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Muhammara
sweet pepper cream, walnuts, tahini
KpEMa and YAUKEG MINEPIES, KAPUDIA, TAXIVI

Tarama

fish roe dip with basil olive oil, pita bread
TAPAUAC, EUoUA AsuoVvioU, ApWUATIKO AAJI,
Teayavn apaBikn nita

Aw

Ceviche with Fish of the Day
citrus fruits, coriander, crispy quinoa
Ydapl NuEPAG, eonePIdOEIdN, KOAIAVOPOG, TPAYAVA KIvVOd

Sea Bass

‘trikalinos’ bottarga, zucchini, pickled radish, lime
AauBpdki, auyoTtdpaxo trikalinos, KOAOKUOAKI,
PanavAKl TOUPGI, JOOXOAEUOVO

Mushroom

grape juice, coriander, buckheat, ginger
MavITAPI, WUOS OTAPUAIOU, KOAIAVOPOC,
Tpayavo gpayonupo, ginger
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Fried Squid 18
smoked fish roe dip, basil, beetroot jam

KOAQUAP! TNYAVITO, KANVIOTA TAPAUOCAAATA,

pappeAdda navtldpl, BACIAIKOS

Greek Style Dumplings 20
marinated anchovies, cold wasabi sauce
VTOARAdAKIA, YyaUpOog HApIVATOC, KpUua odAToa wasabi

‘Tomatokeftes’ 14
feta cream cheese, mint
TOMATOKEPTEG, KPEMA PETAC, SUOCHOC

Charcuterie & Cheese Platter 20
MAaTd ANAVTIK®OV & TUpI®OV

Greens s |fegapes

Greek Salad 16
cherry tomatoes, goat cheese, onion, sea fennel, oregano
EAANVIKNA CAAATA, VTOUATIVIA, KATOIKIOIO PETA, KPITAWO, piyavn

Green Salad 18
green leaves, grapes, Cretan cheese graviera, almond brittle

nEdAcIva aVAPIKTA GaAATIKA, oTA@UAIA, ypaRBigpa KoNtng,

KPOKAV apuyddAou

Zucchini Salad 18
herb pesto, grapes, pickled onions, los Gruyere

KOAOKUBJKIQ, pesto HUpwdIKWY, oTAPUAIQ,

TOUPOIi KpeUPUDAKI, ypaliépa ‘lou
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Striftoudia

cherry tomatoes, fresh tomato sauce, Gruyere, basil
oTPIPTOUdIA, TOMATIVIA, PPECKIO OCAATCA TOUATAG,
vpafBi€pa, BAoIAIKOS

‘Giouvetsada’ with Wild Mushrooms
king mushrooms, thyme, Naxos Gruyere
viouRBeTodda, BaciAopavitapa, Bupdpl, ypapBigpa Nda&ou

Roasted Beetroots

almond and garlic spread, greens, raisin vinaigrette
PYnTd natldpid, okopdAAId apuyddAou, XOPTAPIKA,
Biveykp€T oTtapida

Flap Steak
potato terrine, verde sauce, roasted mushrooms
Tepiva natdrtag, ocdAtoa verde, YnTtd pavitdpla

‘Mousaka’

glazed beef with honey, crispy eggplant, fluffy potato bechamel
MOUCAKACG, MEAWMEVO HOOXAPAKI, Tpayavh JeAITZAva,

apEATN hNecauéA natdTag

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

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

Lamb
eggplant cream, cherry tomatoes, yogurt with mint
apvi, Kp€ua peAiTddvag, TouaTivia, yiaoUpTl JE OUOCHO

Shrimps Pasta
shrimps, tomato, basil, shrimp bisque
vapidouakapovdda, ToudATd, BACIAIKOG, UNIOK Yapidag
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Yoghurt Mousse

marinated strawberries, mastiha, strawberry sorbet
MOUC YIOOUPTI, HAPIVAPICUEVES PPAOUAEG, HACTIXA,
COPUMNE PpPAOUAa

Ravani
mango, vanilla cream, aniseed ice cream
Mango, KpEua BaviAlag, naywtd YAUKAVICO

Bitter Chocolate
caramel, spices, banana sorbet
MIKPN OOKOAATA, KAPAUEAQ, UNAXAPIKA, sorbet unavdva

Ice Cream Variety
MOIKIAIQ naywTou

Selection of Fruits
PpoUTa ENOXNG
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