


starters

Kapriarolo Aaupaxy
ue caAdta papabopizas
KaL 0AATOA VAUKOAEPOVWV 21,50¢

KapaBidoupes ceviche,
VTOANASAKLA VIAAQVTZL
KalL JOUS aQUyotapaxo 27,00€

AxXv10Ta Uuda, Kudwvla,
YUaAoTepESs e Qukrla Mavns 20,00¢€

MapouAovtoApdades 6aAaCoWwv
e vapides xar xapafides,
0e 0AAToa Z2a@opas Kl 0TPAVKOV 25,00¢

Xoarod, oxapas ue BWeyKpes
IIKAQS ASpOVioU Kal Jaupo Tapaud R8,00¢€

KaAauapy oxapas
UAPWAOLOUEVO 08 AQY,
BaociAkO, KOAMAVSPO KAl TOLAL 18,00¢€

Tapides Tuhypeves oe xawaipl
e Jayloveza axwvou
KA, OQATOA ITOL-TTION 25,00¢

Kpokéta xapoupl, otn oxapa,
e aBoKAvVTO KAl TOHILooUPL 28,00¢

Aykwapes, oTIapayyia, XaAOUL
e XOUoUs (PacOAWV-1apab00LZas
XaL BOUTUpO OUZOU 18,00¢€

TouAoyia xeptedwv 16,50¢
- NtouaToKeQTesee ue nuiliaotn vioudsa
Kal ITE0TO0 PETAC
-@aldpel e odAvoa taxivi, factAiKo,
ueA xar Jalapeno
-KoAoKvBoKepTesec e 1povota, ario SUOoLO
Kal QLoTiKia Ayivne

MeArzava oxapas pe yiaouptl,
BaciAkO, KOUKOUVAPL KAl XApiooa 14,00¢€
Xwodtlkn oaAdua

SLQQCQS
e Wnues IIites, rmaota eAds

KAl BWVEYKPET PETAS 15,00¢€

KaAokapwn caAdma

e VTouaTivia, poKa, yAUoToida,

Ta&adia Zapopdas, TUpPL apun

XAl BWeEYKPET ofUupe 16,00¢

JaAdua pe avtiB, Baiepava,

QUOUIIEPVK, PAVTILOL0, WNtd Kapudla,

WNTO KATOKIOW0 TUPL KAl BWEVKEET

TIOPTOKAAL, BAACOIKO EUSL 16,50¢

YWaWN coUfSES

AQUPAKL QLAETO
e BWeyKPET eoTIepS0e1dwv

38,00¢€

JTIAyVETL pe yapides, xapaBides,
oaAtoa bouillabaisse & 11£0T0 BaoLAKOU

38,50¢

Maupo KOTOIIoUAO 0OUBAAKL,
AyKwapa, oTmapayyid, Yiaouptl,
Bweykpet Adyl Kau PeA

24,50€

YOUBAGKL aIId PaUpo 1ecoyeLaro Xoipo
LAPWAPLOPEVO O OUZO
e TZatziKl 1apabopLzas

&8,00¢€

Mooxapiola coOUTZOUKAKLA

e Toarvel vTouduas,

VEmoTa e TUpl QETQ,

KL KOUS-KOUS e pnapabopiza,
QAyyoupL, PEMAVAKL,

(PPEOKA PUPWAKA KAl BWEVKPET
pouotapdas Dijon xay Aepovi

&6,00¢€

Mooxapiowa prpizoAa dry aged
ue BWeyKpet OEUpeN,
SevSpOoAIBavo KA WNntd AAXAVIKA

44,50¢

ThouBetol nayeywepevo

og vepd VIouatas,

apvi OxXAapaAs NapWwapLouIevo
oe NaoTO TIEATE VTIOUATas

Lessexts

TIaBAoBa pe QUAAQ NapeyKras,
00Z IMIIEPL, (PPAOUAES, oUupa
KL KPEU QVYKAEZ-0Ua00U

38,00¢€

14,00€

T'aAaKTOUIIOUpEKO Pe TUPL NA0KAPIIOVE,
paupes otagides, xoupuades
KaL OW0IIL pOSOVEQOU

