Oh! Dio ®ayntod
amd TN ZTavplavT ZepBarAKOL

IIpoZupéevio Yot 3€

EAagpcdg paptvapiopeévn maAapida e KOKKIvT yapida 1} kapaBida, pétee
paveapivi, x6ptTa emoxne, KOKKIVO Kpevdi, ppeokieg Hupdieg 19€

Kato1kiowo K1AOT0 oav taptap 1e meAtE mrepide & topdtace, KOPvo, KOKKLVO
Kpeppvdl, pouvtovkl Ayiov Opove, cuplavT) ypaBiepa 8unvne maAaicoong,
PPETKIEC NVPCOTIES. 17€

IIAtyovporeWTESeg TUCOIEVOL e PeAdoa podiov, MeATE Topdtae, KOUKouvApl,
PPETKA NVPBIKA, amoénpapévo dudopo, oepRiolopévol oe 31ko pnag Evoyaio
eAaPPCOC APOUAT IOPEVO e TMmepld KEPATO 13€

Xopta emoxne 11 AaSoA&0vo AT oV, Kuavo tupi, AcTtoc shappade Ynuévoa,
P1AE apvuyddaiov, dvdopog 14€

TaAata pe BloAOYIKEG TPATIVASEG EMOXNG, 0OVOAL, AVYO NEAATO, KAMTVIOTT)
péyya, yaAévi Kprjtne, pamavaki, moptokAAL, AaSoAEnovo, ppéoKree NUPcdieg
15€

JaAdta e KOKKIvo & AEVKO Adaxavo, 31kO pac Tovpot amd KOKKIvo Adxavo,
Kapv3L TpumdAecoe, YNt o PnAo, ovkro KHung, yiaovptl apuatiopuévo e pod,
PPETKIEC NVPCOTIES. 14€

Wapooovra amo Bpactoyapa & 00TpaKa 11 KAPpSAco10, KOWOKOVOAKL,
axV1oT O PLAETAKL UTARAALAP0V & YVAALOTEPES, TOOVXTO BOVBTVPO
APCONATIOPEVO He PImovKoBo & ENpd BVdoH0, PPECKES NVPCIBES 15€

Tovma amo Ppapa E£veov, KATVIOTT) MTEOTPOPA, EAAPOCIC LAPVAPIOPEVO
KOKKLVO KPEPRLSL, KOV, 0T payKov, dveog 13€

S1A£T0 YPaplov NREPAG TTOTAPIOREVO 0 AsVKO KPpaoi & Bovtupo ydAaKrtoc,
00T PaKa, pe moAitiko Aadepd oeAvopiac payelpeevo pe moptokAAL & EIIR
Nomia Estates of Mani, ppéoKrieg nupcodiéeg

PQTHXTE MAX



$1A£T0 Yaplov NPEPAG, OWTE 11 XVAWNEVO P18 T1aVVITOWV PHAYEWEPEVO e
Zcopd yapidag, Aovkrdviko Mdavnge & yapida octé, ppeokrieg pupcdieg Kal
ploTiry Meydpwv

PQTHXTE MAX

Woont & Yrapt ppuyaviopévo Yoopl pe RapapeApévo Kpepndt, PLAETo
AABPARL 0TE, XOPTA emoxT|c AadoAeovo, cuykAtvo Mdavng, 81k pag tovpaoi
Adxavo 16€

AaZavaxt Apradiag payeipenévo oe Zoopd Havitapiodyv, pe aypla ppéokra Kal
amo&npapéva pavitapla, Aepovi, Bupdpt Kai apvy3ado 23€

Moo Xapio10 LAYOVAO OLYOHAYEPEUEVO OTOV POVPVO e AsVKO Kpaoi &
Aaxavikd emoxne, ue Aepovasn eacoAdda amd Bavidieg deveov, maota
KOAMav3pov, kapdauida 28€

APVio10 KOTO1 KOKKIVIOTO 1€ HA01C0TIKOVC Y10UPKASES payepeuévoue oto
Zcopd Tov, cuplavT) ypafBiepa 8unvne maiaiconge, ppeokriee HuPdEg

