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Wwpi & ouvoSeuTika / dtopo 3,5€
Bread & accompaniments / person

®aBa ravtopivng 10€
HE KAPAUEAWHPEVO KPEPPUSI, Nlao T vTopdta & kanapn
Fava from Santorini with caramelized onion, sun-dried tomatoes & capers

TCatliki 8€
UE OTPAYYIOTO yIaoUupTl, okopdo & dvnbo
Tzatziki with strained yoghurt, garlic & dill

XWPIATIKEG TNYAVNTEG NATATEG 8€
Country style fried potatoes

AQXavIka oxapag 12€
ue AadoAépovo & piyavn
Grilled vegetables with oil-lemon sauce & oregano

Xopta enoxng 14€
TOIyapIoTA pe BIVEYKPET VTOPATAC, OKOPSOo & EivopulnOpa Mapou
Seasonal greens sauteed in tomato vinaigrette, garlic
& soft and sour Parian cream cheese

Kapnatoio pooxap! 25€
e KpEUa ypaRiépac, paylovela tpou@ac, chimichurri & toing natdtag
Beef carpaccio with graviera cheese cream, truffle mayo, chimichurri & potato chips

Aoukoupadakia 17€
uETOOROVE, TaAaydvl, yapuerada vtopdtag,
PPETKO BACIAIKO & PO paoTixa
Mini savory donuts metsovone, talagani, tomato jam, fresh basil & mastiha foam

NanoAeov pehit{avag 17€
ueAIT{aveg o€ Tpayavi) KPOUOTa PE KATOIKIOIO TUpI,
nPocoUTo, VTOUATa, POKa, @UOTIKIa Alyivng & NECTO BACIAIKOU
Eggplant Napoleon eggplants in crispy crust with goat cheese,
prosciutto, tomato, rocket, pistachio & basil pesto

ynavakonita 15€
PPECKA PUPWSIKA, PETA, TPayavo @UANO, yiaoUpTi & AASI pUPWSIK®Y
Spinach pie traditional phyllo, fresh herbs, feta cheese, yoghurt & herbs oil

KOANOKUOOKEQTESEG 15€
ue E£Ta KaAaBpUtwy, cAAToa yiaoupTiou & AQSI HUPWSIKOV
Fried zucchini balls with feta cheese, yoghurt dip & herbs oil

Mni@TEKAKIa ooxapiola oxdpag 18€
Mita, cdAToa ANIAOTAC VTOPATAG KAl KPEUA PETAG
Crilled beef patties with pie, sun-dried tomato cream & feta foam
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AEUKOC TapaUacg 12€
€€Tpa napOEvo ehaidAado, aBya yapiol & Tpayava nitaxia
Fish-roe spread with white fish-roe, extra virgin olive oil & crispy mini pitta breads

AaBpakKI ceviche 25€
ue aApupikia, eNEG, ayyoupr & Bloody Mary
Seabass ceviche with saltworts, olives, cucumber & Bloody Mary

Taptdp TOVOU 25€
UE aBoKAVTO, vTIopaTivia, oxoIvonpaco, Toiki & Xupd Havyko
Tuna tartare with avocado, cherry tomatoes, chives, chili & mango juice

fapi&a Kolhado¢ kapndtolo 28€
ue eonepidoeldn, gel lime, BaaiAikod & yAGGO yavIapiviou
Red Shrimp carpaccio with citrus, lime gel, basil & tangerine glaze

POAO A\aBpdkI 28€
Y£0KOUAQ, yapideg, kapdto, cappdv kal cdAtoa beurre blanc yapadou
Sea bass roll with swiss chard, shrimp, carrot, saffron and fennel beurre blanc

Kahapapdkia tnyavnta 19€
UE OWC TAPTAP
Fried squids with tartare sauce

KaAapdpl 0oTE 24€
ue chimichurri, pico de gallo, Tpayavd KoAokuOAaki &uayiovela Pe peAAvI oouniag
Sauteed squid with chimichurri, pico de gallo, crispy zucchini & Mayonnaise with cuttlefish ink

PeBI0G6a Mapou 20€
KanvioTd okoupnpi, @Ivokio Kal Aasi pdpadou
Revithada of Paros chickpea stew with smoked mackerel, fennel and fennel oil

