Z£0TOG XELPOTIONTOC APTOG
TTApPEa e BLoAoyIKO apwuaTikd AAdL KAl VTUT NUEPACG
Warm home-made bread
with organic herbal oil and the dip of the day (v)
2.5

MrraykETa XwpeLATikn Ye okopdoBoutupo
Village-style baguette with garlic butter (v)
3

[taAkn) Tiita pe eAatdAado, plyavn,
Buudpl kat avd alatioy
ltalian pita bread with olive oil, oregano,
thyme and fleur de sel (v,gf)
7

oouTieg | soup

Wapoooura and ¢peoka Papla NUEPAC
Fish soup from fresh fish of the day (s,pe,gf)
21

alowpec | dips

MNapadootakd tlatlikt | Traditional Tzatziki (v,gf)
7

XTUrmT HE ALaoTd Tpayava TTEMEPOVL
Spicy feta cheese dip with crispy sun-dried peppers (v,gf)
8.5

BeAoUdvn karviot peAttdava
ue sticks umaykétag
Velvety smoked eggplant
with baguette sticks (V)

9

DddaPa Tavtoplvng HE KAPAUEAWUEVA KOEUUUBLA,
vTouativia kovel kat Tpayavr Kamapen
Santorini fava beans with caramelized onions,
cherry tomatoes confit and crispy capers (v,gf)
7

AEUKT] TOPAUOCOAATA HE KOUUATAKLA AEUOVLIOU
White Tarama salad with lemon chunks (pe,v)
7

aAuupa | salted fish

SKOUUTTEL PE TTIKAQL KOEUUUDLOU KAt EALA XAAKISIKNG
Mackerel with pickled onion and Chalkidiki olives (s,pe,gf)
14.5

MoALtim Aaképda armd mohauida pe ayyoupl Toupot
Bonito fish with gherkins (s,pe,gf)
12
ralpoc Mapvatoc pe aumeAokopdE Toupot

Marinated anchovies with pickled vine shoots (s,pe,gf)
1

O Tuég avaypddovtal os eupw (€) | Prices are listed in euros (€)
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OPEKTKA Kpua | cold appetizers

Kapmdtolo AaPBpdxt o ¢pUkia Bardoong | Carpaccio Seabass (s,v,gf)
22

XTEVLIA KAPTIATOLO WE TAPTAP PUKLwY, TUVTIEP KAl yuzu
Scallop carpaccio with seaweed tartare, ginger and yuzu (s,pe)
29

Taptdp tOvou pe aBokavto ot Tpayavo GuAlo pullou
Tartar of fresh fish of the day with avocado in a crispy Won-Ton (s,pe)
22.5

YeBitos yopldag teoodpwy EoTIEPIOOEdWY
Prawns Ceviche fourth citrus fruit (s,pe,gf)
24

AuTA) armdoAauon Wagyu: carpaccio mou aykaAadst
HOPLVAPLOPEVO TOPTAP 150yp
Double Wagyu Delight: carpaccio embracing marinated tartare 150gr (s,gf,n)
50

TapTtdp HOoYAPL UE HOUCTAPDA TTAYWTO
Beef tartare with mustard ice cream (gf)
28

opeKTwa {sota | hot appetizers

KPOKETEG TUPLOU PE PE auuydAAoU Kat papueAada Beplkoko
Cheese croquettes with flakes almond and apricot jam (v,n)
10.5

Xahouut pe pappeAada ocuko | Halloumi with fig jam (v,gf)
10.5

YopuadAaKLla oTo XEPL TUALYMEVA
Home made stuffed vine leaves with rice (v,gf)
Ll

Wagyu ot oxdpa o AeTteG HETeG, {OUPEPO, e avBo alatiou
KOl XOVTPO TPWIMEVO ACLATIKO HAUPO TITEPL 200yp
Grilled Wagyu thinly sliced, juicy, with salt flower
and coarse ground Asian black pepper 200gr (gf)

