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MENU
NMedlitoon Fezrnzree 095

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.



MENU Mecliboor Fberriines 2095

Xelponointo npolupévio Ywpi pe toniko e§alpetiko napOévo
AGSL Kat vTn
Handmade sourdough bread with local extra virgin oil and dip

20OYT1A - SOUP

Kakapia pe Oalacotvé vepd, yapt nuépag Kat cappav
Fresh, traditional fish soup kakavia cooked in sea water and
saffron infusion

Touna PPECKWY Aaxavikwv Pe KptOapdki, ppEéoKa pupwvia
Kat €§tpa napOévo eAatoAado
Seasonal vegetables soup with orzo and extra virgin olive oil

OPEKTIKA - STARTERS

©alaocciva, Pe VTAKko, ppEcKa HUpwSIKG, Tapapad
vAukonatdtag Kat auyotdpaxo

Shrimps, octopus, squid, fresh mussels, sweet potato “tarama”
mousse, barley rusks with tomato, grated bottarga, olive oil and
lime zest

Mavitdpla cwté pe ppéoko Bupdpt, okdépdo, Gpwpa
TpoUQPAag Kal TPayaveg nitoUAeg

Sautéed mushrooms with fresh thyme, garlic, white truffle oil
and crispy pitas

TNYavITéG XWPLATIKEG NATATES PE PPECKO ToalapouTt
Country style fried potatoes with “tsalafouti” cheese

Apavtoivt “yeplotd” pe pouG yiaoupTiou Katl JUpwOIKa
Arancini with rice, tomato, bel pepper and herbs filling with
Greek yogurt and basil olive oil

Dpéokeg pideg enoxn¢ pe aloipn oeAvopilag Kat
AadoAépovo
Bulbs and roots with celeriac spread and herbed olive oil

Mnappnouvi PLAETO O€ TeEPnoUpa PHE apwHATIKG nAtyoupt
Kat coulis ané ningpiég PAwpivng

Red mullet filet tempura with groats aromatic herbs and red
pepper coulis

Mnaga @iAéto papivato pe {wpod and ayyoupt, NINEPLEG Kal
dapwpa Adp

Flathead grey mullet marinated with cucumber juice, peppers
and lime zest
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RAW BAR

Kapndtoio and @iAéto péoxou, "tonnato”, pAoideg nekopivo
Kal dpwpya AeuKig tpougag

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

Kapndtoio and yapideg pe xupd eonepidoeidbwy, brick kat
Aadt toilt
Shrimps carpaccio with citrus juce, salmon brick and chili oil

ZeBitoe and wapt nuépag papivaploPEVO O XUPOUG
eonepldoeldwyv, aBokavto, ppécko kKOAlavdpo kat “yaia tou
tiven”

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

2AAATEX - SALADS

Mebikwv pe avapeikta calatikd, naotd, pebuopéva ouka,
@A£Ta nopToKAAL, AaAdyyla Kat VIpEGIVYK EGNEPLOOELS WV
“Medikon” seasonal greens with local ham, dried figs, orange
filets, “lalagia” croutons and citrus dressing

'‘Oonpia kat PUTPEG PE VEPOKAPSapo, NnikAeg Kpeppudiou,
Tpayaveg NITOUAEG Kal VIPESIVYK and podia

Pulses, lentils, peas, beans and sprouts with watercress, pickled
shallots, crispy pitas and pomegranate dressing

Mpdoivn Pe KPouToV, NUiIAIACTEG TOPATEG KAl VIPEGIVYK and
nalawwpévo §udt

Green salad with croutons, sun-dried tomatoes and aged vinegar
dressing

Xwpldtikn ye poka, pou¢ PEtag, viako xapountou, Kanapn,
KpEPPUSIa Kal ppéako BactAtko

Greek salad with rucola, feta cheese mousse, carob rusk, capers,
onions, and fresh basil

Talata pe KapSIEG papoulAioy, KOTOonouAo PIAETo, avt{oUyIEG
Kat nappelava

Romaine lettuce salad with chicken fillet, anchovies and parmesan
flakes

ZYMAPIKA - PASTA

MNouBétot pe OBahacoiva Kat pécko BactAko
Orzo with seafood and fresh basil (mussels, shrimps, squid)

Voqmoﬁ

Veg >

AYKOUIVL JE PPETKO YKPATIVAPIOPEVO aoTAKO Kat Addt BactAikou

Linguine with fresh lobster gratin and basil oil

AlyKouivt ye auyotdpaxo, ckopSo Kat ToiAt
Linguine with bottarga, garlic and chilli

