Z£0TOG XELPOTIOINTOC APTOG
TTAPEA PE BLOAOYIKO ApwWHATIKO AAdL KAL VTUT NUEPACG
Warm home-made bread
with organic herbal oil and the dip of the day (v)

2.00€

MrTayKkETa XwPELATIKN Ue okopdoBoutupo

Village-style baguette with garlic butter (v)
2.50€

ItaAkn Tiita pe sAatoAado, plyavn, Buudpt kat avBo aAatiou
ltalian pita bread with olive oil, oregano, thyme and fleur de sel (v,gf)

6.50€

OOUTIEC | Soup

BeAouté coura armd YAUKLA koAokUBa pe appd ylaoupTloy,
Tpayavo npocouto | Butternut squash velvet soup
with yoghurt foam, crispy prosciutto (v,p,gf)
13.50€

Wapoooura amd ¢ppéoka Papla NUEPAC
Fish soup from fresh fish of the day (s,v,gf)
17.50€

alowdpec | deeps

MNapadootakd tdatlikt | Traditional Tzatziki (v,gf)
4.50€
XTurmT He ALaoTd Tpayava TTEMEPOVL
Spicy feta cheese dip with crispy sun-dried peppers (v,gf)
6.00€
MeArtlavooodta pe tpayava ula Uung
Eggplant dip with parchment crackers (v)
6.50€
DOaBa Tavtoplvng Ye KOPAPEAWUEVA KOEUUUSLA,
vIopativia kovel kat Tpayavr Karmapen
Santorini fava beans with caramelized onions,
cherry tomatoes confit and crispy capers (v,gf)
5.50€
AEUKN TAPAUOCAAATA HE KOUMATAKLO AEUOVIOU
White Tarama salad with lemon chunks (s,v)
6.00€

aAuupa | salted fish

S KOUUTTEL PE TTKAQL KPEUUUDLOU KAt EALA XAAKIOLKNG
Mackerel with pickled onion and Chalkidiki olives (s,v,gf)
12.00€
Maotouppdc Bahdoong pe mavtdapt Toupot
Seafood pastourma with pickled beetroot (s,v,gf)
10.50€
MoAltikn AakEpda amod moauida pe ayyoupl Toupot
Bonito fish with gherkins (s,v,gf)
10.50€
XEAL KAmVLoTO HE auyd YEULOTA, peAtt{ava Yntn kat crumble ammd prréwkov
Smoked eel with stuffed eggs, roast aubergine and bacon crumble (s,v,gf)
16.00€
Fravpog papvatog pe Baloduiko pole kat TikAa yAuotpldag
Marinated anchovies with rosé balsamic vinegar and pickled purslane (s,v,gf)
7.00€

OPEKTIKA Kpua | cold appetizers

Kaprartolo AaBpdxt o Ukl Bardoong
Carpaccio Seabass (s,v,gf)
18.50€

OWETO UITOPUITOUVL HAPLVOPLOUEVO
og ooAdta anod eoTEPLSOELdN
Red mullet fillet marinated in a citrus salad (s,v,n,gf)
24.00€



ThUPLda HAPLVATN UE MITOXOPKA TTAVW OE GPUYAVICUEVO PwL,
padl pe POKOUUEVN VTOUATA
Marinated white grouper fish with spices on toasted bread
with chopped tomatoes (s,v)
28.00€

Taptdp tévou pe aBokavto ot Tpayavo GuANo pullol
Tartar of fresh fish of the day with avocado in a crispy Won-Ton (s,v)
21.50€

YeBitoe yopldag tTecodpwy EoTIEPIOOESWV
Prawns Ceviche fourth citrus fruit (s,v,gf)
16.50€

AXWVOC e EAALOAASO, PPECKO ASHOVL, XWPLATIKO YWl OE TPUUUEVO TTAYO
Sea urchin with olive oil, fresh lemon, traditional bread on crushed ice (s,v)
16.00€

