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NIGIRI WAPI «NTOMMAAKI» | 13€ | FISH NIGIRI "DOLMADAKI"
POl sushi, papivara avijiou, tovpéc apmeidpurhon, tovdpa nori
Sushi rice, dill mayonnaise, vine leal purée, nori powder

KAPIIATZIO AAYPAKI | 14€ | SEA BASS CARPACCIO
Acopdna, eEanpetikd napBévo shandraBo, alpvpa, Toil, passion fruit
Sea bass carpaccio, extra virgin olive oil. sea fennel, chili, passion fruit

XTENIA WHTA | 9€ | SCALLOPS
Zdaaroa beurre blanc pe nori, mpacmvo pijio, potpeg kéaviipou
Seared scallops, nori beurre blanc, green apple, coriander cress

KAAAMAPI £TH ZXAPA | 17€ | GRILLED CALAMARI
Matpog Tapapag, oGhtoa VvIopaTag, Tpayavo auyoTapayo
Grilled calamari, black tarama, tomato salsa, grated bottarga

DUMPLINGS ME IT'APIAA | 1€ | SHRIMP DUMPLINGS
Aayavo, tCivriep, pupmﬁmt‘t, ooyia, mnepua Pul Biber
Shrimp dumplings, cabbage, ginger, fresh herbs, ayaran, pul biber

MEAITZANA STICKS | 11€ | CRISPY EGGPLANT STICKS
INéioo peiot, Kovkouvapt, gpéoka pupwdikda, Zwvopulnbpa and myv lo
Honey glaze, pine nuts, fresh herbs, Xinomizithra cheese from los

MAZTEAO WHTO | 13€ | GRILLED MASTELO CHEESE
Mappeiaia vIoparag QpuPaTIOpEVT) HE TOPTOKAAL Ko Kavila
Tomato marmalade scented with orange and cinnamon

'YPOX SECRETO IBERICO (PATA NEGRA) | 10€ | IBERICO PORK GYROS

Wihokoppévo yoipivo secreto, yiaolpm paldpoun okdpdou, papivaplopévo Kpeppod, viopdra, Tpayava tacos
Chopped Ibérico pork secreto, black garlic yogurt, pickled onion, tomato, crispy tacos

AAAENIA KIMOQAQY | 7€ | KIMOLOS LADENIA
Nropara, ehiéc, kpeppidi, efaipetivd napbévo shadhabo, ppéoxia piyavn
Tomato, olives, onion, extra virgin olive oil, fresh oregano

IMAATO NIQTIKQN TYPIGN | 15€ | NIOS CHEESE PLATTER
Emaoyn] exhektov vidmkwy Topuay, Kprroivia kan papperada pavrapiviod
Selection of fine Nios cheeses, breadsticks and mandarin marmalade

i S ALADS »

KYKAAAITIKH | 15€ | CYCLADIC SALAD

Ntopartivia, ayyoupl, MWEPES, KpEPPnd, elég, piyavn, Zvopulibpa
Cherry tomatoes, cucumber, peppers, onion, olives, oregano, xinomizithra cheese

INMPAZINH ME KATZIKIZIO TYPI | 16€ | GREEN SALAD WITH GOAT CHEESE
MNpaowva gpuida, gpdovka, maveldap, guatikl Ayivie, katokiow Tupl, vinaigrette ppapmonal
Green leaves, strawberry, beetroot, Aegina pistachio, goat cheese, raspberry vinaigrette

OAKEL BELUGA | 17€ | BELUGA LENTILS
Madpeg paxég beluga, grapefruit, afoxavro, ypyrig yapideg, citrus dressing
Black beluga lentils, grapefruit, avocado, grilled shrimp, citrus dressing
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¢ PASTA & RISOTTO =
®IAEZ ME AZTAKO | 65€ | LOBSTER NOODLES

Bisque aotakou, lemongrass, tliviiep, xapiam

Lobster bisque, lemongrass, ginger, caviar

PIZOTO MNANTZAPI | 17€ | BEETROOT RISOTTO
Zika, (pouvToUKL, VIGKO okopdilol, Kpepa ykopykovi{oia

Figs, hazelnut, Nios skotiri, horseradish cream

MATZATA ME APNI | 17€ | LAMB MATSATA
Zwpog apviov, AepovoBupapo, EwvopulnBpa

Lamb jus, lemon thyme, xinomizithra cheese

KANEAONI MAZTITZIO | 19€ | PASTITSIO CANNELLONI
ZiyopaysipedEvo Hooyapakt, Kpepa ypaPiépag, oaltoa viopdatag, PeAoudivr pmecapEA
Slow-cooked beef, graviera cream, tomato sauce, velvety béchamel

¢+ MAIN COURSES <

WAPl HMEPAZ ME PEBIOAAA | 27€ | FISH OF THE DAY WITH CHICKPEAS
Pepibha, oyopayepepéva yia 24 wpeg, ceAvopila Kol apwpatika
Slow-cooked chickpeas, chard and aromatic herbs

NMOYBAPAAKIA ©QAAAZLINQN | 25€ | SEAFOOD YIOUVARLAKIA
Zwpoe kakaPudg, vropdra, oképdo, Aepovixopto
Kakavia broth, fennel textures, lemongrass

MOZXAPI ZITOMATEIPEMENO | 24¢ | SLOW-COOKED BEEF
Movpeg perlavag, ynta edamame, Ke@ip
Eggplant purée, grilled edamame, kefir

KOTOIIOYAO MAPOKINO | 18€ | MOROCCAN CHICKEN
Koupkouvpag, tlivtiep, paivravég, kapdapo, baby marareg, npaoweg elegg

Turmeric, ginger, parsiey, lemon, baby potatoes, green olives

RIBEYE KONTOLZOYBAI | 45€ | SPIT-ROASTED RIBEYE
Wt matdta pe T phovda g, Yo vIoPata, OaATon TIUTEPLOG

Jacket potato, grilled tomato, pepper sauce

¢ DESSERTS #

[MTOPTOKAAOIINTA | 9€ | ORANGE PIE
Me maywtd Pavihiag Madayaokapng

With Madagascar vanilla ice cream

TIPAMIZOY | 11€ | TIRAMISU
Me EAANVIKO KQ@E Kal TPLHREVN TOKOAQTO
With Greek coffee and grated chocolate

ZOKOAATA GUANAJA | 12€ | GUANAJA CHOCOLATE
Ganache Guanaja, kéik gokohdrag pe apiydala, maywtd Bavidiag
Guanaja baked ganache, almond chocolate cake, vanilla ice cream





