Seafood / @ahacowa (RAW)

Oysters / Z1peidia (min. order 4 pieces) / (ehax. mapayy. 4 TepL.)

Bruschetta / MnpouokeTa jie yavpo papivato
Marinated anchovies, bruschetta, salsa verde, chives, parsley oil
Tavpog PapvaTog, PNPOVOKETA, cdAktoa verde, 0Xowvonpaco, Aadt paivravou

Amberjack / Mayidtiko @f)

Amberjack fish Carpaccio, Greek salad ingredients, caper leaves, herbs,
green tomato vinaigrette, oregano oil

Maylatiko Kapndtolo, 0Tolxela EAANVIKTG 0aAdTag, Kanapo@uAAg, Hupwdikd,
BWVEYKPET MPACIVNC VTopATag, Aadt piyavng

Tuna tartare / Taptdp TOVOL
Yuzuy, chilli, fresh herbs, pickled onion, crispy miso phyllo, sesame
TovZov, o1, PPEoKa PUPWAEIKA, TOUPOT KPEPVSL, Tpayavo @UANO miso, covoapt

Prawn ceviche / ZeBitoe yapidag @
Cucumber, avocado, chili, herbs, coriander / AyyoUpt, aBokavTo, ToiAl, pUpwdIKd, KOAavdpo

Starters / OperTIkA

Bread / Wwni \ /
Country bread, grated tomato, olive, olive oil, fresh oregano
XWwPlAaTIKo Ywii, TPIHPEVT) VTOPATa, eAld, eAaloAado, gpeaKkia piyavn

“Drosia” / “Apooid” % @
Garlic-flavored yogurt, cucumber, olive powder, fresh herbs
TaoUPTL APWIATICHEVO 1€ GKOPHO, Ayyoupl, Xwd eAAG, PPECKA HUPWOIKA

“Taramosalata” (fish - roe creamy spread) / “Tapapocalata”
Lemon powder, cucumber flakes / [Toudpa Aepoviov, flakes ayyoupt

Goat cheese “saganaki” / Katolkiolo Tupl cayavakt @
Aegina pistachio, hand made tomato jam
duoTikt Alyivng, Xelpornointn papuehada viopdatag

Arancini “gemista” / Arancini “yepiota” %
Creamy arancini with rice, vegetables, fresh herbs, feta cheese sauce
Kpepwdn arancini pe pui, Aaxavikg, ¢peoKa pupwdikd, caXtoa eETag

Steamed mussels / M0S1a axviota ()
Garlic, ouzo, fresh herbs / Zxopbo, 0UZo, ppeoka pupwdika

Grilled prawns / I'apideg wynteg @{)

Tomato sauce, feta cheese, fresh herbs / ZdAtoa vrondrag, peta, ppeora pupwdikd

Fried Calamari / KaAapdapt tnyavnto
Lemon and herbs flavored yogurt / ApwpaTIOPEVO V1A0UPTL 1€ AEPOVL KAl PUPWOIKA.

Octopus & fava cream / Xtan6dt pe @dapa ()
Grilled octopus, creamy fava, onion confit, parsley oil
XTanddl Ynto, Kpepwon Papa, KpePpvdt Kovet, Aadt paivravou

6/ TER
15

22

18

19

10

12

15

14

16

18

18

19



Salads / ZaAateg

Greek salad / EAANV1KT) %

Cherry tomatoes, colorful peppers, onion, feta cheese, crispy olive, “Thessaloniki” bun,
caper leaves, rock samphire, olive oil “snow”

Ntopartivia, TOAUXpWHEG MMEPLEG, KPERNVBL, PETA, TPAYAVT) EALd, KOUAOUPL
@ecoalovikng, UANa KATapng, Kpitajo, X1ovi eAatoAadov

Verdura / Bepvtovpa \V

Leafy greens, avocado, croutons, roasted almonds, dried fruits, sweet vinaigrette
dUAAWON Aaxavikd, aBoKAvTo, KpouTtov, Kapoupdlopevo apvydalo, anonpapeva @pouta,
YAUK1d vinaigrette

Athenian / ABnvaixy (£)
Fresh fish, greens, lemon mayonnaise, parsley, radish
Wapl NuEPAG, XOPTA, PAYIOVEZA AENIOVL, PATVTAVOGC, PATAVAKL