55

DOAoyeEpeg oto Ppoupvo Pe pooouTto, ypaPiepa NaEou,
ow¢ payovela pe PN, pouotapda kat crumble Bupdp-pgAL
Oven spring rolls with prosciutto, Graviera cheese from Naxos,
a mayonnaise sauce with honey, mustard and a thyme-honey crumble (p)
14.5

Mrpouckéta e mEoto OAwPIvNC, (OUMEPS UTTOUTL KOTOTTOUAO,
AwUEVO Euevtal FaAlag kal ppokia baby poka
Bruschetta with Florina pepper pesto, juicy chicken thigh,
melted French Emmental and fresh baby rocket (n)

19

Mpolupévio oAvToultg he $peteg amo umplldAa Ribeye, vtoudta yntm,
XOAOUUL Ot DETEG, CANATA HECKAQY Kal haytovela Pe Tpouda
Sourdough sandwich with slices of ribeye steak, grilled tomato,

sliced halloumi, mesclun salad and truffle mayonnaise
30

MeAWUEVT XOLPLVN TTAVOETA
HE KAPOPEAWMUEVA KPEUUUSLA OF XWPELATIKO PwL
Honey roasted pancetta with caramelized onions and traditional bread (p)
17.5

Tpayaveg GAOYEPES VEULOUEVEG UE (OUUEPES YOPLOEG,
apwuaTikd Baokod, owg kat crumble Caesars
Crispy spring rolls filled with juicy prawns,
aromatic basil, Caesar sauce and crumble (s,pe)
19.5

FOPIOEC* TTAVOPLOUEVES HE TIKAVTIKN payovela
Shrimps* breaded with spicy mayonnaise (s,pe)
17



Mavitapla owté os okopdofoutupo | Mushrooms in garlic butter (v,gf)
8.5

Mactélo Xiou og aumeAdPuIa e chutney otaduAiol
Mastelo cheese from Chios in vine leaves with grape chutney (v,of)
10.5

AQXaVIKA oXApag He AASOAEUOVO
Grilled vegetables with oil and lemon sauce (v,gf)
17

@Eta pe couodul kat PEAL | Feta with sesame and honey (V)
Ll

MeAttdava oxapag K VTopdta, PpEta kal okopdoAado
Aubergine grilled with tomato, feta and garlic oil (v,gf)
12.5

KoAokuBokedTtEdeS Ue Ppeta Kal dUOCUO
Courgette croquettes with feta and mint (v)
1.5

Dpéokeg matateg myavnteg | Fresh French fries (v,gf)
6.5
Auvatémrta mpooOnKNnG: déta (+4), mapuelava (+3)
Optional add-ons: feta (+4), parmesan (+3)

KoAokuBoavBol yeutotol he pUdL, HUPWAKA KAt HAOTEAO Xiou
Courgette flowers stuffed with rice, herbs and Chios mastelo cheese (v,gf)
13

MNatdteg owté oe Boutupo pavpou okdpdou Tpoudac,
UE TNYAVNTO KPEUMUDL, TPUUEVN TTapuelava
Ka crumble amé 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)
14

Balaoowvol peledecg | sea food mezes

KoAauapdkia* tnyavntd Je owg TapTap
Fried calamari* with sauce tartar (s,pe)
18.5

KoAaudpt* oxapdg pe appo GETAC KAl VIOPATA
Grilled squid* with feta cheese mousse and tomatoes (s,pe,gf)
23

TNyavid GPECKOU TOVOU AEUOVATN UE TIATATES TNYOVITES
Pan-fried fresh tuna with lemon and fried potatoes (s,pe,gf)
22

EMNVIKO xtamodt oxdpag
ue AaSOAEHOVO KAl YNTEC PODEAES KPEUUUDLOU
Grilled Greek octopus with olive oll,
fresh lemon and grilled onion rings (a,s,pe,gf)
22.5

ropldec* owte og okopdooUTupo UE VIPADES Haupou okopdou 300yp
Prawns* in garlic butter 300gr (s,pe,gf)
28