MUS1a kpacdta 19€
UE PPEOKIA VTOHATA, OKOPSO, paivtavo & Toil
Mussels in wine sauce with fresh tomato, garlic, parsley & chili

XTanodi pe péNl 27€
(@aoKouNAo, eAapa Zavtopivng & Tpayavo KPeupUd!
Octopus with honey sage, fava from Santorini & crispy onion

Moucakag tng Oalacoag 25€
UE PPEOKO TOVO, YaPISEG, YUSIa Kal KPEUA PMIOK
Seafood moussaka with fresh tuna, shrimp, mussels and bisque cream

KaAapap! yntod 20€
o€ BEPYA PE YAUPO TAPAUG
Grilled squid on a spit with black fish-roe
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Kiua 18€
POKa, onavaki, Yntd pavoupl, oUKo, MakeSovikOG XaABAg, npooouTo,
KPOKAV apuySahou & BIVEYKPET 0NEPISOEISMY
Kima
rocket, spinach, grilled manouri cheese, traditional halva,
prosciutto, almond fillet & citrus vinaigrette

Apudc 17€
npaacivn oo)\oro vmpcmwo GBOKovro oyyoupl nikAa Kpsppuél
KaPOTO, KAOAQUMOKI, KOOUTOV & BIVEYKPET HUPWSIKOV

Drios
green salad, cherry tomatoes, avocado, cucumber,
pickled onion, carrot, sweet corn, croutons & herbs vinaigrette

KuKAQSITIKN 16€
UE VTOpATIVIa, ayyoupl, KPiTapo, KpeUpUSI, kanapn, eNEG, xapounonaipado,
ninepIa PAwpivng, BiveykpeT viopatag & &vopulndpa Mdapou
Cycladic
with cherry tomatoes, cucumber, rock samphire, onion, capers, olives, carob rusk
Florina pepper, tomato vinaigrette & soft and soft-sour Parian cream cheese

YaAaTa ApneAo@Acoula 18€
UE YNTO POSAKIVO, KATOIKIOIO Tupi, paupn otaida, aulydalo & Sudouo
String beans
with roasted peach, goat cheese, black raisins, almond & mint

YaAdta pe Xtanodi oxapag 21€
TaPNOUAE NAIyoUpl, MIKAG QIVOKIO Kl KPEUA TAPAUG
Grilled octopus salad
with bulgur tabbouleh, grilled octopus, fennel & fish-roe cream
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Wapdoouna BeAouTE KakaRIAg 19€
Me @péoka Yapia kal Aaxavika

Velouté kakavia fish soup with fresh fish and vegetables

PI{OTO UECOYEIOKO 28€
e yapideg, pudia, kaAapapdkia, Aoukdaviko chorizo & kpdko Kolavng
Mediterranean risotto with shrimps, mussels, squid, chorizo sausage & saffron of Kozani

TKIOUQIXTA e KaNaPap! 27€
Nlao T viopdta & NEoTo BAcINKoU
Skioufihta with squid, sun-dried tomato & basil pesto

fapidopakapovada 27€
HE NYKOUIVI, PPECKEC YapISeg, viouaTivia, oulo & Pniok yapidag
Shrimp pasta with linguine, fresh shrimps, cherry tomatoes, ouzo & shrimp bisque

Kpi0apoTo pnouylaunécag 37€
PINETO MnAokoni, cagpav Kai lime
Bouillabaisse-style kritharoto with wreckfish fillet, saffron & lime

YUPISa PINETO 39€
UE 0AATOQ ano aypia xopTa kal Ynta navt{apia
White grouper fillet
with wild greens sauce and roasted beetroot

DINETO TOVOU OXApaG 34€
8pooepn caAata navtldpl ue Yntd KaAapnoki,
(POUVTOUKIa & YAUKOEIVN 0AATOQ MOPTOKAAIOU

Grilled tuna fillet
with fresh beetroot salad, grilled corn, hazelnuts
& sweet and sour orange sauce



q.)eéGKOS adlaxos - Fresh Lobsten

Kpi0apoTo actakou 180€ / kg
(PPEOKOG A0TAKOG, PNIOK, ca@peav lime & oxoIvonpaco

Orzo pasta with lobster
fresh lobster, bisque, saffron, lime & chives

AcTakopakapovada 180€ / kg
UE @PEOCKO QO TAKO, YNIOK, VTouativia & oX0Ivonpaco

Lobster pasta (per kilo)
fresh lobster, bisque, cherry tomatoes & chives

ACTaKOC 0Tn oxdpa 170€ / kg
ogpPipovtal pe X0pTa, BPACTA AaXavIKa
Fresh grilled lobster (per kilo)
with seasonal greens and boiled vegetables

