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Greek Salad 14
cherry tomatoes, goat cheese, onion, sea fennel, oregano
TOMATIVIC, KATOIKIOIO PETA, KPEMMUDI, KPITAUO, piyavn

Green Salad 16
green leaves, grapes, Cretan cheese Graviera, almond brittle

AVAMIKTA NPACIVA PUAAWDMATA, OTAPUAIQ,

vpaRBi€pa KpNTng, KpokdAv auuyddAou

Local Tuna Salad 18
light smoking bonito, green beans, potatoes, green olives
eAAPPIA NACTWHUEVN NAAANIOA, PACOAAKIA, NATATES, NPACIVEG EAIEC



Dppetigers

citrus fruits, corriander, crispy quinoa
eonep1doeldn, KOAIavOPOog, Tpayavi Kivoa

Fried Squid
smoked fish roe dip, basil, beetroot jam
KanvioTA TAPAPOOCAAATA, HAapUEAdda navTldpl, BACIAIKOG

Greek Style Dumplings
marinated anchovies, cold wasabi sauce
VTOARABAKIA, YyaUpog HapIvVATOC, KpUua ocdAToa wasabi

Crispy Tacos
beef tartare, spicy tomato mayonnaise, frozen Feta cheese
tartare pooxdpl, NIKAVTIKN payloveéda ToOpATAC, ‘NMAaywueEvn’ pETa

Octopus

fava, green bees, finocchio pickle, asparagus,
curcuma and dill sauce

xTanodl, pdBa, npdociva pAacoAdKId, MNiIKAA PpIVOKIO,
onapdyyid, cAATod JE KOUPKOUNA Kal dvnBo

Taramas
fish roe dip, roasted tomatoes, basil olive oil
TapAudg, PYnTEC TOUATECS, AAdI BaciAikoU

Charcuterie & Cheese Platter
MAOTW AAAAVTIKWOV & TUPIWV
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Mmiw (/Wgag

Striftoudia

cherry tomatoes, fresh tomato sauce, Graviera cheese, basil
oTPIPTOUdIA, TOMATIVIA, PPECKIA CAATCA TOMATAG,
vpaRBiEpa, BACIAIKOG

Couscous
beetroot, goat cheese, herbs
KouoKkoUg, navtldpl, KOTOIKIOI0 TUpPi, KpEua and BoéTava

Risotto

Kozani saffron, marinated prawns, chives oil
P10OTO, KPOKOC Koldvng, uapIvapIouEVES YapIdeg,
AGdI ox0IvONPaocco

Sea Bass
greens, lemon and egg sauce with seaweed, fresh fennel
AABPAKI, XOPTA AUYOAEUOVO HE PUKIA, PPECKOG MApabog

Shi Drum
zucchini, roasted tomatoes, mussels, verbena sauce
MUAOKOMI, KOAOKUBAKIA, PNTEC TOUATEGS, HUSIA, odATod Aouila

Mousaka

glazed beef with honey, crispy eggplant,

fluffy potato bechamel

MOUGCOKAG, MEAWMPEVO HooXapdKl, Tpayavi peAITdAva,
AapEATN pnecapéA natdTag

Lamb
eggplant cream, cherry tomatoes, yogurt with mint
apvi, Kpgua peAit¢avag, TopaTivia, yiaoUupTl ye SUOCHO

Flap Steak
potato terrine, verde sauce and roasted mushrooms
Tepiva natdTtag, ocdAtoa verde kal YnTtd pavitdpld
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[Jesseils

‘Galaktompoureko’
crispy crust layers with semolina cream,
orange jam, mandarin sorbet

Ravani
mango, vanilla cream, aniseed ice cream

Bitter Chocolate
caramel, spices, banana sorbet

Ice Cream Variety

Selection of Fruits
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