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Welcome
to our restaurant.

Enjoy your Meal!




OPEKTIKA o COLD-WARM APPETIZERS & SIDE ORDERS

....................................

I'kacndrtco
KpUA 0OUTIA PPECKLAG VIOPATAG 1€
apwpata EAANVIKNG yng, crostini pe povug
amno Katowkiolo tupl
Gazpacho
cold fresh tomato soup with Greece's
landscape aromas, crostini with goat
cheese mousse

€8.00

‘>

B£AOUTE KapOTOU
APWATIONEVO Jie TdivTlep, Addt
BaolAkov & Tpayavo mpocovTo
Velvety Carrot Soup
flavored with basil oil, ginger, and crou-
tons

€9.00

ZITIKOG KAMVIGTOG GOAWHOG
1€ aBoKAvTo, HAVYKO,
HOLG TUPLWY, UTPLK,

MAVW OE PPUYAVIOHEVO YWl
Homemade smoked Salmon fish

with avocado, mango, mousse of cheeses,

brick, on top of toasted bread

€14.80

Tpayaveg yapideg tepnovpa
H€oa og KpovoTa puliov
Kal YAUKOEWVT) 00G
Crispy Tempura Shrimps
In rice pastry with sweet & sour sauce

€18.00

.....................................

Taptap
amno kapdid @iAetov Black Angus
1€ paylovela TpolYag & avyo noce
Tartar
from the heart of a Black Angus fillet
with truffle mayonnaise & poached eggs

€19.00

Kapmndatolo Aavpdxt
APWHATIOPREVO PE AASOAENOVO, PIPLK, KAl
pavtlovpava
Carpaccio of Sea Bass fish
flavored with extra virgin olive oil &
lemon juice, brick and marjoram

€17.00

Taptap ZoAwpov
APWHATIOPEVO 1€ OXOVOTPACO, ABOKAVTO,
HNpPK, A\adoAEpovo Kal paylove{a wasabi

Salmon tartar
flavored with chives, avocado, brick,
lemon oil and wasabi mayonnaise

€ 20.00

Kapndrtowo
ano @lAeTo pooxapioto Black Angus
€ KpERa AEPoVIoU Kal KpEa Tpov@ag.
Yuvodevetal 1€ YpEoKia caldta pEca
o€ TOUNG nappedavag
Carpaccio
from Black Angus beef fillet with lemon
cream and truffle cream. Served with
fresh salad in parmesan crisps

€ 20.00

Xtanodt oxapag pe apa Tavropivng
Grilled Octopus
comes with Santorini fava

€ 21.00

0/0 vegetarian dish



~2ANATEY o SALADS

EAANVIKN XWELATIKN caldta
HE vTopdTa, moAVXpwiia viopativia,
ayyoupt, KpeRLoL, eAEG, PETA, MIMEPLEG,
Kpitapo, kamapn Kat Kp1t8aporovAovpa
Greek Salad

with tomatoes, colored baby tomatoes,

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

caper, and rusk dry bread

€9.80

AKTH n 6wkn pag ZaAdta
1€ K1vOaq, Yapideg, pAVYKO, MTOPTOKAAL,
TOAVUXPWHEG MUMEPLES, ABOKAVTO,
YKPAVTUIEPL, MPACIVY) BIVEYKPET, KAl
BVEYKPET Ae|10VIOU
AKkti our own home salad
with quinoa, shrimps, mango, orange,
colored peppers, avocado, grand berry,
green vinaigrette, and lemon vinaigrette

€14.80

ZaAata tov Kaicapa

1€ KOTOMOVAO 0XAPAG, KAMVIOTO UMELKOY,

KPOUTOV, AlOUMEPYK, mapuelava pe

AEVKT) 00C APWHATIOREVT) ATTO OKOPOO
Caesar Chicken Salad

with grilled chicken, smoked bacon,

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

€13.20

>

Kahorarpivn) caldata
1€ aiopnepyk, baby onavakt , poxa,

YN TO PLavoupt, VIoPaTivida, PPAOUAEG,

KOUKOUVAPL, KAl BIVEYKPET KAPTOU{L
Summer season salad

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

€11.80

KaBovpooalata
11€0a 0€ AEMTO PIAETO KAMVIOTOV
ooAwpoV, aBokavto, vropdta, Tdivtiep,
HUPWSEIKA, BIVEYKPET AMO MPACIVO UNAO,
paytove?a F'ovakdpe kat xapiapt
Crab salad
in a thin fillet of smoked salmon, avocado,
tomato, ginger, herbs, green apple
vinaigrette, mayonnaise Wakame and
caviar

