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Agvkn] Tapapocardta pe PAoideg Avyotapayov
Kot Addt Xxowvonpacov

White Fish Roe Salad with Bottarga Flakes & Chive Oil

dafa Xavropivng pe Mapwvapiopéveg Kapdiég
Aykwapag, Kpeppdt kon Karoapoéunia
Santorini Split Pea Spread with Marinated
Artichoke Hearts, Onions and Caper Berries

¥Nnto Maotélo pe Afokavro Taptap,

YOka kot FAVKO Xta@uAiov

Grilled “Mastelo” Cheese with Avocado Tartar,
Figs and Grape Jam

Napadoociakn Kantvietn Mehit{avooardto pe =681
Kokkwvouv Kpaoot kot Mogipadia EAatdéAadov
Traditional Smoked Eggplant Salad with

Red Wine Vinegar and Olive Oil Rusks

Mmovylovpvri pe Fapideg™, Péta, MpaPrépa,
Ppiokeg Topdreg kan NMpaowvn Kavrtepn Mmeprax

“Bougiourdi” with Shrimps*, Feta, “Graviera” Cheese,

Fresh Tomatoes and Hot Green Peppers

Tnyovito Kadapoapakt™ pe Kpépa MNnaovption,
Moo yoAépovo kot Avn0o
Fried Calamari with Yogurt Lime and Dill Cream

€13.00

€13.00

€15.00

€13.00

€26.00

€18.00
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Yovumiég pe Ppéoko MapaBo ko Xéckovia
oe Agpovartn ZaAtoa Malayovliag

Squid with Fresh Fennel and Chard

in a Lemon Malagouzia Sauce

Avyoanomedaryitikn Yapoocovno pe Mdryovdo

Y pupidag, Kokkapra kot Zogopd

Aegean Fish Soup with White Grouper Cheeks,
Baby Onions and a Hint of Saffron

Tnyavito Ppéoko Yapakt Huépog
(ABepiva, Xapdéia, Mapida i Fadpog)
Fresh Fried Fish of the Day

(Smelts, Sardines, Picarels or Anchovies)

Xtanodt” Atxoto otn Ixdpa

j@m

€16.00
€18.00
€15.00

€26.00

ue Kapé Mapiwvapiopévng Topdartag kot POAAa Pokog

Grilled Sun-Dried Octopus™

with Marinated Diced Tomato and Rocket Leaves

Mobdar Axviota oe Asvko Kpaot

pe Movko Mrovkofo, Movetdpda kot Agpovt
Steamed Mussels in White Wine

with Sweet Pepper Flakes,Mustard and Lemon

Ppiokieg Tnyovitég NMatdreg pe Piyavn
Fresh Fried Potatoes with Oregano

€18.00

€8.00



Suldcec = Salad)

Yalata pe ¥nro Ppéoko Tovo, ABokavro, €24.00
Kopdiég Aykivapag, Moarwapdédeg Aoyovik®dv

kot Ntpéowvyk Eomeprdoetdov

Grilled Fresh Tuna Salad with Avocado,

Artichoke Hearts,Vegetables Papardelles

and Citrus Dressing

Neopo6 Snovakt pe Movitapro, Toportivia, €22.00
Zepa X0k, Y16 Katowkicro Topi

kot Buveykpét pe Puotikio Avyivng

Baby Spinach Leaves with Mushrooms,

Cherry Tomatoes, Dried Figs, Roasted Goat Cheese

and Pistachio Vinaigrette

Yaldta Pokag pe Fapideg” Xkopditeg, Puléto €24.00
Yaykovivy, Ayplopanavo, Kovkovvapt kot

Buwveykpét Mvkiag Movotapdog pe Mimepoprla

Rocket Salad with Garlic Shrimps®, Blood Orange

Fillet, Horseradish, Pine Nuts and Sweet Mustard

Vinaigrette with Ginger

Bpaota Xopto ko Aayoavikd pe AadoAépovo €12.00
Boiled Greens and Seasonal Vegetables
In Olive Oil Lemon Sauce

Xopratikn Zoddra pe Karapopuila €16.00
kot Ayprae Mupwdartn Piyovn

Greek Salad with Caper Leaves

and Aromatic Wild Oregano

Nzakog pe Topata, Ztvopvindpa , €15.00
Kpitopo kot EEonpetiko MNMopBévo EAotorado

