Kovta pag,

...0inAa otn 6aAacca f) otn 6pocepn pag avli, pnopeite va EeKviioete
TNV NUEPa oag PE To NPpwivo nou oag etolpaloupe pe ppéoka - Farm to
table - tomka npoidévta. Ot naAiég ouvtayEg yia niteg UNWPEVEG 0TO
xépy, Oa oag pufjoouv otnv napadootakn Koudiva Ttng NEPLOXAG, EVW TO
peonpépt Oa anoAaUuoETE Ta NATA NUEPAG HAYVEIPEPEVA OTOV
Eulopoupvo kal Ba apeBeite oto payiké nAoPacidepa, nivovag éva
notipl Kpaci anod tnv Kafa pag.

KaAwg opicate

We welcome you to Medikon,

...by the sea and in our cool and cosy yard where you can start your day with
yummy dishes made of local products and recipes.

Later on the day, you will have a chance to discover unique tastes and flavors
cooked in our wood-fired oven and explore Mani's traditional dishes or you
could relax with a glass of chilled wine gazing at the sunset.

Enjoy



BREAKFAST & BRUNCH

BREAKFAST CONTINENTAL

KaAaét ywpiol (ywpdkia, Kpouaodyv, napadootakd 10€
KEIK Kal pniokota), Boutupo, MappeAadeg, MéN,
DdpecKOGTUPPEVOC XUPOG, nopTtoKaAtoU, Kapég piltpou

Bread Basket (bread buns, croissants, traditional cake and cookies),
Butter, Marmalades, Honey, Freshly Squeezed Orange Juice, Filter Coffee

(oepBipetat uéxpi tic 12.30 u.u. / served until 12.30pm)

CLASSIC BENEDICT (2 eggs plate)

Auya nocé og YWHAKL BE nacTtd MAvng Kat owg 11€
oAAavTE]

Poached eggs on toasted home made bread, Mani’s dried ham and

sauce hollandaise

(oepPBipetat uéxpt tic 12.30 p.p. / served until 12.30pm)

AYTA - EGGS (3 eggs plate)

Nooé f Kaylavva i Opeléta f OpeAéta pe 3 acnpddia kat 1 auyo 7€
Poached or Kayanna or Omellete or Omellete with 3 eggs whites and 1 egg

extras

Mnéikov, {apnév Mavng - naoto, KatoKiclo Tupi oPéa, 2,5€
vpaBlépa, VIOPATEG, NINEPLEG, pavitdpla

Back bacon, Mani dry ham - pasto, sfela goat cheese,
gruyere, tomatoes, bell peppers, mushrooms

(oepBipetat uéxpt tic 12.30 p.u. / served until 12.30pm)



AYTOOETEX - FRENCH TOAST

AUYOQETEG and TOOUPEKL PE KpEPa TUpLoU Katl caAtoa
KOKKIVWV PpoutwVv
French toast topped with cream cheese and berries sauce

(oepBipetat uéxpt tic 12.30 p.u. / served until 12.30pm)

PAN CAKES

Mnavdva, cokoAdta, olpont opévdapou, péAt (EmAoyr 2 UAIKWV)
Banana, chocolate, maple syrup, honey (Choice of 2 ingredients)

(oepPBipetat péxpi tic 12.30 p.u. / served until 12.30pm)

AHMHTPIAKA - CEREALS

raAa pe dSnuntplakd Bpwyng Kat vipadeg cokoAdtag
(Milk - Cereals with oats and chocolate flakes )

raAa pe dnuntprakd kahapnokiou (Milk - Corn flakes)

(oepBipetat uéxpe tic 12.30 p.u. / served until 12.30pm)

MMAPEZ - BARS

Xelponointn pndpa dSnuntplakwv (Bpwpn, §npoi
Kapnoi, ano§npapéva ppouta)

Handmade cereal bar (oats, nuts, dried fruits)

Xelponointn pndpa cokoAatac (Bpwpn, §npoi
Kapnoi, vipadeg cokoAatag)
Handmade chocolate bar (oats, nuts, chocolate flakes)

(oepBipetat uéxpt tic 12.30 p.u. / served until 12.30pm)

6€

7€

5€

5€

4€

4€



NMAPAAOZIAKEX TITEX
TRADITIONAL PIES

TpaBnxti pe cpéla 6€
"Travichti” traditional Mani pie made of local flour dough,
sfela goat cheese and extra virgin olive oil cooked in cast iron pan

TpapBnxti pe avOoétupo, péAL Kat KavéAAa 6€
Travichti” traditional Mani pie made of local flour dough,

unsalted fresh goat cheese, Taygetos mountain honey, cinnamon

and extra virgin olive oil cooked in cast iron pan

Xwpldtikn Znavakotupontta 7€
Country style pie with feta cheese, spinach and local herbs

