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“TMa v opeén | For the apetite

Triple hummus pe kapubdl, aBokavto Kat peAitdava
Triple hummus with walnut, avocado and aubergine

15¢ @

TapapooaAdta pe kanvioto eAaldAado, tpayavo gayonupo Kal pesto and auneAOQUAAa
“Taramosalata” fish roe spread with smoked olive oil, crispy buckwheat and vine leaf pesto

14 @ &

uelelabop @ 9314 uain|n /%/ uebap 0

Tlatdiki pe kapikl Thvou, Kpitapa Kat Kanapo@UAAa
Tzatziki with “kariki” cheese from Tinos, samphire and caper leaves

14€

o
e

Ta wpad Kal yapivaplopeva | Raw and Marinated"

Ceviche ano Aaupdki pe ppaykdouko, chili, koAiavopo,
kaBoupdiopevo elotiki Atyivng kat nikAa and BAaoctdpla ayplopuoTiKIAg
Sea bass ceviche with prickly pears, chili, cilantro, roasted pistachio
and pickled wild pistachio leaves

26€

Ce)

Tévog tatdki pe kovpl navtdapla, EAappld okopdaAid anod KoAokuBdonopo
Kal ypavita and paupo Kepdol
Tuna tataki with confit beetroots, light pumpkin seed aioli and black cherry granité

28¢€

Kapndtolo aBokdvto pe nuidiaota viopativia, kpgpa kumqauat kat {wpd viakou
Avocado carpaccio with confit cherry tomatoes, kumquat cream and “ntakos” broth

24 @
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' MeCebeg amo tn yn kat tn BaAacoa | Meze

Gozleme pe tupokautepn Kat papueAdda anod viopdta kat chili
Gozleme with spicy cheese spread (tirokafteri) and tomato-chili jam

18¢ @

Truffle fries kahapnokioU pe ayloAl yntoU okdpdou
Truffle corn fries with roasted garlic aioli

17€ @ &

uelelabop @ 9314 uain|n ?f uebBaa 0

Dumplings vioApaddkia pe kp€pa anod apneAd@uAAo, Addt avnBou Kat tpayavd eUAAa pullov
“Dolmadakia” - dumplings with vine leaf cream, dill oil and crispy rice chips

19¢ @

BAAta ota kdpBouva pe yntd kepdola, KaBoupdlopévo apuydaAo Kat KanvioTto XEAL
Charcoal grilled amaranth greens with roasted cherries, almond and smoked eel

20€

€¢e)

Kahapdpl otn oxdpa pe npdoiva gpacolid, nuiAlaota viopativia, Bacidikd, koukouvdpl kat nappedava
Grilled calamari with green beans, confit cherry tomatoes, basil, pine nuts and parmesan

26€

U

Aoukoupdadeg and xtanodl pe ayloAi yntou okdpdou Kal KpEua tapapd
Octopus mini doughnuts with roasted garlic aioli and fish roe spread

28¢€

Axviotd publa pe Boutupo nduja Kat ppeckoYNnPEVo ota KapPBouva Ywpi
Steamed mussels with nduja butter and charcoal grilled bread

21€
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> oAdtec | Salads
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Mpdoivn oaAdta and ppeEoka HUpwOIKE pe poddkivo, kapubdla Kal Katalkiolo Tupi
Mixed green salad with fresh herbs, peach, walnuts and goat cheese
*poaIpeTiKa: e wnto ota kapPouva tofu | *optionally served with charcoal grilled tofu

20 @ @ (&

Buratta bowl pe Aaxavideg, nAyoUpl, ppéoko apakd Kal dressing and Wntég pPAoUAES
Burrata bowl! with kale, bulgur, sweet peas and roasted strawberry dressing

21€ @

uelelaboap @ 9314 uain|n /%f uebap a

Maplavn oaAdta pe EivopudnBpa Mdpou, viopativia, KpePpUdl, kKanapn, Kanapd@UAAQ,
Kpitapa kat na§lpddla anoé xapount
Traditional salad from Paros island with “xinomyzithra” cheese, cherry tomatoes, onion,
capers, caper leaves, samphire and carob rusks

19¢ @@

YaAdta pe yapideg, pivokio, yntd ota@UALa Kal dressing NaAAlWPEVNG PAKNG
Salad with shrimps, fennel, roasted grapes and aged grape distillate vinaigrette

