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AXIVOGC
HE OXOIVOTTPACO, UTTOLKOPRO, £EAINETIKA TTAPBEVO EACIOAASO
Kal TTPOlLUEVIO WU (avaloya e TNV SIaBecipdTnTa)

— opﬂmm'/mazza —

—— wpoupec | spreads

dapa Kepahoypapiépa cayavaki

HE KOITAWO, KOEUULSI Kal Buudpl Sea urchin JE TOATVE TOUATAC APWUATICUEVO e piyavn
Fava beans with chives, chili flakes, extra virgin olive oil Kefalograviera saganaki
with sea fennel, onion and thyme 4.5 and sourdough bread (upon availability) 24 with tomato oregano chutney 10.5
TLUPOKALTEPN XTEVI TAPTAP EOTTEPISOEISCOV MolkAia yaviTapicov
Spicy Greek cheese spread with chili flakes 5.5 HE XOLOUG EOTTEPISOEISN, KOEUHLEI, KONAVEPO oTnv oxapa
KQI TITTEQIA TOIA Variety of mushrooms
KamvioTr) pehrava Scallops tartare on the grill 7.5
LE UQIVTAVO, KOLKOLVAPI KAl TITTEPIEC KOV with citrus juice, onion, coriander and chili pepper 23
) Kepreddkia Tnyavnta
SmOked OUb_erg'neS A\ s oLVTAYN TNG YIAYIAG PE CAATOA YIAOLPETIOL
with parsley, pine nuts and bell pepper confit 5.5 . . .
Grandmother’s recipe fried meatballs
AEUKOC TAPAPAG / with yoghurt dip 7.5
White fish roe tarama 6 W / éﬂ [ﬂd’é Tpayava koAokLBakia
, Crispy zucchini tfempura 7.5
T¢ardi XwpIATiKn caAaTa
HE ovr?e.o HE TOPATA, ayyoLPI, TIITTEQIA, KOEPULSI, PETA, EAIEC, MHOU,Y IoLEVTI - ) ,
Tzatziki . . ' POAAG KATTAPNG, Plyavn Kl EAQIOAQE0 HE TOPATA, TITTEQIAN KEPATO, PETA KAl Piyavn
Greek yoghurt with cucumber, garlic and dill 5 Greek salad Fg’ro cheese
with tomatoes, cucumber, bell pepper, onion, feta cheese, with fomato, green pepper and oregano 1
olives, caper leaves, oregano and black olives, olive oil 8

TnyavnTeg TTATATEG

pe BaAaocoivo alaT kal piyavn

Potato fries

with sea salt and oregano 4.5

AVAUIKTN COAQTA £TTOXNG
HE TOUATA, AyyoLpI, THTTEQIES, EACIOAASO KAl BAACAUIKO

Seasonal mixed salad greens

—— ymaste | mariniled ——

ravpog . ' ‘ ' with fomatoes, cucumber, bell pepper, olive oil PEBUBOKEPTESES CIPVEIKOI
UOPIVAPIOUEVOG OTO AEPOVI, he ELOUA AU and balsamic vinegar 8 . .

) HE OAATOQ TAXiVI
Marinated anchovy : Sifnos Island style chickpeas’
with lemon, and lime zest 7.5 NavrlapoocaAidra itt ith tahi Yy P

- HE TTOPTOKAAI, KapLSI KAl YaAEVI KonTnNg frterwiinfanini savce /

ZKkovpTpl o ot Roasted beets
KATVIOTO Gt E0A0 O81ag with orange, walnuts and Cretan galeni cheese 12 J g
Mackerel
smoked with beech wood 14.5

