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Toot*
Toast

Auya pe Mmékov*

AUo Tnyavntd auyd pe tpayavo prékov & CUHWTO Ywpt
Fried eggs with Bacon

Two fried eggs with crispy bacon & fermented bread

Khapm Zdvtouttg

Me Captov, Tupl, VIoUATa, KOTOTIOUAO,

paylovela & Tpayaveg TNyavnTEG TIATATEG

Club Sandwich

With ham, cheese, tomato, chicken, mayonnaise & crispy French fries

Opeléta pe Tupt*
Omelette with cheese

MaovpTL pe MéN & Kapudia
Greek yoghurt with honey & walnuts

MNaouptt pe Ppouvta
Greek yoghurt with fruits

*Served 10:00-12:00
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Tp\oyla omtikwy sauce
Maylovela, KEToart, Jovotdpda

Homemade sauce trilogy
Mayonnaise, ketchup & mustard

Ywpi e vTut ekté Topdatag
Bread with tomato paste dip

Mita Ynuévn ota kapPouva
Grilled pita bread

MeCgq yla duo dtopua
MotkAla eoTtwV & KPUWY OPEKTIKWV

Greek-style tapas for two
Variety of hot & cold appetizers
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NTtdkog

Mapadoolakd ma&uddl pe vioudTta, eeta, ehatohado & plyavn
Dakos

Traditional rusk, tomato, feta cheese, olive oil & oregano

Mpdaown ocakdata "Zmavakorta”

®péoko omavdkl, KpePHLOL, davnbog, epéta,
OTIACHEVO GUMNO KpouoTag & BLVEYKPET AepoOVIOU
"Spanakopita" Green Salad

Fresh spinach, onion, dill, feta cheese, crushed puff pastry
& lemon vinaigrette

2aldta pe kapToLQL

KapmoudL o kUBoug Pe peTa, Suoouo & pappehdada viopdatag
Watermelon Salad

Watermelon in cubes with feta cheese, mint & tomato marmelade

ABnvaiknr

Bpaotd pu\éto opupldag, paylovela, Tatdateg & ppeéoka pupwdikd
Athenian

Boiled grouper fillet, mayo, potatoes & fresh herbs

Xopta nuepag
EXatorado, ofupero & ppéokia vioudTta

Local greens salad
Olive oil, oximelo & tomato

XwpLaTtikn

NTopdTa, KpePULOL, ayyoupl, QETA, ENEG, TUWITEPLA,
avbog akatiov & kdamapn

Greek Salad

Tomato, onion, cucumber, feta cheese, olives, pepper,
fleur de sel & capers
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dapa
Fava Split Pea Spread

TCatdlikl
Tzatziki Spread

Tapapooahdta

Taramas Spread

Meht¢avooaldata

Eggplant Spread

Tupokautepn

Chili Feta Cheese Spread

Tp\oyia ahopwv
Tlatlik, Tapapdg, yeht¢avooaldta

Spread trilogy
Tzatziki, fish roe, eggplant




WPEKTIKA

Aakepda e pavpopdTika ¢acoia
Bpaopéva paupopdtika @acola, A\akepda pe ppeoka Botava
& ehappL Aabolépovo

Lakerda with black eyed peas

Boiled black eyed peas, skipjack tuna with fresh herbs,
fine olive oil & lemon sauce

Mmappurotvt Péto
Tnyavnto

Red Mullet fillet
Deep Fried

Mooyxapiolo pdyouho

MayelpePévo apyd o€ KOKKIVO Kpaot & apwpaTika
Beef Cheek

Slow cooked in red wine & herbs

Matdteg Tnyavnteg pe eéta & vropdta
Ppéokleg TNYavNTEC TIATATEG KOUMEVES OTO XEPL
HE TPLHHEVN PETA & KOUPATAKLA VIOUATAG

French fries with feta cheese & tomato
Fresh potatos hand cut with grated feta cheece & tomato

Tupoloukoupdg

AppdTtol A\oUKOUHAdEG TUPLOL aTtd ypafiepa Na&ou & kamvioTto
peToOBOVE, cuvodelovTal Pe TUKAVTIKN PHApHEAdda vToudTag

Cheese Croquettes

Fried cheese balls with graviera cheese from Naxos Island & smoked
metsovone cheese, served with spicy tomato marmalade




XtamodokepTEG

Tpayavol xTamodokepTEDES UE PpEoka PUPWIIKA,
ouvodelovTal e Poug amd gpeoka Tavtlapla & pavpo okopdo
Octopus Balls