Kékopag “aAavidpng” Kpaocatog pe XuAonttdkt Maviatiko,
Bpaouévo otov {wpo tou
Rooster in red wine sauce with sun dried tomatoes and local pasta
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Aotakoéc* Atyaiou pe Atykouivi ato {wpoé Tou Kat cdAtoa
vapidag pe ppéoko BaotAiko (Y2 Actakog 500gr)

Linguini with Aegean Sea lobster* cooked in our own recipe with
prawn sauce and fresh basil (V2 Lobster 500gr)
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Veggie

45€




KYPIQX - MAIN COURSES

[y
ApPVAKL OlYOPAYEIPEPEVO PJE ApWPATIKO NAtyoupt Kat cdAtca laciose 19€
ané paupodaevn friee
Slow-cooked lamb with aromatic groats and “mavrodaphne” sauce
Mooxapdaki payelpePEVO PE XOpTA ENOXAG, PPECKA HUPWSIKA 18€
Kal YAUKO tpaxava
Beef stew cooked with wild greens, herbs and "trahana”
[y
Zo@lydda pe Kokkdpia, ano§npapéva olka, pavitapla, \/u)m“ﬁ lacloge 17€
BoABouUc ka1 kKdotava e
“Sofigada” - a traditional Mani vegan stew recipe with shallots,
dried figs, mushrooms, bulbs and chestnuts
[y
TapSENEC YNTEG O HAVTEPL HE KPEPPUSL, paivtavo, PLvokio Kat laclose 16€
Aadt it e
Fresh sardines baked in a cast iron with onions, fennel and chili oil
FKOYKEG PE KpEPQ TUPLWV Kal ppEcKia TpouPa 17€
“Goges” local pasta with cream of pecorino, gruyere cheese and
truffle infusion
,7;%333* é
Po@d¢ PIAETO TUAIYPEVOG HE PUANA CUKLAG, PPECKA HUPWSLIKA, q@ “z,dﬁmﬁe 34€
@LVOKLO Kal Topativia
Grouper fillet wrapped in fig leaves, fresh herbs, fennel and cherry
tomatoes
Pwtnote yacg yta tnv Yaptd wne nuéPaAc - Fresh fish and crustaces
provided daily by local fishermen
Actakog, KOAoXTuneg, Kapafideg ava K\ 120€
Lobster, slipper lobster, langoustines per kilo
Zuvaypida, opupida, paykpi, ctipa ava k6 90€
Groupers, dentex, sea bream, golden grouper per kilo

SepBipovtal e aypla Bpacta xopta, Aaxavika Kat Natateq
Served with steamed local wild greens, vegetables and potatoes




AlNO TH XXAPA MAX - ON THE GRILL

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

Topaxwk andé pooxdapia Black Angus (USA) 23y ava Ki\o 110€
wpipavong - (npoteivetal yia 2 atopa) ?,,E. per kilo

Tomahawk steak bone-in Black Angus (USA) - (for 2

persons)

Porter House steak ané eAAnvika Boo«idi 40 nuepwv 22 ava kiAo 85€
wpipavong - (npoteivetal yia 2 atopa) q@éﬁ per kilo

Porter House steak from Greek country-grown beef, 40

days dry aged - (for 2 persons)

233 ava kiAo

Picanha ané pooxapia Black Angus s ; 100€
Picanha Black Angus qm e

Rib-Eye ané pooxdpia Black Angus-350gr ’qmi& 42€
Rib-Eye Black Angus - 350gr o

Znalopnpil{oAa andé eAAnviKa Booeldn 40 nuepwv EoN avé KiAé 65€
wpipavong - (npoteivetal yia 2 atopa) 4@ per kilo

Sirloin steak from Greek country-grown beef,

40 days dry aged - (for 2 persons)

TaAata péoxou Black Angus -350gr 425.'!3;‘ 36€
Flat iron Tagliata Black Angus (USA) - 350gr

Xotpvi) TOpaxwk and eAANVIKEG papHeG -600gr q‘%‘i\"\ 24€
Pork Tomahawk from Greek farms - 600gr

Koténoulo vavaki otn oxdpa 19¢€
Burcin on the grill

WapL nuépag @IAéto pe onapdyyla, naviidapa, ;‘:;i* 34€
x6pta kat baby natdteg =

Fish fillet with asparagus, beetroot and baby potatoes

with olive and lemon sauce

Actakég oxdpac* (+-500gr) ?@ 45¢€

Grilled lobster * (+-500gr)

