


Wi kal cuvodeuTIKA
avd dTtopo

NA THN OPEZ=H...
Kpueg Enihoyég

@ TZatliki

@ O itk pehitlavoocaidTa
Moug Tapaud

@ KanvioTé okoupnpi

@ KanvioTég Toipog

@ Tlaupog papivaTog

ZeoTég EmAoyég

@ nNaTatocaldTa

KoAokuBokepTEDEG
pe t¢atdiki dip

@ @ Mavitdpia ppikacé

@ Opéokieg TNyavnTEG NATATEG
pe avBd alaTiou Kal ppEokia piyavn

@ © Napadoociakh pdpa
ME KapAPEAWPEVA KPEUUUDIA

@ Tlapidec cayavdki

lapideg Tpayaveg
ME OwG TAPTAP

Kapafidowixa
pe spicy mayo dip

@ Xtanédi cav kapapéia

@ Wntd Aaxavikd
pE XaAoUpl
Kal Kpg€ua BaAoduiko

MNpaPBigpa cayavdaki
ME YAUKO TpIavTAPUAAO

TpiAoyia Tupl®v
TpIAoyia EAANVIK®V TUpI®V
ME YAUKIEG OUVODEIES

Bread and dips
per person

FOR THE APPETITE...
Cold Choices

Tzatziki

Homemade eggplant dip
Tarama mousse

Smoked mackerel

Smoked dried mackerel (tsiros)

Marinated anchovies

Hot Choices

Potato salad

Zucchini balls
with tzatziki dip

Mushroom fricassée

Fried fresh potatoes
with fleur de sel and fresh oregano

Traditional fava
with caramelized onions

Shrimp saganaki

Crispy shrimps
with tartare sauce

Crayfish crumb
with spicy mayo dip

Octopus like caramel

Roasted vegetables
with haloumi cheese
and balsamic cream

Gruyera cheese saganaki
with rose spoon sweet

Cheese trilogy
Greek cheese trilogy
with sweet dips




NA NA APOZIZTEITE...

@ EAAnvIkA caAdTa

pE TopdTa, ayyoupl,
KPEUMUOI, NINEPIES, PETA
kal napBévo gAaidAado

@ @ ZaldTta ApoodTn
ME KIvoa, pAvyko, nikAa axAddi,
pOKa Kal cAAToa eonePIOOEIdWYV

NTAKOGC

ME TPIMMEVN TOPATA

Kal pETA, PpPEOKIA piyavn
Kal napbévo ehaidAado

@ Veludo

npdoivn caAdta pe yavoupl,
NopPTOKAAI, NPocoUTo, AIacTr ToudTa
Kal BIVEYKPET

TO COOL YOU DOWN...

Greek salad

with tomato, cucumber,
onion, peppers, feta cheese
and virgin olive oil

Refreshing salad
with quinoa, mango, pickled pear,
rocket salad and citrus sauce

Dakos

with grated tomato

and feta cheese, fresh oregano
and virgin olive oil

Veludo

green salad with manouri cheese,
orange, prosciutto, sundried tomato
and vinaigrette

TA ZYMAPIKA MAxX...
KpiBapwTo kapafidag

AIyKouivi e yapideg
KapaBidopakapovdada

P1ZéTo pavitdpia pe Addi Tpougpag

P1{éTo pe kanvioTtd coloud
KAl MOPTOKAAI

OUR PASTA...

Crayfish orzo

Shrimp linguine

Crayfish pasta

Mushroom risotto with truffle oil

Smoked salmon risotto
with orange

ANO TON WAPA MAZX...
Qua

@ Taptdp and Ydpi nuépag
@ >=eBitoe and Ydpi nuépag

2Tn oxdpa

@ Opéoko kalapdpl YEUIOTS
ME QETa Kal PIAOKOUUEVN TOUATA

@ ODpéoko kalaudpl
@ KapaBideg

@ Dpéoko Pdpil

@ Dpéokog acTakdg
@ Opéoko xTandédi

@ Tlapideg

FROM OUR FISHERMAN...
Raw
Tartare from fish of the day

Ceviche from fish of the day

Grilled

Fresh calamari stuffed
with feta cheese and minced tomato

Fresh calamari
Crayfish

Fresh fish
Fresh lobster
Fresh octopus

Shrimps




ZMNITIKA TAYKA HOMEMADE DESSERTS

>okoAaténita pe naywtd Bavidla  Chocolate pie with vanilla ice cream
Kal olpdni cokoAdTag  and chocolate syrup

MopTokaAdnita pe naywtd  Orange gateau with ice cream
Kal o1pdni aApupng Kapapéhag  and salty caramel syrup

Mupyog piIA@Ely  Millefeuille tower

@ Xwpi¢ Moutévn | Gluten Free 0 Vegeterian

AN EXETE KAMOIA AAAEPTIA MAPAKAAQ ENHMEPQZTE MAXL.
270 Tnyavntd xpnoigonoloUue nAIEAalo. XTIG 0aAdTEG XpnoiyonoloUpe €ETpa napBévo eAaidAado.
H @£Ta eival MOM eAAnvikn. O1 yapideg ival KaTePuyuEVeg.
To katdoTnua unoxpeoUuTal va diabgTel évtuna OeATia, og €1dIkr) O€on dinAa oTnv €€odo,
yia dlaTunwon onolacdnnoTe diauapTupiag.

Ayopavopikég YneuBuvog: Mapia XapaAaunonoUAou
IF YOU HAVE ANY KIND OF ALLERGY PLEASE LET US KNOW.
We use sunflower oil for all fried foods. Extra virgin olive oil is used

for salads. Feta cheese PDO is Greek. Shrimps are frozen.
For any claims we keep special forms in a separate box next to the exit.

Compliance Manager: Maria Charalampopoulou