18,50¢

Tapta AW pe Iaywto
aro EPE0KO KOUPKOUUA,
AE0VYKOAS, TZIvTzep Kau PEAL

18,50¢

Kpokétes mKpns coKOAGTAS
& COPUIIE UAVYKO
xa o1pom Mandarin Napoleon

14,00€

Kotorouho paupo aro @appa NITXTAKO, “Hrzeyos

Maupos xoipos ario @appa KERMES, TIeAOIoOvvnoos

MrpizoAa pooxapiow arto @appa EAAASQNAY, Gecoaiia
Apvi 1o emAeyueves eapues
s Meoonviakns Mdavns, ITeAoriovvnoos

Extra Iapbevo EAaOAAS0 Kau BIOAOYIKO eAAOAAS0
aro eAaotpPeio KapoupmaAns, ITeAoriovvnoos



starters

Seabass carpaccio
with fennel bulb salad
and lime sauce 21.50¢

Crayfish tails ceviche,
stuffed wine leaves with rice
and bottarga mousse 27.00€

Stew mussels, clams and cockles
with Mani’s seaweed 20.00€

Lettuce rolls stuffed with prawns
and crayfish in saffron sauce
with dry martini and tarragon 25.00¢

Grilled octopus

with lemon pickle vinaigrette

and fish roe “Taramasalad”

with squid ink 28.00¢€

Grilled calamari
marinated in lime,
basil, coriander and chili 18.00¢

Fried prawns

wrapped in "Kataifi” shredded pastry,

with sea-urchin mayonnaise

and piri-piri sauce 25.00¢

Grilled crab cakes,
with avocado and marjoram,
parsley, chili dressing 28.00¢€

Grilled artichokes, asparagus,
halloumi cheese, white bean hummus,
and butter scented with ouzo 18.00¢

Trilogy of croquettes 16.50¢

-Tomato croquettes with sundried
tomatoes and feta pesto

-Greek falafel with tahini sauce,
basil, honey and jalapeno

-Zucchini croquettes in ming
and pistachio crust

Grilled eggplant with yoghurt,
basil, pine nuts and harissa sauce 14.00¢€

aX'S

Greek salad with pita bread,
olive paste and feta cheese vinaigrette 15.00¢

Summer salad with cherry tomatoes,
rocket, arugula, saffron rusks, “armi”
cheese and sour honey vinaigrette 16.00¢€

Medley of greens

with gratinated goat cheese,

spicy walnuts, orange

and balsamic vinaigrette 16.50¢

YWAWN coVfSES

Grilled seabass fillet
with citrus vinaigrette

38.00¢€

Black chicken breast with artichokes,
asparagus, yoghurt
and lime-honey vinaigrette

84.50¢€

Black Mediterranean pork skewer
marinated in ouzo
and fennel tzatziki

88.00¢

Grilled minced veal rolls

with tomato chutney, stuffed with
feta, cheese, served with couscous,
cucumber, fennel bulb, mix herbs,
lemon and Dijon mustard vinaigrette

86.00¢€

Grilled beef steak dry aged
with sour honey vinaigrette,
rosemary and grilled vegetables

44.50¢

Orzo pasta, cooked in tomato water,
served with grilled lamb fillet
marinated in Moroccan tomato paste

lessexts

“Pavlova” millefeuille with berries,
pink pepper and créme Anglaise
scented with thyme

38.00¢€

14.00¢

“Galaktoboureko” stuffed
with mascarpone cheese,
black raisins, dates

and rose water syrup

12.50¢

Lime tart with fresh
turmeric ice cream, ginger,
lemongrass and honey

18.50¢

Bitter chocolate croquettes
with mango sorbet
and Mandarin Napoleon syrup

14.00¢

Black chicken from NITSIAKOS FARM, Epirus

Black Mediterranean pork from KERMES FARM, Peloponnese
Beef steak dry aged from ELASSONA FARM, Thessaly

Lamb from selected farms of Messinian Mani, Peloponnese

Extra Virgin Olive Oil and organic olive oil
from KAROUMBALI OIL MILLE, Peloponnese



