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bread & dip 2.00 €

SALAD & MORE

(aOOAAK1A J1€ KAMVIOTH MAVOETA, TAAAIWHIEVO apoeviko Nagou kat oupeit 12.50 €
mesclun caAdTa pe Katoikiowo Tupi EvBoiag, pupwdikd kat dressing Alac g Topatag 10.00 €
butternut lettuce pe Aaxavika tovpoi kat AadoAépovo pe Tpovpa 11.00 €
nicoise caAdta pe 0oAo}0, YAcoAdK1a, Auyo Kal Tpayavi] Kivoa 11.00 €
NHapudaTwHEVO Tavt{dapt Be KapapeAwREVA Kapudia Kat KpEpa ano vipato Bepdikovoag 11.50 €
10 START

pavitdpla pe radicchio, poka, Topativia Kat HEiypa TUPLWY TL.O.TL. 9.00 €
bao buns 1€ oneTo0@Al and AOUKAVIKO HAUPOU XOipOoU KAl TNYAVITO KPERIVST 11.00 €
Kwvod pe homemade papivapliopévo coAopo, VIONATa, oXvonpaco Kat lime 12.00 €
KaAapdptl cwTE 1€ COus cous, KpiTajo Kat KOKKIVT poKa 12.00 €
TUPLA KAl AAAQVTIKA ETMAEYREVA ATIO PIKPOUG MApAywyoug ano oAn v EANGda 16.00 €
PASTA S RISSOTI

Kp18apoTo J1€ 1apabo Kal Haplvaplopeveg yapideg * 15.50 €
paploAl pe pooxapiola ovpd Kat Kanvio T peAttava 16.50 €
MTIOAVT PE Pavitapla emoxng Kat E&wvotupt Naov 15.00 €
linguini pe pooxapdxi payov kat Ewvopu{nBpa Kpntng 17.00 €
FISH S MEATL

AQUPAK! e MovpE KOAOKVBL, omapdyyla Kalt odAtoa and papado 18.00 €
TOUTOVPA J1€ OMAVAKL, VIONATA, KATMnapn Kal Tpayavo ayplo pudi 18.00 €
neTewog Kpnng pe moupg KAAAUmoK1 Katl X0pTa To1yaplactd 17.00 €
navoeta KapapeAwpnevn pe {eotr peAtt{avooaldta kat natareg baby 17.00 €
rib eye angus beef pe natdareg Nagov 28.00 €

DESSERTS

mousse AEVKNG 00KOAATag pe crumble ano @iotikt Atyivng kat lime 7.50 €
parfait cokoAdTag jie avalagpn ocavriyl Kapapelag 7.50 €
cheesecake 1€ ppaovAeg xat streusel anod Bpwun 7.50 €

* KATEYUYPEVO

OTIG OUVTAYEG XPTOLHIOTOLELTAL extra MapBEvo eAAIOAAS0 - Ta MPOTOVTA KAl Ol MPWTEG VAEG MOV XPNOLOTIOIOVE €1val amnd EAANVEG HIKPOUG TApaywyoug
OTIG TIIEG CUPMEPIAAPBAVETAL (p.1.a KA SNIOTIKAG POPOG

0 KATavaAwTrg SV €XEL UMIOXPEWOT) Va MANPWOEL €AV eV AGBEL TO VOO MAPACTATIKOG OTOIXEL0 (AnOSe1EN — T0AGY10)

oTNV £10060 TOV £0TIATOPIOV UMAPXEL SEATIO MAPATOVWY

AyopavOIIKOG UNEVOUVOG: IIXAANG KOUPOYLAVVIG

TAPAKAAOVIE EVIILEPWOTE EK TWV MPOTEPWYV TO TIPOCWITIKO TOU ECTIATOPIOV Y1d TUXOV aAAepyieg 1) SucaveEieg mov pumnopel va EXete

