RO

STARTERS

BREAD (vg) (ve) | 3
Flatbread, olive oil, pickles

SHRIMP SALAD (gf) | 15
Grated tomato, cucumber, fennel, shrimp, lime

GREEK SALAD (ve) | 14
Cherry tomatoes, cucumber, onion, caper leaves, fresh oregano, fennel, olive oil, feta, croutons

STRING BEANS (¢f) | 12
Zucchini, green beans, cherry tomatoes, fresh myzithra cream, radish, white vinegar

TARAMA SALAD | 8
White taramas, aromatic olive oll, tortilla chips

SMOKED EGGPLANT WITH TAHINI & PETIMEZI | 12
Smoked eggplant, lemon tahini, olive oil, light molasses

GRILLED GREEN PIE (ve) | 11
Spinach, leek, myronia, Domokos katiki, feta cheese, San Michalis

TUNA “LAKERDA” (g9f) | 15
Grilled gialandzi “ntolmadakia’; yogurt sauce, lemon dressing, tuna

GRILLED SHRIMPS | 16
Bulgur, pickled cabbage, lemon butter

GRILLED CALAMARI (of) | 17
Lemon sauce, avocado cream, sweet potato chips

BEEF TARTAR | 19
Veal fillet, chili, mustard seeds, lemon, capers, aromatic butter

BEEF CARPACCIO (gf) | 19
Fillet carpaccio, San Michalis, mustard pickle, chili, arugula, lemon

TORTILLA KEBAB | 13
Ground beef, pico de gallo, pickled onion, pita, red spicy sauce, yogurt sauce




MAIN

MATSATA WITH VEAL | 19
Slow-cooked beef, mushrooms, Folegandros matsata, San Michalis

LINGUINE WITH GROUPER | 26
Lemon cream, grouper, fresh tomato, aromatics herbs

BARLEY WITH CUTTERFLY INK | 25
shrimp, bouillabaisse broth, lemon, tomato, basil

MOUSSAKAS PULLED BEEF | 16
Slow-smoked beef, potato, eggplant, “graviera” cheese bechamel

STRIPLOIN TAGLIATA (gf) | 38
Striploin black Angus, french fries, béarnaise

FOR 2+

FLANK STEAK | 70
600yp flank steak black Angus, mustard gravy, béarnaise, potato rocks, corn with smoked paprika

FISH OF THE DAY (gf) | 49
Grilled whole fish fillet, potato, plaki sauce

HALF A CHICKEN (9f) | 29
Half grilled boneless chicken 600gr, black garlic mayonnaise, fried sweet potatoes, yellow mustard gravy sauce

LAMB (13k+) | 55
Braised shoulder, roasting sauce, baby potatoes, yogurt sauce

SIDE DISHES

FRENCH FRIES (gf), (ve), (vg) | 5

FRIED SWEET POTATOES (¢f), (ve). (vg) | 6

DESSERTS

TIRAMISU BALLS | 12
Mascarpone cream, espresso, savoyard

SOFT ICE CREAM VANILLA | 10
Madagascar vanilla, orange pie

SOFT ICE CREAM CHOCOLATE | 10
Gianduja, chocolate pie, red velvet crumble

SOFT ICE CREAM | 5

ENHMEPQ3H KATANAAQTH T1A MAPOYSIA AMEPTIOTONQN YXTATIKQN TO KATASTHMA AIAQETEI KATAAOTO ME TA AMEPTIOTONA SYXTATIKA NOY YTAPXOYN STA MPOIONTA MAS OMQ3 AYTA NEPIFPAGONTAI XTO MAPAPTHMA 11 TOY KANONIZMOY
1169/2011.5E NEPINTQSH NOY EISASTE AMEPTIKOI SE KAMOIO SYSTATIKO,MAPAKAAOYME ANEYOYNOEITE STO NPOSQMIKO MAS A NEPISSOTEPES NAHPOMOPIES. O KATANAAQTHS AEN EXEI YIIOXPEQSH NA MAHPQSEI EAN AEN AABEI TO NOMIMO
TNAPASTATIKO STOIXEIO (ATIOAEIZH - TIMOAQTTO). ZT13 TIMES TOY KATAAOTOY SYMMEPIAAMBANONTAI OAOI Ol NOMIMOI ®OPOI KAI EMIBAPYNSEIS. Of TIMES ENAEXETAI NA TPOMOMOIHOOYN XQPI3 MPOEIAOMOIHZH. TO KATASTHMA AIAGETE

YNOXPEQTIKA OYAMA AIAMAPTYPIAY. 1A TOYX MEAATES XE EIAIKH ©OEXH AINAA XTHN EZ0AO.
ANATOPEYETAI H KATANAAQSH OINOTINEYMATQAQN MOTQN AMO ATOMA KATQ TON 17 ETON MOY AEN SYNOAEYONTAI AMO FONEIS H KHAEMONES (N. 3730/2008 & M.A 350/2003).

TIATO MATEIPEMA KAI TIA TA DRESSINGS XPHEIMOTOIOYME ETPA TTAPOENO EAAIOAAAO. 1A TO THIANIXMA XPHEIMOMOIOYME HAIEAAIO. TIPOIONTA MOT: TYPI SAN-MIXAAH , KATIKI AOMOKOY.
TA KATEWYTMENA MPOIONTA SHMEIQNONTAI ME ASTEPIZKO (*). ATOPANOMIKOS YMEYOYNOS: BENEAIKTOS SATKINETOS EXECUTIVE CHEF: [IANNH3 KOSMAAAKHS