TAPSEAA HAPLVAPLOUEVN OTN oxApa GAETO e YNt vioudta
Marinated grilled sardine fillet with roast tomato (s,pe,gf)
15

Faupog GETO TyavnTog We Lime kat KpEua Tapaud
Anchovy fillet fried with lime and fish roe cream (s,pe)
14
DPEOKLIEG HAPLVAPLOUEVES YaAPLOEG ot oxdpa 300yp

Fresh marinated grilled prawns 300gr (s,pe,gf)
29

* Opéoko 1) katePuypuévo | * Fresh or Frozen

N nuts | A alcohol | P pork | S seafood | V vegetarian | GF glutenfree | PE pescetarians



ootpakosdn | shellfish

MudommAadpo APWUATIOUEVO
UE PPECKA MUPWIKA KAl PPECKO AEUOVL
Mussel with rice infused with fresh herbs and fresh lemon (s, pe)
24

Kudwvia pue Mooyato Anuvou
Clams with Moschato wine of Limnos (a,s,pe,gf)
31

Xtévia ot oxdpa Pe AadoAépovo, avBo ahatiou
KOl PECKOTPLUMEVO TIUTEPL | Tyur) avd tepdylo
Grilled scallops with olive oil and lemon dressing, fleur de sel
and freshly ground pepper | Price per piece (s,pe)
9

YTPEWLA UE OWG NG EMAOYNG 0OG
Oysters with sauce of your choice (s,pe)

{upapka | pasta

ALyKOULVL PE YOPIBES*, TopaTivia
KAl $PECKLA CAATOA VTOPATAG 250vp
Linguini with shrimp* cherry tomatoes
and fresh tomato sauce 250gr (a,s,pe)

31

ALYKOULVL UE PPECKO EMNVIKO ACTAKO NUEPAS
Linguine with fresh greek lobster of the day (a,s,pe)
€/kg

Fusilli lunghi pe Boutupdocaitoa
and avr{ouyla kal paupn tpouda,
oxowonpaoco kat xaBudpt Kristal
Fusilli lunghi with anchovy butter sauce,
black truffle, chives and Kristal caviar (s,pe)
29.5

Conchiglioni Rigatoni pe Asukr) caAtoa, YAOKOPUEVES YAPLOELG,
mapped@va kal GPECKO TPLUHEVO TILTEQL
Conchiglioni Rigatoni with white sauce, finely-chopped prawns,
Parmesan cheese and freshly-ground pepper (a,s,pe)

36

Tagliolini pe Aepdvi kal ppgoka kudwvia Bardoong
Tagliolini with lemon and fresh cockles (a,s,pe)
36

Yrayyett alla Chitarra Oohacowvwy pe Asukn cdktoa
Spaghetti alla Chitarra Seafood with white sauce (a,s,pe)
35

DapPpdAeg ye 4 tahkd tuplad | Farfalle with 4 Italian cheese (v)
22

Yrayyett al Ragu alla Bolognese e pooxaplolo Kyud
UPNANG TTooTNTAG Kat MaAatwuevn mapuelava
Spaghetti al Ragu alla Bolognese
with premium ground beef and aged parmesan (a)
22

TTIAYYETL OE AUBEVTIKY) VATTOALTAVLKN
odAtoa vtopdtag San Marzano
ue mappelava kat dpeoko PacAiko
Spaghetti in authentic Neapolitan San Marzano tomato sauce
with parmesan and fresh basil (v)
12

* Opeoko 1 katePuypevo | * Fresh or Frozen



ooTo | risotto

PWOTO Ayplwy HavITaplwy PE AadL Asukng tpoudag
Risotto wild mushrooms in white truffle oil (a,v,gf)
23.5