AUTTEAOPACOLACA () PACOAAKIQ)
HE TOUATA, EAQIOAQSO Kall AeOVI

Green beans
with fomatoes, virgin olive oil and lemon 9.5

zazéu;v m;’ mgdmzm;’ KoUZIVa
Chreely Thadilional, cuisine

TOUPBOLAELTEITE TOV CEPPRITOPO TAG YA Ta EAANVIKG TATa TS NUéPAC

To 8IKO PAG PPECKOWNUEVO Wi KAl TTiTa AYPIO XOOTA ETTOXAG

dupl
Cread

pE TTAOTA ENIAIG

Pitta and housemade bread
with olive tapenade 2

pe AaSoAEpovo kal avbog aAaTog

Steamed wild greens
with lemon vinaigrette and sea salt

N

Please Ask your waiter for the Greek delicacies of the day




— me’ | bomThe sea — 1 Yapie s ypepas Kosanni | meils —
H wapoocouTa pag W 0% W W Mapivapiopévo oTHB0G KOTOTTOLAO OTN OXAPA
Our fraditional fish soup 12 £T0 KNG | per K HE TTATATEG TNYAVNTEG KAl XOPTA
XTQTO5! YnuEvo oTa kapPouva H P 9 Grilled chicken fillet marinated with herbs
with French fries and grilled vegetables 12
pE EAaIOAabO, EVSI kal piyavn YepRipovTal he Aypia XOPTa N Adxavika atpoL / oxdpdag ? J
Grilled octopus Served with wild greens or steamed / grilled vegetables Maidakia apviocla YAAAKTOG OTA KApRouva
with olive oil, vinegar and oregano 18.5 e Aepdvi kal piyavn
, , Wapl A yntd 0T oXapa Lamb chops grilled on charcoal
Tnyavnto yapidaki . . :
MYQVATO Yaploakl . Fish grade A on the grill 80 with lemon and oregano 17
Crispy fried garidaki (small shrimps) 14
. . Wapl B ynTto 0TN 0Xapa ) Tnyavnto Xolpivh ptrpIlOAa
léil%“;gg?;?;?;gri s Fish grade B on the grill or fried 60 Y)\O)?OD'OU%VW He Boutupo BBQ, Tyavntég matdTeg
KAl Aaxavikd oxdpag
. . Fapibeg tiger yntég oTn OxGPA
Mobia axvioTa BI g k fq el |r|1 dX ; th f P?r:ksgh%pﬁ French fries and grilled vegetabl 14.5
LiE KOAGT ALIVOL, YAUKAVIGO, GKOPEO0 KAl LIGIVIAVO ack nger prawns griled on tne open lire 50 Wi Q butter, French fries and grilled vegetables .
Steamed mussels ACTAKOG YNTOG OTN oXApa XolpIvr) Thyavia
Limnos Island wine, anise, garlic and parsley 14 N Je COUAPIKA AIlYKOLIVI Kal bisque 0wd HE AepoVI, okOP60, poLoTAPSa Kal piyavn
rapide Lobster grilled . Pan-fried pork
e gd)w%o TOUATAG, (iTa, 000 Kal AvnBo or with linguini pasta and bisque sauce 90 with lemon, garlic, mustard and oregano 11
Shrimps N s
with tomato sauce, feta cheese, ouzo and dill 17
KapaRideg Yy, _
HE PICOTO TOUATAG KAl HOLG PETAG H prmouyatoa pag MoPTOKAAOTIITA
Langoustines / Bougatsa HE TTaywTd Ravihia
with tomato risotfo and feta cheese mousse 25 ﬂﬂJﬂf’mﬂ / W semolina custard cream pie Orange pie
' . ' with cinnamon and powder sugar 6 with vanilla ice cream 8.5
OAOKANPOG aOTAKOG OTh OXapa
He BOLTLPO APUATIOLEVO pe OKOPEO, Kapubomita DPOLTOCAAATA ATTO PEOLTA ETTOXNG
AeUOVI KAl AQXQVIKG OXAPAG MNaywTa KAl COPUTTE (UTTaAa) UE TTAYTO Ravidia LE YIOOOETI Kall PEN
Flame grilled whole lobster Selection of ice cream Walnut pie Seasonal fruits selection
with garlic butter, lemon and grilled vegetables 95 and sorbets (scoop) 3 with vanilla ice cream 8.5 served with Greek yogurt and honey 13
/ / / N / / /
g6 - & 7 Koasiw [ wines pripes [ beels Vepu - avapuktig
dlm' UG- MahapaTiva AANPQ BAPEN WW/ - M‘ﬁ_ wl/”'l//%
Malamatina 500ml 7 Alfa draught 250ml / 500ml 45/5.5
Ouvlo rotnpl | Ouzo glass 4.5 KexoILTA! PETaiva MOBOG | Mythos 500mi 5.5 Nepo | Water 1t 4
ToITOLEO TTOTHP!I Kechribari Retsina 500m 7 AN@a | Alfa 500ml 5.5 AvBpakoLXo Nepo
Tsipouro glass 4.5 X , X - Sparking Water 250mi 3.5
: : To kpaoi ToL MAELOIG AELKO Mapog | Mamaos 500ml 5.5 San Pellearine 75om
Oudo MAwuapl House Wine White 500ml 7 9 m
Ouzo Plomari 200mi 12 , ; ; / Coke Original, Coke Light,
: : To Kpaoi TO0L |_|)\£L’)O'IQ Pol¢ ZJ % C e Coke Zero 250mi 4
Ovdo BapPayiavvn House Wine Rosé 500ml 7 ;
Ouzo Varvagianni 200mi 12 : ) : Sprite, Lemon, Orange, Soda,
To TOINAT To kpaai Tou MAevoIg EpLEPO EAANVIKOG | Greek 3.5 Tonic 250m| 4
oimovpo TolA i
- PO 1oVNAN House Wine Red s00mi / EANNVIKOG SITTAOC | Greek double 4.5
Tsipouro Tsilili 200ml 12 , . o . . . . .
. Av £xeTe oTTOIAdNTIOTE AAAEPYia M) €16IK) SIATPOMIKY) ATTAITNON, TAPAKAAOVUE EVNUELWOTTE TO OEPPITOPO.
Toimovoo MMa 'ITTCi Eorrpsoo | Espresso 4 ‘OAeg o1 TIUéQVEiVOI ot Evpo. Img TIUEG nspl)\apﬁdvovml: )".ép[Slg, ANUOTIKOG ®<§pog Kal To avaioyo OMA.
9 9] 9] ; ; AYOPAVOUIKOG YTTELBLVOG: OE06WPOG TepLOTTOLAOG. Please inform your waiter if you have any food
Tsipouro Babatzim 200ml 12 Eorrpsoo 6I1T)\OQ | Espresso double 4.5 allergies or diefary needs. All prices are in Euro. Prices include: Service charge, Municipal Tax and VAT.
Responsible for market law inspector: Theodore Terzopoulos

INKDESIGN



