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SHARING STARTERS
& Lall edLE
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TZATZIKI - YOGURT DIP Db,G,V

Ol Lads — (Sl

Dill, garlic, cucumber, Greek pita bread, extra virgin olive oil
Shae 5K si) @), Sl B 5 LA s ok

TYROKAFTERI - SPICY FETA DG,V
la s — (g ,mdlSy 5

Thessaloniki’s bagel, chili oil, chives
23T gk Gog ol ea) , (Suigllud (e Jiw 5ud

TARAMAS - FISH ROE CREAM S,G N
clasadl Gags La S = Gulal )6
Country bread, herb oil

oliel eny 98 A

GAVROS MARINATOS - MARINATED ANCHOVY s
Sl Bgi¥ ) elass — ugilisylo ug Bl

Fava cream, orange & passion fruit dressing, blackberries
gl @isi g8 Gublll Sy JUE s pagun il Lo S

ATHINAIKI SALATA - STEAMED SEABASS E s

Sl e g Ll elau gS.‘.u:l daliy
Peas, mayo, dill oil, microgreens
pelpll ols el oy Suisle oL

PSITA LAHANIKA - GRILLED VEGETABLES VE
Lgdio jlad — Kalay Ussews
Herb remoulade

W¥say; Oldiel Gagea
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SHARING STARTERS
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_PO_P_2_°

PATATES SPASMENES TIGANITE - DV 60
FRIED BROKEN BABY POTATOES
Lilse dadais Us Uy

Feta Cheese, mountain oregano, Maldon salt, charred lemon
@sdoe e salle pelo | Jlia jiey | Bd L

SPANAKOPITA - SPINACH PIE G,VE,D 65
obocadl 8 yulas — Ly SULw

Greek herbs, phyllo pastry, yogurt dip

L)‘J e JL\.Q dusc 4.\4'.:‘9.\ u_sla-u&'

KEFTEDAKIA - CHICKEN MEATBALLS E G 95
Ll Uslayg 8 pis oo ol S = Uslayg &sS

Hand-cut fried potatoes, lime sauce, chervil

u—“"‘f“l owigals | saalall jass bjmukuum sy

KALAMARAKI TIGANITO - FRIED SQUID G,S,E 85
UJAAJ.;MJLQ sl <_sSIJLA)lS

Basil tartar, lime, paprika

Kb, paela ol Il 650 dala

HTAPODI SCHARAS - GRILLED OCTOPUS A s 110
L5\9""‘"° .la}sla;l - I‘)L;.u.l L;J\gal.m

Valeriana, cherry tomato, bell pepper coulis, mountain oregano

Sha ie) Aisli Gasen &5 ablab , Llall pud

KOLOKYTHAKI - FRIED ZUCCHINI G, VE,D 45
Llis 4y S
Zucchlm herbes powder

ATHERINA TIGANITI - FRIED WHITEBAIT s,G,D 80
&l elac

Fried whitebait, lemon, smoked paprika

Qe Baae 50 480,11 e

FETA ME MELI - BAKED FETA WITH HONEY D,G N 65
Jusall oo 835581 Gl L
Feta, honey, filo pastry, sesame

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



SALADS
st
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HORIATIKI - GREEK SALAD D,V 80
Ll dole - Sl 90

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

virgin olive oil

S osi) ey, B 58 0 sk i ey ablels

KALOKAIRINI - SUMMER SALAD VE 75
Aall dal— S ulSIK

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

oil vinaigrette

Osallly il ey YA | 5uaA T ey e Ol dile Gua

AGGINARA - ARTICHOKE SALAD DV 85
g Al Ual — |, Lue]

Artichoke, fennel, Granny Smith apple, smoked Metsovone

cheese, baby spinach, leek, mint, lemon vinaigrette

O sl J3 s phiad 8IS e wilie, 23T P ek s A
oAbl Fsdgudin

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



MAIN COURSE
il 3 )

MOUSAKAS DE G A 115

dadao

Potato, eggplant, beef ragout, béchamel
ol 5l aad B3y olaiily  elley

GEMISTA - STUFFED BELL PEPPER A.D,V 105
Tomato, rice, herbs, oven potato, feta
Gl &, 0800 Lol Olitiel 55185505

GYROS PSARI - SEAFOOD GYROS s, b.G 140

o doadl Y SU
calamari, shrimp, octopus, tzatziki

GARIDES SAGANAKI - BAKED SHRIMPS s, D, A 135
OAL gsdie Ol = (SLLLL usyle
Tomato sauce, bisque, Greek traditional ouzo spirit, feta

MOSCHARI YOUVETSI - BRAISED BEEF D, G,A 140
& GREEK PASTA

Wil Bl po b pad = posilis o5 Lige

Orzo pasta, tomato, gruyere of Naxos

ousSU O sugyé Tua ableb | o500 by

A

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



MAIN COURSL
PR WAT
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GYROS ARNI - CRISPY LAMB SHOULDER D, G 130
Uliaslie BguA IS — 5] Gug e
Pita bread, tzatziki, onion, tomato

ablals s , S35 , G i

SOUVLAKI KOTOPOULO - CHICKEN SKEWER D,G 125

Pita bread, tzatziki, onion, tomato
‘QLLAL’M";&:}EI:}J’LX&&:A

SOUVLAKI MOSCHARI - BEEF SKEWER D, G 135
dall il pal oo

Pita bread, tzatziki, onion, tomato

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



CHARCOAL GRILLED
andll e g5t
RO_R9_2_@

Served with herb butter, grilled lemon & garlic, Maldon salt, potato wedges
Oulle el a iy (5o gadd ,Cldiel Bus)

PSITO LAVRAKI - GRILLED SEABASS s,D 160
Sodrall ooyl clows

PSITO TSIPOURA - GRILLED SEABREAM s,D 140
sodrall Guall o

GARIDA GIGAS ATLANTIKOU - JUMBO SHRIMP s,0  100/pcs

sala (grmen — ST uliae lule
U7 (90gr)
Zakill (5 3-+) U7

MPRIZOLLA MOSCHOU - BLACK ANGUS D 295
RIBEYE (450CR)
(& o) Lusil bl T s — sdise Yy

PAIDAKIA ARNISIA - BABY LAMB CHOPS (4 PIECES) D 170
(e 4) siam cig 3 oy = Lwsif LSLsl

ELEUTHERE EKTROFI MISO KOTOPOULO D 150
GRILLED HALF CHICKEN

i CEN N

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



DESSERT
olglall

_PO_P_2_°

GALAKTOBOUREKO - MILK SEMOLINA PIE
colally snacdl 5 ki — 0L

Cinnamon, iced sugar
el S, 45

(ER D=

LOUKOUMADES - TRADITIONAL GREEK
DOUGHNUT SPHERES

LWl Lolsall &l < = Lol Sl

Honey, cinnamon

pels S 48,8

G

KARYDOPITA - WALNUT CAKE G,D,E,N
JeadlelsS = Buss8

Yogurt, white chocolate

slan Y <o ol

MYKONOS ICE CREAM OF THE DAY
OuisSe p S Gl

We embrace Philoxenia — Greek hospitality

65

70

65

65

with family-style sharing portions, just like a traditional Greek table.
(A tall Bk LT 5 IR R Tl gl T Lyl 5,

Lodil) Lligd! 35l e 2365 LS Gl

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