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BISQUE — 9.00
with champage,pickled grapes and crab

0OUTIA UTTLOK UE CAUTTIAVLA,TTIKAEG OTAPLALOV Kat
Kapoupt

<>o STARTERS o<

TALAGANI— 12.80
Grilled Talagani cheese with fig jam and cranberries

Ynto Tadaydvt e papuerada oUKo Kal KpAvumept

STUFFED MUSHROOM— 11.50
Stuffed Portobello mushroom with apaki (Cretan smoked
pork), graviera cheese, and pine nuts, topped with yogurt
béchamel crust and tomato marmalade chutney

Mavitdpt [TopTto MméAo yeuloTo pe amdky, ypapiépa
KOL KOUKOULVAPL, UE KPOVOTA ATTO UTTECAUEA YLAOVPTIOV
Kal 6LVOSEVTIKO TOATVEL papueAdSa vToudTag

BEEF CARPACCIO— 17.20
Marinated beef carpaccio with parmesan flakes, orange
fillet, walnuts, and lime mousse with thyme honey

Moapvaplopévo pooyapiolo Kapmatolo e GAELKG
TapUeCAvag, GAETO TTOPTOKAALOV, KOPUSLA KAl HOVG
Adup pe Bupapioto uét

GYOZA — 14.50
Rabbit stifado gyoza with onion chips, sesame
seeds, and sweet chili sauce

Gyoza pe KouvéAL oTidpado, chips kpeupvdiov,
oovodut kat cdAtoa sweet chili

BEEF LIVER — 14.50
Milk-fed veal liver tagliata with celery root purée and a
sauce of smoked bacon, raisins, and sweet Bordeaux wine

Mooyapiolo CUKWTL YAAOKTOG TAALATA UE TTOVPE GEALVOPLLAG
Kal 6dAToa and KamvioTd UnEKov, oTadiSeg Kat KOKKLVO
YAUKO kpaot Mmopvto

CHEF’S CHOICE
GYOZA

14.50
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GRILLED TROUT FILLET — 16.50
With béarnaise sauce, basil oil, pickled grapes, and
Corfiot kumquat

DAETO MEGTPODAG OTN OXAPA UE GAATOA UTTEAPVEC, AASL
BaGALKOU, TiiKAEG OTAGUVALOV KAl KEPKLPAIKO KOUU KOVAT

GROUPER FISH MEATBALLS — 17.50
In fish soup with egg-lemon sauce

T'lovBapArdakia odvpidag oe kakapLd avyoAEuovo

GLAZED OCTOPUS — 18.50
With grape molasses served over traditional
Santorini fava cream, with orange fillet, sun-dried
tomato, fennel, and olives

XtamoSL yAaoaplopévo Ue TETLUECL, KpEua dapag
Zavtopivng, GLAETO TOPTOKAAL, ALAGTY] VTOUATA, GLVOKLO
Kal AL

SEABASS CEVICHE— 18.00
Wiith cherry tomatoes, mango, cucumber, spring
onion, and citrus dressing

YeBitoe Aafpdxt pe vropativia, pdvyko, ayyovpl, GpEcKo
KPEUUVSL Kal 6AATOO E0TIEPLE0ELSWV

CHEF’S CHOICE
GLAZED OCTOPUS

18.50
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BURRATA — 13.00
Burrata with marinated colorful cherry tomatoes, fresh
herb oil, and dried figs

Mmovpdta ye ToAVXpwUa vTopativia, AdsL ppéokwv
Botdvwv kat armo&npapéva oLKA

GREEK SALAD — 11.00
Greek salad with assorted ripe tomatoes, cucumber, onion,
capers, olives, peppers, Cretan barley rusk, olive soil, feta from
Kalavryta, and extra virgin olive oil from Kos

EAANVIKN 6oAdTa PE TTOKIAL WPLUWY VTOUATWY, ayyoupL,
KPEUUVSL, KATTOPN, EALEG, TIUTEPLEG, KPNTIKO TTAELUASL, «(wua» EALAC,
déta KadaBputwy kat E€tpa mapBévo eratdAado and tnv Kw

SALMON SALAD — 15.00
Mixed greens with smoked salmon, orange fillet,
caramelized hazelnuts, and yogurt dressing with
sesame oil and lime

AvApelKTa 0aAaTIKA PE KATTVIOTO GOAOUO, IAETO
TIOPTOKAALOU, KAPAUEAWUEVO GOVVTOVKL KL VTPESLVYK
YLoLPTLOU PE oNnoauéAalo Kat AL

