Welcome
to our restaurant.

Enjoy your Meal!




OPEKTIKA o COLD-WARM APPETIZERS & SIDE ORDERS

I'rkacnatoco
KpUa 0OUTA PPECKLAG VTOPATAG JIE
apwpata EAANVIKNAG yNg, crostini pe povug
amo Katolkiolo Tuptl
Gazpacho
cold fresh tomato soup with Greece’s
landscape aromas, crostini with goat
cheese mousse

€6.50

>

BeAoutE KapoTov
APWHATIOPEVO HE T{VTZep, AadL
BaolAlKOU & TpaAyavo mPocouTo
Velvety Carrot Soup
flavored with basil oil, ginger, and crou-
tons

€8.00

ZMTIKOG KAMVIOTOG COAWOG
e aBokAavto, HAvyko,
J10UC TUPLWYV, UMPIK,

MAvVW OE PPUYAVIOPEVO YWl
Homemade smoked Salmon fish
with avocado, mango, mousse of cheeses,
brick, on top of toasted bread

€12.40

Tpayaveg yapideg tepnovpa
HEoa og KpovoTta pullov
Kal YAUKOEVN 00G
Crispy Tempura Shrimps
In rice pastry with sweet & sour sauce

ano xapdia prA€tov Black Angus
1€ paylovela tpov@ag & avyo nooe
Tartar
from the heart of a Black Angus fillet
with truffle mayonnaise & poached eggs

€15.00

Kapmnatolo Aavpdxt
apWHPATIOREVO 1€ AadoAEnovo,
HMPK, pavt{oupava Kal auyotapaxo
MeooAoyylov
Carpaccio of Sea Bass fish
flavored with extra virgin olive oil &
lemon juice, brick, marjoram and
Messolonghi fish roe

€15.00

Taptap ZoAwpov
APWHATIOHEVO IE OXOVOMPACO, ABOKAVTO,
anpixk, A\adoA€povo kat paylovela wasabi
Salmon tartar
flavored with chives, avocado, brick,
lemon oil and wasabi mayonnaise

€16.00

Kapnatowo
anod @AETo pooxapiolo Black Angus e
e\atoAado, prnalodpiko, ppECKLIA TPOVPA
Kdl caAdTta peoKAAv pEca
o€ Towng nappedavag

Carpaccio
from Black Angus beef fillet with olive oil,
balsamic, fresh truffle and mesclun salad

In parmesan crisps

€16.00

% vegetarian dish




~ZANATEY o SALADS

EAANVIKT) XWPLATIKY caldta
HE VTopdTa, moAUXpwiia viopativia,
ayyoupt, KpePLdY, ENES, PETA, MUTEPLEG,
Kpltapo, Kamapn Kat KptéapokovAovpa
Greek Salad

with tomatoes, colored baby tomatoes,

cucumber, onions, black olives, feta
cheese, peppers, sea fennel, samphire,

caper, and rusk dry bread

€8.80

AKTH 1 61kn pag ZaAkdta
1€ KvVOQ, Yapldeg, HAVYKO, TOPTOKAAL,
TOAUXPWIEG MMEPLEG, ABOKAVTO,
VKPAVTHMEPL, MPACIVT) BIVEYKPET, KAl
BVEYKPET Aeoviov
Akti our own home salad
with quinoa, shrimps, mango, orange,
colored peppers, avocado, grand berry,
green vinaigrette, and lemon vinaigrette

€12.00

ZaAdta tov Kaicapa

1€ KOTOMOVAO 0XAPAg, KATVIOTO UMEIKOV,

KPOUTOV, AiOUMEPYK, MaApHPelava e

AEVKT) 00C ApWATIOPEVT Ao 0KOpdOo
Caesar Chicken Salad

with grilled chicken, smoked bacon,

croutons, iceberg, parmesan cheese, white
sauce flavored with garlic

€9.20

%>

Kaloxaipwvn caldta
1€ aiounepyk, baby onavaxki, poka,

YNTO pavoupt, VIORATivid, PPAOVAEG,

KOUKOUVAPL, KAl BIVEYKPET KAPTMOU Tl
Summer season salad

with iceberg, baby spinach, rocket, grilled
manuri cheese, baby tomatoes,
strawberries, pine nuts, and vinaigrette
of water Mellon

