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Tapépva “NIkoAag” Aeitovpyel oTny MOKOVO, OTnV TTapaAia Ayia Avva —

Mapdaykag amod 10 1967. Eival pia olkoyevelakn Tapépva, Tnv otoia

TTOWTOAEITOLPYNT AV WE TTOAD HERAKI KAl OPEEN YIA TTOIOTIKO OTTITIKO (paAynTO
o NIKkOAAg AaxTLAISNG pe TNV Yuvaika Tov KaTepiva.

Tnv mapadoon oTny KAAA Koudiva Kal aTNV LWNAOUL ETTITTESOL EELTTNEETNON TWV
TIEAQTV OLVEXIOE N KOPN ToLG Avva Nalou kal o obluyog TNG KwvoTavTivog
N&alog, ol OTToiol e TNV CeIpd TOLG TTAPESWOAY TNV OKLTAAN OTOV VIO TOLG
NIKOAQ.

O NikoAag, padi ye Tnv adepgr) Tov Katepiva kal TNy oblLyo ToL Peva, Exovv
SlatTnENoel TNV GIAOCO®Ia KAl TOV XAPAKTAPEA TNG TAREPVAG TTOL E€XEl PEIVE
AVAAOIWTOG OTO TIEQACHA TV 3 YEVVIQV.

AULTO TTOL KAvel TNV TAREPVA “NIKOAaG" va Eexwpilel eival o TOOTTOG KAl TA DAIKG
TTOL payeipedovTal Ta @ayntd. ‘OAo To pevoL Paciletal oTNV  EAANVIKN
TTAPAS0CIaKn Kouliva, N Ofroia €XEl AVAYVWPEIOTE WG LWNANG, YELOTIKNG KAl
OpemTikNg agiag. H rr)\elquchpio TV LAIKQV TTPOEPXETAl ATTO TA KTAUATA TNC
OIKOYEVEIAC, TO KPEAG ATTO TNV ISIWTIKA TOLS PAPUA, £VE TA WYAPIA WAPELOVTAI
KABnNUEPIVA ATTO TOLC ISIOLG.

ATTO vadpic To TTpwi, N TaRépva “NIKOAAG" eival avolIxTr Kal ETolun va oepPipel Tov
KAPE OTOLG TTIOTOVLG TNGITEAATES, VA TOLC TIPOCPEPE! VA TTAOLTIOTTOWIVO KA OTN
oLvExela ... N kouliva qoipval PWTIA, eTOIUAlovTag TIC “OTTECIANTE TNG UAUAG”, ol
OTTOIEC BA ATTOYEITOLY TNV YELON.
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The Nicolas Taverna has been working in Mykonos, in “Agia Anna - Paraga”
beach, since 1967. It is a family restaurant, which firstly opened by Nicolas
Dahtilidis and his wife Katferina, with much passion and desire for quality
homemade food. The tradition of fine cuisine and high quality customer service
was continued by their daughter Anna Nazos and her husband Konstantinos
Nazos, which in turn was handed to their son Nicolas.

Subsequently, Nicolas with his sister Katerina and his wife Rena, respected the
philosophy and the unique character of the ftavern which is remained
unchanged over the 3 births. i

The diversification of Nicolas Tavern is succeed by the way the dishes are
cooked and the high quality of the ingredients.The whole menu is based on the
traditional greek cuisine, which has beenrecognized as a tasteful kitchen of high
nutritional value.

The maijority of the ingredients grows in the family fields, the meat comes from
their private farm and the fishes are daily fished by theirown hands.