CHICKEN SALAD — 13.50
Refreshing chicken salad with iceberg
lettuce,melon,graviera cheese, sundried tomato &
grape molasses dressing
Apocepn} caAdTa KOTATOVAOL UE
iceberg,menovL,ypafLEpa,AlaoTy VTOUATA Kal GAATOA TTETLUECL

BEETROOT SALAD— 11.80
Beetroot salad in two textures with walnuts, green apple
mousse, Himalayan salt, mint, and apple cider vinaigrette

YaAdta mavtfaplov e SVo LVOHECS, KapLSLa, HOUG TTPACLVOU
ufAov, aAdtt Iyadainv, pévta Kat VIpESLVYK UE UNAGELSO

CHEF’S CHOICE

BEETROOT SALAD
11.80
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MACKEREL RISOTTO— 18.80
Risotto with smoked mackerel, shrimp, mango tartare,
and red curry

P60 pe KamvioTo okovumpl, yapideg, Taptap pdvyko
Kal KOKKLVO KApL

PEA RISOTTO— 17.50
With mint mousse, avocado, feta crumble, and extra
virgin olive oil

P1(OT0 pe apakd, poug uévtag, afokavTo, KpaumA GETag Kat
APWHATIOUEVO UE EAALOANSO

TRACHANAS — 19.00
With rooster, pickled mushrooms, and smoked
xinomyzithra cheese

Tpayavdg pe KOKOpa, TIKAEG LAVLTAPLWV KL KATIVIOTN
Ewvouulnopa

GNOCCHI — 19.50
With braised oxtail and roasted Florina peppers,
infused with orange zest

NwOKL ye payelpeyévn ovpa posyaplov kat Ynth mutepLd
PAwpivng, apwuatiopéva pe EVoua TOPTOKAALOD

LOBSTER LINGUINE — 34.50
Linguine with lobster Bolognese, citrus cheese
cream, and Messolonghi bottarga crumble

Atykovuivi pe umoAovEC aoTakoL, KPEUA TUPLOV UE
€0TEPLSOELSY] KAL KPAUTIA auyoTdpayov MegoAoyyiov

CHEF’S CHOICE
TRACHANAS

19.00
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TUNA FILLET— 23.80
With hoisin sauce, ginger, sesame seeds, and vegetable
stir-fry noodles

®duAéTo TdvoL pe odAtoa hoisin, TCivtlep, covoauL Kat stir-
fry noodles pe Aayxavikd

AEGEAN SEA BREAM FILLET—25.50

With warm potato salad, asparagus, and saffron-lemon
sauce from Kozani

Paykpl pAéTo oydpag pe Ceotn maTaTooaAdTa,
omapdayyla Kot Aepovatn odAtoa pe kpoko Kofdvng

SALMON FILLET — 24.50
Baked salmon fillet in parchment with fennel, tomato,
capers, roasted potatoes, herb butter, and béarnaise sauce

®AETO 60AOUOV 0T AaSOKOAAQ e HLVOKLO, VTopdTa, Kamapn,
PN matdTa, BoVTVPO PUPWEIKWY Kal GAATOA UTTEAPVEC

SAUTEED SHRIMP — 25.50
With leek rice, lime, and fish velouté

TapiSeg 00Té pe mpacopulo, Adiy kat BeAovTe Paplov

LAMB LEG FILLET — 23.50
With sweet potato purée, roasted Jerusalem artichoke, and red wine
sauce with Vinsanto from Santorini and spices

DAETO apvLoV pe TovpE YAvKomatatag, Yntr aykivdpa Iepovcarnu kat
odAtoa and kKOKKLvo kpaoi Vinsanto Zavtopivng Ye pumayapikd

CHEF’S CHOICE

LAMB LEG FILLET
23.50
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CHICKEN FILLET — 16.80
With wild horseradish potato cream, roasted
broccoli, and prosciutto jus

DIAETO KOTOTIOVAOL HE KPEUX TTATATAG ATTd aypLopamavo,
YNTo UpPOKoA0 Kal 6AAToa YNToL pe TpocoovTo Idpuag

BLACK ANGUS FLAP STEAK— 32.50
Tagliata served with romanesco broccoli & baby carrots

Flap steak Black Angus taAldta pe pmpdkoAo popavéoko & baby
KapoTa

BEEF FILLET — 32.50
With wild carrot purée, grilled asparagus, and Kenyan coffee
bean sauce

DAETO HOOYAPLOV PE TTOVPE aTTO AyPLO KapPOTOo, YnTd
oTapAyyla Kat 6aAToa and KOkkoug kade Kévuag

