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STARTERS

Bao Buns (DF)

with smoked pork belly, crispy salad leaves and BBQ sauce

Crispy Chicken Bao (DF)
with crispy chicken and sweet chili mayo

Shrimps Black Bao (DF)
with crispy shrimp and salad

Veggie Bao (DF)
with vegetables and Asian sauce

Vegan Ceviche (vG)
with avocado, mango, cherry tomatoes and sweetcorn

Octopus Tentacle (DF)
served with kimchi cabbage and sauce

Tacos with Prawns (DF)
guacamole, coriander and honey-pepper mayo

Tacos with Chicken (DF)
guacamole, coriander and honey-pepper mayo

Vegetarian Tacos (DF)
with vegetables and avocado

Pinsa Margarita (v)
Pinsa margarita with tomato sauce and mozzarela

Pinsa Peperone
Pinsa with tomato sauce, mozzarella and pepperoni

Veggie Pinsa (v)

Pinsa with seasonal vegetables, tomato sauce and mozzarella

Katsu Chicken Sando (DF)
crispy katsu, cabbage, sauce

16.00€

16.00€

16.00€

15.00€

13.00€

15.00€

15.00€

15.00€

14.00€

17.00€

19.00€

17.00€

17.00€



SALADS

Mozzarella burrata (v) 18.00€
with cherry tomatoes and basil pesto

Greek salad bowl (v) 16.00€
with cherry tomatoes and feta cheese

Caesar’s salad 18.00€
with chicken, iceberg and graviera cheese flakes

Mango Caesar with shrimps 18.00€
iceberg, homebade bakerolls and dressing from mango pure and white balsamic vinegar

MAIN COURSES

Linguine with vongole lemon and parsley 22.00€
Spaghetti carbonara with guanciale and pecorino 20.00€
Spaghetti with tomato sauce (V) 16.00€
Chicken with penne and sundried tomato (v) 18.00€
Linguine with shrimps (v) 22.00€
Sea bass fillet with seasonal greens, fennel and onions (GF) 27.00€
Chicken ‘gyros’ 20.00€

with yoghurt sauce, tomatoes, pita bread and french fries

Beef kalamakos (GF) 26.00€
with corn pita bread, ezme (tomato and onion diced with sumac)
and tandoori masala yogurt

Vegan burger (VG) 20.00€
with plant based patty, vegan cheese, pickled cucumber and sriracha mayo

Dry aged beef burger with caramelized onion and cheddar 24.00€
Fried chicken burger 22.00€
Rib-eye with French fries and pepper sauce 42.00€

20.00€

Club Sandwich with chicken



DESSERTS

Peanut mousse
with white chocolate and peanut ice-cream

Chocolate fondant
with orange ice cream and raw orange marmalade

Hazelnut praline pastry
with milk chocolate glaze, hazelnut and almond krokan and caramelized-cream

Fruit salad with selection of seasonal fruits

V VEGETARIAN | GF GLUTEN FREE | DF DAIRY FREE | VG VEGAN

All prices are in euro and include all legal taxes.
We only use extra virgin olive oil in our dishes. Feta cheese is P.D.O.
Eating raw or undercooked meat, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness.
IN CASE OF ALLERGIES, PLEASE INFORM YOUR SERVER.
The consumption of alcohol by persons under 18 years of age is prohibited.

The restaurant is obliged to present printed forms in a special box next to the exit for the reclamation of any complaints.

The customer is not obliged to pay if notice of payment (receipt / invoice) has not been received.

MARKET REGULATOR: MATE MESZAROS
Consulting Chef: Lefteris Soultatos | Executive Chef: Vasilis Tsantidis

10.00€

10.00€

10.00€

18.00€



