Ceviche amo yapL nuépag, aApupog
XaABag, AadL eomepldoeldwyv 18.00
Yopi1.50 Opayalo cwté, salsa kKAAQAUTOKL pe MITTEPLA

dAwpivng, ketchup pavitapt. 12.50
IpéAa Tnyavit, TAvaplopevn

oe otpaydAia Kopotnvig, Pi1{6to mepyapuodvto, YpapL nuépag,aykivapa,
odAtoca peAlou 7.00

apvydaro. 13.00
MoAitiko kKlouvedé, coAoyoUvl,

¢Lotikia Alyivng, olpomiL and

YapL nuépag oto pAdyLotpo,
Opouumnt kat tdividep 7.50

kale oxapag, tTnyavitoi yiyavteg, tapapaqg.

13.50
Baby matateqg,ue muxtéyalio, otdka, ¢ukia,

Aoukaviko t{oupayldaqg,Tplppévo auyotapayo

Xtanédi, yAaco pnoukofo, vioktL ceAwvéprag,
7.50

mpdaocivo uniAo. 15.00

Aayxpatdolv Aaxavik@v, pe ( § xwpig) mactoupud
Oaldoong,kpépa romesco, dressing tayivt

MakapoUveg, caAtoa pmouylaunéoca, yapideg,
- ytaouptt7.50 /7 8.50

pePBUOLa, céokouAa. 13.50

WapL nuépag ¢LAéto, kKpépa cmapayylL apaka,

KamvioTn kakapid, xopta22.00
AApup6 OpakiwTiko “capayAi”pe pooxapioto

KLpa, ypaBiépa Kaoou kat kautepo péAL o€ Xelpomointa paBLoAL pe pooxapioclo kaL mpopeto
JUpwon. 8.50

KIpd, caAtoa maoctitodada, mackitav. 13.50
Xelpomointog ykioulAepuég mpofativag, kedip,

Xulomiteg pe paupo xoipo, kpépa
TciAL 8.50 peAtdavag,koAokuOakL, pavitdapt, kuavo tupi

14,00

Mooxapiocla payoulda, caAtoa auneAépuiro,
MNavtlapl, Balocduiko,

KOoug-Koug, komaviotr Trivou duéopog 16,50
Kp€pa ¢LvoKLo, kpitapo, Katoikaki,paotixa, Elvoxovipog tpayxavag,
Kamviotn méotpoda, eAta. 8.50

vepavtlL.13.50
Ntopartivia,ppdaoula,

OAéto pmouTL KOoTOTMOUAOU oXapag, “pt{éto”
xapoumomnagfipado,givotlpL,pt1épn . 8.50

matdartag, Aepove. 13.00
Xépta emoxng,dressing “kappévng” vropdatag,

Xolpivég Aatpég oxapag, pavupn pnipa , moAévra
¢apa,koAokuOdakt, BoAdakL Avdpou. Tupokautepng, kpépa pAwpivng 13.50
8.50

Mpaocivn calata pe Baiepiava,ppouto
emoxnqg,dressing pfAo, katoevod tupi 164kng,
maoctpau.. 8.50

Mpeocaplotn mavoéta, MOUpPEQ
matdartag, cdAtca o§UueA112.50

Mooyxapicio ribeye (2+ efdopadwyv),
baby matateg, ypaBiépa tpolgpag 28.00

AadotUpL Avdpou 6.50
FpaBiépa malaiwong XaAkidikng 6.50
=npoég avboétupog Kpnitng 6.50
ToepmépL 16akng 8.00
FpaBiépa tpoldag MNpefevov7.00

FrpaBiépa Kaocou 6.50
Apoevikdé Nagou 7.50
Katolkiola ypaBiépa Tupou 8.00
KepalotUpLlou 6.50

“ Kapléoka”, kpépa cepavo, ppaoula-chilli
maywto eAAnvikoU kapé 8.50
FrpaBiépa BoupBadicia Aewpywv 7.00

