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Chef’s Note

Me 1o kalokalpvd pag pevoy, oag MPookaloUpe va
avakalUPete TG mhololeg yeuoelg tng koulivag pag, oe
ouvduacpd pe tn payeutikn B€a tou Zapwvikou.

KdBe mdto eival pia wdr ota npoidvia tng Mecoyeiou kat
TG TapadOOELG TTOU EUMVEOUV Th HAYELPIKA HAg, eVe N Alota
KPQAOLOV MPOCPEPEL XAPAKTNPLIOTIKEG EMMAOYEG TOU EANNVIKOU
AUMEA®VA, ONUIOUPYWDVTAG HIA ONOKANPWHEVN
YEUOTIKN gPMeLpla.

KaArj andAauon!

With our summer menu, we invite you to discover the rich
flavors of our cuisine, paired with the enchanting view
of the Saronic Gulf.

Each dish is an ode to Mediterranean ingredients and the
traditions that inspire our cooking, while our wine list offers
distinctive selections from the Greek vineyard, creating a
complete gastronomic experience.

Enjoy!

Erupéleia pevout: KwBaiog Kwvortavtivog

Menu development: Koveos Konstantinos

Yta mdta pag xpnoponoloUpe povo €tpa napfévo ehadhado kat ta
npoiovia pag exouv motornoinon MOl
We use only extra virgin olive oil and our products are PDO certified

Ma nepmtoelg alepyiag i eldikig diatpoPrig
aneuBuvleite oto oepPitdpo cag

For allergies or special dietary requirements, ask your waiter

Ot avaypapdueves tiueg eivat oe € / All prices shown are in €

4 Vegetarian m Vegan Option @ Gluten Free



2aldateg - Salads

Ané tov napaywyd oto tpanéll oag
From local producers to your table

Nnotdtikn oaldta - Greek Islands salad @ £3
Ntopdta, viakdkia xapouriou, ayyoupdkt Kprtng, kpitapog, kakabdkt
AAuvou, eliég, kdnapn TrAvou, edaidhado Xaviwov kat piyavn
Tomato, carob rusks. Cretan cucumber, rock samphire,
Kalathaki cheese of Limnos, olives, capers from Tinos,

Cretan organic olive oil & oregano
14,00

MNpdoivn caldta pe Maotélo Xiou - Green Salad with
grilled Mastelo cheese from Chios @

Ntopdta kovel, cUka Meoonviag, nacté pe Enpoug kapmnoug,
dressing pe nalaiwpévo Baloapikd Ut
Tomato confit, Messinian figs, sesame & nuts bar,
aged balsamic vinegar dressing
14,00

Yaldta pe yapideg kat avava
Shrimps and pineapple salad
Tpayavd @UNAa, yapideg nmocé, taptdp colopoy, Yntdg avavdg,
dressing pe curry kat My, xaPidpt tobiko
Crispy salad, poached shrimps, salmon tartare, grilled pineapple,
curry and lime dressing, tobiko caviar
16,00



Zupapika & Piloto / Pasta & Risotto

Anpoupyikd mudta (upapikayv kat ptldto
Creative dishes with pasta and risotto

Pasta Rosa
(ppéoko (upapikd ot oxua tplavtdeullou) (rose shaped pasta fresca)
Fepotd pe pikdTa kat oravaki, Aeukr] cdktoa tuplol e
Prosecco & packdunlo, tpayavé npocouto
Stuffed with ricotta and spinach, Prosecco & sage scented cheese sauce,
crispy prosciutto
16,00

Toptelivi pe pavitdpia tou ddcoug

Forest mushrooms Tortellini
Kpépa nappeldvag, tpayavr Aouvtla Mukdvou, moldpa tpolpag,
urokoto tuploy, Bupdpt
Parmesan cream, crispy Myconian lountza (cured smoked pork),
truffle zest, cheese biscuit, thyme
16,00

