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SHARING STARTERS
& Liall wHLE,

_PO_R_o_°

TZATZIKI - YOGURT DIP D,G,V S0
B

Dill, garlic, cucumber, Greek pita bread, extra virgin olive oil

Shae S si) e, Sl B 5d LA e o

TYROKAFTERI - SPICY FETA D,.GV 60
e Bl - (g ,uilSy 0
Thessaloniki’s bagel, chili oil, chives

r2aTas B9 o ), Saisllad o Jan 5ua

TARAMAS - FISH ROE CREAM S,G N 80
acddl Gan das S = Lulal B8

Country bread, herb oil

oliel o) 59,8 A

GAVROS MARINATOS - MARINATED ANCHOVY S 95
Jiill 23] elacs = Gugilinsle ug ile

Fava cream, orange & passion fruit dressing, blackberries

gl @55 @98 Gl 4Sly JE y pagen il Lo S

ATHINAIKI SALATA - STEAMED SEABASS SALAD Es 9%
ol e og, 8l elare u&,@l daliy

Peas, mayo, dill ail, microbreens

pelndl ols ol ooy Suimle SOk

AGRIA HORTA - WILD GREENS VE 60
L sldd = Bysa Lg

Maldon salt, extra virgin olive oil

Sbes S Gsis e, Gsalle le
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SHARING STARTERS
&Ll &8,

_PO_P_2_°

PSITA LAHANIKA - GRILLED VEGETABLES VE
Ligatio HLad - IKaLaY Unvesy

Herb remoulade

WY sar; olde] pagin

PATATES SPASMENES TIGANITE - b,v

FRIED, BROKEN BABY POTATOES

Llds dalnie Uslay

Feta Cheese, mountain oregano, Maldon salt, charred lemon
@0 asad ,uslle el i siey bk T

SPANAKOPITA - SPINACH PIE G, VE
bl 5 i = Ly SbiLes

Greek herbs, phyllo pastry, yogurt dip
O pases ,slid Lune duiligy Ol

KEFTEDAKIA & PATATES - CHICKEN MEATBALLS E G
Lulie Unlhags §phem Lo 0l S = Lol TS

Hand-cut fried potatoes, lime sauce, chervil

208 pwisaly  paelall pagis | Ligas ek Lilis Lol

KALAMARAKI TIGANITO - FRIED SQUID ¢G,s
Slie s sl = sl SIS

Basil tartar, lime, paprika

Konb ,paels olao il LB dalis

HTAPODI SCHARAS - GRILLED OCTOPUS A,S
Lﬁ\g.ﬁb.o .IQJALAT = uu|J|$...u gd\g..\l:\-h
Valeriana, cherry tomato, bell pepper coulis, mountain oregano

35

60

65
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110




SALADS
esUaliof]

HORIATIKI - GREEK SALAD DV 80
Liliy ol = Sl 90

Tomato, onionj pepper, cucumber, olives, capers, feta, extra

virgin olive oll

S osi) ey, B 58 0ans ks i ey ablels

KALOKAIRINI - SUMMER SALAD  VE 75
Aall dali- S pulSIK

Greek & maché lettuce, cucumber, dill, spring onion, lemon-olive

oil vinaigrette

Osaallly il ey YA | peddT ey et LA el Gud

AGGINARA - ARTICHOKE SALAD b,V 85
g Al Aals — 1 Lue]

Artichoke, fennel, Granny Smith apple, smoked Metsovone

cheese, baby spinach, leek, mint, lemon vinaigrette

el Ja pgin il (&S piin il Snan ot g ek Bsdi A
OAl Agdsainn G

G Gluten | D Dairy | E Eggs | S Seafood | N Nuts | A Alcohol |\ Vegetarian | VE Vegan



MAIN COURSE
sl alall

MOUSAKAS DE GA

dadas

Potato, eggplant, beef ragout, béchamel
ol Sl aad 2y o laiily, alley

GEMISTA - STUFFED BELL PEPPER A DV
Tomato, rice, herbs, oven potato, feta
Lall & 0,0 Lol ol 551 8550

SFYRIDA FRICASSE - BRAISED HAMOUR FISH E

Wild greens, Greek herbs, dill oil, avocado mousse
JJSJ'{I BT IQ-.“:L Qﬂ) IZ‘.."‘LUf UL"""‘""I Iz:"):‘ )L“lA

KOTOPOULO ME BAMIES - CHICKEN & OKRA DA

Loby glas = punels oo slousisS
Tomato, herbs, feta cream
B Loy S, oliie] 8590

MOSCHARI YOUVETSI - BRAISED BEEF D, G,A

Liligs Luls po e pal = silagy (o) Ldise
Orzo pasta, tomato, gruyere of Naxos
oSl o sugo8 Laa ablab 5550 Gl

GYROS ARNI - CRISPY LAMB SHOULDER D
Oliesle By yA K = ST ugsen
Pita bread, tzatziki, onion, tomato

ablabs Juas , Su53153 , by S0a

GARIDES SAGANAKI - BAKED SHRIMPS S, D A
oAl (gsetio sy =SBl L puasle
Tomato sauce, Bisque, Greek traditional ouzo spirit, feta

(il o, il g1 53531 g, il ellonsl el plalols e

115

105

140

130

140

130

95
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/
CHARCOAL GRILLED
andll e goudio Z
=24

Served with herb butter, grilled lemon & garlic, Maldon salt, potato wedges
Osalle rele a iy (oo sadl ,Olidiel S

PSARI IMERAS - OCEAN CATCH OF THE DAY s 160

2l el s = Gl sae] (g5l

GARIDA GIGAS ATLANTIKOU - JUMBO SHRIMP s
saala (grnen — ST uliae lule

U7 (90gr) per piece 100
Llall V.. (¢ 44) U7
Carabineros (100gr) per piece 150

Laladll Voo (& \~~)uu3‘):£.:\._‘lJlS

MPRIZOLA MOSCHOU - BLACK ANGUS RIBEYE (450GR) 295
(8 €or) pusil I (gl cany = sadige Yl

PAIDAKIA ARNISIA - BABY LAMB CHOPS (400GR) 170
(8 £ ) oo goa Gl = Lol LSl

SOUVLAKI KOTOPOULO - CHICKEN SKEWER D 125

gloo e — lausisS SOldse
Pita bread, tzatziki, onion, tomato

ablabs Juas , Su53153 , by S0a

G Gluten | D Dairy | E Eggs | S Seafood | N Nuts | A Alcohol |\ Vegetarian | VE Vegan



DESSERT
olslall

_R_R_B_°

GALAKTOBOUREKO - MILK SEMOLINA PIE G,D,E

cnlally a8 50k = 5K
Cinnamon, iced sugar
pel S, 4358

LOUKOUMADES - GREEK MINI DOUGHNUT &
Ll TR gl ol S = sl S

Honey, cinnamon
POSER 3]

KARYDOPITA - WALNUT CAKE G,D,E N
Jeall ddS - LK

Yogurt, white chocolate

W

MYKONOS ICE CREAM OF THE DAY b
OusisSae a S Gl

We embrace Philoxenia - Greek hospitality

65

70

65

65

with family-style sharing portions, just like a traditional Greek table.
S5l 855 LT B S (g i) Bl gall Talscall] ¢ Lol gy lans

Londatl] Lsligd! 38U e 2365 LS Gl
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