Mooyaplolo kapmdtolo pe mapueldva, eAEG, YUOALVA Tatataxia,
Tpayavn karopen kat xaBapt ard ovanodoTopo
Beef carpaccio with parmesan, olives, glass potato chips,
crispy capers and mustard seed caviar (gf)
22.50€

TapTtdp HOOYAPL HE HOUCTAPDA TTAYWTO
Beef tartare with mustard ice cream (gf)
24.50€

YOOl TOVOU PE CAATOQ TLEAVTLTO KAt ypavita aji limo
Sashimi tuna with tiradito sauce and aji limo sorbet (s,v,gf)
25.50€

opeKTwa {sota | hot appetizers

KPOKETEG TUPLOU PE HE apUYSANOU KAl HopUeAada Beplkoko
Cheese croquettes with flakes almond (v,n)
8.00€

XaAoUut pe papusAada ouko | Halloumi with fig jam (v,gf)
8.00€

YopuadAKLa oTo XEPL TUALYMEVA
Home made stuffed vine leaves with rice (v,gf)
7.50€

DAovEpeg oto dpoUpvo Ue TTpooouTo, ypaPepa Nafou,
owg payovela pe pEAL, pouotapda kat crumble Bupdp-peAL
Oven spring rolls with prosciutto, Graviera cheese from Naxos,
a mayonnaise sauce with honey, mustard and a thyme-honey crumble (p)
1.50€

MIPOUCKETA e TIMEPLEC DAWPLVNC KAl COAAUL AEPOG
Bruschetta with Florina red peppers and salami (p)
8.50€

MeAWEVT XOLPLVY) TTAVOETA
UE KOPAUEAWMUEVA KPEUUUSLA OF XWPLATIKO Pwul
Honey roasted pancetta with caramelized onions and traditional bread (p)
15.50€

Mavitapla cwte og okopdoPouTtupo
Mushrooms in garlic butter (v,gf)
8.50€

MacTtélo Xiou og aumeAdpula e chutney otadpuAiol
Mastelo cheese from Chios in vine leaves with grape chutney (v,gf)
9.50€

Aaxavikd oxapag UE HApUeAGda BaAocAuKo
Grilled vegetables with balsamic vinegar marmalade (v,gf)
1.50€

@Eta pe couoaut kat EAL | Feta with sesame and honey (v)
8.50€

Keptedakia pe oulo | Meat balls with ouzo (p,a)
12.00€



MeAtt{ava oxapag UE VTOUATa, PETA Kal OKOPSdOAado
Aubergine grilled with tomato, feta and garlic oil (v,gf)
9.50€

KoAokuBoKkedTESEG pe PETA Kal SUOCHO
Courgette croquettes with feta and mint (v)
9.50€

Dpeokeg matateg myavnteg | Fresh French fries (v,gf)
5.00€

KoAokuBoavBol yeuiotol pe pUdL, HUPWIKA KAt AOTEAO Xiou
Courgette flowers stuffed with rice,
herbs and Chios mastelo cheese (v,gf)
10.50€

MNatdteg owté oe Boutupo pavpou okdpdou Tpoldag,
UE TNYAVNTO KPEUMUDL, TPUUEVN TTapuelava
KaL crumble amd okdpdo, Tpoluda kat BAACAUKO
Sautéed potatoes in black garlic-truffle butter,
with fried onion, grated parmesan
and crumble from garlic, truffle and balsamic vinegar (v)
1.50€

Balaoowvol peledeg | sea food mezes

KoAhapoapdkia* tnyavnta
UE OWC TAPTAP
Fried calamari* with sauce tartar (v,s)
14.50€

KaAaudp* oxdpag
UE adpod GETAG, TTACTA TIATTPLKAG
Kat xaBLapL and ovarndomopo
Grilled squid* with feta cheese espuma, paprika paste
and caviar from mustard seeds (v,s,gf)
18.50€

KaAaudpt* YEULOTO e YOPIOES
KAl KapaPldeg pe 0w pouotdpdag, AspovL kat SUOCHO
Calamari* stuffed with shrimp and crayfish,
served with a mustard, lemon and mint sauce (v,s,gf)
26.00€

