Xelpomointo Ywpui 2.00

MoAitiko Klouved €, coAoyouvl,
¢Lotikia Awyivng, oLpomtL anod
Opoulpumt kat tdividep 7.50

Baby matateqg,pue muxtéyalo, otaka, ¢ukKLa,
Aoukaviko tloupayLag,TpLHUEVO
auyotapaxo 7.50

Aaxpatlouv Aaxavikwyv, pe ( § xwpiqg)
mactouppuda 6aldaocong,kpépa romesco,
dressing tayivt - ytraotupt17.50 /7 8.50

AApUpO BpaklwTikO “capayAi’pe
pooxapioclo kipa, ypaBiépa Kaocou kat
Kautepo HEAL oe Upwon. 8.50

AaxavovioApdadeg oxapag, ue kaBouppa
Kal Elvoxovipo, “kappévo” tZatlikt
oeAvopillag. 16.00

Xelpomointog YkloulAepég pe Xopta
emoxng, Enpo6 avOoétupo kalL peAdato auvyo.
8.50

MeAixAwpo Affpvou mavaplopévo oe
otpaydAia, chutney kaGmapng- Atactng
viopatraqg. 6.50

Mavtdapl, eonepldoeldn, KpEpa MaocTLVAKL,
pépa, katoilkiolo Tupi 8.50

Kouvoumidi, pouxapapa, poédt, kuavo tupi
O©egococalovikng . 8.50

Xépta emoyng,dressing tayiv,
YAukomatarta, ¢apa, kanviotny méotpoda.
8.50

AadotupL Avépou 6.50
FpaBLépa malaiwong XaAkidLlkig 6.50
Inpoég avotupog Kpnritng 6.50
FpaBiLépa tpoudpag NpeBevov 7.00
Frpapiépa TRvou 6.50
Apoeviké Natou 7.50
Katolkiola ypaBiépa Z0pou 8.00
FrpaBLépa Boupaldicla Aetywv 7.00
MoiwkiAia Tuptwv 10.00

Ceviche ané papL nuépag, tapapdag, Aasdt
eomepldoeldwyv. 18.00

Pi1l6to mepyapovto, YyapL nuépag,aykivapa,
apuydaio. 13.00

WapL nuépag oto pAdyLoTpO,
kale oxapag, tnyavitoi yiyavteg, tapapag.
13.50

Xtamédi, yYhaco pnoukofo, kKpépa
¢aocoAdada, toupci. 15.00

Makapouveg, cdAtoa pmouylapmnéoca,
yapideg, peBubLa, céckouAa. 13.50

WapL nuépag ¢LAéto, umpokoAo,
kakafida, x6pta22.00

Xelpomointa pafLoAL pe pooxapioclo kat
TMPOBELO KLPUA, ILKAVTLKN OAATtoa mimepLag
PAwpivng, muxtéyaro.13.50

Katolkopakapovada pe xulomiteg,
npévtla, maykpatartro. 14,00

2Z1TapoTo hE pooxapiola oupd mpacocEALvo,
Kpépa Komaviotng, MikAa pavitaptlou.
16.50

Xolpva payoula, caAtoca koAokU0Oag,
katocapakt. 13,00

Mooxapiclo cukwTl, kpépa axAadt, demi
glace kpeppudL.12.50

PAéto pmoUTL KOTOTMOUAOU G)XApag,
“pL{6T0” matarag, Aepovt. 13.00

Koyidia xoipou, xolUpoug pe tomivapumnoup,
dukkah. 14.50

Mpecaplotn mavoéta, MOUPEQ
matatag, cdAtoa o§UueAt12.50

Mooyxapiclo ribeye (2+ eBdopadwv),
baby matateg, ypapiépa tpolvdag 28.00

Mooxapiolo XTéVL oXapag,XeELPOTMOLNTN
manpika, Bodtupo pedouUAL.22.00

Millefeille AepoviL pe sorbet Agpovi -
BaolAlkoU.
7.50
“ Kapléka”, kpépa cepavo, maywto
eAAnvikoU kapé 8.50

FaAaktTopumoUpeKko pe Maywto ¢Lotikt. 8.00

Maota apuydaiou, Aeukny cokoAdata, sorbet
axAadi-lime 9.00



Handmade Bread 2.00

“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 /
8.50

Grilled gabbage rolls with kavourma meat
and “burned” tzatziki with celery root.
16.00

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

Hand made gozleme pie with seasonal
greens, anthotiro cheese and soft boiled
egg. 8.60

Pan fried Melihloro cheese in roasted
chickpea coating, caper and sundried to-
matoe cuthney. 6.50

Beets and roots salad, citrus dressing,
parsnipl cream, goat cheese. 8.50

Cauliflower, muhammara, pommegranate,
blue cheese from Thessaloniki. 8.50

“Horta” (seasoned steamed greens),
salad, tahini dressing, fava beans puree,
smoked trout.

8.50

Ladotyri cheese from Andros island 6.50
Aged graviera cheese from Chalkidiki 6.50

Air dried Anthotyros cheese from Crete is-

land 6.50

Graviera with truffle from Grevena 7.00

Graviera cheese from Tinos island 6.50

Arseniko cheese from Naxos island 7.50
Goat milk graviera cheese from Syros island

8.00
Buffalo Graviera from Lipsi island 7.00
Sellection of cheese 10.00

Fish of the day Ceviche,
tarama, citrus oil 18.00

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, "fasolada” beans
cream, pickles. 15.00

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

Fish of the day fillet, broccoli cream,
“kakavia” sauce 22.00

Braised ox tail with leeks and celery sauce,
freekeh, kopanisti cream cheese, pickled mush-
rooms. 16.50

Handmade ravioli, with beef and goat meat, red
pepper sauce, pichtogalo cream cheese
13.50

Slow cooked lamb, hylopites pasta , prentza
cheese, pangratatto. 14.00

Veal liver sauteed, peer cream,
onion demi glace. 12.50

Braised pork cheecks, “katsamaki” polenta,
pumpkin sauce. 13.00

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

Pork chops, Jerusalim artichoke hummus, duk-
kah. 14.50

Pressed pork belly
with mashed potatoes 12.50

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

Beef Flat Iron steak, grilled corn, handmade pa-
prika cream, bone marrow butter. 22.00
“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

Almond “cake”, white chocolate, peer and lime
sorbet. 9.00