Wheat Rusks with Tomato, Sour Myzithra Cheese,

Pickled Sea Fennel and Virgin Olive Oil
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Arykovivi pe Ppécko olopo, Kapafrdoovpég™, €29.00
Toparivia kot 2dAtoa Aevko0 Kpaociot pe Eotpaykov

Linguini with Fresh Salmon, Crayfish Tails”,

Cherry Tomato and White Wine Sauce with Tarragon

Iroryy£TL pe AGTOKO €120.00/kg
Mayepepévo oe Bisque Kapafidog

(yrx dvo atopa)

Spaghetti with Lobster

Cooked in Crayfish Bisque

(for two persons)

Kp1Oapoto pe Ppécko Po@o 6 Zopo Ootpakoetdamv, €32.00
Matpa Topartivia kot Zogopd

Orzo with Dusky Grouper in an Oyster Broth,

Black Cherry Tomatoes and a Hint of Greek Red Saffron

Medopévo MAagr pe Fapideg®, Ppéoka Oalacové, €29.00
Topdra kot Ppéoko MapaBoprlo

Shrimp* and Fresh Seafood Pilaf

with Tomato and Fresh Fennel
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H WAPIA THX HMEPAY v~ CATCH OF THE DAY

Yuvaypida €105.00/kg
Dentex

Pogog €88.00/kg
Grouper

Paykpt €88.00/kg

Sea Bream

Ypupida N Xteipa €85.00/kg
White Grouper or Golden Grouper

Aafpakt €70.00/kg
Sea Bass
TowmoVpa €65.00/kg

Gilthead Sea Bream

Mrapumotvia €70.00/kg
Red Mullet
Actakog 61N Yapo €120.00/kg

Grilled Lobster

Fapideg” Jumbo oty Ixd&pa €105.00/kg
Grilled Jumbo Shrimp*
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Ypupida Ppikacst pe Aypro Xopra, €48.00
Mupwdika kot Mapa®opila

White Grouper Fricassee with Wild Greens

Aromatic Herbs and Fennel

Yovt{ovkakia Ppéckov Tovov €32.00
pe Xmitiko Apopatiko lNMovpé Matatog

Fresh Tuna Meatballs with Homemade

Aromatic Potato Puree

Po@og Xtipado pe Mavpodagpvn, €45.00
Ppéokieg Topareg kot Aevdoporifavo

Dusky Grouper with “Mavrodafni” Wine,

Fresh Tomatoes and Rosemary

Zovpuepo Youfrakt Kotomovdo €31.00
Mapwvapiopévo pe Aovilo, TepBipeton pe

Napadoorako TCatliky, ko Yo Aaxovikd

Juicy Chicken Skewer Marinated with Verbena

Served with Traditional Tzatziki and Grilled Vegetables

Kepnan pe ¥nto Talaydvy, EAAnviké Mitdkio €36.00
kot Maovptt Kartvietng Manpikag e Tohdta MAvyovpt

Kebab with Grilled “Talagani” Cheese, Greek Pita Bread

and Smoked Paprika Yogurt In a Groat Salad

Black Angus Rib Eye pe Neapég lNatateg Povpvov €46.00
kot AadoAépovo Piyovng

Black Angus Rib Eye with Baby Baked Potatoes

and Lemon-Olive Oil Oregano Sauce



CTmJOl e = Deoserts

Mouvg Agvkng XokoAdtag pe Mrickoto kot Kpépor €12.00
Agpoviod pe Apopa Ppodtov tov NMN&bovg

White Chocolate Mousse with Biscuit

and Lemon Cream with Passion Fruit Aroma

Expék Toovpékt Apwparticuévo pe Moptokdit €12.00
kot Bavihio XepBipetor pe MNMaywto Kopokt

Traditional Ekmek Brioche Aromatized

with Orange and Vanilla,

Served with Mastic Flavored Ice Cream

Tpogpepn Moug XokoAatag Yyeiog FodAaktog €12.00
Mé&vo oe Tpayaviy Kpotota Mpadivag pe Povvrovkt

Smooth Dark and Milk Chocolate Mousse in a

Crunchy Praline Crust with Hazelnut

Mowihioe EAAnvik@v FAvk®V
Variety of Greek Delights €12.00

Mowihia Maywtodv kot Xopuné Tng Ertloyng cog
(1 préhox) €4.00
Selection of Ice Cream and Sorbet (1 scoop)

Ppéoka Ppolta Eroyng (yio éva &topo)
Fresh Seasonal Fruits (for one person) €12.00
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