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SHARING STARTERS
&) Liall edlusll

_PO_P_2_°

TZATZIKI DV 50
s

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

s B 5ad s o)y o LA agi (Sl o0l

TARAMOSALATA S GN 80
BY Lwsal, 6

Cod Fish Roe, Potato Bread Dip, Roasted Hazelnut,

Tobiko, Herb Qil, Country Bread

o ks 5aally ol eusads (il elans ¢ 5lny

i d olie¥l ey S

TYROKAFTERI D,G N 60
oS0

Spicy Feta, Simit Bagel, Chili Oil, Chives

are ash Olall AT ey coane A Bsla Ll da

FAVA V.G 85
Lsls

Pickled Onion, Sun-dried Tomato, Chives, Olive Oil

Osiy o) e agi ouadll dddas ableb (o Juas

TIROKROKETES DG 65

oS S0
Traditional Greek Fried Cheese Spheres,

Chili & Tomato Chutney, Micro-Herbs
Boian Gl cablalally lall Jalil) Lalin Dlie Ll Ll Tua ol S

SPANAKOPITA D,V,G 65
ENPSHIW

Spinach, Greek Herbs, Phyllo Pastry, Feta Mint Pesto

g Lailly Gl giows (5lid une Lilig Olie ili
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SHARING STARTERS
& Liall edlsl

_PO_P_2_°

KOTOPOULO TIGANITES D 85
ol ol 1S

Fried Chicken Spheres, Lime Sauce, Chervil

Judyuds 22V salll Lalin Dilis las ol S

TARAMA D,GS 85
Ll,G

Smoked Mackerel, Quail Egg, Crispy Rye Bread,

Spicy Tomato & Citrus Salsa, Dill Oil

ot B laslall 33 colandl G (e JSLe

cadll en) (olidang 3Hla ableb Lalia

FETA ME MELI D,GV,N 65
b oo L
Phyllo Pastry Baked Feta Cheese, Drizzle of Honey, Sesame

KOLOKITHOKEFTEDES D,V,GE 75

ERINENIEN
Fried Zucchini Patties, Spicy Feta Dip
Bl B s o s RN

KALAMARAKI GES 85
ShLYK

I:‘ried Baby Squid, Paprika, Lemon, Basil Tartar Sauce

Sl 5,5 Tabn cysad (Sl ¢ lis pin Sla

HTAPODI SHARAS ~* 10

uulJLJ.- g.\ytﬂ
Marinated Grilled Octopus, Valeriana,
Cherry Tomato Confit, Balsamic Reduction

3550 elaacaly Ll (i€ 4038 pblals (il ll3 gpitiag it Ligal

80
ATHERINA TIGANITI

LS L
Fried Whitebait, Paprika, Lemon, Tartar Sauce
SLOE dalia sad (Kl (e o culy elas
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SALADS

esUaled!
PATZAROSALATA D V,N 85
(L 55

Baked Beetroot, Snow Pea, Pine Nuts,
Grated Goat Cheese, Pomegranate Vinaigrette
Olel Ja dalia B sdie jele Tun igiem daali V3l Gsade Huted

CHORIATIKI SALATA - GREEK SALAD DV 80
Loligdl daldl — BYLw Salijea

Cherry Tomato, Cucurﬁber, Green Pepper, Onion,

Caper, Feta Cheese, Oregano, Extra Virgin Olive Oil

S ey pia] Jilh ¢l 3 S pllabs

e S Gsi) ) (il gl s Laa

SALATA ME AGKINARES D,V,G N 80
o, L2 & Y Lew

Artichoke, Red Pepper, Parmesan, Caramelized Walnut,

Honey Mustard Sauce, Balsamic Reduction

oo sa Oloaasls senl Jald (dsd A

5350 cliacals Lualis cuually Ju i Lok

KALOHAIRINI DG 75
BTN

Summer Salad, Greek & Mache Lettuce,

Cucumber, Dill, Spring Onion, Lemon Olive Oil Vinaigrette

o Oba ilay Slisy pud Ll dbla

G5ty ey Osad dalio  AAT Juay

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



oyl GLLY

MAIN COURSLES C— -
@,

KOTOPOULO SOUVLAKI b,G 125

Mg slsasisS
Grilled Chicken Skewer, Tomato,
Caramelized Onion, Pita Bread, French Fries, Tzatziki

I, 217 SRR R L 8 R e B

VODINO SOUVLAKI b G, B 135
SMiges siaasd

Grilled Beef Fillet Skewer, Tomato,

Caramelized Onion, Pita Bread, French Fries, Tzatziki

Sl i Gl el 3ud Jo Ko Juas cabalabs ((gsaiio (558 anl ulid e

SOUVLAKIA ME TYRI HALOUMI 110
& MANITARIA PORTOMPELO

shuasiyn Lolnle & caglla (o558 oo LSUsu

Halloumi Cheese & Portobella Mushroom Skewers,

Pita Bread, French Fries, Tzatziki

GO i ablly (B 5a slagine shis asls Taa 7l

SAGANAKI GARIDES DS A 135
sl SLlL

Pan-Fried Tiger Prawns, Bell Pepper,

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

phlebs el cola Jalh BMELI 3 e il ol
sosl ol Jals Bl s Epadl ¥ SUL

SPANAKORIZO D,V 110
952258bks

Risotto, Feta Cheese, Spinach Purée, Baby Spinach

Spring Onion, Herb, Lemon, Olive Qil

Qs ey (Osadd cobliiel « p AT a8 puiin il (L L (gig,

ARNI KLEFTIKO D G 175
Sanl S
Braised Lamb Shank, Potato, Sweet Potato,

Grilled Halloumi Cheese, Lamb Jus
Slall anl Lalin dypdio psls Tan Bsla by ublly chbu 5sghs (L 5350
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MAIN COURSES
Lwsi ]l GLLYI

