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 A p p e t i z e r s  

Grilled Rustic Bread  €4
Warm rustic bread with extra virgin olive oil ,  oregano and sea salt

CONTAINS
MILK 

Fava Cream  € 16
Velvety fava purée served with crispy fried tortil las, fresh onion, dry onion and fried capers

Tzatziki  € 14
Traditional strained yogurt with cucumber, garlic and dill ,  served with warm handmade pita breads.

CONTAINS
MILK 

White Tarama  € 18
Smooth fish roe spread with a delicate, l ightly briny finish

Steam Vegetables  € 14
Seasonal boiled vegetables served with egg and graviera

CONTAINS
MILK 

Fried Pecorino  € 16
Crispy pecorino with sesame seeds and tomato caramel

CONTAINS
MILK 

CONTAINS
SESAME

Sinful Potatoes  € 14
Golden potatoes served with smooth yogurt cream

CONTAINS
MILK 

CONTAINS
SESAME



S n a c k s

 S a l a d s

Greek Salad  € 19
Fresh island vegetables, olives, feta and caper leaves, dressed with extra virgin olive oil

CONTAINS
MILK 

CONTAINS
SESAME

Dakos  € 19
Cretan rusk with marinated tomato and feta cream

CONTAINS
MILK 

CONTAINS
SESAME

Mediterranean Garden  € 19
Seasonal greens with sun-dried tomato, feta, balsamic and caper berries

CONTAINS
MILK 

CONTAINS
SESAME

Greek Toast  € 13
Toasted bread with Lefkada salami, boiled egg and Russian salad

CONTAINS
MILK 

Greek Club  €22
Homemade bread with pancetta, greens, gruyère, tomato and mayonnaise

CONTAINS
MILK 

CONTAINS
SESAME

Classic Club Sandwich  €21
Grilled chicken, turkey, bacon, lettuce, tomato and mayonnaise in toasted bread

CONTAINS
MILK 

CONTAINS
SESAME



Omelette  € 15
Farm egg omelette with fried potatoes, sausage and melted cheese

CONTAINS
MILK 

Stuffed Pittas  € 13
Warm pita breads fil led with tomato and feta

CONTAINS
MILK 

CONTAINS
SESAME

Chicken Gyros  €24
Chicken gyros in warm pita with paprika yogurt, roasted tomato and onion marinated with grenadine

and herbs

CONTAINS
MILK 

Pork Gyros  €24
Pork gyros in warm pita with tzatziki, cheese, roasted tomato and onion marinated with grenadine and

herbs.

CONTAINS
MILK 

M a i n  D i s h e s

Vineyard Harvest  €22
Seasonal vegetables fil led with aromatic rice and tomato

Herb Crusted Beef Bites  €24
Traditional meatballs with potatoes and smooth aioli



P a s t a

Beef Patties  €26
Homemade beef patties with seasonal vegetables and tomato cream

Classic Burger  €28
Juicy beef patty with gouda, bacon, tomato, lettuce and house sauce in a soft bun

Grilled Chicken  €26
Grilled chicken fil let served with hand-cut fries and paprika yogurt

CONTAINS
MILK 

Pesto  €25
Seasonal vegetables with basil pesto and feta

CONTAINS
SESAME

Paesano  €27
Chicken, pork, fresh tomato and pecorino

CONTAINS
MILK 

Bolognese  €29
Rich slow-cooked minced meat ragù.

Roasted Shrimps  €34
Roasted shrimps with extra virgin olive oil ,  lemon and seasonal greens.



D e s s e r t s

K i d ’ s  M e n u

Mini Tomato Salad  € 10
with cucumber and greek olive oil

Αγορανομικός Υπεύθυνος: Νίκος Ρουμελιώτης. Οι τιμές του καταλόγου συμπεριλαμβάνουν  Φ.Π.Α. - Δημοτικό Τέλος
Responsible for Regulatory Compliance: Nikos Roumeliotis. Our catalogue prices include  VAT - Multiple Tax

Chocolate Souffle  €21
Warm, rich chocolate suffle with a molten center

Butter Pasta  € 1 1
Silky pasta with a touch of grated aged cheese

CONTAINS
MILK 

Napoli Pasta  € 1 1
Tomato sauce, garlic, extra virgin olive oil ,  fresh basil

CONTAINS
MILK 

Meat Balls  € 12
with french fries

Karydopita  € 19
Traditional walnut cake served with kaymak ice cream

CONTAINS
MILK 

Portokalopita  € 15
Traditional syrup-soaked orange cake served with ice cream

CONTAINS
MILK 
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