€9.40

KaBovpocaAdta
H€0a o€ AEMTO PIAETO KAMVIOTOU
cOoAW0V, aBokAvTo, vtopdta, T¢ivtiep,
HUPWOIKA, BLVEYKPET AMO MPACIVO UNAO,
payloveZa F'ovakape Kal xapiapt
Crab salad
in a thin fillet of smoked salmon, avocado,
tomato, ginger, herbs, green apple
vinaigrette, mayonnaise Wakame and
caviar

€13.50

ZaAdata coAwpov
1€ aioumnepyk, aBoKAvTo,
MPACIVO PNAO, TOPTOKAAL, UMPIK,
K01 00G anod ¢pouTd Tou Naboug
Salmon Fish salad
with iceberg, avocado, green apple, or-
ange, brick, and passion fruits sauce

€13.00

ZaAdta 6aAacowwy
€ XTEV1Q, pudia, coumid,
KaAapapy, XTanodt
Sea food salad
with scallops, mussels, cuttlefish,
squid, octopus

€11.80

‘>

Caprese ppeokia potoapéla bufala
€ MOAUXpWHA TopaTivVia, EAaloAado &
MEOTO BACIAIKOV
Caprese fresh mozzarella bufala
with colorful cherry tomatoes, olive oil
& basil pesto

€12.00




KYPIQZ ITIATA e

PapioAla yEHIOTA PE OTIAVAKL
Kal ricotta pe AeVKN caktoa
APWHATIOREVT) pe dudopo Kal avneo
Ravioli staffed with spinach,
ricotta cheese, white sauce flavored
with spearmint and dill

13.80¢€

‘>

P17670 pe Katokiocwo tuptl
€ Kp€a KapoTov Kat Tpippa ano
MPOCOVUTO APWHATIOUEVO
e Aadt oxowvonpaco
Risotto with goat cheese,
with carrot cream and prosciutto crumbs
flavored with chive oil

12.50¢€

‘>

P10t0 pavitapuwy,
1€ KpEa MOoPToivl Kal PPECKLA TPOVPA
Risotto with mushrooms
with porcini cream and fresh truffle

€13.80
2. 7
Piwoto mavt{aplov,
1€ KAnv1oTo XEAL, poug lvopulntpag
& \ad1 ecTpayKkov
Beetroot risotto,

with smoked eel, xinomyzithra’ s mousse
& tarragon oil

€12.80

Actaxropakapovada yua 2 atopa
(katomv apayyeAiag)
1€ AlyKovivi Kal (PECKO AOTAKO
Pasta with lobster for 2 persons
(must be ordered earlier)
with linguine and fresh lobster

€70.00 / Kgr

MAIN COURSES

Tpayavn ITama ITekivov
1€ KAMV1OTO Y1aoUPTL, GAATOA TEPLAKY,
TPayavr) caAdTa Kat KOKTEIA 00G
Crispy Beijing Duck
with smoked yogurt, teriyaki sauce,
fresh salad and cocktail sauce

€18.00

OVEGAN

/>
Poke bowl
TATO 1€ AVAPEIKTA AaXaviKd & gpovTa
Poke bowl
mixed vegetabeles & fuit dish

€8.80

dAETo ZYupidag o oxapa
1€ MoVpE oeAvoprlag
Kal Bpactd Aaxavikd
Fresh Grouper fish fillet on the grill
with mashed celeriac-seedlings
and boiled vegetables

€24.00

dpéoxia yAwooa ynti
e BpaoTtd Aaxavika
Grilled fresh Tongue fish fillet
with boiled vegetables

