
STARTERS

Feta Cheese 9,00 € 
Churros / Feta Cheese Cream

Alonissos Τuna Τartare 13,50 €
Cuttlefish Tartlet / Avocado / Lemon Gel

Grilled Dolmades 8,50 €
 Sea Bream Fillet / Caper Leaves / Apricot / Vitello Tonnato Cream

Bass Ceviche 13,50 €
Dressing Ginger - Green Apple / Coriander / Chili Pepper

Gruyere Cheese from Naxos 13,00 €
Saganaki / Hazelnut Crust / in Pumpkin Butter

Tzatziki 6,00 €
Greek Sheep Yogurt / Roasted Garlic / Mint

Beef Meatballs 11,00 €
Staffed with Smoked Pancetta / Roasted Tomato Sauce / Galeni Cream Cheese

Zucchini 8,00 €
Tempura / Aioli Sauce

French Fries from Archangelos 6,50 €
 Cretan Staka / Summer Greek Truffle from Mount Olympus + 3,50 €   

Shrimps 19,00 €
Grilled / Roasted Tomato Sauce / Feta PDO Cheese

Grilled Octopus 19,00 €
Peanut Butter Cream with Miso / Gochujang Glaze / Burnt Celeriac Vinaigrette

 Mushrooms ( Vg ) 11,50 €
Grilled Portobello & Shiitake / Zucchini Pesto / Salted Egg Yolk Crumbs

Smoked Fish Roe 10,00 €
Bottarga / Cuttlefish Ink Powder / Flaxseed Cracker

Grilled Squid 16,00 €
Marinated in Lime, Basil, Chili / Fish Roe Cream / Roasted Lettuce / Ouzo Gel

 ****
Greek Cheese & Deli Meat Platter 16,00 €



SALADS

Greek from Skiathos 14,00 €
Tricolor Cherry Tomatoes / Cucumber / Pepper / Onion / Feta
PDO Cheese / Carob Rusk / Caper Flower / Pure Extra Virgin

Olive Oil

Spinach 13,00 €
Baby Spinach / Peach / Greek Honey Sesame Bars / Grilled

Manouri Cheese / Orange Vinaigrette

Beetroots 14,50 €
Grilled Purple & Yellow Beetroot / Blueberries / Greek Chesses

Croquette in Panko / White Balsamic Vinegar
       

Asparagus 12,00 €
Valerian / Tricolor Cherry Tomatoes / Kalamata Olive Oil

Vinaigrette & Pomegranate Vinegar

PASTA & RISOTTO

Yiouvetsi 22,00 €
Shrimps / Orzo / Roasted Tomato Sauce / Greek Fish Roe

Rabbit Stew - Stifado 14,50 €
in Dumplings / Carrot Puree / Onion Consommé

Fresh Tortellini 15,00 €
Stuffed with Greek Cheeses & Spinach / Gruyere Cheese Cream

from Syros / Prosciutto Powder

Spaghetti alla Chitarra 12,50 €
Roasted Tomatο Sauce / Cretan Xynomizithra Cheese / Oregano

Aromatic Oil            



MAIN DISHES
             

24-hour Cooked Lamb 19,00 €
Leek Mosaic / Carrot Puree / Thyme Sauce

Sea Bass 22,00 €
Fillet / Lefkadian Salami Crumble / Pumpkin - Pistachio Puree / Coconut

Sauce
 

Chicken Fillet 16,00 €
Sous Vide Sause / Carrot / Grilled Asparagus / Porto Jus

 
 Moussaka 14,00 €

Roasted Eggplant / Slow-Cooked Beef Ragu / Mornay Sauce / Fresh
Potatoes

Caramelized Pork Pancetta 15,50 €
Kale / Shimeji Mushrooms / Corn Puree / Soy Sauce

Swordfish 16,50 €
Grilled / Lemon Sauce / Roasted Cauliflower

Beef Meatballs 15,50 €
Ground Beef / Smoked Metsovone Cheese / French Fries / Homemade

Paprika Sauce

Alonissos Τuna Fillet  21,00 €
Grilled / Salad of Cherry Tomatoes, Herb Pesto, Pine Nuts

Rib eye 29,00 €
Grilled Vegetables / Herb Butter / Chimichurri Sauce

Beef Fillet 35,00 €
Aromatic Μashed Potatoes / Green Asparagus / Bearnaise Sauce

 
Οxtail Ragu 21,00 €

Smoked Eggplant Puree / Pine Nuts / Galeni Cream Cheese / Flatbread

Pork & Celery Stew 16,00 €
Sous Vide Pork Fillet / Burnt Leek / Egg-Lemon Sauce with Herbs



   DESSERTS

 Greek Rice Pudding with Greek Coffee  9,50 €
Yogurt Ice Cream / Caramel / Greek Coffee Tuiles

Galaktoboureko 11,00 €
Velvet Vanilla Cream with Cardamom / Crispy & Caramelized Buttery

Phyllo / Orange Fillet / Syrup / Citrus Sorbet

Black forest 10,50 €
Chocolate Crème / Chocolate Flakes / Cherry Ice Cream


