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Bread & dip /

notkiNia and Popdkia & v 5€

Salads Ya\dtec

Greek salad with cherry tomatoes, pickled onion, 24€
carob rusk, creamy feta cheese, Florina peppers,

cucumber & oxymel vinaigrette

EA\Nvikr) caldta pe viopativia, niikAa kpeppudiou,

na&pddt xapouruov, munepiég Chwpivng, ayyoupt &

Biveykpét oEUpe

DR,

Caesar salad with chicken fillet, corn, croutons, 25€
bacon powder & caesar dressing

Yaldta tou Kaloapa pe préto kotdmoulo, kahapumnokl,
KPOUTOV, Moudpa UMEIKOV Kal caesar VIPESIVYK

0PV

Mixed green salad with talagani, fennel, 25€
king oyster, pear, nuts & vinaigrette from

dried fig flavored with dill

Avdpektn npdowvn caldta pe Pned tahaydvy, evokio,
Bao\iké mMheupwtoug, axAddy, Enpols kaprolg &

Biveykpét anofnpapévou clkou apwpaticpévn pe dvno

WESRON:)

Quinoa salad with king crab, green apple & 27.5€
yuzu vinaigrette

Yaldta kivéa pe Bacthikd kafoupy, npdotvo pilo &

Bwveykpét yloulou

HEAY



Appetizers Opektuka

Soup of the day 19.5€
2ouma NHEPAG

Fish of the day carpaccio in coconut milk with kefir, 27.5€
pickled turnip, tobico & wild berries

Kapndtoio Yapiol nuépag oe ydla kapudag pe Kepip,

nik\a péPag, Topniko & dypla polpa

=P ROK RO,

Beef tartar with verte sauce, sweet potato chips, 30€
pickled shimeji, hazelnut & San Michalis cream cheese

from Syros island

Mooyapiolo Taptdp pe cditoa Pepr,

TonG yAukonatdtag, nikAa otpétdl, pouvioUkL Kat

Kpépa tuptol Zav MixdAn Zipou

WSRO

Grilled cauliflower with celery root, cauliflower puree, 23€
parmesan, mushroom sauce flavored with Greek coffee

Wnt6 kouvounidt pe oehivopila,

noupé kouvournidy, napueldva, cdAtoa pavitaptol
APWHATIOUEVN HE EAANVIKO KaPE

0929

Gnocchi Ricotta in creamy goat cheese, 26€
truffle pecorino flakes & truffle oil

NLOKL pIKOTAG OE KPEUA ATIO KATOIKIOLO TUpl,

ploideg nekopivo tpolpac & Addt tpolpag

NDORINORIRG?

Hll



Trilogy of Greek spreads - served with baked pita bread 20€
Tp\oyla and eA\nvikég aholpég -
ouvodeletal pe Pntd rutdkia

Green split peas with salami from Lefkada island
MNpdowvn @dfa pe cardut Asukddog

HPE

Eggplant salad with pecan, pomegranate & mizithra cheese
Melitavooaldta pe nekdy, podt & pulilpa

HPE

Tzatziki with yogurt, mint, anice, garlic oil, kimchi & cucumber
Tlatlik pe yraoupty, dudopo, dvnlo, ckopddiado,
Kiptot & ayyoupt

NDRSRGY

Grilled talagani with marmalade bacon and figs 25€
Talaydvi oxdpag pe pappre dda pnéikov Kal oUka

NDRS)



Main Courses Kupiwg Mata

Rib eye black angus tagliata 250gr, 55€
with baby vegetables and chimichurri sauce

Rib eye black angus tagliata 250yp, pe baby Aaxavikd kau
chimichurri cog

W)

Beef fillet 500gr (for 2) 105€
with french fries and pepper sauce

Mooyxapiolo gpiréto 500yp

HE PPEOCKIEG TNYAVNTEG MATATEG KAl 0AAToA TUMEPLOUY

0D

Garganelli pasta with roasted tomato sauce, 31€
herb oil & xinomythra

Mkapykavél pe odltoa and YPntég TopdTeg,

A&St pupwdikay kat EtivopuliBpa

HPHOIH

Rigatoni pasta with rocket pesto, 27.5€
verte pistachio sauce and goat cheese

Piykatévi pe néoto pdkag, cditoa Pept

(PUOTIKL KAl KATOLKICLO TUpl

HPOY

Lamb with eggplant puree, baby broccoli & 45.5€
tarragon sauce

Apvi pe moupé pehitldvag, baby punpdkolo kat

odAtoa e0TPAYKOV

NORINIL>

Fish of the day with fresh seasonal greens & 54€
mussel sauce

Wdpt nuépag pe ppéoka xdpta enoxnc Kal

odAtoa and pudia

HHHNP

Chicken breast with couscous, baby vegetables, 33€
chili vinaigrette and tandoori herbs

YtiBog kotdmoulo pe koug koug, baby Aayavikd

Toil Biveykpét kat Tavtolpt

HHHNO P



Mini burgers

Black Angus brioche mini burgers with sriracha mayo,  35€
cheddar, bacon and tomato.

Served with French fries and green salad

Black Angus pivt pnépykep pe paylovéla sriracha, tupl toévtap,
HMEIKOV KAl TopATa.

Juvodeletal Pe TNyavnTég natdieg kat npdotvn caldta

HPHOH

Vegetarian burger with mushrooms, goat cheese, 27.5€
truffle mayonnaise and rocket.

Served with French fries and green salad

Vegeterian unépykep pe pavitdpla, KAToIkiclo tupl,

paytovéla tpolgag Kat poka.

Juvodeletal he TyavnTég natdieg kat npdotvn caldta

HHOD Y

[T B



Desserts Eruddpruia

Chocolate cube with whisky, Baileys &

chocolate ice cream 17€
KUBog cokoldtag pe ouioki, Baileys &

naywtd cokoAdtag

WROAS)

Raspberry-lime cheesecake with

Madagascar vanilla ice cream 17€
Toulkék pe pdopnept & A pe naywtd

Bavilia Madayaokdpng

WRDAC)

Caramelized créme brilée with

espresso aroma & caramel ice cream 17€
Kapapeopévn kpep Hnpoulé

He dpwpa espresso & Maywtd Kapapéla

WR?)

lce cream 5€ [ scoop
MNaywtd

- Vanilla

- Chocolate
- Caramel

- Kaimaki

- Pistachio

NDRIN)

- Sorbet mango
- Sorbet raspberry
- Sorbet lemon

- Sorbet ricota - pomegranate

NIAS)



S6RAND

You are kindly requested to contact the restaurant manager if you suffer from any food allergy or intolerance
to any product or substance.
We will be happy to inform you about the ingredients we use to prepare the dishes or,
if you prefer, we can prepare a substitute dish for you.
Prices include all legal taxes and service charges.
Customers may refuse to pay if the restaurant does not issue a valid tax receipt or invoice for their purchase(s).

Inspection Representative: Giannis Kostakis

JJJJ@@

Lactose Gluten Nuts Mustard Eggs Fish
Seafood

¥ @& 9 @® 9 @

Crustaceans Sesame Mushroom Celery Alcohol Mollusks



