TRA DUE

SEASONAL GREEK MENU
A LA CARTE MENU

YOMI & AAOIPEX | BREAD & DIPS

dokatowx | Focaccia
EAadAado, eAlEg, Tapapag

Olive oil, olives, taramas

MpoQuuévio Ywui| Sourdough Bread
EAawdéAado, eAlég, Tapapag

Olive oil, olives, taramas

Tupoxkavtepn) | Tirokafteri
IMK&vTIKN @ETA, EAANVIKO YLAoUPTLVTOHATX
Spicy feta, Greek yoghurt,tomato

daBa Tavrtopivng | Fava Santorinis
dapa, kamapn, KpeUPLSL
Yellow split pea, capers, onion

Tapapocsarata | Taramasalata

Kamviotog tapapds,avyd Paplov,, AadL avnbov

Smoked cod roe, dill oil

TCatlixt | Tzatziki
TNaoUpTLoKO6pS0, HUPWSIKA
Cucumber, Greek yogurt, herbs

€5

€5

€6

€6

€7

€6



YAAATEX & OPEKTIKA | SALADS & STARTERS

Xwpuatikn cadata | Greek Salad
deta, piyavn, Topdta, Hous QETAS
Feta, oregano, tomatoes, feta mousse

Ynta tavti{apwa | Roasted Beetroots Salad
Kokkwva @pouta, @éta, apdydaia
Red fruits, feta, almonds

Xtamod oxapag | Grilled Octopus
daBa, kamapn, kpePULSL, xopTA
Yellow split pea, capers, onion, wild greens

Tupomta | Tyropita
déta, TolAL, VTOPATES, YLO0UpTL
Feta, chilli, tomatoes, yoghurt

Tapideg cayavaxt | Prawns Saganaki
déta, To(Al, CAATOX VIOUATOG
Feta, chilli, tomato sauce

Nuwykipt eAAnvikoV otid | Greek Style Nigiri
®péokog TOvog, pOlL sushi, Enpol kapmoi, vroudta
Fresh tuna, sushi rice, nuts, tomato

TeBitoe YPaprov nuépag | Ceviche Fish of the Day
Eomepldoeldn, tailt, TOLTG TATATAS, KPITAUOG
Citrus, chilli, potato chips,sea fennel

Aayavovtoipag| Stuffed dolmas

Yapl, pupwdika, a@pds auyoAépovo
Fish, herbs, Greek egg lemon foam

€10

€10

€15

€9

€17

€14

€17

€13



KYPIQX ITIATA | MAIN PLATES

Xt00¢ kotomovro | Chicken Breast
Kapdta, ylaovpty, gravy, Addt pupwdikmv
Carrots, yoghurt, gravy, herb oil

Ilpacocéiwvo | Prasoselino
[Mavoéta, Tpaoa, AUYOAELOVO, TTATATA
Pork belly, leeks, egg-lemon sauce, potato

Movoakag | Moussaka
Gnocchi, pooyapiolo otupddo, peltldva, agpos uecapéd
Gnocchi, beef stew, aubergine, bechamel foam

Mamapdédeg kokkivieto | Pappardelle Kokkinisto
Mooxapiolo otipdado, vropdta, ypaBiépa
Beef stew, tomato, Graviera

Tagliolini yapisag | Shrimp Tagliolini
Wntés yapides, bisque, pupwsdikd, @éta
Grilled shrimps, bisque, herbs, feta

KpBapdto AaBpaxt | Sea Bass Orzo
KpBapaxi, vropdta, faciAtkog, koAokoL
Orzo pasta, tomato, basil, courgette

€13

€14

€12

€16

€20

€20



KYPIQX ITIATA | MAIN PLATES

Mooyapicio T Bone oyapag | Grilled Beef T Bone
Jus gras, matara, xopta €24
Jus gras, potato, wild greens

AaBpakt Kegpadoviag | Kefalonian Sea Bass
Xopta, eEAaldoAado, Agpovi
Wild greens, olive oil, lemon €19

Maisakix apviov oxapag | Grilled Lamb Chops
[Matdta, cAAToo apviov, XOpTo
Potato, lamb gravy, wild greens €17

TFapideg yrovBétor / Shrimp Giouvetsi
KpBapaxi, vropdta, Bacdikog, kodokvot
Orzo pasta, tomato, basil, courgette €17



EMIAOPIIA | DESSERTS

Kavtaigu | Kataifi
dotikl, VAN kKavTaipl TaywTtd tonka €12
Pistachio, kataifi pastry, tonka ice cream

Cheesecake @étag | Feta Cheesecake
BUoaowo, péAL Bupapiolo, Bavidia €12
Sour cherry, thyme honey, vanilla

XaABdg Zyuydaréviog | Semolina Cake
XaABag, apvydaro, Bepikoko €13
Semolina cake, almond, apricot



Please inform us of any allergies or dietary requirements.
IapakaAoVue eEvNUEPWTTE UAG YLA TUYOV AAAEPYIEG I} SLATPODIKEG ATTALTIIOELG.

Extra virgin oil is used in preparation pf all our menu dishes
I'ta v poeTouacia Tov Uevov ypnotuomnoteitat EEaLPeTIko napBévo eAatoAado

The prices include all legal charges. Consumer is not obliged to pay if the notice of
payment has not been received

Ot TLuég mepAaufavovv 6A0Vg TOUG VOULUOUE POPOUG.
General Manager

Konstantinos Kortesis