€16.50

ZaAdta coOAwWHOoV
1€ AlOPMEPYK, ABOKAVTO,
TPACIVO UNAO, TOPTOKAAL, UMPLK,
KAl 600G anod ¢pouTta Tov naboug
Salmon Fish salad
with iceberg, avocado, green apple, or-
ange, brick, and passion fruits sauce

€16.00

ZaAdta 6aAacowwwv
1€ XTEV1q, pudla, coumid, Kahapdpt, XTanodt
Sea food salad
with scallops, mussels, cuttlefish,
squid, octopus

€15.00

>

Caprese ppgokia potoapeia bufala
€ MOAUXpWHA TopaTivia, eAatoAado &
ME0TO BACIAIKOU
Caprese fresh mozzarella bufala
with colorful cherry tomatoes, olive oil
& basil pesto

€14.50

‘>

ZaAdta and PppEcKo naviddapt
e avoTupo & eAatoAado e apwpa okopdov
Fresh beetroot salad
with cream cheese and olive oil with
garlic aroma

€9.80



LYMAPIKA / PIZOTA/ KPIOAPOTA e PASTAS / RISOTTOS

Awkovivt pe 6alacowvd,
yapideg, pvdia, covmnid, KaAapdpy, XTanodt
Sea Food Linguini

€16.80

IManapdEAeg e pooxapiola pAayovAaq,
pavitapla, pEcKLa viopdra, Bupdpt kat
PAEIKG ano ypapiepa Nagov
Papadell pasta with Veal Cheeks,
mushrooms, fresh tomatoes, thyme and
grape herb cheese flakes

€16.00

P1{0to 6aAacowvwv
1 yapideg, pudia, covmid, Kalaupapt,
XTamnodt kat kpoko KoZavng
Sea food Risotto

€16.80

Znayyet pe yapideg,
KOAOKUO1, PPECKLA VTONATA, BACIALKO,
apWHATIOPEVA PE 000
Spaghetti with shrimps,
pumpkins, fresh tomatoes, basil,
flavored with ouzo

€16.50

ITéveg pe coAopo,
BaolAKO, KpePPLSL PpPEOKO, papabo, Evopa
Adiy, Kat xapiapt coAwpov
Penne with Salmon fish,
basil, fresh onions, fennel, lime
and Salmon caviar

€16.50

Kp18apoto pe apvaxt yaAaxtog
& povg YeTag
Greek pasta risotto
with Lamb & feta cheese

€16.00

PapioAla yeEpotd pe onavaxt
Kal ricotta 1€ ASUKN 0ANTOQ APWHIATIONEVN
e dudopo Kat avno
Ravioli staffed with spinach,
ricotta cheese, white sauce flavored
with spearmint and dill

15.80€

>

TopteAiv yiyag
HE yEulon ano pavitapa, ricotta, mappe-
¢ava, KpEja porcini kat Addt tpovpag
Gliant tortellini
stuffed with mushrooms, ricotta, parmesan,
porcini cream and truffle oil

15.80¢€

‘>

P1Z0T0 1€ KATOWKi010 TUPL
1€ KPEJA KAPOTOV KAl TPIPa amno nmpoocouTo
APWHATIOPEVO PE AAd1 0X0WVOTPaco
Risotto with goat cheese,
with carrot cream and prosciutto crumbs
flavored with chive oil

14.50€

‘>

P1{010 pavitapuwy,
L€ KPENA MOPTOIVL KAl PPESKLIA TPOVPA
Risotto with mushrooms
with porcini cream and fresh truffle

€16.00

Actakopakapovada ywa 2 dtopa
(katomv mapayyeAiag)
1€ ALYKOU1VL Kal PPECKO A0TAKO
Pasta with lobster for 2 persons
(must be ordered earlier)
with linguine and fresh lobster

€90.00 / Kgr



KYPIOX TTIATA o MAIN COURSES

Tpayavn ITama ITexivov
1€ KATV1OTO Y1a0UPTL, OAATOA TEPLAKL,
TPAYAVY) CAAATA KAl KOKTEIA 00G
Crispy Beijing Duck
with smoked yogurt, teriyaki sauce,
fresh salad and cocktail sauce

€19.80

VEGAN

>

Poke bowl
TATO HI€ AVAPEIKTA AaXaviKd & gpouTta
Poke bowl
mixed vegetabeles & fuit dish

€11.00

VEGAN

>

Vegan prmuptéxia ano préAa.
YuvodeveTal ano Bpactd Aaxavikd Kat
(ppeoKla oaldta
Vegan pea burgers.