Fish / Wapt

Tuna / Tovog (%)
Tuna tagliata, greens, tomato vinaigrette, fresh herbs
Tahdta tovov, X0pTa, vinaigrette viopdrag, ¢peoka pupwdika

Cod / MnakaAldpog (3
Poached cod, potato confit, carrot puree, fish soup foam
MnaxkaAldpog moog, matdta Kovei, ToupEG KapoTou, agppog Yapooounag

Grouper / Zpupida )

Artichoke puree, glazed vegetables / TToup£g aykivapag, yAacaplopeva Aaxavikd

Fresh fish of the day / ®peoxko pdpt pepag @
Seasonal greens, triple-cooked French fries, olive oil and lemon
XopTa €MOXNG, TPUMAO-AYEIPEPEVEG TNYAVITEG MATATEG, AASOAEIOVO

Pasta / Makapovadeg

Vegetable Tagliatelle / TaAlateAeg Aaxavikwv v

Vegetables, mushrooms, fresh herbs / Aaxavika, pavitdpia, ppeora pupwdikd
Seafood Tagliatelle / TaAlateAeg pe Balaoowvad

Fresh crab ravioli / ®p€oko paBioAt pe kaBovpt
“Spetsiota” dark fish broth / ZdAtoa Znetolwta

Meat / Kpeatika

Chicken fillet / ®1A€to KOTOMOVAO
Mushroom sitaroto / Z1tapdto Havitapiwy

Rib eye steak (Grain-fed) / Rib eye pnpiZoAa (Grain-fed) ()
Potato confit, roasted vegetables, pepper sauce
[Matata kovel, Yntd Aaxavikd, ca\tod mnepLwy
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Desserts / Embéopma

Tiramisu / Tipapioov % 12
Coffee cream, mascarpone, cocoa sheet cake, cocoa soil
Kpepa Kage, 1a0Kapnove, mavieondvt Kakao, Xwid KaKdo

Lemon / Aepovt % 13
Lemon curd, almond crumble, meringue, sorbet red fruits
Kpepa Aepovy, Crumble apuydalov, pap€yka Kat GOpne KOKKLVA ppoUuTd

Pistachio / ®1otikl Atyivng % 14
Caramelized pastry dough sheet, pistachio cream, pistachio praline,

caramelized pistachio, peach compote, vanilla ice cream

Kpepa @rotixy, npaliva @ioTiky, KapapeAwevo @UANO, KapapeAwpEva 1oTiKia,

Koumnoota podAdkivo, maywto Bavikia

% Vegetarian v Vegan @ Gluten free

Please inform us of any food allergies or special dietary requirements and we will be happy to
accommodate you. Our vegetables are fresh and sourced daily from local suppliers. Some products may
be frozen, depending on availability and seasonality. Extra virgin olive oil is used in the preparation of

the dishes. Extra virgin olive oil and sunflower oil are used for frying. Chef: Sophia Kaipanou

The prices are in euros and include VAT and local taxes. The restaurant has printed forms for setting
out any complaint. Consumer is not obliged to pay if the notice of payment has not been received.
We accept debit and credit cards Visa - MasterCard.

Supervisor: Aris Ziniatis

[TapakaAoUIE Va 110G EVNIEPWOETE AV €XETE AAAEPYLA OE TPOPLILA 1) EIOIKEG H1ATPOPIKEG AMAITIOELG.
Ta Aaxavikd pag eivatl gpeoka Kat EMAEYovTal KabnePIva ano TOMKOUG MPOUNBEVTEG.
Optlopéva mpoiovta pnopel va eival Katewuypeva, avaloya pe tn 61abeoipotnTa Kat TNV EMNOXIKOTNTA.
21N MAPACKEUT TWV MIATWY Xproljonoleital extra mapBevo eAatoAado. [ia To TNyAvioua Twv npoioviwv
xpnotpomnoteitat extra mapBevo eAatdAado kat nAtéhato. Ze@: Zowia Kaindavov

Ol T1ji€g elval og evpw oupnepthapfavouv OITA kat SnpoTiko @opo. To KAaTAGTNA S10a0€TEL UTOXPEWTIKA
@UAN\a dtapaptupiag. O KATAvaAwTNG OEV €XEL UMOXPEWOT Va MANPWOEL €av 6ev AABeL TO VOPLLO
TAPACTATIKO OTOIXEI0. AEXOACTE XPEWOTIKEG KAl MOTWTIKEG KAPTeG Visa - MasterCard.

Ayop. Yrev8.: Apng Znviatng