Pwoto Cacio e Pepe | Cacio e Pepe risotto (a,gf)
18

Pwloto Balacowvwy | Risotto Seafood (a,s,pe,df)
35

PW6to pe kohokuBoavBoug kat ppEcko PAPL NUEPAS
Risotto with courgette flowers and fresh fish of the day (a,s,pe,gf)
31

ooAaTeC | salads

YoAdta poka o€ UmoA amd mapueldva, TOUATIVLA,
AOOTEG VIOUATEG HE OWEG EAALOAASO UMTOACAULKO
Rocket salad in a Parmesan bowl, cherry tomatoes,
sun-dried tomatoes with olive oil and balsamic dressing (v,n)
16

YaAdta oravakt e Tahaydavy, Havitapla MAEUPWTOUG,
Eepoymuévn mappeldva, Tpayavod TPocoUTo
KOl 0WG EAALOAASO UITAATAULKO
Spinach salad with Talagani cheese, Pleurotus mushrooms,
browned Parmesan, crispy Prosciutto
and sauce olive oil balsamic dressing (p)
18

YOAATA PE KOTOTIOUAO, dLAdopa HAPOUALA, UTTELKOV,
KOAQUMOKL, AvnBo, kpoutov Mappeldvag Kat owg S{apg
Salad with chicken, different types of lettuce, bacon,
corn, dill, croutons parmesan and sauce Caesar's (p)
17.5

TaAata pe potoapéla BouBaliold, YNTES VIOUATEG,
XWHA paupng eAlag Kahapwy, poka, Téoto Baciikou
kat Euoua BaAoautkou
Salad with buffalo mozzarella, roasted tomatoes,

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

15.5

Vegan Caesar's e JavITapLa TAEUPWTOUG, TUPL Todoy,
OOUCAUL HE OOYLA, KAPOTO Crispy KATTVIOTO, TPAYAVO KOAQUTTOKL,
KPOUTOV KAl OwG vegan paylovela Pe KPEUA Todou
Vegan Caesar's salad with pleurotus mushrooms, tofu cheese,
sesame with soya, crispy smoked carrot, crunchy sweetcorn,
crouton and a vegan mayonnaise sauce with tofu cream (v)

17

TaAdta pe YoM pulwpata, ouka, kapudla,
KQAVUTEPLS KAl YNTO KATOLKIOLO TUPL
French butter-lettuce salad with figs, walnuts,
cranberries and grilled goat cheese (a,v,n,gf)
18

XwPLATIKN coAdTa PE arnmodAOWPEVN VTONATA, ayyoUpL KAPE,
kA KPePUUdL, TTEoTo TIUTEPLAC DAwPIVNG, TAEASAKL, oTTaoUéVn dETa
Kat £Etpa TapBEévo eAALOAASO, APWUOTIOUEVO PE PLlyavn
Greek 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)

19

N nuts | A alcohol | P pork | S seafood | V vegetarian | GF glutenfree | PE pescetarians



dpeoka Balacowva

fresh sea food
T /\‘{Fe/s 7av Onfasomiv

for seafood aficionados

DOWETo and ppéoko PApL NUEPAC 300yp
(daykpt, poddc, opupida K.A.)
Fresh fish of the day fillet 300gr
(sea bream, dusty grouper, white grouper etc.) (s,pe,gf)
38

DU\eTo toumoupa 1) AaBpdkt
pe AASOAEUOVO KaL XOPTA EMOXNG
Sea bass or Sea bream with olive ol
and lemon sauce and chicory (s,pe,gf)
19

EKAEKTOC Kavadikdg Aotakog, oepBLolopEVOs XwPlg KEAUGDOG 145g
¥ oxdpa e AadoAéuovo | Me okdpdo-Boltupo | Linguine pe oAAtoa VIOUATAG
Premium Canadian lobster, served shell-free 145g
Grilled with olive oil and lemon | With garlic butter | Linguine with tomato sauce
(s,pe)
80

Pwmote yia Papa kat Oohacova nuépac
Ask about the fish and seafood of the day

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

ErmutAéov Emoyn ZepBplopatod:
Atykouivt ard ppEokia oAAtoa VIouAtag 1) okopdo-Boutupo
Additional Serving Option:
Linguine with fresh tomato sauce or garlic-butter