EMNVIKO xTtarmodL oxapag
e AASOAEUOVO KAL YNTEG PODEAEG KPEUUUSLOU
Grilled octopus with olive oll,
fresh lemon and fried onion rings (a,v,s,gf)
17.50€

OUPEG UMAKOALAPOU TTAVE HE VTUT KOKKWVNG TIUTEPLAC QDAwpivng
Breaded cod tails with a red Florinis sweet pepper dip (v,s)
25.00€

ropldec* owté o okopdofoutupo
UE VihAdeg paupou okd6pdou 300yp
Prawns* in garlic butter 300gr (v,s,gf)
25.00€

YapdEAA HAPLVOPLOUEVN OTN oXapd GNETO UE YT vIoudta
Marinated grilled sardine fillet with roast tomato (v,s,gf)
12.50€

ravpoC GETO TyavNTOC KE Lime kat Kpéua Tapaud
Anchovy fillet fried with lime and fish roe cream (v,s)
1.50€
Mapwvaplopéveg yapidec* om oxdpa 300yp

Marinate prawns* grilled 300gr (v,s,gf)
23.50€

* Opeoko 1 katePuypevo | * Fresh or Frozen

N nuts | A alcohol | P pork | S seafood | V vegetarian | GF gluten free



ootpakosdn | shellfish

MUdLa yavntda e tleA amd Aspovt
Mussels fried in fresch lemon (v,s)
11.50€

MUdLa oayavakt Pe TIKAVTLKN KOKKLVT CANToa
Mussels saganaki in spicy red sauce (a\v,s,gf)
12.50€

MUSLa axviotd Ye KEAUDOG
Mussels steaming hot with shell (v,s,gf)
14.00€

Mudomdado | Mussels cooked with rice (v,s,gf)
15.00€

Karviota pudia meoto
Smoked mussels with pesto (v,s,n,gf)
15.00€

Kudwvia pue Mooyato Anuvou
Clams with Moschato wine of Limnos (a,v,s,gf)
26.00€

Xtévia e BloAoyikd AAadL EMAC OPWHATIOUEVO PE OKOPOO
Scallops with organic olive oil flavored with garlic (v,s,gf)
24.50€

{upapKa | pasta

ALyKOUIVL pE Yapldeg®, Topativia
KAl dPEOKLA CAATOA VTOPATAG 300yp
Linguini with shrimp* cherry tomatoes
and fresh tomato sauce 300gr (a,v,s)

26.50€

ALYKOUWVL HE PPECKO EMNVIKO ACTAKO NHEPAG
Linguine with fresh greek lobster of the day (a,v,s)
€/kg

Lemongrass noodles kat omayyett alla Chitarra
ue kapaPideg, okopdo, urmoukofo,
vTopaTivia kovel Kat gomasio marine
Lemongrass noodles and spaghetti alla Chitarra
with crayfish, garlic, chilli flakes,
cherry tomato confit and marine gomasio (v,s)
29.00€

Tagliolini pe Aepdvi kal ppgoka kudwvia Bardoong
Tagliolini with lemon and fresh cockles (a,v,s)
33.00€

ITIAVYETL APWHATIOUEVO HE HEAAVL cOUTLAC Kal Yyopldeg* 300yp
Spaghetti flavored with squid ink and prawns* 300gr (a,s)
27.00€

Yrayyett alla Chitarra Oohacowwv pe Asukr cdktoa
Spaghetti alla Chitarra Seafood with white sauce (a,v,s)
31.00€

DapPpdAeg Ye 4 tahkd tuplad | Farfalle with 4 Italian cheese (v)
18.50€

Yrayyett Mrmohovel | Spaghetti Bolognese (a)
12.50€

Trayyett NarmoArtdva pe ¢ppéoko Bachikd
Spaghetti Napoliten with fresh basilico (v)
8.50€

* Opeoko 1 katePuypevo | * Fresh or Frozen



ooTo | risotto

PW6TO Ayplwy HavITaplwy Pe AadL Asukng tpoudag
Risotto wild mushrooms in white truffle oil (a,v,gf)
17.50€

