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OPEKTIKA - STARTERS

Meooyelakda Aaxavikd oxapag pe Pnté TaAaydvi Kat olpormnt BaAcopkov
Mediterranean grilled vegetables with Talagani cheese and balsamic vinegar syrup

WntA dpéta Tuhypévn o tpayavo GUANO pe proukoBo kat Oupdpt
Kol potppeAada rumepLag
Crispy feta cheese scented with thyme & chilli and red peppers chutney

MnpouoKETEG pe Kanvioth peAtt{avooaldata, AovZa Kat Pnto xaAoUpt
Bruschetta with smoked eggplant salad, cured pork and grilled Haloumi cheese

MNowtAia povitapLwV owte e andkt, SevipoAifavo kot Asuko Kpaoi pe GpUAAA oTtavaxt
Mushrooms sautéed with Cretan Apaki, rosemary, white wine and baby spinach

Xtanodi oxdpag pe caldta BloAoykwv oonpiwv, muneptd PAwpivng, papabo
Kot Aeuko BaAodpuiko

Grilled octopus served with an organic pulses salad, with Red pepper

fennel and white balsamic vinegar

2ANATEZ - SALADS

Kpntiki caAdta e viopativia, ayyoupakt, KpiBva Kpoutav Kat poug puinbpag
Cretan salad with oak cherry tomatoes, cucumber, barley croutons and mizithra mousse

Npdowvn caAdta pe Pntd orapdyyla, viopdta kovei kat povolpl oxapog
Green salad with grilled asparagus, confit tomato & manouri cheese

Tpudepa GUANa pe afokavto, yopideg, cOAOUO KATVLOTO

KOLL VTPEOOLVYK JLE AdLpL Kat AviBo

Mixed summer greens with avocado, shrimps and smoked salmon
on a lime & dill dressing

ZYMAPIKA & PIZOTO - PASTA & RISOTTO

ITpoToanpETL e yapideg, viopativia Zavropivng, pulndpa KpRtng kat Addt BaoctAikol
Strozzapreti with shrimps, Santorini cherry tomatoes, mizithra and basil oil

ToALoAivL pe LeAAVL COUTILAG, XTEVLIA & HUSLA 0 (WG BAAACCIVWVY LPWHIATLOUEVO
ue cadpav, oulo Kat papabo

Tagliolini with squid ink, mussels & scallops on seafood broth scented with saffron, ouzo and fennel

ToAlatéAeg pe coAOpO Kot ALaotr) viopdta o€ KpEpa pe Kpdko Kolavng Ko oXowvonpoco
Tagliatelle with salmon & sun-dried tomatoes, saffron cream and chives

9.00€

8.00€

9.00€

9.00€

13.00€

10.00€

11.00€

13.00€

19.00€

17.00€

17.00€



ToALOTEAEG HE KOTOTIOUAO, LLOVLTAPLA, OTIAVAKL KOLL KPEHO TUPLWV
Tagliattele with chicken, mushrooms, spinach and cheese cream

Meooyelako pLloto pe yapideg kal kapaBideg & ¢ppéokia viopdta opnopévo pe Toimoupo

Mediterranean risotto with scampi & shrimps, fresh tomato and tsipouro

Pw6t0 pe pidLa 0To IWHO TOUG, LPWHATIOUEVO LE AviOo Kot 0opa LooXOAEpovou
Risotto with mussels, scented with dill and lime zest

KYPIQ2Z MNMIATA - MAIN COURSES

DéTo TomoUpaG owTE, oTtavakopulo pe peBUBLa cav pL{oto
KOlL P WHATIKO AaSoAépovo
Gilt-head bream fillet, on a spinach risotto with chickpeas & lemon olive oil

DW\éto cOAOMOU OXAPaG

ZepBipetal e KVOQ, UITPLWVOUAT AaXOVLKWV, OTIOVAKL Kot YAUKOSWVN odAtoa
Grilled Salmon fillet Served with quinoa, diced vegetables

& spinach with balsamic soya sauce

Ribeye (Black Angus) oxdpa e KOIVIOTO aAdTL

ouvodeletal e Pnta onapayyla, baby natareg kat pavirdpia
Grilled ribeye (Black Angus) steak with smoked salt

served with grilled asparagus, baby potatoes and mushrooms

KOTOMOUAO YEULOTO HE ALOOTH VTOUATA Kot ypafBiépa,

odAtoa anod Yntn viopdta Xvlorniteg pe pEta kat ppéokia piyovn

Chicken fillet stuffed with sundried tomato and graviera cheese,

Baked tomato sauce Served with Greek noodle pasta with feta cheese & oregano

DAETAKLA XOLPVA HE OAATGO LOUOTAPS G KOt KPEUA BAACALKO
ZepBipovrau pe baby natdareg,apwpatiopéveg pe AadL tpoldag
KOl OXOWOTPaCO

Pork tenderloins with mustard and balsamic sauce

Served with baby potatoes, scented with truffle oil and chives

EMIAOPTIIA - DESSERTS

Brownies pe kapUSLa, taywtd Bavilia Kot olpomt AEUKIG Ko LavpnG cOKOAGTOG
Brownies with walnuts, vanilla ice cream & black and white chocolate syrup

Cheesecake pe Uiok6Tto GpouvTOUKLOU, KPERA e aAvOATUPO Kot yLooUpTL
Kol LotpEAGS A KOKKIVWV GppoUTwv

Cheesecake on a hazelnut crumble, cheese & yoghurt cream, topped on a red fruit compote

NowAia ppouTwV eNOXNG
Fresh fruit platter

14.00€

18.00€

16.00€

18.00€

17.00€

25.00€

16.00€

17.00€

6.00€

6.00€

5.00€

10 pevou to empeAnOnke

o chef Kwpaios Kevotavtivos
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