6.5 / &ropo | person

Wapla:

Tapyog, daykpl, cuvayplda, UMAPUITOUVL,
podO¢, oduplda, prmakaAtapog, Eudplag, Tovog K.A.
Fish:

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

EmAoyeg Ymoluatod:
IXAPA 1) TNYAVL 1) KATOTILY TTAPAYYEALAG
(via yapla 5 kg kat mavw) emAoyn Ynotlpatog ot coufAa
Choice of cooking:
Grilling or frying or upon request
(for fish over 5 kg) selection of roasting on a skewer

Ta Papla dtaréyovtal, {uyidovtal kat TYOAOYoUVTAL PE TO KNG
TTAPOUCLA TOU TTEAGTN
The fish are picked, weighed and priced per kilo
in the presence of the customer



KOEATWKA | meats

04 Ty \afpers W/Vjaea’m/

for meat aficionados

DUETO pooxapLoU HE TTOUPE TTATATAG - KAPOTOU KAL OTTApAyYLA OWTE
Beef fillet with potato - carrot puree and sauteed asparagus (gf)
32.5

EMNVIKO apvaxt yaAaktog os couBAAKL, LAPLVOPLOUEVO UE PPECKA
eNNVIKA Botava, oepPLOLOPEVO PE TTOTATES TNYAVNTES KAl ACXOVIKA OWTE
Greek milk-fed lamb skewers marinated with fresh Greek herbs,
served with fried potatoes and sautéed vegetables (gf)

26

100% Black Angus Big Burger pe YwAKL ITTOAKNG CUVTAYNG,
YNTEC VIOUATES, TOEVTOP, MITELKOV KAl TTATATES TNYAVNTES
100% Black Angus Big Burger with Italian-style bun,
grilled tomatoes, cheddar, bacon and French fries (gf)
25.5

Vegan Burger e YnTEG VTOHATES, Adxavo coAdTa KAl TTATATES TNYOVNTEG
Vegan Burger with roasted tomatoes, coleslaw and fries (v,gf)
18.5

Xotpwn ormohourploAq,
baby Tyavntég matateg Ye MAMPLKA KAl OWTE AAXAVIKA
Pork rib steak, fried baby potatoes
with paprika and sautéed vegetables (p,gf)
22

KoTormouho GAETO HE AOXAVIKA COWTE,
MTATATEG KAL TNYAVNTA SAXTUASLA KPEUUUSLOU
Chicken fillet with sautéed vegetables, potatoes and fried onion rings (gf)
16

MMM TEKL XELOOTIOINTO TPUTANG KOTMCG KPEATWY ATTO EMNNVIKES EKTPOPES
pe SaxTUALSLA KPEUMUSLOU, TIATATES TNYAVNTES KOL AQXAVIKA OWTE
Handmade burger patty from a triple blend of meats sourced from Greek
farms, served with onion rings, French fries and sautéed vegetables (p)
19.5

Xolpwvo couPAAKL HAUPOU XOLPOU WE TILTA, TTATATEG
KA TNyavnTta SayTUASLA KPEUUUSLOU
Souvlaki of black pork with pita bread, potatoes
and fried onions rings (p,g/9f)

17.5

Premium Cuts of Meat

Xotpwvn otafAtola urmploAa pauvpou xolpou 800gr kat mmatateg baby
Black pork steak (800gr) with baby potatoes (p,gf)
27.5

Picanha Black Angus USA 350gr
Picanha Black Angus USA (350gn) (gf)
36

Tomahawk pooyaptlota kgr pakpdg wplpavong USA
LE OPWHATIKO BoUTUPO KAl KUSWVATEG TNYAVNTES TIATATES
Dry-aged Tomahawk steak USA (1kg)
with herbal butter and fried potato wedges (gf)
120

Rib-eye 400gr pakpAg wpelHavong
UE QPWUATWKO BoUTtupo Kal TTATATeS We TTapuelava kat Bupdpt
Dry-aged Rib-eye steak (400gr) with aromatic butter
and potatoes with parmesan and thyme (gf)
52