TO HEVOU HaG PTOPEL VA MEPLEXEL IXVT) MO AANEPYIOYOVEG OUGIEG



bread & dip 2.00 €
SALAD BAR

green beans with smoked pancetta, aged “arseniko” cheese from Naxos and acid—honey dressing 12.50 €
mesclun salad with goat cheese from Evia island, herbs and sundried tomato dressing 10.00 €
butternut lettuce with pickled vegetables, cardamom and olive oil-lemon dressing with trufile 11.00 €
nicoise salad with salmon, green beans and egg with crust of quinoa 11.00 €
semi dried beetroot with caramelized walnuts and créme of local cheese “nivato” 11.50 €
10° STARI

mushrooms with radicchio and mix of greek local cheese 9.00 €
bao buns with sausage from greek black pig and fried onion 11.00 €
quinoa with homemade marinated salmon and lime 12.00 €
sautéed calamari with cous cous, samphire and red rocket salad 12.00 €
greek selected cheese and cold cuts from our chef -- for 2 16.00 €
PASTA CRISSOT

‘kritharoto’ with fennel and prawns * 15.50 €
ravioli with oxtail and smoked eggplant 16.50 €
pearl barley with seasonal mushrooms and sour cheese of Naxos island 15.00 €
linguine pasta with braised veal and “xinomyzithra” cheese from Crete 17.00 €
FISH . MEAI

sea bass with zucchini purée, asparagus and wild fennel sauce 18.00 €
bream with spinach, tomato, capers and puff of wild rice 18.00 €
rooster with mashed corn and greens 17.00 €
pancetta with warm caramelized eggplant and baby potatoes 17.00 €
angus beef rib eye with potatoes from Naxos Island 28.00 €
NESSERTS

white chocolate with peanut from Aegina island crumble and lime 7.50 €
chocolate parfait with smooth caramel whipped cream 7.50 €
cheesecake with strawberries and oats streusel 7.50 €

frozen *

in our recipes we use extra virgin olive oil - the products and the raw materials we use are of greek small producers
prices include vat and city tax rate and waiter charges / at the restaurant entrance there is a complaint form

the consumer has no obligation to pay if they do receive the legal documentation (receipt - invoice)

responsible by the law: mihalis koufogiannis

please inform in advance our personnel about any allergies or intolerances you may have

our menu can contain traces of allergenic substances
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SPARKLING £ CHAMPAGNE

120 ML 100 ML
prosecco doc, prosecco, castella 6.00 € 28.00 €
moscato d'asti doc, moscato 6.00 € 28.00 €
pierre gimonnet et fils brut, chardonnay 16.00 € 98.00 €
WH”E 150 ML 100 ML
KTNua piya, pooxato TupvaBou 5.00 € 22.00 €
KTNa povowv 9, aoUpTiKo, trebbiano, sauvignon blanc 5.00 € 22.00 €
ale€avopa, KAaouvTia manayiavvr, palayovia 7.00 € 30.00 €
nanapyvpiov blanc, 100xXo061, AcVPTIKO 28.00 €
T€XVN aAumiag, sauvignon blanc, acUpTiKO 29.00 €
METPIVEG MAAYLEG TaAuBov, chardonnay, pakayovqid 29.00 €
néuopa dpuog, TExvn oivou, chardonnay 34.00 €
santo wines, aoUpTIKO 34.00 €
KTMua dAga, sauvignon blanc fume 39.00 €
H“SE 150 ML 100 ML
€€ ‘apvwv pol€, KAaoUvTid manaylavvn, &wvopavpo, grenache rouge nuiénpog 6.00 € 24.00 €
KTNpa piya, pooxato TupvaBou 6.00 € 24.00 €
sacha lichine blend rose 29.00 €
HEI] 150 M1 100 ML
161WTIKT) OUAAOYT AVTWVOTIOUAOV, pavpoddgvn, merlot 6.00 € 24.00 €
KTNa 1ovowv, XpuooAlBog, merlot 7.00 € 26.00 €
KOKK{v0 BeA0o060, KTNd YKALVABOL, aylwpyiTiKo, UNeK1Apt, BAAXIKO 8.00 € 34.00 €
vdovod BuptomovAov, EVopavpo 32.00 €
vepéa aifaln, aylwpyitiko 34.00 €
mencia KTijja Kitov, mencia 38.00 €
Ktnua alpha, pinot noir 42.00 €
DESSERT 01
HOOXATO AJLVOU, KTNHa XAT{NYEWPYiou 6.00 € 28.00 €
AlaoTog, KTnua silva 6aokalakn, AldTiko 8.00 € 35.00 €