_8€
Mooxapiota taAlata e AaXaViKd MoXNe 0TE, MTA0TA HUPSIKV

_9€
PudoyalAo povpvov anod FouRaAiolo yadAa apuatiopévo pe dupdpt,
KaApSApcono & 100X0AENOVO, POoVVTOLKL Ayiovw Opovg 11€

MmmoKOT0 BoVTOPOV & YPLOTIKI0V, KPENA V1a0VPTI-yadévi Kpntne, fupapiolo
péA Kéag, ppeokro Bupdpt 12€

NapeAdka pavpng coKoAATAS, LMOKOTO PLOTIKI0, TA0TO MOPTORAAL, appdia
Mdawvng, £€tpa mapBévo eAardAado 12€

EmAcynéva eAANVIKA TUPA PIKPCV TApAyyV, £8pd ppovTta, Kapvdia,
apTOoTO AT A Mikpr): 18€ Meydan: R8€

EmAcsynéva eAANVIKA aAAAVTIKA PIKPCV TTAPAYYV, £80d ppovTa,
Kapvdia, apTormouata Mikpr): 16€ Meydan: 7€

Avamkta emAsypeéva eAANVIKA Tuptd Kal aAAAVTIKA KOV TTAPAY YWV
pe ovvodevTIKA MikpT): 17€ MeydAn: 28€



Oh! Dio Lunch/Dinner
By chef Stavriani Zervakakou

Sourdough bread €3

Lightly marinated bonito with red shrimp, tangerine, seasonal greens,
red onion, fresh herbs €19

Goat tartare, with red pepper & tomato paste, cumin, red onion, hazelnut,
8-month, aged Syros graviera, fresh herbs €17

Bulgur kiofte with tomato paste, pomegranate molasses, fresh herbs &
dried spices, red cabbage, served in house-made buttermilk, roasted pine
nut €13

Warm seasonal greens with Kyano cheese, persimmon and persimmon
sauce, almond flakes, spear mint €14

Salad with bio greens, sesame, soft boiled egg, smoked herring, goat
cream cheese from Crete, turnip, orange, lemon juice - evoo liaison, fresh
herbs €15

Salad with red & white cabbage, housemade red cabbage pickle, walnut,
baked apple, dried fig, yogurt sauce flavored with sumac, fresh herbs
€14

Fish soup with catch of the day fish filet, clams, couscous pasta, brown
butter scented with dried mint & boukovo chili flakes, fresh herbs
€15

Fava soup with smoked trout, lightly marinated red onion, cumin, dill,
brown butter scented with estragon & isot pepper flakes. €13

Catch of the day fish filet poached in white wine & milk butter, scallops,
with celery root oil cooked with orange & Nomia Estates of Mani Ltd., fresh
aromas ASK US

Catch of the day fish filet sauteed with Mani pork sausage & red shrimp,
served with vermicelli pasta cooked in red shrimp stock, fresh herbs
ASK US



Fish & bread open sandwich with caramelised onion, cured smoked pork,
seasonal greens, sauted seabass filet, house-made red cabbage pickle
€16

Lazanaki pasta cooked in mushroom stock with sauteed wild grown fresh
& dried mushroom, thyme & almond €23

Wine braised veal cheek with garlic & herbs, Feneos butter beam stew,
fresh coriander paste, greens €28

Red wine braise lamb chunk served with Thasos yioufkades pasta cooked
in lamb’s stock, 8 month aged Syros graviera, fresh herbs
€28

Veal tagliata with sauteed seasonal vegetables, fresh herbs paste
€29

Oven baked rice pudding made of buffalo milk scented with lemon, thyme,
cardamom & green lemon peel, sprinkled with hazelnut €11

Butter & pistachio biscuit, yogurt & goat cream cheese from Crete, thyme
honey from Kea Island, fresh thyme €12

Dark chocolate namelaka, pistachio biscuit, pickled orange, Mani sea salt,
extra virgin olive oil €12

Selected Greek cheeses from small producers, dried fruits, nuts, pastries
Small: €18 Large: €28

Selected Greek cold cuts from small producers, dried fruits, nuts, pastries
Small: €16 Large: €27

Mixed selection of Greek cheeses and cold meats from small producers
with side dishes Small: €17 Large: €28