_PO_P_2_°

YEMISTA V.N,D

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

G D colie¥l e (0l 853 Gubalhay

KRITHAROTO THALASSINON s,G,D

OB g,y S
Shrimp, Calamari, Mussel with Orzo Pasta,
Tomato Bisque, Gruyére Cheese

st Laa alalalall cliwss (5550 Baals po sall ey (g YIS (L,

MOSCHARI YOUVETSI D GB

g“:":qd:’ (:SJLL‘“J"“

Braised Beef, Orzo Pasta, Tomato, Gruyere
s Loa ablels g0 Bl clow selas (o540 aal

ASTAKOMAKARONADA S GD

ol g, 1Sa S Licu]

Lobster Linguine Pasta, Tomato Garlic Bisque,
Cherry Tomato, Parmesan Tuile, Herb QOil

(psills wbLobll el S SIL st Ly

clae¥l el Oliaesl 336, &) S ablabs

MOUSSAKAS D,G,B
Kleugo
Eggplant, Potato, Beef Ragout,

Béchamel Sauce, Gruyere Cheese
omst Baa daali dialis (8 aal 52l publlay (Hlaails

110

150

140

285

1S
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CHARCOAL GRILLED

LAVRAKI SHARAS s 160

oyl &sslj_w
Whole Grilled Seabass, Lemon Olive Oil Sauce

LITHRINI SHARAS s 135

oulobd ol
Grilled Emperor Fish, Salsa Verde
@ Ll gl ol yuad) oy ilid

PAIDAKIA ARNISIA D 190
LT LS Ty

Grilled Lamb Chops, Herb Butter (3 pcs)

(o8 3) olie¥l 3y ygudin Hlud Gl

MPRIZOLA MOSCHOU 265

Sasuse Yoy
Grilled Black Angus Ribeye, Herb Butter (350 gr)
(p152 350) oLVl 8 ((goadio Lustil Iy (g1 s

KOTOPOULO FOURNOU D 150
5258 Sls5isS

Roasted Baby Chicken, Herb Butter

UL...EYL; By :w s ClAJ
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CHARCOAL GRILLED
SHARING FOR TWO
Ol &Lkl andll e oligdio

_PO_P_2_°

MEAT 310
po=ll

Chicken Souvlaki, Beef Souvlaki, Lamb Kebab,

Lamb Chop, Hand-Cut Fries, Tzatziki

Obd SLS (ol pal (s g law (Slige

S5 sy adale ke ol (Sl s

SEAFOOD 320

Lol &Y <UL
Seabass Fillet, Cuttlefish, Sherry Fish, Shrimp,
Grilled Vegetables, Lemon Dressing

Ouadlll Wi Dygie wlgpdd Slugy gomd b (pag)l il
PO_RP_2_°

CHOOSE A SIDE FOR YOUR GRILL
slisdll g Lsls b 5l

PATATES TIGANITES D,V 50
el il

Hand-Cut Fiotato Fries, Crumbled Feta Cheese

ko (i Tin sy dabio Ll bl

POURES PATATAS D 40

ouBBL s
Creamy Potato Mash, Truffle Oil, Chives
sore agi BLSI ey iy S deug g0 ubollay

PSITA LAHANIKA S50
S5LaY G
Grilled Vegetables, Lemon, Olive Oil

Qi) en) (Osad dagdio ol g paa

PILAFI 25
Sk

Greek Style Lemon Rice Pilaf

Lilisll Ll e Gygarllls 551
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DESSERTS
olglall

ANTHOTYRO CHEESE CAKE D,G N

3ol oS 5
Summer Berry Coulis, Dark Crisp Chocolate Tuile
Liiiayia TSIs BY S gt 3505 ¢ huall oill

LOUKOUMADES D, G
ouslesSsl

Traditional Greek Doughnut Spheres, Honey, Cinnamon
L8« Jue Lwalss Lilig oligs ol £

GALAKTOBUREKO G,D,V,E

SossSYL
Traditional Warm Milk Pie with Phyllo Pastry, Syrup

S ol sl Ty Tls Lol Liligg e 5 bed

HONEY ROASTED PEACH D,G N

Joualls (oo 755
Roasted Peach, Honey Cream Cheese, Almond & Peach Sorbet
C oAl upsen sl sl dms S B gt 05

MYKONOS ICE CREAM D,G,N
s p S

Cinnamon Yoghurt Ice Cream, Fig Jam, Honey Crisps, Almond
o e 8 Jwall B35 ol e AL (gulh p S G

We embrace Philoxenia - Greek hospitality

65

70

65

75

with family-style sharing portions, just like a traditional Greek table.

A Litall 3ah Ll wadh A (o elleca¥ ) Liligal) AbLorall ¢ LiseiSslid 7, wlun
Lol Zsligd] S5l e 2385 LS Gl
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