OPEKTIKA KAI XAAATEZ "MEZEAEZ"
APPETIZERS AND SALADS "MEZE STYLE"”

Xtanoddki ota kdpBouva pe noupg kanvioTig peAit¢avag,
PYnTS KOUKoUVApPI, WEAI kal oulo
Chargrilled octopus served with smoked eggplant purée, roasted pine nuts, honey and ouzo
15.00€

ZUMIaKO yapiddki e PPECKO KPEPHUUDOAKI, Kpaoi ACUPTIKO
Kal PPECKIA VTOUATA
Mini shrimps from Symi island with spring onions,
Assyrtiko wine and fresh tomato
9.00€

Wntég capdéAeg ue aleUpl pABaAg kal KanapdPuAAa
ME VTOMATA KAl JaivTavo
Grilled sardines with fava bean flour and caper leaves
with fresh tomato and parsley
7.00€

Aaupdki owTé ue PAfa, yeAicodxopTo, BacIAIKO Kal lime
Sautéed sea bass served with fava beans, lemon balm, basil and lime
15.00€

MaviTdpia cwTE e andki KpAtng, pPEoKo KPeUUUdAKI Kal Bupdpl
Sautéed mushrooms with apaki (slow smoked pork meat)
from Crete, spring onions and thyme
10.00€

Aeukég peMitaveg pe ppEokia vIoudTa, ETa Kal BaciAikd
White eggplants with fresh tomato, feta cheese and basil
8.00€

WnT1d koAokuOdkia pe 1ZaTliki kal AddI oképdou
Grilled zucchinis with tzatziki and garlic oil
6.00€

NTopaTokepTESEC ZaAvVTOPIiVNG HE XAWPO TUPI KAl JUPWDIKA
Santorinian tomato fritters with “chloro” soft goat cheese and herbs
10.00€

EAAnvikA caAdra
Greek salad
9.00€

MNaratocaAdra pe Pnrd TO6VO, KANApPN, AsudVvi Kal ZavTopIivid vTouaTivia
Potato salad with grilled tuna, capers, lemon and Santorinian cherry tomatoes
10.00€

ZaAdra onavdki pe EAAnvIkA nita, yntd yavoupl, ppeokia vToudTa Kal dvnbo
Spinach salad with Greek pita bread, grilled manouri cheese, fresh tomato and dill
9.00€

Apocepd calaTikd pe YnTd KOTONouAo, AlaoTr vToudTa kal Aoula,
HE NOPTOKAAI Kal ppEoKo Buudpl
Fresh salad with grilled chicken, sun dried tomato and louza (pork ham),
with orange and fresh thyme vinegraitte
9.00€



KYPIQX MIATA
MAIN COURSES

AoTtakopakapovdda e oo aocTakod, pPEoKIa VIoudTa Kal udpabo
Spaghetti with half a lobster, fresh tomato and fennel
48.00€

Kp10apdki oAIKRG HE pogpO, PppETKIa VTOUATA, OKOPDO,
AcUPTIKO KpAGi Kal cappdav
Wholegrain orzo pasta with dusky grouper, fresh tomato, garlic,
Assyrtiko wine and saffron
21.00€

KaAapdpi otn oxdpa pe ¢Aafa kal AIaoTé€G VTOUATEG
Grilled calamari served with fava beans and sundried tomatoes
18.00€

Wapi1 oTov gpoupvo pe NatATeg, PPEOCKIA VTOUATA,
okOpdo Kal pyaivravo
Oven-baked fish with potatoes, fresh tomato,
garlic and parsley
25.00€

Xwp1aTika pakapovia He KEPTeDdAKIA, YAUKIG pulnBpa kal dudouo
Homemade pasta with meatballs, sweet mizithra cream cheese and mint
13.00€

KoténoulAo @IAéTo pe pEAI, Aouila Kal PPECKES TNYAVNTEG NATATEG
Chicken fillet with honey, verbena and freshly cut fried potatoes
15.00€

ZouTt{ouKdkia oTn oxdpd e cdAtoa vToudTag,
y1aoUpPTI, KUPIVO Kal oKOPdOo
Grilled soutzoukakia meat balls with tomato sauce,
yoghurt, cumin and garlic
15.00€

ZouBAdkI and PIAETO HOOXAPI UE MNITA, PPECKIEG TNYAVITEC NATATEG,
VTOUATA, KPEUMUDI, TCaTdiKI
Beef fillet souvlaki with Greek pitta bread, freshly cut fried potatoes,
tomato, onions, tzatziki
21.00€



EMIAOPTIA
DESSERTS

MnakAaBdg pe naywTtd PaoTixa KAl owg and YAUKA apwuaTIKA ningpia
Baklava with mastic ice cream drizzled with sweet peppers sauce
13.00€

ZoKoAaToniTa e NopToKAAI Kal naywTd Bavidia
Chocolate pie with orange sent, served with vanilla ice cream
9.00€

Moug ané EAANvIkS yiaoUpTi ue €A Kal pPEOKA ppouTa
Greek yogurt mousse with honey and fresh fruits
9.00€

Enidoyr} and naywTa kai coppné (n undia)
Selection of ice creams and sorbets (per scoop)
5.00€

Prices are inclusive of VAT / O1 Tiuég cupunepidapfdavouv O.M.A.

We welcome enquiries from customers who wish to know whether any dishes contain particular ingredients.

Please inform us of any allergy or special dietary requirements that we should be aware of, when preparing your menu request.

AexouacTe onolecdNNOTE ANOPIEG UMOPEI VA EXETE, OXETIKA JE CUYKEKPIUEVA UAIKA MOU PINOPET va UNdpxouv oTa MidTa.
> ag napakaAoUpe NOoAU va Yag EVNUEPWOETE yia onoladrnoTe aAAepyia rj yia onoiadrnote diaTpo®Ikr cuvhiBeia Npénel va eiyacTe

evipepol oTav eToluddoupe Ta NIATA oaAg.



