Cape Matapan, also know as Cape Tenaron,
has been a home for the pirates of the
Mediterranean for centuries.

Their [egend lives on...




< Welcome =<~

Homemade bread from our wood oven

icks

Breadst

Mani olives
Smoked eggplant salad

Homemade taramas

6€

<~ Plate <~

Cold Cuts
Prosciutto di Parma 24 months,

Bresaola
Salami Spianata spicy

Cheeses
Parmigiano Reggiano 24 months

Rulo de Capra
Gorgonzola Piccante

30€




<~ Salads <-

Baby Spinach
Baby spinach with Parmigiano flakes, cherry tomatos
and Modena balsamic vinegar.
13€

Quinoa
Tricolor quinoa with tomato, cucumber, carrot pickle and parsley.
14€
Liatiki
Beluga lentils, siglino, lupin beans, orange, onion, olives & herbs.
15€

Octopus
Arugula with octopus carpaccio cooked in wine, fennel and mizithra.
16€

< Cold =~

Burrata
Cherry tomatoes, strawberries, pistachio and petimezi (molasses).
15€

Catch of the day Ceviche
Mango, chili, ginger, lime and coriander.
22€

Veal Carpaccio
With Mani fleur de sel, chives and capers.
22€

Lobster Tartare
Lobster, wakame, yuzu mayo, ponzu sauce,
chives, chilli, fresh onion, parsley, turnip.
25€

@ Vegan Gluten Free Vedetarian Spicy



< Pizza <

From our traditional woodoven

Garlic
Garlic paste, pepper, olive oil.
8€

Napoli
Tomato and anchovies.
10€

Margerita
Mozzarella, tomato, basil.
12€

Vegan
Tomato, zucchini, carot, eggplant, peppers, mushroomes.
12€

Spicy
Mozzarella, tomato, salami spianata.
15€

Mushroom
Mozzarella, mushrooms, truffle oil.
15€

Quattro Formaggi
Mozzarella, parmigiano reggiano 24 months,
gorgonzola piccante, Vermio smoked cheese,
light garlic sauce.
15€

Mani
Mozzarella, tomato, siglino and local herbs.
15€

Bresaola
Fresh mozzarella, bresaola & grilled cherry tomatos.
16€

Prosciutto
Mozzarella, tomato, Prosciutto di Parma 24 months,
Parmigiano Reggiano 24 months, fresh rocket.
18€

@ Vegan Gluten Free Vedetarian Spicy



< Pasta <

Casarecce Pomodoro & or Arrabbiata ©®
Red tomato sauce, mozzarella & basil.
12€

Maniata Linguine
Siglino, parmigiano reggiano 24 months, pecorino & egg yolk.
16€

Papardelle Tartufo
Mushroom cream, parmigiano, pecorino, truffle oil.
18€

Paccheri Ragout
Calf braised in homemade redsauce with yogurt and herbs.
20€

Shrimp Tagliatelle
Shrimps, basil pesto, salami from Lefkada, wild salmon caviar and ouzo.
24€

Octopus CousCous Risotto
Octopus, mizithra cream and caper leaves.
26€

< Desserts <

Cheesecake
Biscuit, cheese cream and homemade jam.
o€

Tiramisu
Mascarpone cheese, espresso and cocoa.
10€

Chocolate Namelaka
Choco soil, crispy caramel, lime and
Mani Fleur de Sel.
12€

@ Vegan Gluten Free Vedetarian Spicy



<~ White Wines

MANTINIA TSELEPOS
PDO MANTINIA | MOSCHOFILERO

ERGO LANTIDES
PGE PELOPONNISOS | SAUVIGNON BLANC

RIESLING DRY DR.LOOSEN
MOSEL - GERMANY | RIESLING

ESTATE ALFA MALAGOUZIA
PGl FLORINAS SINGLE VINEYARD “HELONES"