From early in the morning, Nicolas Taverna is open and ready to serve fresh
coffee fo their loyal customers and not only. Prepares rich breakfast while in the
kitchen the preparation of the “mum’s specidlities” has already begun.
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XwpIATikn
(vToudTa, ayyovpl,
KOEUMOSI, ENIEG, PETA)

“NikoAag”
(MaPOLAI, POKa, VTouATA,
EivoTLEO, TTAgIUAS,

/ \\ Aoula, dressing amod

& =) BAACAUIKO & UEAI)
““""/ “BaAepiava”
(BaAepiavva, poka,

@INE TTOPTOKAAIOD, VTOUATA,
Tagiuadl, avboTupo,

OGATOQ TTAOAQIUEVNG
poLOTAPSAG)

Kivoa
(apokavTo, TTTEPIA, KQEUMLSAKI,
TOPTIYIA, OWG ATTO AAIU & HEAI)

NToparivia pe xapoumoywuo

(yavpog papivarog,
EIvOTLPO MULKOVOU, piyavn)

Xopta ppacTtd
(BAATa N pabikia ITaAIKA)
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3 Aobla Mukovou

KoAokvOoKepTESEG

S

Toasted Bread

Greek
(tomato, cucumber, onion,
olives, feta cheese)

“Nicolas”

(lettuce, rucola, tomato,
xynotiro cheese, crispy bread
local type of ham - louza
balsamic & honey dressing)

“Valerian”

+ (valerian, rucola, orange,

tomato, crispy bread,
nthotyro cheese,
mustard sauce) e

Quinoa @ N AT
(avoaado, pepper, onien,.
’ror’rillo,‘,,lllilme & honey sauce) =

(e e
Cherry tomatoes with carob brea
(marinat onchovies,ﬁﬁ(mch)ﬂr 4
cheese of Mykonos, oregano)

Boiled wild greens
(silver beet or chicory)

Louza of Mykonos
(local type of ham)

Fried zucchini balls




déta wnTi
(e vToudTa & TiTTepIdl)

déta o POANO TPONIATAG
(e pEN & covaap)

TaAhayavi

KoAokvOakia Tnyavnta

Iayavaki Topi
Mehit¢ava yntn
Mavitapia oorté
(uE AeLKO KpaCi &OKOPS0)

Narareg Tnyavnrig

T¢ardiki

dapa
TopokavTepn

(péTa pe TTTEPIA)

Mavpopdrtika ¢pacolia
(pE WIAOKOPWEVO paivTavO
J & KPEUULSI)

Kapmaroio Mooxapl

{ue @éta, okopdo, vioudTa)

/

Grilled feta cheese
(with tomato & pepper)

Feta in puff pastry
(with honey & sesame)

Grilled Talagani cheese
Fried zucchini
Saganaki (fried cheese)

Baked aubergine
(with feta, garlic, fomato)

Sauteed Mushrooms
(white wine & garli

French fries WG,

/

Tzatziki
(yogurt, cucumber
& spread of garlic)

Mashed split yellow peas

Tyrokafteri sauce
(spread of feta cheese
with green pepper)

Black-eyed beans
(with chopped parsley
& onion)

Beef carpaccio



Fapideg* ovbZov
(TTepIEXEl KpEUA YAAAKTOG)

Fapidec* cayavaki
Fapidec* okopSofoLTLPO
Frapidaki yovog
Kahapapaki* yovog
Tapapooaldra Aevkn
Xrtamobi §isaro

(xTaTTOS! PPACTO e VToUATa,
TEPIA & KATTAPN)

MoS&Ia ayvioTa
Frabvpog papIivaTog

Lap&iAa ynTn

Yapdki HIKpO TNYavnto
Kapmaroio ¢ppéokou yapiod
\ /" g LePitoe PPECKOL YaploL

XTamosdi ynto
IKOLMTIPI KATIVIOTO

Aaképda maoTn

Pigoto yapisag*
PigoT0 paviTapiov

P1IZOTO KOTOTTOLAOUL HE HTTEIKOV

Shrimps* with ouzo & fresh cream

Shrimps* with feta cheese & tomato
Shrimps* with garlic & butter

Baby shrimps fried

Baby squids* fried

White Taramosalata
(spread of fish roe salad)

Octopus in vinegar
gvoiled octopus with tomato,
reen pepper & capers)

Steamed mussels
Marinated anchovies

Grilled'sardines
Small fried fish

Fresh fish cipaccio

Fresh fish ceviche

Shrimp* risotto

Mushroom risotto

Chicken & bacon risotto



rMCIYSIpEUTéI
Mara Huépag

XTamo8I KOKKIVIOTO KPAoATO

Apvaki ¢pobpvoL

DacoAdKia ppPEoKaA
(pacoAdkia, KOAOKLOAKIQ,
TATATA, KAPOTO, KQEUULSI)