Fried octopus balls with fresh herbs,
served with beetroot & black garlic mousse

¥YNntd pavitapia Mukovou
Mapwaplopgéva pavitdpla TAEVPWTOUG HE ppeoko Bupdpt & okopdo

Grilled Mykonian mushrooms
Marinated oyster mushrooms wih fresh thyme & garlic

KohokuBokeptédeg
APpATOL KEPTEDEG KONOKUBLOU PE PETA, PPECKO KPEPHULOL & avnBo
OULVOBEUOHEVOL HE VTUTT YLAOUPTIOU

Zucchini Balls
Tender zucchini balls with feta cheese, spring onion & dill
accompanied with Greek yogurt dip

Meht¢ava Pntry he péTa
Meht¢dva otnv yaoTpda, PECKOG PalvTavog,
VTOMATA TPLHPEVN, @eeTa & eAaldAado

Grilled eggplant with feta cheese
Eggplant in duch oven pot, fresh parsley, grated tomato,
feta cheese & olive oil

MrmakaAapog okopdaiid
MaocTtog PmakaAldpog TNYAVIOPEVOG PE KPOUOTA AAEUPLOU
oepPlpeTal pe okopdaNa

Fried Cod "Skordalia"
Salt cod deep fried with flour crust served with "skordalia"
garlic-potato purée




To xtaméddi pag

>LlYOHAYELPEPEVO TIAOKA UL XTATIOOLOU TEAELWHEVO OTNV OXApPa

ME PPETKA HUPWOBIKA, EAalONado, EUSL, TeTIPEC & ppEoko Bupapt
Our octopus

Slow cooked & grilled octopus leg with fresh herbs,
olive oil, vinegar, molasses & fresh thyme

lapideg oxapag
E&L yapldeg, ppeoko Bupdpt, Aepovi & BouTtupo

Grilled Shrimps
Six shrimps, fresh thyme, lemon & butter

KoAokuBdkia tnyavnta
2UVOBEUOEVA HE VTUTT YIAOUPTIOU

Fried Zucchini

Accompanied with greek yogurt dip

Qéta pe couodut & péN

Péta e kpovoTa amd covodpt & Bupapiolo péN

Feta cheese with honey & sesame

Pan fried feta cheese with sesame crust & thyme honey

Maotého Xiou
2Tn oxapa

Mastelo cheese from Chios island
Grilled

lavpog Mapwvatog

DU\eTAKIA YAUPOUL PAPLVAPLOPEVA O KOKKIVO EUSL & PTtayxapikd
Marinated Anchovy

Marinated anchovy fillets in red wine vinegar & spices




Muda Axviota
Me Aeukd kpaot, povotdpda & okopdo

Steamed Mussels
With white wine, mustard & garlic

Kahapdpt Tnyavnto
TnyavnTtd KAAAPAPL TTAVAPLOPEVO O ANEUPL

Fried calamari
Deep fried calamari

Xtamnédt Zuddato
BpaoTtd xTamoddL, Hapwaplopévo o KOKKIVO EUOL
oepBipetal pe ehatohado & piyavn

Octopus with vinegar sauce

Boiled octopus, marinated in red wine vinegar
served with olive oil & oregano

lapideg cayavakt

Me ouCo, vtopdata, okopdo, ypaBLEpa, Tumepld & eeTa

Shrimp saganaki

With ouzo, tomato, garlic, graviera cheese, peppers & feta cheese

Kepteddkia oto tnyavi
ATO Hooxaplolo Kipd KpeppLdL & dudopo

Pan fried Meatballs
Minced beef, onion & mint




Axwog
Sea urchin

21peidla

Ppéoka otpeldla oepPiplopéva
e avBo alaTiol & pPETKO AepOVL
Oysters

Fresh oysters served with

salt blossom & fresh lemon

270 TNyavt
ABeplva, Tavpog, Mapida

Deep Fried
Smelt, Anchovy, Picarel

>apdéha
2Tn oxapa
Sardine
Grilled




®Opéoko YapL pe To KO

2Tnv oxapa, oepPlpeTal pe A\axavika atpou
Fresh Fish per kilo

Grilled, served with steamed vegetables

Kahapdpt gntd

2Tn oxdapa Pe A\adoAepovo

Grilled Calamari

Grilled with olive oil & lemon sauce

KapaBideg

2Tn oxdpa, oepPipeTal e Aaxavikd atpou
Crayfish

Grilled, served with steamed vegetables

lapida t¢apmo

2Tn oxdpa, oepPipeTal e Aaxavikd atpou
Jumbo shrimp

Grilled, served with steamed vegetables

AoTtakog
>Tn oxdapa, oepPlpeTal pe A\axavika atpou

Lobster
Grilled, served with steamed vegetables

Baowiko KaBoupomddapo

2Tn oxdapa Pe aAUPO AaSOAEOVO
King Crab legs

Grilled, with salty oil & lemon sauce
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Katoikt kAépTiko oTnV ydotpa

