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DINNER MENU
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OPEKTIKA
XEIPOMOIHTO WQMI ME NMPOZYMI @ 3,00¢€

TOMATOKE®TEZ @
KaTiki Aogokou, Tpaxavdg, BaciAikog 12,00€

NMAIFOYPOZAAATA @ &
ToudTa confit, koukouvapl, yuzu, payiovela Haupou okopdou,
natdTa MNepou TaAhiaTéAeS ayyouplioU 14,00€

TAPTAP MOzXOY @ @
XaBidpr avruga, kanvioTtr paylovela, nataTa,
naiaiwuevn ypaligpa, ppdoulec 21,00€

XTAMOAIMOAANOTINA S © @ @ ©

KanvioTtr) pehitlava, ANlaoTd TopaTivia, pupwdikd, shiro dashi, pooxoAéuovo 26,00€

CARPACCIO TONOY & @
Kpgua aBokdavTo, kapnoudl, jalapenos, soya vinaigrette 19,00€

SANATEX
XQPIATKH @ ©® @

MoAUXpwUa TOuATIVIA, MAVAKOTA KATOIKICIOU TUpIoy,
kpUa couna ToudTtag, kepdol, Nnagiuddl xapouniou 16,00€

AN ZMANAKOMITA @ @
DUANa oTAKaAg, onavaki, eETa, avBdTupo, dvnbog, coucdyl, vinaigrette Xeres 15,00€

SAAATA TAPIAE:Z @ @
Kivoa, nAlyoupl, TodTa, Hupwdikd, poKa, HOOXOAEUOVO, Tapaudg 18,00€

ANAMEIKTH ZAANATA @ @
EANVIKS MpocoUTo, NENOVI, KATIKI AOUOKOU,
Enpoi kapnoi, dudopuog, vinaigrette pehiov 18,00€

PASTA

MANEZTPA @
Popdg, unouyiaungoa, confit nopovtépia, o€okoula TolyapeAl 27,00€

PITKATON ® ® @

MNéoTo pdKkag, eIoTiki Alyivng, kataikiclo Tupi, napBévo ehaidhado 21,00€

KOXYAAKI ME PAFOY XTAMOAIOY @ @ @
Maupoddpvn, kpeud ypaRigpag, Yntr ToudTa, unaxapikd 26,00€

KYPIQZ

NAYPAKI @ @
MeMTAva 1UA, UPES AAXAVIK®Y, KPEWA nalauidag, yavitdpia, Aadi BaciAikou 28,00€

®ATKPI © @ @

TépTa TopdTag, cAAToa CNETOIWTA,
naTaTeg véag codeldgs, ayioA pupwdikwy 30,00€

KOTOMOYAO EAEYOEPAS BOSKHE @
PaBioAl, @eTta, kahaunoki, yapueAdda ToudTtag 24,00€

TEPINA APNIOY @ @
ToakIoTEG NATATEG, NEGTO AUNEAOPUAND, MIKAVTIKO YIAoUET!, jus apvioU 29,00€

STRIPLOIN MOZXOY @ @
Angus, TApTa NaTaTag, kanvioTr ueAit¢ava,
KPOKETA HAVITAPIWY, KOKKIVO Kpaoi 40,00€

XOIPINO MATOYAO @
WNnTdC avavag, Kpgua yAukonatatag, odAtoa oTipadou 27,00€

EMIAOPTIIA

NAPDE YKO @ @
Me ioTiki Alyivng, Kepip ayehadivo, Tpayavo nacté 12,00€

MMAPA ZOKOAATAE @

> pouyydpl GOUVTOUKI, espresso, naywTo baileys 13,00€

SOAIPA® @

Aeukr] cokoAdTa, lime, yuzu, mango naywTtod 13,00€
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STARTERS
HANDMADE SOURDOUGH BREAD @ 3,00€

TOMATO KEFTE @
Katiki cheese, trahanas frumenty, basil 12,00€

BULGURSALAD @ @&
Tomato confit, pine, yuzu, black garlic mayo,
Peruvian potatoes, cucumber tagliatelle 14,00€

BEEF TARTARE@ @
Avruga caviar, smoked mayo, potatoes,
aged graviera cheese, strawberry, yuzu 21,00€

OCTOPUSBALLOTINE® © Q@O

Smoked aubergine, sun dried cherry tomatoes, herbs, shiro dashi, lime 26,00€

TUNA CARPACCIO & @

Avocado cream, watermelon, jalapenos, soy vinaigrette 19,00€

SALADS
GREEK@® @

Coloured cherry tomatoes, goat cheese panna cotta,
cold tomato soup, cherry, carob rusk 16,00€

“LIKE A SPANAKOPITA" 0@
Fyllo, spinach, feta cheese, anthotyro cheese,
dill, sesame, Xeres vinaigrette 15,00€

SHRIMP SALAD @ @

Quinoa, bulgur, tomato, herbs, arugula, lemon, fish roe spread 18,00€

MIXED SALAD @ @
Greek prosciutto, melon, katiki cheese,
nuts, mint, honey vinaigrette 18,00€

PASTA

MANESTRA @
Grouper, bouillabaisse, tomato confit, charf cigarelli 27,00€

RIGATONI @ & @

Arugula pesto, pistachios, goat cheese, virgin olive oil 21,00€

SHELL WITH OCTOPUS RAGU @ © @
Mavrodafni wine, gruyere cream, roasted tomato, spices 26,00€

MAINS
SEABASS @ @

Aubergine imam, vegetable textures, bonito cream, mushrooms, basil oil 28,00€

RED PORGY @ ® @

Tomato tart, spetsiota sauce, new harvest potatoes, herb aioli 30,00€

FREE RANGE CHICKEN @
Ravioli, feta cheese, corn, tomato jam 24,00€

LAMB TERINE @ @
Crushed potatoes, grape leaf pesto, spicy yogurt, lamb jus 29,00€

BEEF STRIPLOIN @ @
Angus beef, potato tart, smoked aubergine,
mushroom croquette, red wine 40,00€

PORK CHEEK @
Grilled pineapple, sweet potato cream, stew sauce 26,00€

DESSERTS

FIG PARFAIT @ @
With Greek pistachios, cow kefir and crispy pasteli 12,00€

CHOCOLATE BAR @

Hazelnut sponge, espresso, baileys ice cream 13,00€

SPHERE @ @

White chocolate, lime, yuzu, mango ice cream 13,00€