N nuts | A alcohol | P pork | S seafood | V vegetarian | G gluten | GF glutenfree | PE pescetarians



mittoeg | pizzas
arns [lahies Zyhdy
from Italian dough

Me vtoudta odAtoa San Marzano, oANavTKa,
HOVLTAPLA, TITEPLEG, YKOUVTA KAl HOTOAPEAQ
With San Marzano (plum) tomato sauce, cured meat,
mushrooms, peppers, Gouda and mozzarella (p)
16

Me vtopdta cdAktoa San Marzano, HOTOapPEAQ, YKouvTa kat Bac\ikd
With San Marzano tomato sauce, mozzarella, Gouda and basil (v)
13

Yrdpxel emAoyn mitoag Gluten-Free & Vegan
Gluten-Free and Vegan Pizza Option

emdopma | desserts

MraxkAaBag xsiporolntog
UE VEULON TTAywTO Bavilia kat kpéua duoTkiol Atyiving
Handmade Baklava with vanilla ice cream filling and pistachio cream (v,n)
15.5

KPEW UTPOUAE pE cavTyu
KaL crunch cokoAGTaC YAAAKTOC JE UIMOKOTO-KAPAUEAQ
Creme brilée with whipped cream
and milk chocolate crunch with biscuit-caramel (v,n)
n

Cheesecake pe crumble apuydaAou, KpEUA HOCKAPTIOVE,
Taywtd Kat KOUAL ppoUTwy
Cheesecake with almond crumble, mascarpone cream,
ice-cream and a fruit coulis (v,n)
16.5

XoABAG omupwtodg
ue amofnpausva ppolta Kat TaywTo armod poupt otadida
Semolina halva with dried fruit and a rum-and-raisin ice cream (a,v,n)
14

Flexy cokoAdta kat Kpéua Asuknc cokoAatag, pe Bavilia Madayaokdpng,
Raspberry chunks, ykaval pgAL kat omBeg cokoAatag
Flexy chocolate and white chocolate cream with Madagascar vanilla,
Raspberry chunks, honey ganache and chocolate sparks (v,gf)
15.5

Nefeli Ice Cream Trilogy
EmAoyn Tplwy yeUoswy maywtoU, adedtn oavtiyi,
OLPOTTL cokoAATAG KAt Tpayavo crumble umokdtou Oreo
Nefeli Ice Cream Trilogy
Choice of three ice cream flavors, fluffy whipped cream,
chocolate syrup and crunchy Oreo cookie crumble
12

Banana Split
ErmA\oyT) TPV JITOAWY TTAywWToU, adpATn CavTiyi,
TTAOUOLO OLPOTIL coKOAATAC Kal Tpayavo crumble prmokdtou Oreo
Banana Split
Choice of three scoops of ice cream, fluffy whipped cream,
rich chocolate syrup and crunchy Oreo cookie crumble
12.5

BeAoUSIvN HOUG COKOAATAC WE TTAOUOLA CAATOO COKOAATAG
Velvety chocolate mousse with rich chocolate sauce
7

Adpdarteg kpeneg Nefeli pe molola cokoAdta Gpouvtouklou
Fluffy Nefeli crepes with rich hazelnut chocolate
8
ETTALoV eMAOYEG: dpEoKia prmavava (+2),
Tpayavo crumble prmokotou Oreo (+1), umdAa maywtou (+3.5)
Extra options: fresh banana (+2), crunchy Oreo cookie crumble (+1),
scoop of ice cream (+3.5)

Dpeokia atoukn ppoutocalata smoxng | Fresh individual seasonal fruit salad
9

To podwpnua dev TEp\ABAVETAL OTNV TWN.
H extiunon oag sival mavta KOAOSEXOUMEVT).
The gratuity is not included in the prices. Your appreciation is always welcome.

Head Chef | Eleni Meimaroglou
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