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Tapépva “NIkoAag” Aeitovpyel oTny MOKOVO, oTnV TTapaAia Ayia Avva —
Mapdaykag amo 10 1967. Eival pia oikoyeveiakn Tapépva, Tnv otoia
TTOWTOAEITOLPYNT AV WE TTOAD HERAKI KAl OPEEN YIA TTOIOTIKO OTTITIKO (paAyNnTO
o NIKkOAAg AaxTLAISNG pe TNV Yuvaika Tov KaTepiva.
Tnv mapadoon oTnV KAAR Kouliva Kal oTnV bLYPNAOL ETTITTESOL EELTTNEETNON TWV
TIEAQTV OLVEXIOE N KOPN ToLG Avva Nalov kal o oblLyog TNG KwvoTavTivog
N&alog, ol OTToiol hYe TNV CeIpd TOLG TTAPESWOAY TNV OKLTAAN OTOV VIO TOLG
NIKOAQ.
O NIKOAAG, padi pe TNV adepgr Tov KaTtepiva kal Tnv obluyo ToLv Péva, Exovv
SlatneNoel TNV GIAOCO®Ia KAl TOV XAPAKTAPEA TNG TAREPVAG TTOL E€XEl PEIVE
AVAAOIWTOG OTO TIEQACHA TV 3 YEVVIQV.
ALTO TTOL KAVEI TNV TAPREPVA “Nn<c'>)\og va §£x03pi§a| gival o TPOTTOG KAl Ta LAIKA
TTOL PAYEePELOVTAl T cpoymo ‘ONo TO uevou Baciletal oTnV a)\)\nwm
Tapadooiakr kouldiva, n omoia Exel ovoyvcopmml WG LWNANG, ysoonmg Kal
BpenTiknc aiag. H W)\ilOLjJI"(DIO TV LAKGQV TIPOEPXETAI ATTO TA KTAWUATA TNG
OIKOYEVEIAC, TO KPEAG ATTO TNV ISIWTIKA TOLS PAPMA, £VED TA WYAPIA WYAPELOVTAI
KABnNUEPIVA ATTO TOLC ISIOLG.
ATIO VWPIG TO TTPWI, N TaREpva “NIKOAAG” eival avoIxTA Kal ETolun va oepPipel TOV
KAPE OTOLG TTIOTOLG TNG rre)\dTag VA TOLC TTPOCPEPE! EVA TTAOLOIOTTEWIVO KA OTN
oovéxelo .N Koono 1}0|pval cpcono eToIMAOVTAC TIG “OTIECIANITE TNG MAPAS”, O
oT1T0ieG Ba orroyaooooov TNV YeOLON.

/
/

p— f —
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
homemadefood. The tradition of fine cuisine and high quality customer service
was confinued by their daughter Anna Nazosand her husband Konstantinos
Nazos, whichin 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 favern which is remained
unchanged over the 3 births.

The diversification of Nicolas Tavernis 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 majority 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 specialities” has already begun.
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Yeoopi Wnuévo

XwpIATikn
(vToudTa, ayyovpl,
KOEUMOSI, ENIEG, (PETA)

“NikoAag”

(MaPOLAI, pOKa, VTopATa,
EivoTLPO, TTAgIUAS,
Aovla, dressing amod
BAACAUIKO & UEAI)

“BaAepiava”
(Baiepiavva, poka,
@INE TTOPTOKAAIOD, VTOUATA,

Tagiuadl, avboTupo,
OGATOQ TTAOAQIUEVNG
poLOTAPSAG)

Kivoa
(aBokavTo, TTTEPIA, KQEUMLSAKI,
TOPTIYIA, OWS ATTO AAIU & HEI)

NToparivia pe xapoumoywuo

(yavpog papivarog,
EIvOTLPO MULKOVOU, piyavn)

Xopta BpacTtd
(BANTa N pabikia ITaAIKA)

- Mh N .
? Aouvla Mukovou

KoAokvOokepTESEG

Toasted Bread

Greek
(fomato, 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,
anthotyro cheese,
mustard sauce)

Quinoa G
(avocado, pepper, onien
’ror’rillo,‘-‘lhime & honey

Cherry fbtmatoes with'c
(marinated anchovies, % iro
cheese of Mykonos, oregano)

Boiled wild greens
(silver beet or chicory)

A
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Louza of Mykonos
(local type of ham)

Fried zucchini balls




déta wnti
(e vToudTa & TiTTepIdl)

déta o POANO TPONIATAG
(e pEN & covaap)

Tahayavi

KoAokvOakia Tnyavnta

Iayavaki Tupi

6] MeNitava ynn
(e péTa, oKOPSO, VToPATa)

Mavitapia coté
(UE AeLKO kpaoi &OKOPS0)