22€

o)
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."Kupiwq enihoyec | Main Course

uebap a

Moupviotd pePiBia pe nepyapdvto, aleppo pepper, KpEWa ylaouptiou Kat gomasio
Braised chickpeas with bergamot, aleppo pepper, yogurt cream and gomasio

*Mooaipetika ue yiaoupt auuybddAou | *optionally served with almond yogurt

Xnavakopudo pe Yntd ota kapBouva pvoklo, Npdco KoVl Kal KpEPa NopToKaAloU
“Spanakorizo”, spinach risotto with charcoal grilled fennel, confit leek and orange cream

26€ @

U
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MouBEtol Aaxavikwy pe atyoynuévn peAtdava, Kpépa YAukou okdpdou kat dukkah
Traditional “giouvetsi” with orzo pasta, slow cooked aubergine, sweet garlic cream and dukkah

27€ @

ManapbéAeg e atyownpévo payou viopdtag kat Addt BactAikou
Pappardelle with slow cooked tomato ragu and basil oil

26€ @

Fregola sarda pe ayplopdpaBo, poka, Aepovi, kanviotd pnakaAldpo
Kal auyotdpaxo MeooAoyyiou
Fregola sarda with wild fennel, rocket, lemon, smoked cod fish filet
and bottarga from Mesologi

30¢e
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And 1o Josper | From the Josper ™

D\éto and BloAoyikd KOTOMOUAO PapIVapLoPEVO 0 KUKAADITIKa ppeoka Bdtava
Bio chicken filet marinated in cycladic herbs

28€ /220gr

Apviolo kKapé YaAIKAG KOMNG PE Kpouaota and Aspdvi kat bevipoAiBavo
Frenched lamb chops with lemon and rosemary crust

36¢€ /350qr ¢

uelelabop @ 9314 uain|n /%f uebaa a

Kapdid and pooxapiolo eiréto Omaha | Omaha beef filet

45€ /200gr ¢

Mooxapioto pnietéxt and kipa black angus Enpng wpipavong
Burger from dry aged black angus minced meat

34¢€ f270gr ¢

Plumilla ané eAAnviko6 xotptvé iberico pe apwpatikn yKpepoAdta
Greek iberico pork plumilla with herbed gremolata

34¢€ s220gr

Mooxapiola nikavia yia 2 dtoua | Beef picanha for two

b2¢€ /550gr

Rib-eye pe kappévo Boutupo Kal tpolga | Rib-eye with burnt butter and truffle

L2€ /300gr

Dpéoko wapt nuépag oAdkAnpo | Whole fresh fish
9€ /100gr

Aotakdg wnpévog ota kapPBouva pe Boutupo aotakoU Kal Aouila
Charcoal grilled lobster with lobster butter and lemon verbena

1 2€ /100gr ¢

Steak tovou | Tuna steak
34€
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"'I'oletoUpec | Sides

TpinAotnyaviopéveg natdteg | Triple cooked fries

b€ @ &

Xdpta enoxng ota kapPouva | Charcoal grilled wild greens

b€ @

Cie)

Dpikaog pavitaplwy | Mushroom fricassee

o~
m
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Wntd Aaxavika | Grilled vegetables

b€ ©@

€t

Mpdowvn oaAdra | Green salad

Le @

€

Enbopnia | Desserts ™

MapAoBa pe poug ylaoUpTl, YAUKO Tou KoutaAloU VIopatdki Kal napadootakd naoTtéAL
Pavlova with yogurt mousse, candied cherry tomatoes and traditional sesame brittle

15€@ &

«[Moptokahonitar, napadoolako paBavi pe crémeux NopTokAAlI-yuzu
Kal 0OpHPNE NOPTOKAAL e BaoIAKO

“Orange pie”, traditional semolina cake with orange-yuzu crémeux
and basil-flavored orange sorbet

16€ @

XXL soft cookie pe toppings aApupng kapauéAag, naywto snickers kat ppeoka ppouta
XXL soft cookie topped with salted caramel, snicker ice-cream and fresh fruits

16€ @

Maywtd | Lopune* | Ice-creams | Sorbets*
b€ @ @
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