MENU

ZaAdrec

[api6ocardra

npaoiva eUAa, yapideg, Batopoupa,
KOUKOUVAPL, VIPEDIVYK PpaouAag

Shrimp salad

Green salad, shrimps, berries,
pine nuts, strawberry dressing

12,00€

JaAdra KotomovAo

Kotornoulo, ayyoupt, viopdta, poka,
aBokdvro, noptokdl, eAatdAado & Aepovi

Chicken salad 10,00€

Chicken, cucumber, tomato, arugula,
avocado, orange, olive il & lemon

TovooaAdra

Alopnepyk, T0vog, Kahapnoki, auyo,
vtopativia, ayyoupt, VIpéalvyk ylaouptioU

Tuna salad

Iceberg, tuna, corn, egg, cherry tomatoes,
cucumber, yoghurt dressing

ZaAdra pe navrgdor & pOS

navt{dpl, pod1, kapapeAwpéva kapudia,
@éta, BaAodpiko Kat noptokaAt

10,00€

Beetroot & pomegranate salad gpose

Beetroot, pomegranate, caramelized walnuts,
feta cheese, balsamic vinegar & orange

Xwprdrikn

vtopativia, ayyoupt, Kanapn, KpePpUsL,
nineptd, eN€G, péta, Aadt & §Udt

Greek salad

Cherry tomatoes, cucumber, capers, onion,
peppers, olives, feta cheese, olive oil & vinegar

8,00€

TMpdaotvn caidra

papoUAt & notkihia pUAwY
pe eAatdAado kat §UL

Green salad 7,00€

Lettuce, greeneries with olive oil & vinegar

Opexnikd

Tardreg tyavntég

Xpuogg tnyavntég natdreg,
1Bavikég yla Hoipaopa
5,00€

French fries

Golden french fries, ideal to share

Kamviotdg coAopog pe aBoxdvro

00Aopog pe aBokdvto , Pacthikd
Kat KpnTiké na§uds,
- 6po0Epd Kal EKAENTUGHEVO. 12,00€

Smoked salmon with avocado

Salmon with avocado, basil
& Cretan dakos (rusk) - fresh and delicate

Mnpovokéra pe ndora eAdg

pe avBdtupo, viopdra, Bupdpt,
fyavn kat napBévo eAaiéAado
B g 8,00€

Bruschetta with olive paste

With cottage cheese, tomato, thyme,
oregano & virgin olive oil

Zaldra xranodt
6pooepn oaAdta pe TpUPEPO XTANGdL

Kat JUpwSIKAa 1 3,00€
Octopus salad

Fresh salad with tender octopus & herbs

Tapapocadra

pe AeUKo tapapd & kpntika naguadia 7,00€
Taramosalata

with white tarama & cretan rusk (dakos)

Tidora eadc

ApwHaTIKGG MNOATOG EAIAG PE HUPWBIKA. 6,00€
Olive paste

Aromatic olive paste with herbs

®dBa

napadootlakn @afa pe kapageAwpévo
KPEPUUBL

Fava

Traditional fava with caramelized onion

Red velvet téardixi

Apwpatiké Kat ilaitepo pe naviapt
yla xpwpa Kat yedon
8,00€

Tzatziki red velvet

Aromatic and special with beetroot
for extra color & taste

6,00€

Kvpiewg Mara

“Mla Kpéara apyng wplpavong,
QWTNOTE TOV GEPBITOPO

*For dry-aged meat,
ask the server

Mnov $1A€ oe GovBAdKL

Zoupepd pooxapiolo @INéto oe Kahapdk,
0epPIpIOPEVO HE YEUIOTN Natata
Kal sour cream

Souvlaki bon fillet

Juicy beef fillet on a stick,
served with a stuffed potato
and sour cream

20,00€

P1A€ro KoTdmovio al a creme
MaAako @INETO KOTOMOUAO pE UNpGKoAo,
pavitdpla & Kpépa yakaktog,

ouvodeubpevo Pe pult

Chicken fillet a la créeme

Soft chicken fillet with broccoli,
mushrooms & white cream,
served with rice

14,00€

Yapovépo pe mnepdin cdiroa

Xolpvé giNéTo pe odAtoa mineploV
Kal apwpatké pud

Tenderloin with pepper sauce

Pork fillet with pepper sauce
& aromatic rice

15,00€

\L—(A\LS & o

@aiacaivd

Xtamodt Pnto

Kahoynpévo xtanddt
He ehappU Aepovdto dressing

Grilled octopus

Well-cooked octopus
with light lemon dressing

Xranod axdpag pe ¢dpa
Zavroptvng kar kdmnapn

Inéotal mato pe ¢papa,
kanapn & ehatéAado

Grilled octopus
with Santorini fava
& capers

Special dish with fava, capers
& olive oil.

Kaiapdpt yeporo

e @£ta, hiaoth viopdra, Bupdpt
pe YAdao AepovioU-pehiol

Stuffed squid

With feta cheese, sun dried tomato,
thyme with lemon-honey glaze

[apideg Pntég

Dpéokeg yapideg otn oxapa
pe eENappU Aadi-Aepovt

Grilled shrimps

Fresh shrimps on the grill
with light oil-lemon

[apideg oayavdi

TOTapIopEVEG Yapideg 0E apwpaTiKn
oaAtoa viopdtag Pe péta

Saganaki shrimp.

Shrimps saute in an aromatic
tomato sauce with feta cheese

[apideg pe arvopdo

Yotaplopéveg yapideg pe okopbo,
ehadAado & apwpatika

Garlic shrimps

Shrimps sauté with garlic,
olive oil & herbs

J0A0UGG pe onavdr

Wnto piAéto golopol
He onavaki kat rahm sauce

Spinach salmon

Baked salmon fillet
with spinach & rahm sauce

16,00€

17,00€

15,00€

15,00€

16,50€

11,00€

18,00€

2025

Maxapovia
daracoivov

[apidoparapovasa

M\ouota oe yapideg pe odAtoa viopdrag,
okopdo Kat kpaat

Shrimp pasta

Rich in shrimps with tomato sauce,
garlic & wine

Atykovivi pe 9aracova
& ootpaxa

Mdto - vauapxida pe yapideg, pubdia,

Kudwvia oe oGAtoa viopdtag
UE Kpaoi Kal apwpata Ecoyeiou. 1 8,00€

Linguine with seafood
and shellfish

Signature dish with shrimps, mussels,
quince in a tomato sauce with wine
and Mediterranean aromas.

rAvd

Towgréw Moyiro

Apooepo Kal apwHatiko YAUKO
Ue yeUon poxito

16,00€

Cheesecake mojito £.008

Fresh and aromatic mojito
tasting dessert

ZovpAé aokordrag
€ Taywto

ZgoT6 OOUPAE pE PEUOTN 0OKOAGTA
Kal naywto Bavilia

Chocolate souffle
with ice cream

Melting chocolate souffle
with vanilla ice cream

Tipapoon

KAaoiko taAiko enidopnio
HE Kp€pa paokapnove & Espresso

7,00€

Tiramisu 6,00€

Classic Italian dessert
with mascarpone cheese & espresso

PPoVTOCAAATES

Ppovrocardra eMOXNG

Apooepa ppoUta ENOXNG PPECKOKOUUEVA 6.00€
Seasonal fruit salad '

Fresh fruit salad with seasonal fruits

Ppovrocaidra pe yiaovpt

Me ookoldta, Snpntplakd
& eMnviKo yiaoUpT 7,00€

Fruit salad with yoghurt

With chocolate, muesli & Greek yoghurt
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