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SHARING STARTERS
& Liall edlsll
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TZATZIKI D,V,G 50
Sl

Greek Yoghurt, Garlic, Cucumber, Dill,
Olive Oil, Greek Pita Bread

U B 5ad s o) aond QLA i ( Sliss ol

TARAMOSALATA S GN 80
GY Lwsal,

Cod Fish Roe, Potato Bread Dip, Roasted Hazelnut,

Tobiko, Herb Qil, Country Bread

comene B ally Gublladl Lowseds (ol elacs 75Uy

i d eobae¥l e (S

TYROKAFTERI D.GN 60
oS0

Spicy Feta, Simit Bagel, Chili Oil, Chives

sare ash Olall BT ey coane A Bsla Ll da

FAVA V.G 85
Lals

Pickled Onion, Sun-dried Tomato,

Caramlized Onions, Chives, Olive Oil

o sSe g il B allel (Jlis Juas

Oy o) are agl

TIROKROKETES D,GE 65

iS5 S g 5
Traditional Greek Fried Cheese Spheres,

Chili & Tomato Chutney, Micro-Herbs
5o Olidiel cablalally lall Jalil] Lals dulis Ll L5ly Laa o S

SPANAKOPITA b,v.G 65
i Sl

Spinach, Greek Herbs, Phyllo Pastry, Feta Mint Pesto

g Linilly Gdl) s 5k Eme &by il viilins
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SHARING STARTERS
& Liall eylsl
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KEFTEDAKIA KOTOPOULO D,G,E 85

oS LSlaniS
Fried Chicken Spheres, Lime Sauce, Chervil
Judyuds o AAY salll Lalin Lilis las ol S

SKOUMBRI ME TARAMA D,G S E 85

LlLE o gomasSn

Smoked Mackerel, Quail Egg, Crispy Rye Bread,
Spicy Tomato & Citrus Salsa, Dill Oil

ot AL laslall 5a clacdl Gau (aae JsSo

el ey woludang 5)la ableb Lala

FETASMEMELD DFG VN 65

b oo L
Phyllo Pastry Baked Feta Cheese, Drizzle of Honey, Sesame

KOLOKITHOKEFTEDES D,V,GE 75

ERINEIEN
Fried Zucchini Patties, Spicy Feta Dip
3 R daas e (g i

KALAMARAKI GE S 85

ShYK
Fried Baby Squid, Paprika, Lemon, Basil Tartar Sauce
Ol S, Labs cysad (Sl oSl puhan la

HTAPODI SHARAS s A 110
uulJLJ.- gs.\\g.itm
Marinated Grilled Octopus, Valeriana,

Cherry Tomato Confit, Balsamic Reduction
53550 elaaals Lealion (1S &) pllale Blalli gpitins it bpabad

ATHERINA TIGANITI sS,GD 80
LS L

I:'ried Whitebait, Paprika, Lemon, Basil Tartar Sauce

SB,6 Labe Slag; gadd (S5l i e s dlawd
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SALADS
s Ualeutl
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PATZAROSALATA D V,N 85
(53 L, 3500

Baked Beetroot, Arugula Leaves, Snow Pea, Pine Nuts,

Grated Goat Cheese, Pomegranate Vinaigrette

i el Y50 aaa 3T G Haieds
Oleslls Ja dalia 35 ele L

CHORIATIKI SALATA - GREEK SALAD b,v 80
Loligal dald) — BYLw Saljea

Cherry Tomato, Cucun;ber, Green Pepper, Onion,

Caper, Feta Cheese, Oregano, Extra Virgin Olive QOil

oS e o L S R

Sliae S oshy en) (silil (s Laa

SALATA ME AGKINARES D, V.G N 80
g JI_'.:‘S:'fl e BYLa
Artichoke, Red Pepper, Mixed Leaves, Parmesan,

Caramelized Walnut, Honey Mustard Dressing,
Balsamic Reduction

Olaasl Ban (ASiia 3l gand JAl8 (gl A

KALOKAIRINI D,G M 75

sunlSls

Greek & Mache Lettuce, Cucumber, Dill, Spring Onion,
Lemon Olive Oil Vinaigrette

o QLA T ey Sl pea

Sl ey opanll] s 22T Ju
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KOTOPOULO SOUVLAKI DP.G 125

sSMiges slsasis<
Grilled Chicken Skewer, Grilled Tomato,
Caramelized Onion, Pita Bread, French Fries, Tzatziki

S135 lia ulley (B 5 oo S ey clpeie plalals cgpitia gl o

VODINO SOUVLAKI b,G 135
SMiges siuasd

Grilled Beef Fillet Skewer, Grilled Tomato,

Caramelized Onion, Pita Bread, French Fries, Tzatziki

S5 alia ol <l 505 oS acs clipdin plalals gsidio 558 pal 4l s

SOUVLAKIA ME TYRI HALOUMI DG 110
& MANITARIA PORTOMPELO

shaasing bbb & aslla @55 o LSisu

Halloumi Cheese & Portobella Mushroom Skewers,

Grilled Tomato, Caramelized Onion, Pita Bread,
French Fries, Tzatziki

Sl lie uballay (B 508 o So Juay dygio plalabs cslugiygn shads psla La ¢ Ll

SAGANAKI GARIDES D, s, A

oua,le SBlela 135
Pan-Fried Tiger Prawns, Bell Pepper,

Tomato & Seafood Bisque, Feta Cheese, Chili Flakes, Ouzo

Ayl ¥ SULy plalalall el sl Jili SYELT G s 530 Sl
N R Sy T[S T B v

SPANAKORIZO b,v

35Sl 10
Risotto, Feta Cheese, Spinach Purée, Baby Spinach

Spring Onion, Herb, Lemon, Olive Ol

Gt @) s oldiel GAAT deas Bt il (Ld T (5355,

ARNI KLEFTIKO b,c
Sanl S 175

Braised Lamb Shank, Potato, Sweet Potato,
Grilled Halloumi Cheese, Lamb Jus

SLall aal ol dysdis psla Tiua Bsla Ualas «gublhy celass Boglas SLd 8390
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MAIN COURSES
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YEMISTA V,N,D 110

