
 
Bread & dips per person   € 3 

 

SALADS 
GF/V   Greek        € 12 

tomato, feta cheese, onions, green peppers 
& virgin olive oil 

  V   Dakos        € 10 
grated tomato, feta cheese, oregano & virgin olive oil 

GF   Jamon Iberico      € 16 
fresh iceberg & baby leaves, jamon Iberico chips, Katiki Domokou cheese, 

roasted nuts & citrus vinaigrette  
GF   Veludo        € 16 

green salad with manouri cheese, orange fillet, 
prosciutto, sun-dried tomato & vinaigrette 

GF/V   Kinoa     € 13 
with mango, pickled pear, rocket salad & citrus sauce 

GF/V   Lentil salad        € 12 
with carrot purée, orange essence, parsley & virgin olive oil  

 

APPETIZERS  

Tarama mousse       € 10  
GF   Smoked mackerel    € 12 

GF   Smoked dried mackerel (tsiros)    € 12 
GF   Marinated anchovies      € 10 

Smoked eel    € 14 
with carrot purée, orange essence & lentil salad 

   GF   Calamari sautéed picante with garlic & chilli oil    € 15 
 GF   Tartare from fish of the day    € 25  
GF   Carpaccio from fish of the day    € 22 

 GF   Fried fresh potatoes fresh oregano    € 7 
GF/V   Traditional fava (lentil) with caramelized onions     € 10 

Homemade eggplant pâté    € 10 
Traditional tzatziki      € 9 

Mushrooms fricassée      € 15 
GF/V   Shrimp saganaki     € 18 

V   Crispy shrimp with chilli & tartare sauce     € 20 
V   Crayfish crumb with homemade tartare sauce     € 19 

GF   Octopus like caramel     € 18 
V   Fresh spinach ravioli stuffed with herbs & cheese    € 10 

with pomodoro sauce    



 
V   Bruschetta with black garlic butter & Roquefort cheese       € 11 

Bruschetta with tomato, Katiki Domokou cheese & prosciutto       € 12 
 

Mix platter      € 26 
varieties of cheese & cold cuts 

 

 

FRESH PASTA 
 

Garganelli Carbonara         € 16  
with bacon & egg 

V   Pappardelle         € 12 
  pesto alla Genovese       

V   Spinach ravioli         € 16  
stuffed with herbs, cheese and Parmesan sauce      

 

PASTA & RISOTTO 
 

V   Linguine with shrimp     € 20 
V   Crayfish orzo     € 24 

V   Crayfish pasta    € 24 
V   Risotto with wild mushrooms & truffle oil     € 18 

V   Risotto with smoked salmon, vodka & orange essence     € 24 
 

FISH & SEAFOOD 
 

GF/V   Fresh calamari     € 60 / kilo 
stuffed with tomato, feta cheese & fresh oregano 

GF/V   Fresh calamari grilled     € 50 / kilo 
GF/V    Crayfish grilled    € 90 / kilo 

GF/V    Fresh fish of the day    € 80 / kilo  
GF/V    Fresh lobster    € 120 / kilo 
GF/V    Fresh octopus grilled    € 18 

GF/V    Shrimp grilled    € 28 
GF    Fresh fish fillet with beetroot & potato salad      € 24 

V   Fresh fish fillet with grilled tomato, caper, olives & potato      € 24   
 

MEAT DISHES 
Spare ribs       € 22 

with Kentucky bourbon sauce & fresh fries  
Beef cheeks       € 24 
Slowly cooked beef cheeks 

with pappardelle pasta & smoked Metsovone cheese  
 

Responsible for market compliance: Mike Kassis 


