Welcome
to our restaurant.

Enjoy your Meal!




OPEKTIKA o COLD-WARM APPETIZERS & SIDE ORDERS

I'kacnatoco
KpUa 0OUTA PPECKLAG VTOPATAG JIE
apwpata EAANVIKNAG yng, crostini pe povg
amo KaTolkiolo Tupl
Gazpacho
cold fresh tomato soup with Greece's
landscape aromas, crostini with goat
cheese mousse

€9.00

BeAoutE KapoTov
pe tdivtiep, Aadt BactAikov
& Tpayavo mpooovTo
Veloute Carrot Soup
with basil oil, ginger
and crispy prosciutto

€9.00

ZMTIKOG KAMVIGTOG COAWOG
1€ aBOKAVTO, 1OUG TUPLWYV, UMPIK,
MAvVW O€ PPUYAVIOPEVO YWl
Homemade smoked Salmon fish
with avocado, mousse of cheeses, brick,
on top of toasted bread

€18.00

Kapmndtolo KOKKVNG yapidag
1€ paylovela peAavi covmdg,
AA61 Bao1AKOU, PIAETO MOPTOKAAL & PMPIK
00AOJ10V
Red shrimp carpaccio
with mayonnaise cuttlefish ink, basil oil,
orange fillet & salmon brik

€18.00

Taptap
anod xapdid prA€tov Black Angus
1€ paylovela tpov®ag & avyo nooe
Tartar
from the heart of a Black Angus fillet
with truffle mayonnaise & poached eggs

€22.00

Kapnatoio Aavpaxt
e AadoAEjI0vVo, UMpIK KAl pavr{ovpava
Carpaccio of Sea Bass fish
with extra virgin olive oil &
lemon juice, brick and marjoram

€17.00

Taptap ZoAwpov
€ OXO0VOMPaCo, ABOKAVTO, UTPIK,
AadoAgpovo kat paylovela wasabi
Salmon tartar
with chives, avocado, brick,
lemon oil and wasabi mayonnaise

€20.00

Kapnatowo
anod @I\ETo pooxapiolo Black Angus
1€ AaboAEjI0VOo KAl KPERA TPOVYPAG.
YuvodeveTal ne PPEOKIA CANATA IE
PAE1KG Mappelavag
Carpaccio
from Black Angus beef fillet with lemon
oil and truffle cream. Served with fresh
salad with parmesan flakes

€ 21.00

Xtanod oxapag e papa Taviopivng
Grilled Octopus
comes with Santorini fava

€22.00

Zepitoe Towmovpag
HE 00¢ ano eomnep1doeldn), mmnepid ToiAy,
(PPEOKO KPEPPVOL & XaB1apt GOAWI0U
Sea bream ceviche
with citrus sauce, chili pepper,
fresh onion & salmon caviar

€17.00

Taptdp Tovov
1€ aBokavTo, TolAL, VEKTApIVY,
Ad1 KAl caAdta pECKAQV
Tuna tartar
with avocado, chili, nectarine,
lime and mesclun salad

€22.00




EAANVIKY XWELATIKN caldta
€ VTOudTa, viopaTtivia, ayyoupt,
KPEPPLOL, NEG, YETA, TMEPLES, KPITANO,
KAmnapn Kat KpitéapokovAovpa
Greek Salad
with tomatoes, baby tomatoes,
cucumber, onions, black olives, feta
cheese, peppers, sea fennel, caper and
rusk dry bread

€9.80

AKTH n 61 pag ZaAdta
HE K1voa, yapideg, KapapeAwHREVO KapoTo,
TOPTOKAAL MOAVXPWHEG MIMEPLES, APO-
KAVTO, KpAVTUMEPL, TPACLVT) BIVEYKPET &
BWVEYKPET AeIOVIOU
Akti our own home salad
with quinoa, shrimps, caramelized carrot,
orange, colored peppers, avocado, cranberry,
green vinaigrette, and lemon vinaigrette

€14.80

Zalata tov Kaicapa
1€ KOTOMOUAO 0XAPAG, KAMVIOTO PMELKOV,

KPOUTOV, AiOPMEPYK, Mappedava Kat
AEVKT) 600G 1€ 0KOPSO
Caesar Chicken Salad
with grilled chicken, smoked bacon,
croutons, iceberg, parmesan cheese and
white sauce with garlic

€13.20

ZaAata tov Kaiocapa pe yapideg
HE Yapideg, KAMVIoTO UMEIKOV, KPOUTOV,
aiopmnepyk, mappelava pe AEVKN 060G
OPWHATIOPEVT) A6 OKOPOO
Caesar Shrimps Salad with shrimps,
smoked bacon, croutons, iceberg, parmesan
cheese, white sauce flavored with garlic