Mapwapiopévo & olyoPpnpévo KaTolkakL

pe Tatateg & UPWOIKA

Kleftiko Goat

Marinated & slowcooked goat with potatoes & herbs

X1amodL otipddo

XTamodL HAYELPEPEVO HE KPEPPUDAKLA OTLPAdOU,
kpaot & yraxapikd

Octopus stifado

Octopus stew with shallots, wine & spices

Mooyxdapl KOKKWIOTO

Mooxapdkl YAAAKTOG HAYELPEPEVO OTN YdoTpad
HE QPEOKLA VIONATA, KavENa & pupwdikd,
ouvVOBEVETAL e TTATATEG TNYAVNTEG

Braised Beef

With tomato, cinammon & herbs

served with French fries

Mouoakdg

Mooyapiolog Kipudg, JeNTlAveg, TIATATEG & PUTIECAEN
Moussaka

Minced beef, eggplants, potatoes & bechamel

Kotdmoulo pe matdteg otov poupvo

MTTOUTL KOTOTIOUAO HAYELPEPEVO OTOV POUPVO,
HE PPEOKA HUPWOLKA & TTATATEG

Chicken Thigh with Potatoes

Slow cooked chicken thigh on stove with
roasted potatoes & fresh herbs




CC_7YMAPIKA

Makapdvia Pe KLHa

2TIAWETL JE HoOoXaplolo KA OlyOUaYELPEUEVO O OAUNTOA VIOPATAG
Pasta Bolognese

Spaghetti with slow-cooked minced beef in tomato sauce

Makapoédvia pe odAToa VIoPATaAg

2TIAWETL JE OUATOAG VIOPATAG APWHATIOHEVN

ME PpEoka UNa BacAikou

Pasta with tomato sauce

Spaghetti with tomato sauce flavoured with fresh basil leaves

lapSopakapovada

Atykouivt pe yapldec* oe ok yapldag
Shrimp pasta

Linguine with shrimp* in shrimp bisque

MarapdéNeg pe KOTOTIOUAO
Mamapdéleg Pe otr)Bog koTOTTOVAO & pavitdpla

Pappardelle with chicken
Pappardelle with chicken breast & mushrooms

KoAokuBopakapovada
Me coTé kohoKUBAKL, Haupo okOPdo, paivtavo & TPpLHHEVN QETa

Zucchini Pasta
Sautéed zucchini with black garlic, dill & grated feta cheese

MNouPétol ue 6alaocowva
KpiBapdkt pe yapldeg, kahapdpt, xtamnody, & pudla oe priok amnod yapida
Giouvetsi with seafood

Orzo pasta with shrimp, calamari,
octopus & mussels in shrimp bisque

Aoctakooupd pe kplOapdkt
Me pTtiiok aotakou & epeoka pupwdikd

Lobster tail
With lobster bisque & fresh herbs

Aoctakopakapovada
AoTakdG e Alykouivt, VIOUATEG, palvtavo, kKpeppudt & oulo

Lobster pasta
Lobster with linguine, tomato, parsley, onion & ouzo




M a g WYPIQZ

Toutoupa
2Tn oxdpa, oepPipeTal e Aaxavikd atpou

Sea bream
Grilled, served with steamed vegetables

Qaykpl

2Tn oxdpa, oepPipeTal Pe Aaxavikd atpou
Pargus

Grilled, served with steamed vegetables

Mruetékia Kotomtouho
2Tn oxapa oepPLplldpeVa PE TNYAVNTEG TIATATEG

Chicken Patty
Grilled, served with French fries

Mmuptékia Mooyapiolo
>Tn oxdapa oepPLplldpEVa PE TNYAVNTEG TIATATEG

Beef Patty
Grilled, served with French fries

Xotpwd Mmploldkia Aatpgou
Mapwaplopéva xolpwvd PrplloAdkia pe Bupapt
oepPLpllopeva Pe TNYavnTEG TIATATEG