Teéaka c‘»a’(ela GXOI‘C’“S
Fresh (ish grilled

Yuvaypida / Leupida / Iteipeg / Pogoi / daykpi 110€ / kg
Sea Bream / White Grouper / Golden Grouper / Dusky Grouper / Common Dentex

Yapyoi / Tonoups¢ / AaBpdkia 80€ / kg
White Seabream / Gilthead Seabream / Sea Bass

Mnapunouvia oxdpac f tnyavnta 80€ / kg
Striped red mullets grilled or fried (per kilo)

AaBpdki / Toinoupa o€ kpoUota alatiou 100€ / kg
Sea Bass / Gilthead Seabream in salt crust (per kilo)

Yuvaypida & Paykpi o€ kpoUuota alatiol 130€ / kg
Sea Bream/ Common Dentex in salt crust (per kilo)

‘ONa 10 EpEoKa Yapia ogpRipovTal he XopTa, BPactd Aaxavika enoxng
All fresh fish are served with seasonal greens and boiled seasonal vegetables
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YKIOUQIXTA HE PPEOKA VTOUATIVIO 17€
BaoiAiko & &ivouulnopa
Skioufihta with fresh cherry tomatoes
basil & soft-sour cheese

PICOTO "yepIoTA" 19€
T NAPASOCIAKA YAC YEMIOTA OF UIA 1I810ITEPN EKSOXN UE PETA,
Aaxavikd & PupwdIka NG EAANVIKAG yNng
Twisted risotto of traditional "gemista”
with pepper, tomato, feta cheese & Greek herbs

Paccheri ragout 27€
NAOTA Je OlYOPAYEIPEPEVO HOOXAPIOIO KPEAG WE pavitapla shiitake
& KaBoupSIoPEVA (POUVTOUKIQ
Paccheri ragout
pasta with beef stew, shiitake mushrooms & roasted hazelnuts

MnpiloAa xolpiviy tomahawk 27€
ouvoSeUETAl aNd XWPIATIKEG NATATEC & KANVIOTH paylovela

Tomahawk pork steak served with country style potatoes & smoked mayo

Rib eye Black Angus AuepIknG 51€

UE NaTATeG baby, pavitapia 0oté & paylovéla TpolEag
American Rib eye Black Angus steak

with baby potatoes, sauteed mushrooms & truffle mayo

PoAG KOTOMOUAO  25€
HE KOAOKUOI £Ta, Noupé Natatag kal {eoTtd A\aSoAépovo

Chicken roulade with zucchini and feta , potato purée and warm lemon dressing

Apvi XOUVKIAp PneyIEVTi 28€
apvi ynoUt pynaAotiva, ou & noupég pehit{avag
Lamb hunkar begendi lamb leg ballotine, au jus & eggplant puree

Tl v”.kéeas . Dishes 06 the c(cu/

PWTNOTE TOV O£PPITOPO HAC YIa TA MIATA NPEPAG
Ask our waiter about today’s Special Dishes



Ayopavopikd unguBuvog: MixaAng Toly@viag.
Responsible for market regulations: Michael Tsigonias.
Empéleia katahoyou: Ze MaoxaAng EudyyeAog.

Menu curated by Chef Paschalis Evangelos

O1 TIgEG givarl o€ eup® & NEPINAPPBAVOUV OAEC TIC VOUIPECG €MIBAPUVOEIC.
O KATavaAwTNG Sev £Xel UNOXPEWON va NANPWOEl €av 6 AABEI TO VOUIHO
napactatikd oTolxeio (ANOSEIEN-TIHOADYIO).

Prices are in euro and include all lawful taxes.

Consumers are not obliged to pay if the notice

of payment has not been received (receipt-invoice).

MapakaA® EVNUEPWOTE HAC YIa TuXOV aAAepyia i) Sucavedia.
Please let us know any possible allergy or intolerance.