€14.80
]
>
Kahorarpivn) caldata
1€ aiopnepyk, baby onavaky, poxa,
PYNTO Pavovpt, VIOPATivia, PPAOUAEG,
KOUKOULVAPL KAl BIVEYKPET KAPMOU{L
Summer season salad with iceberg, baby
spinach, arugula, grilled manuri cheese,

baby tomatoes, strawberries, pine nuts &
vinaigrette of water Mellon

€12.80

KaBovpoocaAlata
1€ PIAETO KAMVIOTOU COAWOVU, aBOKAVTO,
VTORATa, T¢VTIEp, HUPWOIKA, TPACIVO
HInAo, payloveéla wasabi kat
Xapiapt coAopov
Crab salad
with smoked salmon fillet, avocado, to-
mato, ginger, herbs, green apple, wasabi
mayonnaise & salmon caviar

€18.00

ZaAdta coAwpov
HE alopnePYK, aBoKAvVTO,
MPAGCIVO UNAO, TOPTOKAAL, UMPIK,
Kal 60¢ amnod ¢pouTa Tov nddoug
Salmon Fish salad
with iceberg, avocado, green apple,
orange, brick, and passion fruits sauce

€16.80

Zaldata 6alacowwv
1€ XTEV1q, PUdia, ooumid, Kahapdpt, XTanodt
& yapida
Sea food salad
with scallops, mussels, cuttlefish,
squid, octopus & shrimp

€16.80

%>

Caprese @pEokia potoapeAa bufala
He Topativia, eAatoAado & mEaTo
BAOAIKOU
Caprese fresh mozzarella bufala
with cherry tomatoes, olive oil
& basil pesto

€15.50

‘>

ZaAdta ano ppECKO navtfapt
1€ Y1a0UPTL, TOPTOKAAL & eEAaloAado
1€ dpwpa okopdov
Fresh beetroot salad
with yogurt, orange and olive oil with
garlic aroma

€9.80




ZYMAPIKA / PIZOTA / KPIOAPOTA e PASTAS / RISOTTOS

Awxkovivi e Bahacowaq,
yapideg, pvdia, covmid, KaAapdpy, XTanodt
Sea Food Linguini
shrimps, mussels, cuttlefish, calamari,
octopus

€17.00

Paccheri pe pooxapiowa payovAa, pavitapia,
PPEOKLA VIOPATA, BUpPdpt Kat PAEIKG anod
ypapieépa Nagov
Paccheri with Veal Cheeks,
mushrooms, fresh tomatoes, thyme and
cheese flakes

€17.00

P10to 86alacovwv
e yapideg, pudia, covmid, Kakapapt
Kal xtamodt
Sea food Risotto
with shrimp, mussels, cuttlefish, squid
and octopus

€17.00

Inayyet pe yapideg,
KOAOKUVO1, ppEoKLa VIONATA, BACIAIKO
Kat ovdo
Spaghetti with shrimps,
zucchini, fresh tomatoes, basil and ouzo

€18.00

Mavpo topteAivt yiyag j1€e GoAouo,
Bao1AKO, KpePIUOL PPEOTKO, pdpabo, Evopa
Aaip Kat xapiapt coAwov
Black giant tortellini with Salmon fish,
basil, fresh onions, fennel, lime
and salmon caviar

€17.00

Kp18apoto pe apvaxt yAAaKtog
& peTa
Greek pasta risotto
with Lamb & feta cheese

€18.00

%>

PapioAwa yEp10Ta 1€ OIAVAKL,
ricotta pe AeVKn cdAtoq, Svooio Kal avneo
Ravioli staffed with spinach,
ricotta cheese white sauce,
spearmint and dill

16.50€

%>

N1OK1 YEP10TO
e potoapéla bufala, viopdrta & BactAiko
Stuffed gnocchi
with mozzarella bufala, tomato & basil

15.00€

%>

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

€16.00

Actaxopakapovada ywa 2 dtopa
(katomv mapayyeAiag)
1€ AlyKOViV1 Kal (9pECKO AOTAKO
Pasta with lobster for 2 persons
(must be ordered earlier)
with linguine and fresh lobster

€90.00 / Kgr

0/9 vegeterian dish




KYPIQX ITIATA

0 VEGAN

>

Vegan pruptéxia ano pméAq,
Bpaotd Aaxavikad & @pEoKia caldta
Vegan pea burgers,
boiled vegetables & fresh salad

€14.00

d1AET0 Zupidag o oxapa
1€ TOVPE oeAvopllag
Kal Bpactd Aaxavika
Fresh Grouper fish fillet on the grill
with celery root puree
and boiled vegetables

€28.00

dpéoxia yAwooa ynti
HE Bpaotd Aaxavikad
Grilled fresh Sole fish fillet
with boiled vegetables

€36.00

d1\E10 ZoAwpov 01N oxXapa,
TIOUPEG 0eAVOPLag, KpERaA mavt{aplov
Kalt AadoAEpovo
Fresh Salmon fish fillet grilled,
celery root puree, beetroot cream
and lemon oil

€21.00

T'apideg ot oxdpa

e paBa Zaviopivng
Grilled Prawns / Shrimps

with Santorini fava

€18.00

®1\ET10 TOVOU 01N GXApA
He Bpaotd Aaxavikd pe AadoAEpovo
& ovpe oehvopriag
Grilled tuna fillet
with boiled vegetables with lemon-oil
& celery root puree

€29.00

MAIN COURSES

Yapla npEpag
(KaTomyv CUVEVVONOEWG)
Fish of the day (ask our staff)