PloTo omavakl pe Mkopykovt{oAa kat EvounAo
Spinach risotto with Gorgonzola and sour apple (a,v,gf)
18.50€

PL6to oav KOAOKUBAKL YEULOTO, UE AdPO AUYOAEUOVO
Risotto (courgettes, minced meat and dill)
with avgolemono espuma (a,gf)
19.50€

PW6to Balaocowvwy | Risotto Seafood (av,s,gf)
29.00€

PW6to pe koAokuBoavBoug kal Urmapumouvt
Risotto with courgette flowers and red mullet (a,v,s,gf)
25.00€

ooAaTeC | salads

ToAdta poka o€ UmoA amd mapueldva, TOUATIVLA,
AOOTEG VIOUATEG UE OWE EAAULOAASO UMTOACAULKO
Rocket salad in a Parmesan bowl, cherry tomatoes,
sun-dried tomatoes with olive oil and balsamic dressing (v,n)
13.50€

YaAdta oravakt ge TaAayavi, HAvitapla TTASUPWTOUG,
Eepoympuévn mappeldva, Tpayavod TPocoUTo
KOL 0WG EAALOAASO UITAACAULKO
Spinach salad with Talagani cheese, Pleurotus mushrooms, browned
Parmesan, crispy Prosciutto and sauce olive oil balsamic dressing (p)
16.50€

YaAATA PE KOTOTIOUAO, dLAdopa HAPOUALA, UTTELKOV,
KAAQUITOKL, AvnBo, kpoutov Trappeldvag kat owg ilapg
Salad with chicken, different types of lettuce, bacon,
corn, dill, croutons parmesan and sauce Caesar's (p)
16.00€

YaAata pe potoapéla BouBaliold, YNTES VIOUATEG,
XWHA paupng eAlag Kahapwy, poka, eéoto Bacikou
kat Euoua BaAoauikou
Salad with buffalo mozzarella, roasted tomatoes,

a "soil" of black Kalamata olives, rocket, basil pesto
and balsamic vinegar zest (v,n,gf)
12.50€

Vegan Caesar's e HavITApLa TTAEUPWTOUG, Tupl Ttodou,
OOUCAUL LE OOVLA, KAPOTO Crispy KAMVLOTO, TPAYAVO KOAQUITOKL,
KOOUTOV KAl 0wg vegan paytlovela pe anofnpauéva pavitdpla
Vegan Caesar's salad with pleurotus mushrooms, tofu cheese,
sesame with soya, crispy smoked carrot, crunchy sweetcorn,
crouton and a vegan mayonnaise sauce with dried mushrooms (v)
16.00€

YaAAta pe YoMIKA pulwpata, ouka, kapudla,
KPAVUMEPLS KAl YNTO KATOLKIOLO TUPL
French butter-lettuce salad with figs, walnuts,
cranberries and grilled goat cheese (a,v,n,gf)
16.50€

Talata pe yopldeg, kapaBideg, diddopa papouAla,
TPAYAVO KAPAUEAWUEVO UITELKOV, VOPL, VATOOC aro UKL,
mappeldva kat owg paytovela, avtlouyla
Salad with shrimps, crayfish, different lettuce leaves,
crispy caramelized bacon, nori, seaweed nachos,
parmesan cheese and a mayonnaise sauce with anchovy (p,s)
23.00€

N nuts | A alcohol | P pork | S seafood | V vegetarian | GF gluten free



XWPELATKN 0oAATA PE ATTOPAOLWHEVT] VIOUATA, AyYoUPL KAPE,
TTKAQ KPEPUUBL, TTEoTo TmepLag QAwpivng, Ma&luaddkl, ormacuevn eEta
Kal £Etpa MapBevo eAalOAad0, APWUATIOUEVO PE Plyavn
Country salad with peeled tomato, diced cucumber, pickled onion,
Florini sweet pepper pesto, rusk, crumbled feta
and extra virgin olive oil scented with oregano (v,n)
14.50€