FaAatonita 5€
Country style sweet pie with goat milk

TOAST

Zaunoév fj yadonouAa Kat tupi 4,5€
Ham or turkey and cheese

PLATTER

MAatw pe nactd kat ypaBiépa Mavng 12€
Pasto - Mani’s dry ham and local gruyere platter

OPOYTA - FRUITS

®dpoutocaldta ye ppouta ENOXNG 7€
Fruit salad with seasonal fruits

®dpouta enoxAg PE ylaoUptTt Kat JEAL 8,5€
Seasonal fruits with yogurt and honey



COFFEE CORNER

Greek coffee

Greek coffee double

Espresso (stretto, lungo, macchiato)
Espresso double

Espresso freddo

Affogato

Cappuccino

Cappuccino double

Cappuccino latte

Cappuccino viennois

Cappuccino freddo
Frappe-Nescafé ( +ice cream 2.00€)
Filter coffee

Irish coffee

CHOCOLATE CORNER

Chocolate hot/cold
White Chocolate hot/cold
Chocolate viennois

TEA CORNER

Earl Gray, Green, Red berries hot/cold
Black tea, Jasmine, Chamomile  hot/cold

2,5€
3€
2,5€
3€
3,5€
5€
3,5€
4€
4€
4,5€
4€
3€
3€
7€

4€
4,5€
5€

3,5€
3,5€



REFRESHMENTS

Milk shake
(Vanilla, Chocolate, Wild Berry, Oreo)

Sorbet
(Lemon, Wild Strawberry)

XYMOI - JUICES

Freshly squeezed orange juice
Mix seasonal fruits

Homemade lemonade
(Fresh lemon juice, Honey, Ginger ale)
(Fresh lemon juice, Blood Orange juice, Pink Grapefruit soda)

Xupoi Amita:
Aepovy/Lemon, NMoptokaAy/Orange, Kpavunepy/Cranberry,
Avavag/Pineapple, Avapeiktog/Mixed

SOFT DRINKS

Coca-Cola (regular, zero, light) - 250 ml
Fanta (orange, blue, lemon) - 250 ml
Sprite - 250ml

3Cents Pink Grapefruit Soda - 250 ml
3Cents Ginger Beer - 250 ml

3Cents Pineapple Soda - 250 ml
3Cents Dry Tonic - 250 ml

3Cents Aegean Tonic - 250 ml

6€

6€

4€
5€
5€

3€

3,5€
3,5€
3,5€
5€
5€
5€
5€
5€



MINERAL & SPARKLING WATERS

Aqua Carpatica 750ml - duowké petallikéd vepd / Still natural mineral water
Aqua Carpatica 500ml - duoié petariwéd vepd / Still natural mineral water
Aqua Carpatica 750ml - duowdig avBpakotxo / Natural sparkling mineral water
Aqua Carpatica 330ml - duowic avBpakoxo / Natural sparkling mineral water
San Pellegrino 750ml

San Pellegrino 330ml

BEERS

Fischer draft - 400ml
Heineken - 330ml
Nymfi lager - 330ml
Nema - 330ml

Sol -330ml

Mc Farland Red - 330ml
Mamos lager - 330ml
Moretti lager - 330ml
Heineken 0% - 330ml
Erdinger - 330ml

4€
1€
6€
3,5€
6€
3,5€

5€
5€
5€
5€
6€
6€
5€
6€
5€
6€



MNapakaloUpe EVPUEPWOTE TO NPOCWNIKS TNG EMXEIPNONG VA TUXOV
aMepyieg | Sucave€ieg nou ynopei va éxete.
Zta niata pag XxpnotgonoloUpe anokAeloTiKG extra napOévo eAatdAado.
To yevou pag sivat mOavé va nepléxet ixvn and aAAepyloyoveg ouaieg,
ol onoieg pnopei va oag npokaAécouv alAepyia i Sucaveia.

Please inform our staff about any allergies or intolerances you may have.
We use exclusively extra virgin olive oil.
Our menu may contain traces of allergenic substances, which may cause
you allergies or intolerances.

Executive Chef: Zipog ABpapnog
TG TPEG cupnepdapBdavovtal AnPoTtikog poépog & D.M.A.
Ayopavopikog YneUBuvog: ZtaupoUAa MNatpakou
O KATANAAQTHZ AEN EXEI YMNOXPEQZXZH NA NMAHPQZEI AN AE AABEI TO
NOMIMO NAPAZTATIKO (ANOAEIZH - TIMOAOTrIO)

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 Katdotnpa unoxpeoUtal va €XeL GE EPPAvi) XWpPo,
KOUTi napanévwy 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