Tomato & Bell Pepper filled with Rice, Pine Nuts,
Raisins, Oven-Baked Potato, Herbs Qil, Feta Cheese

oy nsiea Y0 sdiae gla Jalig alileks
lad dan coldie¥ ) ey (0 Al 8)s0te bl

KRITHAROTO THALASSINON s, G,D 150

Gl B g s S
Shrimp, Calamari, Mussel with Orzo Pasta,
Tomato Bisque, Gruyére Cheese

a8 L cplobalall el 55,551 Luls oo sl el (g LY IS L,

MOSCHARI YOUVETSI D,G B A 140
e g5 huge

Braised Beef, Orzo Pasta, Tomato, Gruyere

s Laa cabalabs (5500 Bsly el sehao (585 pal

ASTAKOMAKARONADA S GD 255
lalig Lo S L

Lobster Linguine Pasta, Tomato Garlic Bisque,

Cherry Tomato, Herb Oil

S sl ablabll el L o gaid Ll

LYl euy dy S pblak

MOUSSAKAS D,G B A 115
Klese

Eggplant, Potato, Beef Ragout,

Béchamel Sauce, Gruyere Cheese

a0t T caality Ll s pal 21 cgpuballay (a3,
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CHARCOAL GRILLED

Served with grilled lemon & garlic, with one side of your choice

AL e aaly il Bub o ot asilly Gsall o 238

_PO_P_2_°

LAVRAKI SHARAS s 160

ol gSIJAY
Whole Grilled Seabass, Lemon Olive Qil Sauce
a5l ey Gealll Lalia (goiia JalS a8

LITHRINI SHARAS s 135

oulold Gyl
Grilled Emperor Fish Fillet, Salsa Verde
@ Ll Lalin gl jshlue¥l oy ilid

PAIDAKIA ARNISIA D 190
Lo 51 LS Tl

Grilled Lamb Chops, Herb Butter (350 gr)

(8 350) olate¥ls sl cascio it

MPRIZOLA MOSCHOU D 265

Sause Yo e
Grilled Black Angus Ribeye, Herb Butter (350 gr)
(p12 350) clae¥h susy (godie Lustil Db (T )

KOTOPOULO FOURNOU D 150
558 sl

Roasted Baby Chicken, Herb Butter

g_;L..’Lc‘YL By “.‘5\9...’?4.4 PEL 23 CL}J
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CHARCOAL GRILLED
SHARING FOR TWO
Gad il &S,Lkall andll e wibisdia

_RO_R_o_°

MEAT G,D 310

!

Chicken Souvlaki, Beef Souvlaki, Lamb Kebab,
Lamb Chop, French Fries, Tzatziki

(s OLS (g5 pal (SUpes g lan [SOldse

S Al puballay (s

SEAFOOD S,G,M 320
4ol ¥ SU

Seabass Fillet, Cuttlefish, Mussels, Shrimp,
Grilled Vegetables, Lemon Dressing

Ol Lo Digiin wlgpdd Slugy oadll w1l Gl (o, lB wld

PO_P_2_°

CHOOSE A SIDE FOR YOUR GRILL
sbsall go Luls Gl

PATATES TIGANITES D,V S0
el sl

Hand-Cut Fiotato Fries, Crumbled Feta Cheese

ke 5 D clogas e Ll bl

POURES PATATAS D,V 40

osBBL Gunys
Creamy Potato Mash, Truffle Oil, Chives
sore agi BLSI ey oy S duug e ubollay

PSITA LAHANIKA v S0
SoLaY G
Grilled Vegetables, Lemon, Olive Oil

Qi) en) (Osad digdio ol gpad

PILAFI D,V 25
Ok

Greek Style Lemon Rice Pilaf

Lol bl e fpalls 550
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DESSERTS
olglall

ANTHOTYRO CHEESE CAKE D,G N 65

3ol oS S
Summer Berry Coulis, Crisp Chocolate Tuile

Lol Y sl 3306, ¢ ghall il IS

LOUKOUMADES Db, G 70
ouslesSsl

Traditional Greek Doughnut Spheres, Honey, Cinnamon
L8 Joue (Lwalss Liligs oligs ol £

GALAKTOBUREKO G,D,V,E 65

F P H
Traditional Warm Milk Pie with Phyllo Pastry, Syrup

S ol sl Ty Tl Lol Llisg ke 5 bad

HONEY ROASTED PEACH b,G N 75
Joualls (g9 795

Roasted Peach, Honey Cream Cheese, Almond, Peach Sorbet

Eoal s sl ehually Fray S Ea cigsitin £ 03

MYKONOS ICE CREAM D,G,N 60
s p S

Cinnamon Ice Cream, Yoghurt Ice Cream,
Fig Jam, Almond & Honey Crisps

Lea Al Jeualls sl 33085 il (50 e galbiHIl oS Gl A8EIL o S Gl

v =

We embrace Philoxenia - Greek hospitality
with family-style sharing portions, just like a traditional Greek table.
ALl 8305 BT i JSA o cileo¥ ] £l Bl (LS5 5, alund
Lodsill Liligd! Bl e 238 LS G
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	آيس كريم ميكونوس
	Cinnamon Ice Cream, Yoghurt Ice Cream,
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	We embrace Philoxenia – Greek hospitality
	with family-style sharing portions, just like a traditional Greek table.



