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Zupwtés aptos pe ehaidAado kai €Niés (ava dropo) 1,50€
Sourdough bread with olive oil and olives (per person)

Kpua vtopatécouna 7,50€
Nepé ayyoupiou, topativia kovei kal appds pétas

Cold tomato soup

Cucumber water, cherry tomatoes confit and feta cheese foam

YouUna Hpépas 7,50€
Soup of the day

OPEKTIKA
APPETIZERS

Xtanédi1 Aiyaiou kapndtoio 14,50€
Kpitapo nikAa, kdnapn, {eAé AepovioU kal yAdoo

and kOkKIvo Kpaci & noptokdAi

Octopus from the Aegean sea carpaccio

Pickled crithmum, capers, lemon fruit jell

and red wine & orange glaze

ABnvaikn 13,00€
Aaupdxi kal Aaxavikd atgou, xeiponointn payiovéda,

kokkIvo xaBidpi, auyotdpaxo kal nikAa ayyoupiol

Athenian

Seabass with steamed vegetables, handmade mayonnaise,

red caviar, fish roe and cucumber pickle

Yayavdki MiuSia & lapida 15,00€
Kapapehwpévn papabépila, npdoo tnyavitd, appds oudlo
Saganaki Mussels & Shrimps

Caramelized finocchio, fried leek, ouzo foam

Tpayavh pwAid pe katoikioio tupi 11,00€
Katoikiolo tupi papivapiopévo pe petoiva

o€ pUANNo kpouotas, BaciAikés, kaBoupSiopévo PIoTikI

kal YAuké tou koutaAioU BUcoivo

Crunchy nest with goat cheese

Goat cheese marinated with Retsina wine in phyllo dough,

basil, roasted pistachio and sweet cherry spoon sweet

Aypia pavitdpia 12,00€
MoikiAia dypiwv pavitdpiwv, xoUpous pe taxivi,

yahopulnBpa kai kpépa Barodpikou

Wild mushrooms

Variety of wild mushrooms, hummus with tahini, galomizithra

(soft white cheese) from Crete island and balsamic cream sauce

Kahokaipivih oahdta

MoikiAia ané npdcoiva uAA®Sn Aaxavikd
HE kapapeAwpéva poddkiva, navtlapi,
tupi pavolpi otn oxdpa, kapudia

kal Biveykp€t nalaiwpévou Balodpikou
Summer salad

Variety of green leafy vegetables

with caramelized peach, beetroot,

grilled manouri cheese, walnuts

and aged balsamic vinaigrette

KoukouBdyia

Tpixpwpa topativia, kpi®ivo na§ipadi,

kpépa yahotlpl, xwpa €Aids kai Add1 piyavns
Traditional Cretan salad «Koukouvagia»
Tricolor cherry tomatoes, barley rusk,

galotiri cream cheese, olive dust and oregano oil

Mpdoivn caldta pe yapides

Mpdoiva @UAAa, topativia, aBokdvro,

yapides nikdvtikes kal Biveykpét eonepidoeidwv
Green leaf salad with prawns

Green leafs, cherry tomatoes, avocado,

spicy prawns and citrus vinaigrette

YAAATEL
SALADS

12,50€

9,50€

13,50€



KYPIQX
MAIN COURSES

Meokavdpitoa auyoAépovo 28,00€
Meokavdpitoa pe dypia xbépta, kdnapn,

natdta atpol, ocdAtoa auyoAépovo, Uopa Aepdvi

kai AG81 andé avnbo

Monkfish with egg-lemon sauce

Monkfish with wild greens, capers,

steamed potato, egg-lemon sauce, lemon zest

and dill oil

Tévos pe kpoUota paupokoUki 26,00€
@iAéto kitpivontepou T1OVOU CWTE,

kpouota ané paupokoUkl, xoUpous navt{apiol

kal payiovéla k6Aiavépou

Tuna with mavrokouki crust

Yellowfin tuna fillet sauté,

mavrokouki (black sesame seeds) crust,

beetroot hummus and coriander mayonnaise

Kokopdki pe dypio oitdpi 24,00€
Kokopdki yepioto pe pavitdpia tou ddoous, tpougpa,

aypio oitdpl, Bétava, pavpo okdpdo kai §ivh kpépa

Cockerel with wild wheat

Cockerel stuffed with forest mushrooms, truffle,

wild wheat, herbs, black garlic and sour cream

P1{6to pe andki Kphatns 15,50€
Mup®via, kaukahhBpes, pites onapayyiwv,

andxi Kpntns kai §0opa Aepoviol

Risotto with Cretan apaki

Green chervil, Mediterranean hartwort, asparagus,

Cretan apaki and lemon zest

Matodta QoleydvSpou pe pooxdpi & paupoddagvn 15,50€
Matodta Jupapikd pe pihetdkia péoxou, Toihl,