“Makapdvia pe kipd” - Pasta with Bolognese sauce
Tahatéeg, OlyopaYEPEHUEVO HOOXAPL HE KOKKIVO KPAG( Kal HUP®OLIKA,
kpépa Mekopivo Apgpihoxiag
Tagliatelle, slow cooked beef with red wine & herbs, Pecorino from Amfilochia cream
16,00

Piléto pe ykpihidta Aaxavikov
Risotto with vegetable grigliata @ (3
Carnaroli, yntég pehitldveg, kohokUBi kal munepiég,
katikt AopokoU, tpayavd Kpeppudt
Carnaroli rice, grilled eggplants, zucchini and peppers,
Domokos Katiki cheese, crispy onions
16,00

Calamarata pe 8alacowva

Seafood Calamarata (calamari shaped pasta)
Fapideg, xtanddt kat kanviotd pidia oe kKpépa Pacthikoy,
viopativia Kat Tplppa auyotapayo
Shrimps, octopus and smoked mussels in a basil cream,
cherry tomatoes & bottarga
19,00

MouPétot pe yapideg - Shrimps “giouvetsi”
KpiBapdki payeipepévo pe oulo, mimeplég kal ppéokia viopdta,
HoUG pétag kat Addt Bacihikol
Orzo cooked with ouzo, peppers and fresh tomato sauce,
feta cheese mousse, basil oil
19,00



The Signature Mains

Eruleypéveg dnuioupyieg tou oo,
EUTIVEUCHEVEG KAl EKAETTTUCUEVEG
Chef’s signature dishes, inspired and refined

D\éto AaPpdkt - Sea Bass fillet
DdBa Zxowvoloag, kapapedwpéva kpeppuddkia, Kpitapog,
Aadolépovo pe Moulla, tpayavd puANo
Split peas (fava) from Schinoussa, caramelized onions, rock samphire,
lemon verbena dressing, crispy filo pastry
24,00

Yolopdg “Maoctixa - Mojito” - “Mojito - Mastic” Salmon
P10 pe onapdyyta, dudopo kat lime, oBnopévo pe paotiyxa Xiou,
yAdoo pe kaotavr (dxapn & ponzu
Served with asparagus risotto with mint, lime & Chios mastic,
glazed with brown sugar & ponzu
24,00

Meooyelakd xtanddt otn oxdpa
Mediterranean Charred Octopus @
Apoocepr caldta pe paupopdtika pacola, Biveykpét
pe pouotdpda Dijon & Calamansi, nik\a @wvékio
Served with crisp black-eyed bean salad, Dijon &
calamansi vinaigrette, pickled fennel
21,00



D\éto kotdnoulo eleuBépag Bookng

Free range chicken fillet
Mayelpepévo oe Kevd agpog, Pe Aaxavikd payou, MTOUPE MACTIVAKL KAl
odAtoa pe pavitdpla tou ddooug & ectpaykdv
Cooked sous vide, with vegetables ragout, parsnip pureé,
mushrooms and tarragon sauce
21,00

Mnpiléa pavpou xoipou “lpdp Mnailvti”
Iberico pork cutlet “Imam Bayildi”
Moupég pehitlavag, oditoa pe Yniég munepieg Chwpivng kat
vIopdta, KpEPPUOL coppito
Eggplant pureé, baked red peppers and tomato sauce,
sofrito onion
24,00

Mooxapicio @iléto otn oxdpa - Beef Fillet from our grill
Kpokéta natdtag, pavitdpia king oyster, onapdyyia, cditoa pe piptila,
Vinsanto & koukouvdpt
Potato croquette, king oyster mushrooms, asparagus,
blueberries, Vinsanto & pine nuts sauce
28,00

Black Angus Burger (250gr)
Woudkt prnptdg, toéviap, viopdta, kivé(iko Adxavo, paytoveéla Hupwdkay,
tpayaveég natdteg pe BBQ dip
Brioche bun, cheddar cheese, tomato, chinese cabbage, herbs mayo, crispy
fried potatoes with BBQ dip
18,00