TAAATA HEOKAQY PE PAETAKLA HOOYXAPLOU, HOOXAPLOLO TIACTPAWL,
uavitapla Porto Bello, kaBoupdiopévo auplydalo, Tpayavn Kvoa,
XOAOUUL KAl OWG ME TILKAVTIKN pouotdpda Dijon
Mesclun salad with small beef fillets, beef pastrami,

Porto Bello mushrooms, roast almonds, crunchy quinoa,
halloumi and sauce with spicy Dijon mustard (n,gf)
23.00€

Dpéoka omapdyyla e ocdAtoa Hollandaise
Fresh asparagus with Hollandaise sauce (v,gf)
8.00€

dpeoka Balaocowa | fresh sea food
AT /\‘{FHS 7av Onfasomiy

for seafood aficionados

Dd\eto and Pppeoko PapL nuEPAS 300vp (baykpl, poddg, odupida Kk.A.)
Fresh fish of the day fillet 300gr (sea bream, dusty grouper, white grouper etc.)
36.00€

AaBpdakt moog o eAalOAad0 e TToupPE CeEAVOPLLAG
Kat cdAtoa aro {WUo TTATATAG
Poached sea bass in olive oil with celeriac purée
and a potato broth sauce (v,s,gf)
23.00€

MrakaAldpog urmalotiva TTave
UE dApoa amod MATATOCAAATA KAl OKOPSAALA armd mavtlapt
Rallotine of battered cod
stuffed with potato salad and beetroot garlic dip (v,s,gf)
24.00€

DU\ETo toumoupa 1 AaPBpdxt e AaSOAEHOVO KaL XOPTA EMOXNG
Sea bass or Sea bream with olive oil and lemon sauce and chicory (v,s,gf)
15.50€

Pwmote yia Papla kat Bohacova nuEpacg
Ask about the fish and seafood of the day

Premium:
Actakog, yapida, kapafida k.A.
Premium:
Lobster, prawn, crayfish etc.

WapLa:

Yapyog, daykpl, cuvayplda, PImopUIToUvL,
podOg, oduplda, prmaxkaAtapog, Eudplag, Tovog K.A.
Fish:

White sea bream, sea bream, common dentex, red mullet,
dusty grouper, white grouper, cod, swordfish, tuna etc.

EmAoyeg Ymoilpatog:
IXAPA 1) TNYAVL 1) KATOTTLY TTAPAYYEALAG
(yia apla 5 kg kat mavw) emAoyn Ymotuatog otn couPfia
Choice of cooking:
Grilling or frying or upon request
(for fish over 5 kg) selection of roasting on a skewer

Ta Yapla daheyovtal, {uytdovtal Kat TLHOAOYOUVTAL PE TO KNGO
TTAPOUCLA TOU TTEAATN
The fish are picked, weighed and priced per kilo
in the presence of the customer



KOEATWKA | meats

0 Ty \afpers W/Vjaea’m/

for meat aficionados

DUETO pooKapLoU HE TTOUPE TTATATAG - KAPOTOU KAL OTTAPAYYLA CWTE
Beef fillet with potato - carrot puree and sauteed asparagus (gf)
28.50€

Mouoakdag amd moupé PeEAT{AvAS, TTAVAPLOUEVT) Hooxaplola oupd
O€ Pango, HOUG UMECAUEN KAl TIATATEG VTodLvoual
Mousakas with eggplant purée, panko-crusted veal tall,
bechamel mousse and dauphinoise potatoes (a)
21.00€

APVAKL YEULOTO HE MUPWIKA pall he TToupE Tratatasg ¢oupvou,
odAtoa aurmeAddUNo, (eAE amd kpaot MopTo kat adppd Sudouou
Stuffed lamb with spices and roast mashed potato,
vine leaf dressing with Port wine and sprearmint espuma jelly (a)
26.50€

Mooyaplolo Big Burger pe YwpdKL (TAAKNC CUVTOYNG,
YNTEC VIOUATEG, TOEVTAP, MITELKOV KAL TTATATEG TNYAVNTEG
Big beef Burger with Italian bun, roasted tomatoes,
cheddar, bacon and fried potatoes (p,gf)
18.50€

