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It is our pleasure to present to you our range
of modern and traditional,
Greek and Mediterranean dishes,
designed by our executive chef, Dimitris Tsioudakis.

Me euxapiotnon cag napoucidloupe
TO Hevou Twv cUYXPOvVWY Kal Napadosiakwy,
eAMNVIK®V KAl HECOYEIAK®DV MATWY pag,
nou oxedidotnke and Tov executive chef pag,

Anpntpn Tolouddkn.



starters | opekTikd

DAKOS | NTAKOX

barley rusk with tomato confit, sautéed ‘apaki’ smoked pork
& ‘anthotyros’ white cheese

kpiBivo na&iuddi ue viopdreg kovel, andki ooté & avBdtupo

ANCHOVY | TAYPOX

marinated anchovies with fava & cumin
papivapiopévog yaipog pe pdPa & kipivo

CALAMARI | KAAAMAPI
sautéed calamari* with basil pesto
kahapdp® coté pe néoto BaciAikoy

OCTOPUS | XTAMOAI

octopus™ in vinegar with fava, sea fennel

& olive oil-lemon dressing

xtanédi* Euddro pe paPa, kpitapo & vipéoivyk Aadoléuovo

BRUSCHETTA | MIMPOYZKETA

with shrimp®, rustic sausage, mushrooms, tomato,

bell peppers & a poached egg

pe yapideg®, xwpidTiko Aoukdviko, pavitdpia, Topdra,
ninepiéq & auvyd nocé

TZATZIKI

yogurt with cucumber, garlic, grilled vegetables
& crispy greek pita

yiaoUpTi pe ayyoulpl, ok6pdo, Aaxavikd oxdpag
& 1payavi eAAnviki nita

MUSSELS | MYAIA

steamed fresh mussels with fennel, chili, tomato & saffron
ppéoka pidia axviotd pe gIvokio, ToiAl, TopdTa

& kpodko Koldvng

TUNA CEVICHE | EBITZE TONOY
with avocado, cucumber, lime & bell peppers
pe aPokdvro, ayyolpl, pooxoAépovo & minepiéq

‘TARAMOSALATA’ FISH ROE SALAD | TAPAMOYAAATA
white fish roe salad with olives, caramelized onion,

vinegar & grilled arabic pitas

AgUKr TapapocaAdra pe eNIEG, KAPAPEADPEVO KPEPHUDI,

E0d1 & apaPikég niteg oxdpag

FRENCH FRIES* | MATATEY THTANHTEZ*

with fleur de sel
pe avBd alariol



salads | caAldrtec

SPINACH | ZMANAK]

spinach, ‘haloumi” white cheese, walnuts & prosciutto
onavdki, xaAolpi, kapidia & npocoyTo

GREEK | EAAHNIKH

cherry tomatoes, cucumber, onion, peppers, ‘pihtogalo” sour soft cheese
from Chania, olives, capers, rusk & olive oil

vroparivia, ayyoupl, kpeppddl, mnepid, nnxtéyaio Xaviwy, eNIEG,
kanapn, na&iuéd & ehaidAado

BEETROQT | MANTZAPI

beetroot, ‘myzithra” goat cheese, rocket & walnut cream
navrlépia, puliBpa, péka & kpéua and kapidia

GREEN | MPAZINH

fine green salad leaves, hot goat cheese, crispy bacon,

spicy dressing with horseradish & toasted multigrain bread slices
ekAekTd PUAa and npdoiveg caldreg, (eotd katoikiolo Tupi,
TPayavd PNEIKOV, MKAVTIKO VIPESIVYK HE ayplopdnavo

& ppuyaviopéva noAdonopa Pwudkia

SHRIMP | TAPIAA

shrimp*, mango, cherry tomatoes, green beans & orange vinaigrette
yapideg®, pdvyko, vioparivia, pacoldkia & Biveykpér noptokdAi

pasta | Cupapiki

ORZO | KPI©APAK]
crawfish*, wild fennel, lime & shellfish sauce
kapaPideg™, dypio pdpabo, pooxorépovo & céAtoa ooTpakoeldwmv

MAFALDINE | MADAANTIN

mafaldine pasta with smoked salmon®, asparagus, peas,
onion & ‘anthotyros’ white cheese