€90.00 / Kgr

d1AET0 X01p1Vo-WapovEWpL YEPIGTO
He ypapiepa Nagov, munepieg dPAwpivng,
HMEKOV, KpePpL8L, pavitdpla
K01 TOupE YAuKonatarag
Grilled Pork fillet stuffed
with Naxos graviera cheese, red sweet

peppers, bacon, onions, mushrooms and

mashed sweet potatoes

€18.00

Kotol apviolo pnpelé
1€ MOVPE MATATAG
Lamb Bunion-Shank breeze
with mashed potatoes

€19.00

MayovAa pooxapiola pnpele
1€ MovpE YAuKomatatag
Kal 00¢ Bupaplov
Veal Cheeks Breeze
with mashed sweet potatoes and
thyme sauce

€19.00

d1\ET0 pooxapiclo on oxdpa
1€ Ynta Aaxavika
Beef fillet on the grill
with vegetables

€32.00




Black Angus Rib Eye Ovpouyovdng
(400 yp) on oxapa

1€ apWHATIOPEVO BoUTLPO,
ouvodevETaAl 1€ MATATEG baby
Uruguay Black Angus Rid Eye

(400 Kgr) on the grill,
with flavored butter, comes
with baby potato

€36.00

d1\ETO pooxapioclo cwte
L€ 00G MMEPLWYV KAl TTOVPE MATATAG
Beef fillet sauteed
with pepper sauce and potato puree

€32.00

KATI ATIO AXIA e

KaBovpooaAdrta

1€ PIAETO KAMVIOTOV GOAW}I0V, ABOKAVTO,

VIopdAta, T¢ivtZep, pupwdiKd, mpdotvo unlo,
payloveCa wasabi Kal Xapiapt coAopov
Crab salad

with smoked salmon fillet, avocado, tomato,

ginger, herbs, green apple, wasabi mayon-

naise & salmon caviar

€18.00

Tpayaveg yapideg tepnovpa
HE€oa o€ KpouoTa pullov
Kal YAUKOEWVT) 00G
Crispy Tempura Shrimps
In rice pastry with sweet & sour sauce

€18.00

Taptap Tovov
1€ aBokavTo, ToiAL, vekTapivy, Adip Kat
oaAdTta pEoOKAAV
Tuna tartar
with avocado, chili, nectarine, lime and mes-
clun salad

€22.00

ZItePEVn pooxapiola cralounpioAa
(Tomahawk - 1200yp)
L€ KOKKAAO 01N oxdpa
1€ matdteg baby kat wntd Aaxavika
Aged beef Tomahawk steak (1200gr)
Grilled tomahawk steak with baby
potatoes and grilled vegetables

€85.00

ZrapAiola pnptdoAa xopivn
(Tomahawk)
1€ ynta Aaxavikd & natateg baby
Stable pork steak
(Tomahawk)
with grilled vagetables & baby potatoes

€24.00

TASTES FROM ASIA

Tpayavn ITama Iekivov
1€ KATMV1OTO Y1a0UPTL, OAATOA TEPLAKL,
TPAYAVT) CAAATA KAl KOKTEIA 00G
Crispy Beijing Duck
with smoked yogurt, teriyaki sauce,
fresh salad and cocktail sauce

€22.00

0 VEGAN

>

Poke bowl
AVAEIKTA AaXaviKdg, ppovTd & pUTL aTpov
Poke bowl
mixed vegetabeles, fuit & steamed rice

€14.00




EIIIAOPIIIA e DESERTS

Tipapioov
Tiramisu

€9.00

Kpép pnpovAe
Créme Brulet

€8.50

Tol{ KWK
Cheese cake

€9.00

MnarAapag
1€ TaywTO TPLavIdguAlo
Famous Greek Baklavas
with rose ice cream

€11.00

Mnapapoval cokoAatag
(navpng, Aevkrg, ydhaktog)
1€ YKOPPETA Ao MPAAIVA QOVVTOUKIOU
Bavarois of chocolate
(black, white, milk)
with hazelnut praline wafer

€9.00

Mavaxkota

11€ 11aoTiXa, MOPTOKAAL & PpdovAa
Panacotta

with mastic, orange & strawberry

Kavtaigt pe @rotixwa Atyivng
€ MAYWTO KAijaKl
& pappelada ppovta tov ddcoug
Kandaifi with pistachios
with cream ice cream & forest fruit jam

€11.00

Aépov ndt
Lemon pie

€9.00

Mnpdouvig ZoxoAdtag
HE maywTo BaviAia
Kdl 600G COKOAATAG
Chocolate brownies

with vanilla ice cream

and chocolate sauce

€9.80

MnAdomta
KEIK J1€ KapapeAwneva unia
Kdl maywTto KapapgAa
Apple pie
cake with caramelized apples
and caramela ice cream

€9.80

ITavloBa
Pavlova

€11.00
MaywTtad drapopeg yevoerg
Ice Creams
Vanilla, Chocolate, Strawberry, Banana

€3.00 / pundha - scoop

dpovtocaldrta
Mixed Fruit Salad

€8.00







