaloUYe EVNUEPWOTE TO NPOCWNIKO TNG ENXEIPNONG yia
Tuxov alAepyieg R Sucave€ieg nou pnopei va €xete. To pevou
pag eivat mOavoé va nepléxet ixvn and aAAepyloyoveg ouaieg,
ol onoieg pnopei va oag npokaAéoouv alAepyia ) Suocaveéia.

We use exclusively extra virgin olive oil.
*frozen product

Please inform our staff about any allergies or intolerances you

may have. Our menu may contain traces of allergenic substances,
which may cause you allergies or intolerances.

Executive CheF: Zipog ABpapnog
TG TIHEG oupneptAayBavovtal AnHoTikKOG popog & D.IM.A.
Ayopavopikog YneuOuvog: ZtaupoUAa MNatpakou
O KATANAAQTHX AEN EXEI YIIOXPEQXH NA NMAHPQZEI
AN AE AABEI TO NOMIMO MNAPAXTATIKO
(AMOAEIZH - TIMOAOTr10)

Executive Chef: Simos Avrabos
The prices include Municipal Tax & VAT
Person in charge in case of market Inspection: Stavroula Giatrakou
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT
HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)

To KAtdoTtnpa UnoxpeouTal va €Xel O€ EPPAvi) Xwpo,
KOUTi napanévwyv yia toug neAGTeC

The store is required to keep in conspicuous place, a complaint box

“MEDIKON” - AGIOS NIKOLAOS, WEST MANI
T: +30 27210 79119, www.medikon.com, email: restaurant@medikon.gr

ODYSSA PROPERTIES & INVESTMENTS
6 Messinias str., Kifisia 14564, Athens, Greece, email: info@odyssa.gr