NMarareg myav}nrég

T¢ardixi

dapa

TopokavTepn
(péTa pe TITTEPIA)

Mavpopdrtika ¢pacolia
(pE WIAOKOPWEVO paivTavO
J & KPEUULASI)

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

Tzatziki

(yogurt, cucumber

& spread of garlic)
Mashed split yellow peas
Tyrokafteri sauce

with green pepper)

j(spreod of feta cheese

Black-eyed beans
(with chopped parsley
& onion)
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Fapidec* ovbZov
(TTepIEXEl KPEUA YAAAKTOG)

Fapidec* cayavaki
Fapidec* okopSofovTLPO
Fap1daki yovog
Kahapapaki* yovog
Tapapooaldra Aevkn
Xtamodi §isaro

(xTaTTOS! PPACTO e vTouATa,
TTTEQIA & KATTAPN)

MoS&Ia ayvioTa

Frabvpog HapIvaTog

Iapdéla yntn

Yapdki JIKpO TNYavnto
Kapmaroio gppéokov yapiod
LePfitoe PPECKOL YaploL

Xtamodi ynto

38 y S { . ¢ ~
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Pigoto yapidag*

PigoTO paviTapiov

P1Z6TO KOTOTTOLAOUL E UTTEIKOV

.
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| Seafood |

Appetisers

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

(Cj30iled octopus with tomato,
reen pepper & capers)

Steamed mussels
Marinated anchovies
Grilled'sardines
smaill frié? fish

Fresh fish éc{rpaccio

Fresh fish ceviche

T .
Risotto £ 80
LI

el 7\"’:}
Shrimp* risotto &/

Mushroom risotto

Chicken & bacon risotto



XTamo8I KOKKIVIOTO KPAoATO

Apvaki ¢pobpvoL

DacoAdKia ppioKa
(pacoAdkia, KoAoKLOAKIA,
\ TTATATA, KAPOTO, KQEUULSI)

Movoakdg

Kepredakia

Kapumovapa
(naviTapIa, PTTEIKOV,
KOEUA YAAQKTOG)
Makapévia pe Kipa

Méveg PTTPOKOAO, KOTOTTOLAO,
unéu(oy & KpéHa YAAAKTOG

‘Néveg pe mpocobTo
& pavirapia

Méveg pe KAMVIOTO COAWHO
& KPEUa YAAAKTOG

Makapovia pe caitoa
I}ACIKCIp(')VI_G ue Oakacoiva*

' Makapovia pe yapideg*
(caAToa oblouL & KpEpa YAAQKTOG)

Makapovia e yapideg*
& CAATOQ VTOUATag

Makapovia pe pPEcKo
ACTAKO (KIAO)

ATOUIKN HaKapovada
aocTtakob

@ Kpi8apdki @alaocoivev*
24
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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

Yo N
Spaghetti carbonara

(with fresh cream, mushrooms
bacon)

Spaghetti bolognese

Penne with broccoli, chicken,
bacon & fresh cream

Penne with prosciutto
mushrooms & fresh cream

Renne with smoked salmon
/& fresh cream

~ Spaghetti with tomato sauce

Spaghetti with sea food*

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

Spaghetti with shrimps*
in fomato sauce

Spaghetti with fresh
lobster (per kilo)

Spaghetti with fresh
lobster (portion)

Orzo with sea food*



MmpiloAa pooxapiola YAAAKTog
MmipiloAa xolpivi

MmipTikia

Maidakia KoTomovAo (TO KINO)
(bepida)

Maidakia apvi (1o KINO)
(Hepidal)

ZoULPRAAKI XOIPIVO I KOTOTTOLAO
(pe TaTarTeg,

vToudara, t¢atdiki & miTa)

Rib eye

Veal steak

Pork steak

Patties

Chicken chops (per kilo)
(portion)

Lamb chops (per kilo)
(portion)

i ouvlaki 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

e
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Bz Q_E rapidec* ynrég

Kahapapr’; ynré
¥

Kahauapr* ?{yavnrb
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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*




@@I Kaptood
®dpovTa Siagopa

DpolTA HE YIAOLPTI & UEAI
MmakAapag
MmTakAaBAg ye TAyTO

IoLpAE COKOAATAG

IOLPAE COKONATAG HE TAYWTO

@ To%;ém ppdaovAag
bobpﬂ HE YALKO KLSGVI

Mmavopi

FAvkO nuépag

1 yrdAa TaywTo

2 uTTAAeg TAYWTO

Watermelon

Mixed fruits

Fruits with yogurt & honey

Baklavas
Baklavas with ice cream

‘:hocolaie souffle

Chocolate souffle with ice cream
Dessert of the day

Strqw;&erry cheesecake

Yogurt with quince preserves
Banoffee | @

1 ice cream scoop (Q
%

2 ice cream scoops