Mooxapioclo ¢LAéto, MoupEQ
vyAukomatdrtag, cdaAtca povctou 25.00

Millefeille AepoviL pe sorbet Aepoévi - BaotAikoU.
7.50

MowkiAia Tuptwv 10.00

FaAakToumoUpeKko pe MAywTd pLoTikt. 8.00

“MmiokotoAoUkoupo”, bavaroise AoukoUplL
TpLavtadpulrro, caitoa kOKkKIVvwyV popuUutwyv. 6.50



Bread 1.50

Roasted chick peas, crusted fried
“sfela”cheese with honey sauce
and raisins 7.00

“Kunefe”, with sologouni cheese,
pistachio and ginger thyme syrup 7.50

Pan fried baby potatoes,
with “staka” cheese, sausage and seaweed fish
roe crumb 7.50

Veggie “lachmacun” flatbread,
with ( or without ) fish pastirma, romesco sauce
and joghurt-tahini dressing 7.50 /7 8.50

Savoury “Saragli” fyllo-pie with minced beef,
graviera cheese and fermented spicy honey.
8.50

Hand made gozleme with sheep’s meat, graviera
cheese and kefir 8.50

Beets and roots salad, balsamic dressing,
fennel cream, rock samphire, smoked trout. 8.50

Grape tomatoes, strawberries, fresh xinomizith-
ra cheese, pickled fern. carob rusk 8.50

“Horta” (seasoned steamed greens),
salad, “burned” tomatoe dressing, fava beans
puree, volaki cheese.

8.50

Green salad, fruit, cider dressing,
katseno cheese, pastrami. 8.50

Ladotyri cheese from Andros island 6.50
Aged graviera cheese from Chalkidiki 6.50
Air dried Anthotyros cheese from Crete island 6.50
Tsemberi cheese from Ithaki island 8.00
Graviera with truffle from Grevena 7.00
Graviera cheese from Kasos island 6.50
Arseniko cheese from Naxos island 7.50
Goat milk graviera cheese from Syros island 8.00
Kefalotiri cheese from los island 6.50
Buffalo Graviera from Lipsi island 7.00
Sellection of cheese 10.00

Fish of the day Ceviche,
savoury halva, citrus oil 18.00

Flying squid, corn-pepper salsa, mushroom
“ketchup”. 12.50

Bergamot orange risotto with fish of the day,
artichokes and almond. 13.00

Blowtorched fish of the day,
grilled kale, fried giant beans, taramas cream.
13.50

Grilled octopus,pepper galze, celeriac gnocchi,
green apple cream. 15.00

“Makarounes” pasta with fresh shrimp, bouilla-
baisse, sauce, chickpeas, chicory. 13.50

Fish of the day fillet, pea and asparagus cream,
smoked “kakavia” sauce 22.00

Handmade ravioli, with beef and goat meat,
“pastitsada” sauce, paskitan cream cheese
13.50

Slow cooked lamb with trahana, mastiha and
bitter orange 13.50

Hylopites pasta, with greek black hog, eggplant
cream, mushroom, courgette, blue cheese.
14.00
Beef cheeck cous-cous, vine leaves sauce,
kopanisti cream, mint 16.50

Grilled chicken thigh, “faux” potato risotto,
lemon. 13.00

Stout beer marinated pork steak, spicy cheese
polenta, red pepper cream. 13.50

Pressed pork belly
with mashed potatoes 12.50

Dry aged ribeye (2+weeks) with baby
potatoes and truffle cheese 28.00

Beef fillet, grape must sauce,
sweet potatoes puree 25.00

“Karioka”, (Wallnut filled chocolate crescents),
serano cream, strawberrie and chilli gel, greek
coffee ice cream 8.50

Lemon millefeille, basil-lemon sorbet 7.50

“Galaktoboureko” (goat milk semolina custard
pie with syrup), peanut ice cream 8.00

Butter cookie with loukoumi (greek delight) ba-
varoise and red fruit sauce 7.50