Xotpwn) ormohourplOAq,
baby TyavnTtég MatAteg Ye MAMPLKA KAl OWTE AAXAVIKA
Pork rib steak, fried baby potatoes
with paprika and sautéed vegetables (p,gf)
14.00€

Kotormouho GAETO HE AOXAVIKA OWTE,
MTATATEG KAL TNYAVNTA SAXTUASLA KPEUUUSLOU
Chicken fillet with sautéed vegetables, potatoes and fried onion rings
11.50€

MMPTEKL XELPOTTOMNTO PE daxTUALSLA KPEUMUBLOU,
TTATATEG TNYAVNTES KAl AQXAVIKA OWTE
Home-made burger patty with onion rings,
fried potatoes and sautéed vegetables (p)
14.50€

Xolpvd couPAAKL UE TTTa, TOTATES
KAL TyavnTta daxTuAidla KpeUUUdLoU
Pork souvlaki with pita bread, potatoes and fried onions rings (p)
1.50€

Premium Cuts of Meat | USA

T-bone pooyaptlot 600gr HaKPAG wPELMAVONG,
HE apwpatikod Boutupo kat matateg baby
Dry-aged T-bone steak (600gr)
with herbal butter and baby potatoes (gf)
44,00€

Tomahawk pooxaplola kgr pakpag wplhavong
UE apwUaTwo Boltupo Kkat
KUSWVATEC TNYOVNTEG TTATATEG
Dry-aged Tomahawk steak (1kg)
with herbal butter and fried potato wedges (gf)
90.00€

Rib-eye 400gr pakpdg wplyavong
UE APWUATKO BouTtupo
KaL TTATATEG pe mappelava kat Bupdpt
Dry-aged Rib-eye steak (400gr) with aromatic butter
and potatoes with parmesan and thyme (gf)
42.00€

N nuts | A alcohol | P pork | S seafood | V vegetarian | GF gluten free



mittoeg | pizzas
df]v/ﬂé)llw/ Zu/v@/

from Italian dough

Me vtoudta odAtoa San Marzano, aANavTikg,
HOVLTAPLA, TIUTEPLEG, YKOUVTA KAl HOTOAPEAQ
With San Marzano (plum) tomato sauce, cured meat,
mushrooms, peppers, Gouda and mozzarella (p)
12.00€

Me vtoudta odAtoa San Marzano,
HoTtoapEAa, ykouvta Kat BacAikod
With San Marzano tomato sauce,
mozzarella, Gouda and basil (v)
10.00€

Yridpyxet smAoyn nitoag gluten-free
There is a gluten free pizza option

emdoprma | desserts

KPEW UTTPOUAE pE cavTyy
KaL crunch cokoAdtag yaAaKTog
UE UMOKOTO-KAPAUEAQ
Creme brilée with whipped cream
and milk chocolate crunch
with biscuit-caramel (v,n)
8.50€

Cheesecake
ue crumble apuydalou, KPEUA HACKAPTIOVE,
TAywTO KAl KOUAL dpoUTwV
Cheesecake
with almond crumble, mascarpone cream,
ice-cream and a fruit coulis (v,n)
14.50€

XaABAG omupwtog
ue amoénpaueva ¢ppouta
KaL TTaywTtod armd poupt otadida
Semolina halva
with dried fruit and
a rum-and-raisin ice cream (a,v,n)
12.00€

Flexy cokoAATa KAl KPEUA AEUKNG COKOAATAG,
ue Bavilia Madayaokapng, Raspberry chunks,
ykavad péAL kat ommBeg cokoAdtag
Flexy chocolate and white chocolate cream
with Madagascar vanilla, Raspberry chunks,
honey ganache and chocolate sparks (v,gf)
14.50€

MNaywtd Zrméoo | Ice cream Special
8.00€

Banana Split
9.00€

YokoAata Moug | Chocolate Mouse
5.50€

Kpémeg | Pancakes
5.50€

®poutocalata | Fruit salad
8.50€

To podwpnua dev nephapBdavetal omy twur | Tip is not included in the price