Served with boiled vegetables and fresh
salad

€12.00

P10 ZPupidag ot oxapa
1€ MoupE oeAvopllag
Kal Bpactd Aaxavika
Fresh Grouper fish fillet on the grill
with mashed celeriac-seedlings
and boiled vegetables

€28.00

0/9 vegeterian dish

.....................................

dpéoxia yAwooa ynin
1€ Bpaotd Aaxavika
Grilled fresh Tongue fish fillet
with boiled vegetables

€36.00

®1\ET0 ToAwpPOY 0T oXdpa
ouvodeVETAL 1€ MOVPE oeAVOpLla, KpEua
navt{aplov Kal Kpgpa Aejoviov
Fresh Salmon fish fillet grilled
with celery root puree, beetroot cream
and lemon cream

€22.00

Tapideg ot oxdpa

1€ @aBa Zavtopivng
Grilled Prawns / Shrimps

with Santorini fava

€16.00

d1\ETo TOVOV 0TI oXApa
e BPaoTd Aaxavikd Kal BIVEYKPET
amno ovo Kai papabo
Grilled tuna fillet
with boiled vegetables and
ouzo and fennel vinaigrette

€28.80




Yapwa nuépag
(KaTomyv CUVEVVONOEWG)
Fish of the day
(ask our staff)

€90.00 / Kgr

d1AET0 X01p1VO-WPapovEPpL YEPIGTO
He ypapiepa Nagov, munepieg dPAwpivng,
HMEKOV, KPEPPVOL, pavitapia,
OUVO0OEVETAL 1€ TTOUPE YAUKOTIATATAG
Grilled Pork fillet stuffed
with Naxos graviera cheese, red sweet
peppers, bacon, onions, mushrooms,
comes with mashed sweet potatoes

€18.00

Kotol apviolo punpelé
OUVOOEVETE 1€ TTOVUPE MATATAG
Lamb Bunion-Shank breeze
comes with mashed potatoes

€18.00

MayovAa pooxapiola pnpede
L€ TOVPE YAuKOMATATAG
Kal 0o¢ Bupaplov
Veal Cheeks Breeze
with mashed sweet potatoes and
thyme sauce

€19.00

P1A€10 pooxapiolo otn oxapa
e YnTd Aaxavikda
Beef fillet on the grill
with vegetables

€29.00

Black Angus Rib Eye
(400 yp) o oxapa
1€ apwpaTiopEvVo BouTupO,
OUVOOEVETAL J1€ TIOVUPE MATATAG
Kal Kpoko KoZavng
Black Angus Rid Eye
(400 Kgr) on the grill,
with flavored butter, comes
with potato puree
and safran

€28.00

®d1\ET0 pooxapioclo cwte
HE 00¢ TUnEPLWY,
OUVOOEVETAL J1€ TTIOVUPE MATATAG
ApWHATIOREVT 1E KpOKO KoZavng
Beef fillet sauteed
with pepper sauce
with potato puree
flavored with safran

€29.00

Topaxox (1200yp)
Ynalounplt{oAd j1€ KOKKAAo 0T oxdpa
1€ matdateg baby kat yntd Aaxavikd
Tomahawk (1200gr)

Grilled tomahawk steak with baby
potatoes and grilled vegetables

€78.00




EIITIAOPIIIA

Tiwpapioov
Tiramisu

€8.00

Kp€p punpovAé
Créme Brulet

€7.50

Toll REKK
Cheese cake

€8.00

MnaxkAapag
Famous Greek Baklavas

€8.00

MnaBapoval cokoAdatag
HE YRKOWYPETA amno MPaAiva (pOUVIOUKLIOU
Bavarois of chocolate
with hazelnut praline wafer

€8.00

IIava xota
Panacotta

€7.00

e DESERTS

.....................................

Agpov nai
Lemon pie

€8.00

Mnpdaouvig ZoxoAdatag
1€ MaywTo BaviAla
Kat (0T 600G COKOAATAG
Chocolate brownies
with vanilla ice cream
and warm chocolate sauce

€8.00

Mnavopt
Banoffee

€8.00

EKKJIEK PE MAYWTO KATHAKL
Ekmek with kaimaki ice cream
€10.00

IMaywTta S1aypopeg yEVGELG
Ice Creams
Vanilla, Chocolate, Strawberry, Banana

€8.00

TMaovptt pe péAL
Yogurt with local honey

€8.00

dpovtocalata
Mixed Fruit Salad

€8.00
MnAdmta
KEIK J1€ KapapeAwueva unia

Apple pie
cake with caramelized apples

€8.00
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