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ITPOZYMENIO YOMI | 3,5€ | SOURDOUGH BREAD (V)
SepPipetan pe eEaupetikd mapBévo ehadrado | Served with EVOO

NIGIRI WYAPI <NTOAMAAAKI» | 13€ | FISH NIGIRI "DOLMADAKI" (GF)
PO{1 sushi, paytovéla dvnbov, movpég aumeAd@uAlov, Tovdpa nori
Sushi rice, dill mayonnaise, vine leaf purée, nori powder

KAPITATZIO AAYPAKI | 14€ | SEA BASS CARPACCIO (GF)
Aavpdxt, e&apeTticd mapBévo ehatdhado, alpbdpa, Toil, passion fruit
Sea bass carpaccio, extra virgin olive oil, sea fennel, chili, passion fruit

XTENIA YHTA | 9€ | SCALLOPS (GF)
YdaAtoa beurre blanc pe nori, mpdowvo pniAo, euTpes kKOAavSpov | Seared scallops, nori beurre blanc, green apple, coriander cress

KAAAMAPI XTH XXAPA | 17€ | GRILLED CALAMARI (GF)
Mavpog tapapds, dAtoa viopdtag, Tpippévo avyotapaxo | Grilled calamari, black tarama, tomato salsa, grated bottarga

DUMPLINGS METAPIAA | 12€ | SHRIMP DUMPLINGS
Adxavo, tlivtlep, popwdika, aipdvy, mmepta Pul Biber | Shrimp dumplings, cabbage, ginger, fresh herbs, ayran, pul biber

MEAITZANA STICKS | 11€ | CRISPY EGGPLANT STICKS (V)
TAaoo peliov, kovkovvdpt, epéoka Hupwdikd, EvopufiBpa and v To
Honey glaze, pine nuts, fresh herbs, Xinomizithra cheese from Ios

MAZXTEAO YHTO | 13€ | GRILLED MASTELO CHEESE (V) (GF)
Mapperdda VIOHATAG APWUATIOUEVT] (€ TTOPTOKAAL Kot KavE A
Tomato marmalade scented with orange and cinnamon

T'YPOZX SECRETO IBERICO (PATA NEGRA) | 13€ | IBERICO PORK GYROS
Widokopupévo xolptvo secreto, YLaoUPTL HLAvPOL oKOPSOV, LaPLVAPLOHEVO KPeHUDOL, VTOpdTa, Tpayavd tacos
Chopped Ibérico pork secreto, black garlic yogurt, pickled onion, tomato, crispy tacos

AAAENIA KIMQAOY | 7€ | KIMOLOS LADENIA (greek style pizza) (V)
Nroudreg, ehég, kpeppidy, e&atpetikd mapbévo ehadlado, péokia piyavn
Tomato, olives, onion, extra virgin olive oil, fresh oregano

IAATO NIQTIKON TYPION | 15€ | NIOS CHEESE PLATTER (V)
EmAoyr VIwTIK@OV TUPLWY, KPLTOIVIa Kat HappeAdda HovTapviol
Selection of fine Nios cheeses, breadsticks and mandarin marmalade

G
KYKAAAITIKH | 15€ (V) | CYCLADIC SALAD ®AKEX BELUGA | 17€ (GF) | BELUGA LENTILS
Nropartivia, ayyobpt, meptés, Kpeppody, elteg, piyavn, Ewvopv{ndpa Mavpeg @akég beluga, grapefruit, afoxdvro,
Cherry tomatoes, cucumber, peppers, onion, olives, oregano, YnTég yapideg, citrus dressing
xinomizithra cheese Black beluga lentils, grapefruit, avocado,

grilled shrimp, citrus dressing

ITPAXINH ME KATZXIKIZIO TYPI | 16€ € (V) (GF)| GREEN SALAD WITH GOAT CHEESE
ITpdowva @UANa, gpdovAa, mavt{dpl, gLotikt Atyivng, kaTtowkiolo Tupi, vinaigrette @papmovdd
Green leaves, strawberry, beetroot, Aegina pistachio, goat cheese, raspberry vinaigrette
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®IAEX ME AXTAKO | 65€ | LOBSTER NOODLES MATZATA ME APNI | € 20| LAMB MATSATA

Bisque aotakov, lemongrass, t(ivtiep, xapiapt Zwuog apviod, AepovoBopapo, Ewvopu(nBpa
Lobster bisque, lemongrass, ginger, caviar Lamb jus, lemon thyme, xinomizithra cheese
PIZOTO ITANTZAPI | € 18€ (V) (GF) KANEAONI ITAXTITXIO | € 22| PASTITSIO
BEETROOT RISOTTO CANNELLONI
20Ka, POVVTOVKL, VIWTIKO OKOTUPL, KPEUA aypLOpATIavoL Ziyopayelpeuévo pooxapdxt, Kpépa ykpapiépag,
Figs, hazelnut, Nios skotiri, horseradish cream odAtoa viopatag, Behovdivn precapéh

Slow-cooked beef, graviera cream, tomato sauce, velvety béchamel

<X

WAPI HMEPAX ME PEBIOAAA | 27€ (GF) | FISH OF THE DAY WITH CHICKPEAS
PefiBia oryopayetpepéva pe oE€0KoVAA Kat apwHATIKA
Slow-cooked chickpeas, chard and aromatic herbs

TTOYBAPAAKIA GAAAXXINON | 25€ | SEAFOOD YIOUVARLAKIA
ZwoG KakaPLaG, VPEG YLVOKLOV, AeOVOXOPTO
Kakavia broth, fennel textures, lemongrass

MOZXXAPI ITOMATEIPEMENO | 24€ (GF) | SLOW-COOKED BEEF
[Tovpég pehrtlavag, yntd edamame, ke@ip
Eggplant purée, grilled edamame, kefir

KOTOIIOYAO MAPOKINO | € 20 (GF) | MOROCCAN CHICKEN
Kovpxovpag, tdivtlep, pdvtavtog, Aepovi, baby matdteg, mpdoveg eég
Turmeric, ginger, parsley, lemon, baby potatoes, green olives

RIBEYE KONTOXOYBAI | 45€ | SPIT-ROASTED RIBEYE

Pt matdta pe tn Aovda TG, YNTH VIOUATA, CAATOA TIUTTEPLAG
Jacket potato, grilled tomato, pepper sauce

Y

MIIOYTATZA |11€ | BOUGATSA TIPAMIXZOY | 11€ | TIRAMISU
Nuwtika TupLd, Bupapiolo péht, Katokioto yala Me eAAnviko Ka@€ Kat TpLpévi cokoldaTa
Tos cheese, thyme honey, goat's milk creme With Greek coffee and grated chocolate

YOKOAATA GUANAJA | 12€ | GUANAJA CHOCOLATE
Ganache Guanaja, kéik 00KOAGTAG e apvydaro, Taywtd Paviliag
Guanaja baked ganache, almond chocolate cake, vanilla ice cream

Please let us know if you have any food allergies or special dietary needs

MARKET INSPECTION MANAGER: JERRY AMPATIELO

PRICES INCLUDE VAT AND ALL LEGAL CHARGES. THE RESTAURANT HAS CERTIFIED POINT

OF SALES TERMINALS FOR CONTACTLESS PAYMENT WITH CARDS

THE CONSUMER IS NOT OBLIGED TO PAY, IF THE NOTICE OF PAYMENT IS NOT RECEIVED (RECEIPT-INVOICE) (V)=Vegan | (GF)=Gluten Free