Pork Neck Steak

Marinated pork neck steaks with thyme
served with French fries

du\etdkia otriBog KOTOTTOUNO
Mapwaplopévo otr|fog KOTOTTOUAO HE E0TPAYKOV, okOpd0o & TtaTpika
oepPLpllOpEVa e TNYAVNTEG TIATATEG

Chicken breast fillet

Marinated chicken breast fillets with estragon, garlic & paprika
served wih French fries




Xotpwvry MmtpiddAa 1000yp.
2Tn oxdapa oepPLplldPEVN HE TNYAVNTEG TTATATEG

Pork Steak 1000gr
Grilled, served with French fries

Mooyapiowa Mmtplloia 400yp.
YNtr, cuvodeVETAL UE PPETKEG TNYAVNTEG TIATATEG

Veal Steak 400gr
Grilled, served with French fries

Apviola MNatdakia

2Tn oxdapa oepPLpWldpeVa PJe TNYAVNTEG TIATATEG
Lamb Chops

Grilled, served with French fries

déto Mooyou
>Tn oxapa oepPLPWOEVO e TNYAVNTES TIATATEG

Beef Fillet
Grilled, served with French fries

Xotpwoé ZoufAakt
>Tn oxapa oepPLpllldPEVO PE TNYAVNTEG TTATATEG,
gntr) Tuepld & YnTr) vropdta

Pork Souvlaki
Grilled, served with French fries, grilled pepper & grilled tomato
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MmakAaBdg pe TaywTto

Tpayavr) ewAda prtakhaBd amo @UMO KpoUoTAG, YEULOTH e Kapudia,
oepPlplopévn pe TtaywTto & olpoTt

Baklava with ice cream

Crunchy baklava nest with puff pastry, walnuts,

served with ice cream & syrup

Puloyalo [dha apwpaTtiopévo pe Bavihia Madayaokdpng & pudt
Rizogalo Rice pudding with Madagaskar vanilla flavoured milk

Koppog 2okohaTéVIog KOPHOG HE ENPOoUG KApTIoUg
Mosaic Chocolate mosaic cake with dried nuts

2rutiko MNaywtd (dvo pmtdieg)
Tooupékt - Maotixa, Quotikt Alyivng & Bakacowvd aldt,
Bavi\a, 2okohdta, 2opputeé Mavyko

Homemade ice cream (two scoops)

Tsoureki - Mastiha, Pistachio & Aegean sea salt,
Vanilla, Chocolate, Mango Sorbet

MoAitikog Ziutydaiéviog XarBag

Me ppeoko ayehadwvo Boutupo, koukouvapl & Havpeg oTapldeg
Semolina Halva

With fresh butter made from cow milk, pinenuts & black raisins

NAoukoupdadeg pe Maywtd Tooupekt

AppdTtol A\ouKkoUHAdEG, oepPlpovTal pe kafoupdlopéva eloTikia Atylvng,
KaveéNa, HEAL & TTaywTO TOOUPEKL

Greek style Donuts with Tsoureki ice cream

Fluffy Greek style donuts, served with roasted pistachios,
cinnamon, honey & tsoureki ice cream

Ppoutoocaldta [a Vo dTtopa Pe kpua eEOUTA ETIOXNG
Fruit Salad For two with cold seasonal fruits

Frozen Vegan Spicy

AN MAZXETE ANO KAMOIA AAAEPTIA TIAPAKAAQ ENHMEPQZITE MAZ. Yta Tnyavntd xpnotpomolovpe NMENALO.
311G 0aNdTEG XpnolpoTioloUe E§tpa TtapBevo ehatdhado. H @éta eivat eMnvikr). ‘ONeg ot Tpeg eival og Eupw.
2TUG TIHEG oupTtepAapBavovTal OAeG oL VOUIHEG eTBapUVOELG. To KaTAoTnHa uTtoxpeouTal va SlabEtet évtuma
Sehtia, oe ed1kr) B€on Simha oty €€odo, yla Slatimwon omolacdrmote Slapaptupiag.

Ayopavopikdg Yrevbuvog: pappévog Anpntplog

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 is Greek. All prices are in Euro. Prices include all legal charges. For any
claims we keep special forms in a separate box next to the exit. Compliance Manager: Grammenos Dimitrios

INKDESIGN



