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Bread with dip
Bread

Soups

trahana pasta - feta cream cheese - basil

Fish balls soup

vegetables - rice - herbs

Safads

Greek

kytherian rusks - feta cheese mouse

Caprese

mozzarella buffalo - cherry tomatoes - basil pesto

Leaf Vegetables

pastrami - orange - dried figs - dressing mustard

Nicoise

potatoes - green beans - anchovies - tuna - quail eggs

Crab

black lentils - avocado - radish - cucumber

Chicken

COuUS cous - vegetables - chickpeas - crispy pie



Starters

Carpaccio

beef fillet - sesame oil - ginger-garlic

Minced Veal Pie

aubergine pure - smoked cheese

Roasted Cauliflower

herds - hazelnuts sause

Asparagus

pancetta smoked - pose eggs - parmesan crust
potato cream

Spinach Crepes

dill - cottage cheese feta

Greek Cheese Variety

fruits chutney

Mushrooms Bruschetta

thyme - goat cheese



STLC( Y—('QYS Seafood

Tuna Tartar

avocato - mango gel - ponzu Sauce

Tuna Tataki

ginger - spice syrup - sesame seeds

Seabass Ceviche

lime - Corianter - chilly - sweet mushed potato

Smoked Eel

aubergine salad - red sweet pepers

Octopus

Santorini fava beans - mavrodafni wine - shallot onions

Cuttlefish Amarticiana

guanciale - ink - ftomato - thyme



Fusta / Risotto

Spinach Risotto

dill - fresh onion

Yellow Pumpkin Risotto

chicken - roquefort cheese - coppa

Lobster Spaghetti

tomatoes - estragon

Cuttlefish Ink Linguine

shrims - safron cream

Con Pasta Ring

octopus - squid - mussel - tomato - caper- olives

Veal Meatballs Spaghetti

tomato sauce - spearmint - pecorino cheese

Beef Cheek Orzo Pasta

vegetables - kefalotyri cheese



Meat Main

Veal Fillet

red wine sause - potato puree-baby
vegetables - grapes

Lamb Shank

pistachio crusted - aubergine puree

Grilled Soutzoukaki (beef burgers)

vegetables - mayonnaise - grilled peppers
fried potatoes

Tandoori Chicken

lemongrass - aromatic rice - pickled
cucumber - yogurt sause

Pork Tenderloin Souvlaki

pita - tzatziki - grilled tomato - french fried potatoes



Fish Main

Grilled Lobster

aromatic butter - boiled vegetables

Steamed Cod Fish Fillet

shrimps - mussels - lemon - celery

Sea Bream Fillet

sweet pepper - bean salad - basil

Red Porgy Fillet

minestrone soup - chorizo sausage



Desserts

Chocolate Fondant

vanilla orange sauce - apple marmalade
caramel ice cream

Lemon Tart

meringue - spearmint gel

Pear Tart

salted caramel - vanilla ice cream
Blueberry Cheesecake

Namelaka Black & White Chocolate

cake - mandarine sauce









The restaurant has complaint forms in a visible place as required by the Greek law.

Market regulator: Alexandros Passaris
The prices include the municipal tax, VAT

For cooking sauces and salads we use olive oil.
Sunflower oil for fried food. Feta cheese is Greek.

*frozen sea food

Consumer has no obligation to pay without receiving a receipt.
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