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@ Tzatziki Avocado
cucumber pickle, fresh mint
TCAlTiKI uE aBoKAVTO, NIKAA ayyouploU, PPECKOS dUACUOG

@ @ v V6 Hummus
crispy chickpeas, raisins
Tpayavd peRibia, oTapideg

Creens and |feqges

®@ @@ Caesars Salad
grilled chicken, iceberg corn, crouton,
parmesan flakes, anchovies dressing
PYnTd KOTOMOUAO, iceberg, KAAAUNOKI, KOOUTOV,
vIpAadec napueldvacg, ocwg avtlouyiag

@ v Greek Salad
cherry tomatoes, cucumber, barrel-aged feta,
samphire, oregano
TOMATIVIA, ayyoupdKl, BapeAicia peTa,
KpiTauo, piyavn

@@ v Green Salad
mixed leaves, grapes, Cretan graviera cheese,
almond crumble
AVAUEIKTA CAAATIKA, oTaPUAIQ, ypaBiEpa KoATng,
KPOKAV apuyddAou
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) Grilled Calamari 20

sun-dried tomato pesto, greens
KaAAPapdKl oxdpag, pesto AIaoTAC TOUATAC, XOPTAPIKA

' Fish and Chips 16

crispy potatoes, white fish roe cream,
bottarga powder

TPAYAVEC NATATEG, KOEUA AEUKOU TAPANA,
noudpa auyoTdPaxXou

Tomato Fritters 12
feta cream, mint
TOMATOKEPTEDEC, KPEUA PETAG, OUOCHOC

Kataifi Crusted Manouri 16
roasted grapes, lavender, thyme honey

pavoUpl o KpoUoTa KavTdigpiou, YnTd oTapUAIQ,

AeBdAvTa, Bupapioclo YEAI

Grilled Octopus 18
greek yellow split pea cream, onion marmalade
XTAMNOOAKI 0Th oXdpa, KPEPA pABAC, HAPUEAADA KPEMMUDIOU

Charcuterie and Cheese Platter 18
MAaTed ANNAVTIK®OV Kal Tupidv
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Seafood Kebab

flatbread, grilled cherry tomatoes, parsley sauce
kebab 6aAacoivoy, pavTepevia mTouAaq,

PYnTd TOUATIVIA, OCAATOA PaivTavou

Grilled Sea Bream

saffron garlic sauce, greens, lemon olive oil
TionoUpa Yntn, okopdaAId ue cappAdy,
XOPTA Kal AASOAEUOVO PUE PPETCKIA piyavn

Calamarata with Fish of the Day

grilled cherry tomatoes, olives, fresh basil
calamarata pe Ydpi nuépag, Yntd TouaATIVIA,
EAIEC KAl PPECKO BACIAIKO

Orzo with Wild Mushrooms

king oyster, thyme, Naxos graviera cheese
viouBeTodda ue dypia yavitdpia, BaciAouavitapa,
Bupudpl, ypaBigpa Na&ou

Pappardelle
shrimp Bolognese, pecorino, chives
proAoveCl and yapideg, MeEKoPivo, oxolvonpaooco

Veggie Papoutsakia

eggplant, mushroom bolognese, graviera cheese cream
NANOUTOAKIA AAXAVIKWV Je JeAITAvVA,

MAOAOVEL HAVITAPIWY, KPEUA YPaRBIEPAC

20

28

24

18

30

17
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Flap Steak
grilled corn, mushrooms, chimichurri sauce
PYnTd KAAQUMOKI, haviTdpia, cdAToa chimichurri

Organic Chicken Fillet
smoked eggplant, cherry tomatoes, yogurt sauce

PIAETO and BIoAoYIKO KOTOMOUAO, KanvioTh heEAITAvVA,

TOMATIVIA, CAATOA YIOOUpPTIOU

Pork with Giant Beans

braised pork cheeks, giant beans

cooked with tomato water and citrus leaves
MEAWMEVA UAYOUAQ, ViVOVTEC UAVEIQEUEVOI
ME vEPO TOUATAC KAl PUAAC vePAVTIAC

Whole Grilled Fish of the Day

seasonal vegetables, greens, verbena lemon oil
PYdpl NpEpacg oAOKANpoO oTn oxdpa,

KAAOKAIPIVA AaXAVIKA, XOpTd, AAOOAEUOVO Aouilacg

Mousaka
beef cheek, potato, eggplant, bechamel
MAYOUAO pooxapiclo, naTtdTa, JEAITZAVA, UMECAUEA

40

24

25

kg / 80 — 110

20
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Yogurt Mousse

marinated strawberries, mastiha, strawberry sorbet
MOUC YIAOUPTIOU, HOPIVAPICUEVES PPAOUAEG, UAOTIXA,
COPUMNE PpPAOUAa

Walnut Cake

cardamom cream, cherry jam, cinnamon ice cream
Kapudonita, appdATn Kpgua and Kapdapo,
JappeAdda kKepdol KAl NaywTo KAaveéAa

Chocolate Bar

salted caramel, hazelnut biscuit, vanilla ice cream
MNAdPa COKOAATAG, OAMUPNA KAPAUEAQ,

MMIOKOTO (POUVTOUKIOU Kal naywTo BaviAia

Selection of Ice Creams and Sorbet
EmiAoyn and Maywtd kal Zopuné
Ice Cream / MaywTd

Sorbet

Seasonal Fruits Platter
MnoA ue ®pouta Enoxng

12

14

16

per scoop / 4

12

Gluten / @ Eggs / @ Dairy / © Nuts / @ Sesame / @ Mulluscs / @ Shellfish / @ Fish / @ Crustaceans

V Vegetarian / VG Vegan

Please inform our staff of any allergies or dietary restrictions.
All prices are in Euros € and include all VAT charges.

The consumer is not obliged to pay if the natice of payment has not been received (receipt / invoice).
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