HapaAvtiv pe kanviotéd colopd®, onapdyyia, apakd,
KpeppUdI & avBoéTUpO

LINGUINE | AIFKOYINI
shrimp™ & basil pesto
yapideq® & néoto Bacihikol

SKIOUFICHTA | ZKIOYDIXTA

calamari*, salami from Lefkada & capers
kaAapdp®, cahdur Aeukddag & kdnapn



fish | wap

SEA BASS | AABPAKI

sautéed fresh sea bass with black-eyed beans salad & tomato pesto
ppéoko AaPpdki coté e oaldra and paupopdrika pacdiia

& néarto Topdrag

SEA BREAM | ®ATKPI

grilled fresh sea bream fillet with mashed potatoes, basil

& lemon sauce

ppéoko paykpi PIAETO oxdpag pe noupé nardrag, PaciAikd
& odAroa Aepoviot

TUNA | TONOZ

grilled fresh tuna with tomato sauce & smoked pork,
served with wild seasonal greens salad

ppéokog Tévog oxdpag pe ocdAtoa Topdrag, andki
& cahdra pe dypia x6pTa enoxnig

meat | kpéacg

CHICKEN | KOTOMOYAO
grilled chicken fillet* with feta cheese cream & green beans
PINETO kOTONOUNO™ Oxd&pag e Kpépa PéTag & pacoAdkia

BEEF | MOZXAPI
beef steak™ with grilled vegetables
pooxapioia unpildha™ pe Aaxavikd oxdpag

LAMB | APNI

two ways cooked lamb*, with ‘trahanas’ cracked wheat
in fermented milk, feta cheese & pepper sauce

apvékI™ payeipepévo pe dUo Tpénoug, e Tpaxavd,
péra & ninepdtn odAtoa

desserts en1do6pnia

TART | TAPTA

tart with mango, hazelnut & espresso
1dpra pe pdvyko, pouvrolki & espresso

BROWNIE | MIMPAOYNI

bitter chocolate brownie with vanilla ice cream
& salted caramel sauce

pnpdouvi palpng ocokoAdTag pe naywtd Bavikia
& odAroa alaTiopévng kapapéAag

CRUMBLE | KPAMTIA
apple crumble with ice cream
KPANA piAou pe naywtd

FRUIT SALAD | ®POYTOZAAATA



Below is the list of officially recognized food allergens.
If you have an allergy to any of the following, kindly inform our service team
so they can assure the safety of your meal:

cereal | crustaceans | eggs | fish | peanuts | soy | milk | nuts
celery | mustard | sesame | lupine | sulfites | mollusks

ltems with * are frozen.

All prices are in euros and include 24% VAT & all legal taxes.

The shop is obligated to have printed documents, in a special case
beside the exit, for setting out any existing complaint.

Legally Responsible: Konstantinos Stroutzos

CONSUMER IS NOT OBLIGED TO PAY
IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED

Mapakdtw Ba Bpeite pia Aiota pe Ta avayvwpiopéva alepyloydva.
Edv éxere aMepyia oe kdnoio and autd, napakalolpe evnpepwaTe Tov oepPITdpo oag
®ote va Siacpalicoupe TNy KATaAANASTNTA Tou yelpatdg oag:

Snuntpiakd | kapkivoeidh | auyd | pdpia | apaxideq | odyia | yéAa | kapnof
oéNivo | pouotdpda | coucdpr | Aotnivo | Beiddn | pardkia

YAikG pe * eivar kateuypéva.

‘OAeg ol Tipég eival oe eupd kal cupnepidapdvouy OIA
& dheq Tig vouipeg emiPapivoslg.

To kardotnpa unoxpeoiral va diabéter éviuna deAtia Siapaptupiag oe eidikA Orikn
dinAa otnv €€0d0, yia Tnv diatinwon onoladrnote diapapTupiag.

Ayopavopikdg uneibuvog: Kwvoravrivog Ztpoirog

O KATANAAQTHZ AEN EXEl YITOXPEQXH NA MAHPQOXEI
EAN AEN AABEI TO NOMIMO TAPAZTATIKO