2YNOAEYTIKA - SIDE DISHES

Ta Kpéata oxdpag ocepPfipovrtal PE XWPIATIKEG EEpOYNPEVEG NATATEG Kal pavitdpla
Grilled meats are served with country-style fried potatoes and mushrooms

2AATZEY EMAOIHY - EXTRAS SAUCES

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

*Katewuypévo npoiov / *Frozen product




— /@ EGAN

Mavitdpla owté pe ppEoko Bupapt, okopdo, Gpwpa Ttpougag
Kal TPAayaveg nitoUAeq

Sautéed mushrooms with fresh thyme, garlic, white truffle oil and
crispy pitas

Tnyavitég XwpPLATIKEG NATATEG PE PPECKIA piyavn
Country style fried potatoes with fresh oregano

Topatooaldta Pe Kpitapo, EMEG, Kanapn, KPEPPUSL, ningpla
Kat na§paddakia xapouniou
Tomato salad with olives, onions, capers, peppers and carob nuts

PeBuBada otnv yactpa pe ppéoko Oupapt kat nUiAtaoteg
TOMATES

Traditional chickpeas stew with sun-dried tomatoes and fresh
thyme

Ddpéokeg pileg enoxng pe aloi@r oeAtvopilag kat AadoAépovo
Bulbs and roots with red beet celeriac spread and herbed olive oil

To@lyada pe Kokkapia, ano§npapéva ouka, yavitapia,
BoABouc¢ kat kactava

“Sofigada” - a traditional Mani vegan stew recipe with shallots,
dried figs, mushrooms, bulbs and chestnuts

15€

6€

12¢€

14€

12€

17€

EMMAOPTIIA - DESSERT

Y@EG 00KOAGTAG PE TPAYavo HNIOKOTO POUVTOUKLOU Kat
odAtoa and KOkkiva ppouta
Chocolate textures with hazelnut crumble and red fruits sauce

Kavtaipt MavviwTiko PE XELPONOINTo Nap@E, KavéAa Kat
odAtoa aApupng kapapélag

“Gianniotiko Kataifi “ with handmade parfait, cinnamon and salted
caramel sauce

AGBa KEIK e NiKpr) 6okoAdta, naywto Bavilia kat caAtoa
and @pAouAeg

“Lava” cake with bitter chocolate, vanilla ice cream and strawberry
sauce

Kpéup pnpoulé pe Bavilia Madayaokapng Kat pavpn {axapn
La creme bralée with Madagascar vanilla and brown sugar

Mavidtikeg dinAeg pe Kpépa Tplavta@uAAo Kat Asukn
coKoAdta

Mani's diples with rose cream and white chocolate

12€

10€

11€

10€

12€
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2AAATA - SALAD

Zaldta pe vropdta, ayyoupt Kat NEQ
Salad with tomato, cucumber and olives

KYPIQX - MENU

Névveg BoutUpou Pe odAtoa viopdtag
Penne with butter and tomato sauce

n/or

BloAoyiKG KEQTESAKLA PE TRYAVNTEG NaTateg i) BloAoyiko pult
Bio meatballs with fried potatoes or bio rice

n/or

BloAoylKO KOTONOUAO navé Pe TNyavnteG natateg n froAoyikoé pulu
Bio breaded chicken with fried potatoes or bio rice

2NAK - SNACKS

Z@aipeg dSnuntplakwy pe ano§npapéva ppouta, KpApnA
Kal naywto
Cereal sphere with dried fruit, crumble and ice cream

12€

(ava dtopo/per person)



Zta nidta pag XpnolPonotoUPE AnOKAEIOTIKA
extra napBévo eAaidéAado.
*KATEYUYPEVO Npoiov

MNapakaloUYe EVNUEPWOTE TO NPOCWNIKO TNG ENXEIPNONG yia
Tuxov alAepyieg R Sucave€ieg nou pnopei va €xete. To pevou
pag eivat mOavod va nepléxel ixvn and aAAepyloyOVeC ouaieG,
ol onoieg pnopei va oag npokaléoouv alAepyia ) Sucaveéia.

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 oupnepthapBavovtal AnPoTiKOG popog & D.M.A.
Ayopavopikog YneuOuvog: ZtaupoUAa MNatpakou
O KATANAAQTHZX AEN EXEI YNIOXPEQXH NA NAHPQZEI
AN AE AABEI TO NOMIMO MNAPAXTATIKO
(AMOAEIZH - TIMOAOTIIO)

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 KatdoTnEa UNoXpeouTal va éXel € EPPAavi) Xwpo,
KOUTi napanévwyv yia toug nEAGTE

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: inffo@medikon.com

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