W,
B Movoakag

X

; \':J Kegpreddakia

—
Zuuapika
—_ 1

/
Kalpurrovc'zpa
(UavITAPIa, UTTEIKOV,
KPEUQ YOAQKTOG)
Makapovia e KIpa

Méveg PTTPOKOAO, KOTOTTOLAO,
unéu(oy & KpéHa YAAAKTOG

Néveg pe KAMVIOTO COAWHO
& KpPEPA YAAAKTOG

Makapovia pg cartoa
Makapovia pye 6alacoiva*

Makapovia pe yapideg*
(cAAToa 0bloL & KPEUA YAAAQKTOG)

Makapovia pe yapideg*
& ocdAtoa vroudrag

Makapoévia pe ppiéckKo
ACTAKO (KIAO)

Artopikn pakapovaéa
aoTakoL

Kp18apaki @alacoivav*
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Cooked Dishes e

_of the day |

Octopus with fomato sauce & wine

Lamb in the oven
with lemon sauce & potatoes

Green beans with tomato sauce
(zucchini, potato, carrof,
onion, green bean:s)

Mousakas
(aubergines with
minced meat & bechamel)

Meatballs
t i
Pasta ¥ J*.
Spaghetti carbonara 4
(with fresh cream, mushrooms
bacon)

Spaghetti bolognese

Penne with broccoli, chicken,
bacon & fresh cream

Penne with smoked salmon
& fresh cream

Spaghetti with tomato sauce
.Spagheﬂi with sea food*

Spaghetti with shrimps*
(in ouzo sauce & fresh cream)

Spaghetti with shrimps*
in tomato sauce

Spaghetti with fresh
lobster (per kilo)

Spaghetti with fresh
lobster (portion)

Orzo with sea food*




MnpiloAa pooxapiola YAAAKTog
MmipiloAa xolpivi

MmipTikia

Maidakia KoTOmoLAo (TO KINO)
(bepida)

Maidakia apvi (To KINO)
(Hepidal)

ZoULPRAAKI XOIPIVO I KOTOTTOLAO
(pe TaTarTeg,

vTouarta, t¢atdiki & miTa)

Rib eye

Veal steak
Pork steak

Patties

Chicken chops (per kilo)
(portion)

Lamb chops (per kilo)
(portion)

I Souvlaki with pork or chicken

with french fries,
tomato, tzatziki & pita bread)

Rib eye




Wapl A (10 KINO)

Yap1 B (To KINO)
Toimovpa
TOAGWMOG YNTOG
ACTAKOG (TO KIAO)

FaAéog N UTTAKaAiapog* Tnyavntog

Fapideg* ynrég

Kahapapy ynro
¥

Kahauapi 'rifyqvnrb

SOV
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Fish A (per kilo)
Fish B (per kilo)
Dorado (portion)
Grilled Salmon
Lobster (per kilo)

Fried tope shark or cod*

Grilled shrimps*
Grilled squid

Fried squid
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Kaptmoond
ﬁ

dpovTa Siagopa

DOpoLTA e YIAOLETI & HEAI

9 o IPwan

MmakAapag

MmTakAaBAg ye TAyTO
IoLpAE COKOAATAG

I0oLPAE OOKOAATAG HE TTAYWTO
FALKO nuépag

Tollkilk ppdaovAag

i oépnéy)\om') KLSGVI
Mmavopi

1 yrdAa TaywTo

2 UTTAAEg TTAYWTO

&

Watermelon
Mixed fruits

Fruits with yogurt & honey
© o

Baklavas

' Baklavas with ice cream

I'(.Zhoc:olt:lie souffle

Chocolate souffle with ice cream

Des's_erf of the day

5
Strawberry cheesecake

Yogurt with quince preserves
Banoffee @

L
1 ice cream &I.:oop £

2 ice cream scoops










