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OpekTika/ Starters

MTTOLEATA, UAPIVAPICUEVA VTOUATIVIC,
PPAOLAEG KAI KQEUA APWUATIKWY POTAVGY e PLOTIKI AlYivNG
Burrata, marinated cherry tomatoes, strawberries

and aromatic cream with herbs and pistachio 15.00€

YaAata Mesclun pe mavtZapl, EIVOuNAo, pOLVTOULKI,
YKOPYKOVTLOAQ Kal RIVEYKPET BATOLIOLEO
Mesclun salad with beetroot, crabapple, hazelnut,

gorgonzola and raspberry vinaigraitte 14.00€

MNodoivn caldaTa Pe poka, baby otravaki,

OTAPLAI, TTPOCOLTO «San Danieley, YNTo pavoLEl

KAl COAToQA UNAGELEOL

Green salad with rocket, baby spinach,

grape, San Dniele proschiutto, grilled manouri cheese

and apple vinegar sauce 14.00€

TapTape ammd YApI NUEPAG
(e SIAPOPETIKN YapVITOLPC KABNUEPIVA)
Fish tartar (catch of the day,

with different garnish every day) 21.00€

Scallops, apwUATIKOS TTOLPES KAPOTOL, TANKOPVIA
kal gel ectrepidboeibov
Scallops, aromatic carrot puree, salicorne

and citrus fruits gel 24.00€

Fapideg ooTte, KIvoa e TCiviep, oTTapAyyia, Aaxavida,
HOLG avOOTLEO
Sauteed shrimps, quinoa with ginger, asparagus, kale,

anthotyros cheese mousse 21.00€

TaAiata Flank oe ayplia poka, vTouaTivia

KOVi, TTIKAQ aTtTO pavitapl shimeiji

KQll TTEKOPIVO PE TOOLPA

Tagliata Flank on top of wild rocket,

confit cherry tomatoes, pickled shimeji mushrooms

and pecorino cheese with truffle 19.00€




Zupapika kai Piforo/ Pasta and Risotto

PICOTO pE KapaRideg, kpoko kKolAvNG, UOOXOAEUOVO
KAl BOLTLEO AXIVOL
Risotto with crayfish, saffron, lime

and sea urchin butter 22.00€

PaBIOAI e TTATATA KAl TAPTOLPO, ClYOUAYEIPEUEVN OLPQ,
AyPIa JAVITAPIA KAl APOEVIKO VAEOL
Ravioli with potato and tortofe, slowly -cooked oxtail,

wild mushrooms and arseniko cheese from Naxos 21.00€

TaAIOAiVI Ue yapibeg, kaAaudpl, givokio, yellow courgettes
KAl EAAPPL APWPA UTTOVKORO
Tagliolini with shrimps, calamari, fennel, yellow courgettes

and light scent of red pepper flakes 22.00€

YTTIAYYETI JE CAATOQ TTOPUOVTOPO, EAID, KATITTAEN
KAl pPETKO PACIAIKO
Spaghetti pomodoro with olives, caper

and fresh basil 16.00€

MAIN COURSES

DINETO AQLEAKI, TOTTIVAUTTIOLPE, AAULPIKI
kal black eye beans
Seabass fillet, topinambour, tamarisk

and black eyed beans

DINETO OPLPISAG (N HLAOKOTTI), TTOLPEG KOAOKLOIOU,
chutney vrouaTag ye chorizo, caAtoa Aovila-cappav
Grouper fillet (or croaker), zucchini puree,

tomato chutney with chorizo, verbena-saffron sauce

Mooxapicio PpINETO, oTTaoTA TTaTATa ratte

UE APWHA AELKNG TPOLYPAG, paviTapl King Oyster
KAl OAATOQ KOKKIVOL KPACIOL

Beef fillet, split potato ratte with white

truffle scent, King Oyster mushroom

and red wine sauce

DINETO KOKKOPA, PEEYKOAD HE OTTAPAYYIQ,

HaLEN OTAPISA KAl TOAYAVH KOOKETA TTOAEVTAG

be ANlaoTh VToUATA KAl BLUAPI

Cock fillet, frigol with asparagus, black raisins

and crispy polenta croquette and sundried tomato

and thyme

Kapeddki apviov, Kpepua AeLKNG peAT¢Avag,

baby KapOTO, jUs APVIOL APWHATIOUEVO e OELUEA,
YKOEUOAQTA ENIOG.

Lamb loin, white eggplant cream,

baby carrots, lamb jus aromatized with oxymel,

olive gremolata

28.00€

31.00€

38.00€

28.00€

32.00€




DESSERTS

Namelaka Dulcey pe pwpua Kapdapouv,

KOKKIVA (ppOoULTA, PPAOVLAES, XWUA AAULENG COKOAATAG

Kal sorbet ppdouvAa.
Namelaka Dulcey with cardamom aroma,
red fruits, strawberries, salted chocolate soil

Kai strawberry sorbet

Kpeua Aepovi, oe paon Sable papéyka Aepoviod
Kal kumquat confit
Lemon cream on top of Sable lemon meringue

and kumquat confit

Creme brulee passion fruit
LE TTAYWTO COKOAATAG
Creme brulee passion fruit

with chocolate ice cream

MNAQTG aTTO PPECKA PEOVTA ETTOXNG

Fresh seasonal fruit platter

MOIKINIO TTAYWTWY KAl COPUTTE

Ice cream and sorbet

MNAEAKAANOVUE EVNUEPWOTE PAG O€ TIEQITITAON AAAEQYIAC
n Sucavegiag TEIV TNV TTAPAYYEAia 0ag.

Please inform us in any case of allergy or intolerance,
before you place your order.

15.00€

15.00€

15.00€

15.00€

4.50€/ scoop