Erudoprua - Desserts

Mua yAukid eniyeuon
A sweet aftertaste

M\géry - Millefeuille “Vanilla & Caramel”
Tpayavr cpolidta, maywtd Pavikia, kpéua patissier,
kapapéha Boutipou kat mekdv
Crispy puff pastry, vanilla ice cream, patissier cream,
butterscotch & pecan
9,00

Dark Chocolate Brownie
Maywté Oreo, pouvtoukia, olpdTt cokoAdTag
Oreo biscuit ice cream. Hazelnuts, chocolate syrup
9,00

Sorbet pe ppouta enoxng

Seasonal fruit sorbet @ [
Yopuné epdoula & pdvyko-passion fruit pe ppolta emoyxrg
Strawberry & mango-passion fruit sorbet with fresh fruits
12,00



Agukoi oivol - White wines

Mooyxopilepo 750ml
Melondvvnoog MNpootateudpevn Mewypagikn ‘Evdeién
Mowia: Mooyogpilepo 100%
Moschofilero 750ml
Peloponnisos Protected Geographical Indication
Variety: Moschofilero 100%

21,00

M 3 “Ktjpa Mixaldkn” 750ml
Mowkhtakdc Oivog
Mowihieg: Mooydto 33%, Mooxopilepo 33%, Malayoulid 33%
M 3 “Michalakis Estate” 750ml
Varietal Wine
Varieties: Moscato 33%, Moschofilero 33%, Malagouzia 33%
22,00

Gold Cuvee “Ktipa Mixaldkn” 750ml
HpdkAewo Mpootateudpevn Mewypapikr Evdeién
Mowikieg: Mooydto Inivag 50%, Bidiavd 40%, Chardonnay 10%
Gold Cuvee “Michalakis Estate” 750ml
Heraklio Protected Geographical Indication
Varieties: Moscato Spinas 50%, Vidiano 40%, Chardonnay 10%
25,00

Pol¢ oivol - Rose wines

Mepdotpt 750ml
Mowihtakdcg Oilvog
Mowi\ieg: Syrah 50%, Mavén\dpt 50%
Merastri 750ml
Varietal Wine
Varieties: Syrah 50%, Mandilari 50%
21,00



EpuBpoi oivol - Red wines

Kotoipalt “Ktipa Mixalakn” 7soml
HpdkAelo Mpootateudpevn Mewypapikn ‘Evdeién
Mowihia: KotolpdAt 100%

Kotsifali “Michalakis Estate” 750ml
Heraklio Protected Geographical Indication
Variety: Kotsifali 100%

21,00

These 15 Limited Edition “Ktjpa Mixaldkn” 750ml
HpdkAelo Mpootateudpevn Mewypapikn ‘Evdeién
Mowikia: Atdtiko 100%

These 15 Limited Edition “Michalakis Estate” 750ml
Heraklio Protected Geographical Indication
Variety: Liatiko 100%

25,00

Appwdeig oivol - Sparkling wines

Prosecco Doc Extra Dry “Valdo” 200ml

Variety: Glera
12,00

EA\nvikd anoctaypata - Greek spirits

Ouzo 7 200ml
100% Distillation
12,00



Mnupeg - Beers 330ml

EZA Pilsner 6,00
Fix Blonde 6,00
Mythos Lager 6,00

Mota - Drinks

MNotnpt kpaot
(Aeukd R KOKKLVO) 7,00
Wine Glass (White or red)

Mukdg oivog oe nothpt

Sweet dessert wine glass 7,00

Oulo mothpt
Ouzo Glass

Mota - Spirits

Motd Premium

Premium Spirits

Avayuktika - Refreshments

Duoikdg Xupdg
Moptokda 6,00
Fresh Orange Juice

Avayuktika 4,50
Soft Drinks
Iced Tea 5,00

AvBpakoiyxo Nepd
San Pellegrino 1lt 7,00
San Pellegrino Sparkling Water 1lt

AvBpakoUyxo Nepd
Sparkling Water 250 ml

Metal\iké Nepd
Mineral Water 1lt

Metal\iké Nepd

Mineral Water so00ml

6,00

8,00

12,00

4,50

2,00

1,00
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