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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{ sushi, paytovéla dvnbov, movpég aumeAdguAdov, Tovdpa nori
Sushi rice, dill mayonnaise, vine leaf purée, nori powder

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

XTENIA YHTA | 9€ | SCALLOPS (GF)
YdAtoa beurre blanc pe nori, mpdaowvo pnAo, euTpes kKOAavdpov | Seared scallops, nori beurre blanc, green apple, coriander cress

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

DUMPLINGS METAPIAA | 11€ | SHRIMP DUMPLINGS
Adxavo, tlivtlep, popwdika, aipdvt, mmepta Pul Biber | Shrimp dumplings, cabbage, ginger, fresh herbs, ayran, pul biber

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

MAZXTEAO YHTO | 13€ | GRILLED MASTELO CHEESE (V) (GF)
Mappeddda VIOHATAG APpWUATIOUEVT] (€ 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 HavpPoL oKOPSOV, HaPLVAPLOHEVO KPpeUDOL, 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, edég, kpeppidy, e&atpetikd mapbévo ehadblado, péokia piyavn
Tomato, olives, onion, extra virgin olive oil, fresh oregano

ITAATO NIQTIKON TYPION | 15€ | NIOS CHEESE PLATTER (V)
EmAoyr] VIwTIK@OV TUPLWY, KPLTGivIa 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, Kpeppddy, elieg, piyavn, Ewvopv{ndpa Mavpeg gakég beluga, grapefruit, afoxdvto,
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, eLoTikt Atyivng, kaTowkiolo Tupi, vinaigrette @papmovdd
Green leaves, strawberry, beetroot, Aegina pistachio, goat cheese, raspberry vinaigrette
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®IAEX ME AXTAKO | 65€ | LOBSTER NOODLES MATZXATA ME APNI | 17€ | LAMB MATSATA

Bisque aotakob, lemongrass, t(ivtiep, xapidpt Zwpdg apviov, Aepovodupapo, Ewvopvlndpa
Lobster bisque, lemongrass, ginger, caviar Lamb jus, lemon thyme, xinomizithra cheese
PIZOTO IIANTZAPI | 17€ € (V) (GF) KANEAONI ITAXTITZIO | 19€ | PASTITSIO
BEETROOT RISOTTO CANNELLONI
20K, POLVTOVKL, VUWTLKO GKOTUPL, KPEHA aypLOpATIavOL SIYOpaYELPEPUEVO HOTXAPAKL, KPEHA YKpaBLEPAG,
Figs, hazelnut, Nios skotiri, horseradish cream odAtoa vropdrtag, Behovdivn pmecapéd

Slow-cooked beef, graviera cream, tomato sauce, velvety béchamel
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WAPI HMEPAY ME PEBIGAAA | 27€ (GF) | FISH OF THE DAY WITH CHICKPEAS
Pefifia otyopayetpepéva pue 0£0KoLAA KAl ApWUATLKA
Slow-cooked chickpeas, chard and aromatic herbs

TTOYBAPAAKIA GAAAXXINQON | 25€ | SEAFOOD YIOUVARLAKIA
Zwo6G KAKAPLAG, VPEG QLVOKLOV, AeHOVOXOPTO
Kakavia broth, fennel textures, lemongrass

MOZXAPI ZITOMATEIPEMENO | 24€ (GF) | SLOW-COOKED BEEF
[Tovpég peht{dvag, yntd edamame, ke@ip
Eggplant purée, grilled edamame, kefir

KOTOIIOYAO MAPOKINO | 18€ (GF) | MOROCCAN CHICKEN
Kovpxovpdg, tlivilep, pdvtavtog, Aepovy, baby matdted, mpdotveg ehiég
Turmeric, ginger, parsley, lemon, baby potatoes, green olives

RIBEYE KONTOXOYBAI | 45€ | SPIT-ROASTED RIBEYE

WYntr| matdta pe T @AovSa TG, YNTI VIOUATA, GAATON TILTEPLAG
Jacket potato, grilled tomato, pepper sauce
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ITOPTOKAAOIIITA | 9€ | ORANGE PIE TIPAMIXOY | 11€ | TIRAMISU
Me naywto Paviliag Madayaokapng Me eAAnviko Ka@e Kat TpLpuévi cokolata
With Madagascar vanilla ice cream With Greek coffee and grated chocolate

ZOKOAATA GUANAJA | 12€ | GUANAJA CHOCOLATE
Ganache Guanaja, kéik 6oKOAGTAG 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