PORK CARRE — 18.50
sous vide, served with apple cream and whipped mustard
cream

sous vide,ouvo8evOUEVO UE KPEUA UAOL Kal GavTLyl
puovotdpdag

BLACK ANGUS BURGER — 15.50
With sautéed mushrooms, caramelized onion, iceberg lettuce,
roasted tomato, goat cheese, and pickle mayo, served with
rustic fries and grated graviera cheese

Burger ano pooyapiolo pmiptekt Black Angus pe cotaplopéva
UaVLTAPLA, KOPAUEAWUEVO KPEUUVSL, iceberg, Unth vToudta,
Katowkiolo Tupl Kat paylovega amo mikAeg, cUVOSELOUEVO aTTO
YWPLATIKEG TTATATEG UE TPLUUEVN YPaPLEpa

CHEF’S CHOICE

BLACK ANGUS FLAP STEAK
32.50
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VEGETABLE MUSSAKA — 14.50
Vegetable moussaka with tofu cream

MovcaKag Aayavikwy Ue Kpéua Todov

MUSHROOM FRICASSEE — 12.50
Mushroom fricassée with coconut milk

Mavitapla ppkacé pe ydia kapvdag

<-CHILDREN’S MENUo<-

CHEESE BURGER — 8.00
Cheese burger with fries

Cheese burger pe matdteg TNyaviTeg

CHICKEN NUGGETS — 8.00
Chicken Nuggets with French fries

KotomouvAo nuggets Ue TTATATEG TNYAVLTEG

LINGUINI POMODORO — 8.00
Linguini in tomato sauce

AWyKovivVL 0€ KOKKLVI GOATOA

<~ AFTER DINNER o

COLD CUTS & CHEESE PLATTER — 19.50
[ToKAla AAAQVTIKWVY & TUPLWV

CHEF’S CHOICE
VEGETABLE MUSSAKA

14.50
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CHOUX PASTRY— 11.50
With four mousse textures: chocolate, snickers, serrano, and
white milk chocolate, garnished with forest fruits and aged
rum ganache

Zoun choux pe téooeplg SLADOPETIKEG VOEC: LOVG COKOAATAG,
uouvg snickers, HOUG CEPAVO Kal LOVG AEUKNG GOKOAATAG
YOAQKTOG, YOPVIPLOUEVO UE GPOVTA TOV SAGOLG KAl YKAVA(
QITO MTAAALWUEVO POVL

CINNAMON BISCUIT CRUMBLE—12.50
With chestnut mousse infused with bitter espresso chocolate

KpOumA pe UImiokOTo KavEAQG Kal oug KAGTAVO
apwUaTIoUEVO UE bitter espresso GOKOAATAG

KISS TART—10.50

“Kiss” tart with cotton candy — a dessert that takes us back
to childhood

Tapta “Kiss” ye yoAAL TNG ypLag — €va yAUKO TTOU pag Tagldevet
oTa TALSIKA pag xpovia

NAXOS ANTHOTYRO MOUSSE—9.50
With white chocolate, granola, and passion fruit jam

Mouvg avBoTupo amd tn NAEo pue AEUKH GOKOAATA, YKPAVOAQ Kal
uapueAdda and dpovTa Tov TABOLG

CHEF’S CHOICE

CHOUX PASTRY
11.50
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ICE CREAM BY THE SCOOP — 2.60
MITIAAA IIATQTOY

vanilla,chocolate,strawberry,pistachio
BaviAla,cokorata,ppdovAia,duoTikt

SORBET — 7.00

2 scoops of sorbet
2 UWITAAEG QTTO GOPUTTE

~-FLAMBE COFFEE —~-

Rich, aromatic coffee infused with your choice of premium
spirits—set ablaze tableside for a dramatic finish.

IRISH COFFEE — 10.00

Jameson whiskey served with filter coffee, whipped cream &
sugar

FRENCH COFFEE — 10.00

Grand Marnier served with filter coffee, whipped cream &
sugar

AMARETTO COFFEE

Disaronno liqueur served with filter coffee, whipped cream &
sugar

DOM CAFE — 10.00

DOM Benedictine served with filter coffee, whipped cream &
sugar

SPANISH COFFEE — 10.00

Brandy & Tia Maria coffee liqueur served with filter coffee,
whipped cream & sugar
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ATOPANOMIKOZX YIIEYBYNOZ: AIONYZIOX XAPAMHX.
In charge: Dionysios Charamis. ®ITA TAX A, 9%-17%.
YIIAPXEI AEATIO ITAPAIIONQN XTHN EEOAO.
Complaint forms are available at the exit.
O KATANAAQTHE AEN EXEI YIIOXPEQXH NA ITAHPQXEI EAN AEN AABEI TO NOMIMO
ITAPAXTATIKO ETOIXEIO.
Consumers are not obliged to pay if the notice of payment has not been received.