COMA BERENICES MEPKOYPH [}
PGE ILEIA | VIOGNIER

TECHNI ALYPIAS WINE ART ESTATE
PGI DRAMA | SAUVIGNON BLANC - ASSYRTIKO

IDISMA DRIOS WINE ART ESTATE E
PGI DRAMA | CHARDONNAY

DEKA 2015 OENOGENESIS &
PDI DRAMA, SAUVIGNON BLANC, UGNI BLANC, SEMILLON

KTIMA SKOURA ECLECTIQUE SPILITSA &
PGl ARGOLIDAS, VIOGNIER

LAGOTOPOS MICHAILIDIS &
GEWURZTRAMINER, ASSYRTIKO

NICHTERI TSELEPOS E
PDO SANTORINI | ASSYRTIKO

CHASSAGNE MONTRACHET 2018 DIDIER DELAGRANGE
BOURGOGNE, TAAAIA, CHARDONNAY

BARON DE L POUILLY FUME
FRANCE, LIGURES (LOIRE) SAUVIGNON BLANC

CHABLIS BLANCHOT GRAND CRU 2018 LOUIS JADOT
BOURGOGNE, FRANCE, CHARDONNAY
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<> Rose Wines <>

DRYOPI ESTATE
PGE PELOPONNISOS | AGIORGITICO

PETITE FLEUR NMAPNAPOYZH
PGE ACHAIA | SIDERITE

MALBEC ACRA
VARIETY OF NEMEA | MALBEC

TOMI TROUPI
PGE PELOPONNISOS | MOSCHOFILERO

LA PIERRE DE SCANDALE DOMAINE MIGAS
PGE TYRNAVOS | SYRAH

LATOUR MELAS IDYLLE D' ACHINOS
OTES ATIQPIITIKO, SYRAH, GRENACHE NOIR

QUEEN MIXAILIDI
PGE DRAMA | SYRAH, GEWURZTRAMINER

PEPLO SKOURA
PGE PELOPONNISOS | SYRAH, AGIORGITICO MAVROFILERO

ALPHA ESTATE
POP AMYNTAIO | XINOMAVRO

EKHO ROZE
POIKILIAKOS = NAXOS | FOKIAN, BASTARD
CHATEAU MIRAVAL

COTES DE PROVENCE AOP | GRENACHE, SYRAH, CINSAULT, ROLLE

WHISPERING ANGEL
COTES DE PROVENCE AOP | GRENACHE, SYRAH, MOURVEDRE
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<~ Red Wines <~