odAtoa andé paupoddagvn kal nahaiwpévn ypaBiépa

Matsata with veal tenderloins & Mavrodaphne

Traditional Greek pasta from Folegandros island

with veal tenderloins, chili, mavrodaphne

sweet wine sauce and aged graviera cheese

Maotitoio 8alaccivev 17,00€
lapibes, kahapdpi, pidia, pakapdvia bucatini,

kpépa avbdétupou kal xaPidpl néoctpopas

Seafood pastitsio

Shrimps, squid, mussels, bucatini pasta,

anthotiro cheese cream and trout caviar

®péoka Qupapika (xwpis yhoutévn) 15,50€
HE kpépa aBokdvto

Opéoka piyyatévi xwpis yhoutévn, apokdvro,

oxolvénpaco, k6Aiavdpos kal nappeldva kaoious

Fresh pasta (gluten free) with avocado cream

Fresh rigatoni gluten free, avocado,

chives, coriander and parmesan from cashews

Apvi Vinsanto 34,00€
Maiddki apvi ydhaktos papivapiopévo pe devipolipavo,

upés pehit{avas, KpePHUSI Ynpévo oto aidu

kal odAtoa ané kpaoi Vinsanto avtopivns

Lamb Vinsanto

Lamb chop marinated with rosemary,

eggplant textures, salt baked onion

and Vinsanto sauce from Santorini island

@iNéto péoxou ydhaktos pe Boutupo aoctakou 36,00€
®i\éto pooxapioul, kapdto yAaoé,
toins kapotou kai natdta rissole

Veal tenderloin with lobster butter
Veal tenderloin, glazed carrots,
carrot chips and potato rissole

MAaté pe noikiAia ENANVIK®OV TUPI®V, 19,00€
Kpitoivia kal chutney eonepiSoeidwv

Plateau with variety of Greek cheeses,

breadsticks and citrus chutney



EMIAOPMIA
DESSERTS

AppevoBil pe xalBa oipiySalévio 9,00€
©eooalovikié nappé

He EnpoUs kapnous kal ano§npapéva ¢ppolta,

oepBipetal pe xaABd oipiySaiévio

Armenonville with semolina halvah

Thessalonikian parfait

with nuts and dried fruit,

served with Greek semolina halvah

Tpihoyia cokoAdtas 9,00€
Bdon ané ¢peyevtivn npalivas,

Hous nmikphs cokoAdras,

Hous cokoAdtas-kapapélas

Kal Xx@pa cokoAdtas

Chocolate trilogy
Feuilletine pralin base,
bitter chocolate mousse,
chocolate-caramel mousse
and chocolate dust

Zeoth kpépa pnouydtoas 7,50€
o€ tpayavo xwpiduko gUANO

He {axapn axvn kai kavéAa

Hot semolina cream

in traditional crunchy phyllo dough,

topped with icing sugar and cinnamon

Agpovonita pe papéyka 8,00€
apwpatiopévn ané AepovoBipapo

Lemon pie with meringue,

scented with lemon thyme



[MapakaAw evnuepwote pas
yla TuxOV aAlepyies
O€ CUYKEKPIMEVA TPOPIPA
yla va oas kabodnynocoupe

Katd tnv enAoyn twv ndtwv.

Please inform us for any allergies

so that our staff
can guide you through the menu.

Ayopavopikds YnelBuvos: MNwpyos Picos
Manager in charge: George Rizos

O1 upgs nepihapBavouy OAes s vOpIpes eniBaplvoels
Price include all legal charges

To katdotwnpa unoxpeoutal va Siabétel £vtuna Sehtia
oe €161kn Bnkn SinAa otnv €§odo, yia onoiadnnote Siapaptupia
The establishment is obliged to have printed forms
available in a special location near the exit
for the registration of complaints

*Ta npoidvta pe actepioko eival katePuypeva
*Frozen products
Yus oaNdTes Kal OTa Payelipeutd
xpnoiponoloUpe £6tpa napBévo eraidhado
In salads and cooking we use extra virgin greek olive oil
H ¢péta eival eNnvikn
Our feta cheese is greek

O neldns Sev €xel TNV UNOXPEWON VA MANPWOEI
€dv Sev AdBel vopipo napaotatikd (anddeién, THoAdyIo)
Consumer is not obliged to pay
if the notice of payment has not been received (receipt - invoice)