€32.00

PLAETO TOAWHOY 0T oXapa
ouvodevETaAl € MOVPE oeAVOPLLa, KpERa
navt{aplov Kal KpEua Aejoviov
Fresh Salmon fish fillet grilled
with celery root puree, beetroot cream
and lemon cream

€18.00

0/9 vegeterian dish




T'apideg ot oxdpa

e @dapa Zavtopivng
Grilled Prawns / Shrimps

with Santorini fava

€14.80

®1A\ET0 TOVOU 01N oXApA
1€ BPaoTd Aaxavikad Kal BIVEYKPET
amno ovdo Kat papabo
Grilled tuna fillet
with boiled vegetables and
ouzo and fennel vinaigrette

€24.00

Yapwa npeEpag
(kaTOMV OLVEVVOTIOEWG)
Fish of the day
(ask our staff)

€70.00 / Kgr

d1AET0 XO01P1VO-WPapoveEpL YEHIGTO

He ypapiepa Nagov, mnepieg PAwpivng,
HUMEIKOV, KpEPHLVAY, pavitdpla,
ouvodeVETAL 1€ MOVPE YAUKOMATATAG
Grilled Pork fillet stuffed
with Naxos graviera cheese, red sweet
peppers, bacon, onions, mushrooms,
comes with mashed sweet potatoes

€16.80

MayovAa pooxapiola pnpele
HE TTOUPE YAUKOTATATAG
Kdal 00g Bupapiov
Veal Cheeks Breeze
with mashed sweet potatoes and
thyme sauce

€16.80

®1A\ET0 pooxapiolo otn oxapa
1€ Yn1a Aaxavika
Beef fillet on the grill
with vegetables

€24.00

Black Angus Rib Eye
(400 yp) otn oxapa
1€ ApWIATIOPEVO BOUTLPO,
ouVOOEVETAL J1E€ MOVPE MATATAG
Kal kpoko KoZdvng
Black Angus Rid Eye
(400 Kgr) on the grill,
with flavored butter, comes
with potato puree
and safran

€24.00

®1\E10 pooxapiolo cwte
HE 00G TUNEPLWV,
ouVOoSEVETAL J1E€ MOVPE MATATAG
APWHATIOREVT) pe Kpoko KoZavng
Beef fillet sauteed
with pepper sauce
with potato puree
flavored with safran

€24.00

Topaxox (1200yp)
Ynalopmnpi{oAa jie KOKKAAO 0T oxdpa
1€ matdteg baby kat yntd Aaxavika
Tomahawk (1200gr)

Grilled tomahawk steak with baby
potatoes and grilled vegetables

€55.00




EIIIAOPIIIA e DESERTS

Tipapioov
Tiramisu

€7.50

Kpép pnpovAé
Créme Brulet

€6.20

Toll K€K
Cheese cake

€5.80

MnarAapag
Famous Greek Baklavas

€5.80

Mnapapoval coxoAdtag
HE YKOPPETA Ao MPAAiva POUVTOVKIOU
Bavarois of chocolate
with hazelnut praline wafer

€7.80

IIava xota
Panacotta

€5.00

Aépov nat
Lemon pie

€5.80

Mnpdouvig ZoxoAdtag
HE MaywTo Bavilia
Kat {e0Tr 60¢ COKOAATAG
Chocolate brownies
with vanilla ice cream
and warm chocolate sauce

€7.80

Mrnavopt
Banoffee

€7.80

EKKJIEK 1€ MAYWTO KATHAKL
Ekmek with kaimaki ice cream
€6.20

IMaywtd diagpopeg yevoerg
Ice Creams
Vanilla, Chocolate, Strawberry, Banana

€6.00

TMaovptt pe pét
Yogurt with local honey

€6.00

dpovtocaldra
Mixed Fruit Salad

€6.00
MnAdomta
KEIK JE KapapeAwpeva unia

Apple pie
cake with caramelized apples

€5.80