PRIVATE SELECTION ANTONOPOULOS
VARIETAL - ACHAIA | MAVRODAPHNE - MERLOT

PINOT NOIR PAPAIOANNOU
PGI PELOPONNESE | PINOT NOIR

NEMEA AIVALIS
PDO NEMEA | AGIORGITIKO

PYLI MICHAILIDI
PGI DRAMA | SYRAH, CABERNET SAUVIGNON

EARTH AND SKY THIMIOPOULOS
PDO NAOUSSA | XINOMAVRO

CHATEAU JULIA LAZARIDIS
PGI DRAMA | MERLOT

DOMAINE KATSAROS
PGI KRANIA | MERLOT, CABERNET SAUVIGNON

HATZIDAKI WINERY
POP SANTORINI / MAVROTRAGANO

CABERNET SAUVIGNON 2020 DUCKHORN
CALIFORNIA, NAPA VALLEY,
HIMA CABERNET SAUVIGNON, MERLOT, CABERNET FRANC

CHATEAU D'ISSAN GRAND CRU CLASSE MARGAUX BORDEAUX
AOC MARGAUX CABERNET SAUVIGNON, MERLOT

AMORE E MAGIA BRUNELLO DI MONTALCINO PODERE LE RIPI
DOCG BRUNELLO DI MONTALCINO, SANGIOVESE

A
Y

38

40

45

S5

60

70

90

173

180

220



<> Orange

VORIAS & HELIOS ORANGE MARKOGIANNIS
PGI ILIA | ASSYRTIKO

KIDONOTSA ORANGE GOFAS ESTATE
PGI PELOPONNESE | KIDONITSA

SAVVATIANO YELLOW NIKOLOU
PGI ATTIKI | SAVVATIANO

<> Dessert Wines

SAMOS VIN DOUX 375ml
POP SAMOS | MOSCATO OF SAMOU

VINSANTO HATZIDAKI 375ml
POP SANTORINI | EDANI, ASSYRIAN

LIASTOS SILVA TEACHER 500ml
PGE CRETE | LIATIKO

VINSANTO HATZIDAKI 16 YEARS OLD 375ml
POP SANTORINI | EDANI, ASSYRIAN

<> Sparkling

MOSCATO D'ASTI CALOSSO
MOSCATO D'ASTI DOC | MOSCATO

PROSECCO EXTRA DRY NELLA
PROSECCO DOC | GLERA

CAVA BRUT ROZE CLOS MONT BLANC
DO CATALUNYA - SPAIN | TREPA

<> Champagnes

VEUVE CLICQUOT
DOM PERIGNON
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<~ | ocal Wines

WHITE

LACOVINO MESOPURGI
KYDONITSA

PETROULIANOS VATISTAS
PETROULIANOS

MONEMVASIA TSIMBIDI
MONEMVASIA

TWO WORLDS GOTSI
ASSYRTIKO

LACOVINO ASTROLABUS E
KYDONITSA, MONEMVASIA, ASSYRTIKO

ROSE

LALUDI TSIMPIDIS
MOSCHOFILERO, AGIORGITIKO

THREE DAUGHTERS GOTSIS
CABERNET, SYRAH

PANTHER TSIMPIDIS
LIMNIONA - MAVROUDI - AGIORGITIKO

RED

RISMARI VATISTAS
AGIORGITIKO

ANOGEIO KALAMARA
MERLOT, SYRAH

MURA ROSSA TSIMPIDIS
LIMNIONA
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N 1 N
~ Drinks ~
RUM g | 0 GIN g | 0
Bacardi 8 Years 11 - 110 Bombay Premier Cru 11 - 110
Diplomatico 12 - 120 Oxley 12 - 120
Bacardi 10 Years 13 - 130 Tanqueray 10 12 - 120
Santa Teresa 1976 13 - 130 Hendricks 13 - 130
Plantantion 20 Years 13 - 130 Ginraw 15 - 150
Zacapa X.O. 25 - 250 Distilerrie De Paris 20 - 160
Go Cuba Libre +2€ Go Negroni +2€
WHISKEY & | 8 TEQUILA & | 0
Dewars 12 Years 12 - 120 Patron Silver 12 - 120
Bushmills 10 Years 13 - 130 Patron Reposado 12 - 120
Jack Single Barrel 14 - 140 Mezcal San Cosme 13 - 130
Nikka From The Barrel 15 - 120 Clase Azul 25 - 250
Macallan 12 20 - 200 Don Julio 1942 35-350
Lagavulin 20 - 200 Patron Platinum 35 . 350
35 - 350 .

Dewars 25 Years Go Paloma/Margarita +2€

VODKA =& | A BEERS
Grey Goose 12 - 120 Fischer 5
Ciroc 15 - 150 Sparta Lager 6
Stoli Elit 20 - 200 Sparta American Pale Ale 6
Grey Goose Altius 35 - 350 Corona 7
Go Daquiri Passion +2€

\
Aperol Spritz - 10€ A7
Three Cents +2€
(Pink grapefruit, Aegean tonic, Sparkling lemonade)
Red Bull +2€
<> Soft Drinks <>

Water 1lt 3
CocaCola (regular/zero), Fanta (red/blue), Sprite A
San Pellegrino 250ml / 750ml 4L/ 8
Red Bull 5
Three Cents (rink grapefruit, Aegean tonic, Sparkling lemonade) 5




Person responsible for market inspection / control:
George Stefanidis

The customer is not obliged to pay,
if the notice of payment is not received (receipt or invoice)
All prices are in euro and can be changed without notification.
Prices include VAT and municipality tax.

Our oil is olive ail.

ﬂ Matapan +30 69 34737373

matapanmani @ matapanmani@gmail.com



