Bread & olives per person 5

Appetizers from the Sea

Aywoocaldta 39
Fresh sea urchin

Tapapdg omntikog 15
Taramas, homemade fish roe

Wixa kapafidag tnyavnth pe spicy mayo 38
Fried crayfish crumb with spicy mayo

Kalapdpt oxdpag pe avé alatiov 35
Kal apHaTIKO AadoAépovo

Grilled calamari with fleur de sel and

aromatic lemon oil dressing

Xtanédi oxdpag 37
Grilled octopus

Mudia axviotd pe ginger, Aepovoxopto 27
KOl TNYAVNTEG MATATEG

Steamed mussels with ginger,

lemongrass and french fries

Octopus carpaccio 32
Shrimp carpaccio 41
Scallops carpaccio 38
Tuna tartare 36
King Crab tartare 48
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Appetizers from the Land

XoUpoug navtlapt 15
Homemade beetroot hummus

Kapdta Yntd pe puotikoPoutupo kat chimichurri 14
Grilled carrots with peanut butter and chimichurri

Kpépa aBokdvto pe §ivotupo kau chili 23
Avocado cream with sour cheese and chili

Melit{ava Yntr pe ppéokia Topdta 16
Kat Aadolépovo

Grilled aubergine with fresh tomato

and olive oil dressing

Tupokautepn pe koukouvapt, 14
COUMAK Kal PpETA
‘Tirokauteri’ with pine nuts, sumac and feta

Burrata pe topativia kat pesto Bacilikov 28
Burrata with cherry tomatoes and basil pesto

Melitddva tng ylayldg pe ylaouptt 16
KAl APWHATIKH CAAToA TOPATAG

Grandma’s eggplant with yoghurt

and flavored tomato sauce

Dpéokieg Tnyavntég natdeg 9
Fresh French fries

Dpéokieg TNyavntég natdteg pe pavpn tpolgpa 22
Fresh French fries with truffle

Mrugtekdkia oxdpag Black Angus 27
Mini Black Angus burgers without the bun

Wagyu Gyros 54
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Salads

lapida / Prawn 34
Kapdiég papouliot pe yapideg, afokavto
Fresh lettuce with shrimps and avocado

Alemagou 26
Topdta, alpupikia kat Mukovidtiko §ivotupt
Tomato, tamarix and Mykonian sour cheese

Kwéa / Quinoa 51
Bao\iké kaPoupt, aBokdvto, pivékio

kau vinaigrette and lime

King crab, avocado, fennel and lime vinaigrette

Xépta [/ "Horta” 18
BAfta pe tpippévn topdta kat péta
Wild greens with grated tomato and feta cheese

Ntakog / New Style Dakos 24
MoAUxpwpa Topativia kat KpEpa tuplou
Variety of cherry tomatoes and cream cheese

Inavakoémta / Spinach Pie 18
Me kpépa péta kat §ivotupo Mukdvou
With cream cheese and Mykonian Sour cheese
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Seafood Pasta

2nayyETL HE O0TPAKA 39
Spaghetti with clams of the day

Kalapapdta pe avyotdpayo 39
Calamarata with bottarga

2nayyEt pe axwvo 40
Sea urchin spaghetti

MouPétol kapafidag 42
Langoustine orzo

KpBapodto pe paykpi, Aepovédxopto 42
KAl Topativia

Sea bream orzo with lemongrass

and cherry tomatoes

Piykatévi pe xaBiapt 95
Caviar Pasta

Actakopakapovdda 190/kg
Lobster pasta
KpBapdto actakou 190/kg

Lobster orzo
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Fresh Lobster

OPEZKOZXZ AXTAKOXZ KYMHZX - EYBOIAX

Dpéokog actakdg ota kdpPouva a Aa Kataldva 190/kg
pe dressing topdtag

Fresh grilled lobster Catalan style

with tomato dressing

Dpéokog actakdg ota kdpPfouva 190/kg
Fresh grilled lobster

Fresh Fish Grilled

®PEIKA WAPIA EYBOIKOY KAI KENTPIKOY AIFAIOY
2TA KAPBOYNA

Yapyol / Xteipeg / Pogol / Zuvaypida /
TowmoUpeg Eufoikol / Daykpid 140/kg

Fresh fish catch of the day from the Aegean Sea
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Recipes from the Land

Koténoulo oxapag pe baby pnpékolo 34
Grilled chicken with baby broccolini

Inavakopt{dto pe péta 25
Spinach risotto with feta cheese

Talatéeg pe pNéto péoyou 47
Black Angus kat tpol¢a

Tagliatelle with Black Angus fillet and fresh truffle

Ribeye Black Angus grass fed premium cut 350gr 68

Mnoutt apviol ydlaktog oto ¢poupvo (yia duo) 88
Lamb leg baked in the oven (for two)

Strip Loin Wagyu Japan 300gr 95
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Desserts

Traditional Greek Orange Pie 12
Galaktoboureko 19
Profiteroles 19
Coconut namelaka with pineapple compote 14
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OAEX Ol ANATPA®OMENEZX TIMEX EINAI ZE EYPQ

ALL PRICES ARE IN EURO ATOPANOMIKOZ YINEYOYNOX KOYTOYMANOZX ANAPEAX

2TIX TIMEX MEPINAMBANETAI @.M1.A., AHMOTIKA TEAH KAl OAEX Ol NOMIMEZX EMIBAPYNZEIX
PRICES INCLUDE VAT, MUNICIPAL TAXES AND ALL LEGAL CHARGES

TO KATAZTHMA YITOXPEOYTAI NA AIAOETEI ENTYTIA AEATIA ZE EIAIKH ©EXH AINAA XTHN EZOAO
[A TH AIATYTIQXH OMOIAXAHIMOTE AIAMAPTYPIAZL.

FOR ANY CLAIMS WE KEEP SPECIAL FORMS IN A SEPARATE BOX, NEXT TO THE EXIT
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