
D I P S
Tzatziki  D 35
Greek yoghurt, cucumber, garlic, dill, virgin olive oil 

Melitzanosalata VE 35
Smoked eggplant, red peppers, parsley, lemon, virgin olive oil

Tirokafteri D 50
Feta cheese, roasted red bell peppers, chili, virgin olive oil 

Lefki Taramosalata S,G,N 50
Cod �sh roe, lemon, roasted hazelnuts, virgin olive oil

S T A R T E R S
Dolmadakia D 50
Stuffed wine leaves with rice, fresh herbs, yoghurt mint dip

Feta Ladorigani D 50
Feta cheese, spicy tomato jam, fresh oregano, virgin olive oil

Feta Melenia  D,G,N 70
Feta cheese wrapped in phyllo pastry, honey, sesame seeds 

Feta Buyiurdi  D 70
Feta cheese with grated Graviera cheese, tomato sauce 

Kefalotyri Saganaki  D,G 70
Deep fried Kefalotyri cheese with tomato chutney  

Kolokithokeftedes  D,G,E 55
Deep fried zucchini & Feta cheese patties with yoghurt mint dip 

Htapodokeftedes  D,S,G,E 95
Fried octopus patties with parsnip & fennel purée 

Kalamarakia  S,G,E 70
Deep fried calamari with aioli dip

Htapodi Me Fava  S 105
Grilled octopus with fava purée, olive oil, apple cider, balsamic reduction

A - Alcohol | B - Beef | D - Dairy | E - Eggs
 G - Gluten | S - Seafood | N - Nuts | VE - Vegan



Saganaki Garides Me Feta  S,D,A 105
Shrimp in tomato bisque sauce, ouzo, crumbled feta  

Skoumpri Kapnisto Sta Karvouna S 75
Smoked mackerel �llet with grilled onion rings 

Arnisio Keftedaki  B,G,E,D 75
Lamb meat balls with tomato sauce, yogurt and mint sauce

Tigania Manitarion A 50
Sautéed mushrooms, white wine, truf�e oil 

Soupia Sharas  S 70
Grilled cuttle�sh with oregano, olive oil and lemon 

Midia Saganaki S,A 75
Steamed mussels, white wine, lemon, virgin olive oil  

S A L A D S
Elliniki Salata D 75
Greek salad with Feta cheese, tomatoes, cucumber, 
onion, green peppers, capers, Kalamata olives, virgin olive oil 

Prasini Salata Me Kavouri  S,E 95
Crab meat, rocca, fennel, orange, cilantro, remoulade sauce 

Kritiki Salata D,G 75
Cretan salad with barley rusk bread, cherry tomatoes, 
pickled cucumber, crumbled Feta, Kalamata olives jam, virgin olive oil 

Salata Pantzari D,N 75
Steamed beetroot, snow peas, spinach, grated goat cheese, 
pine nuts, red berries vinaigrette 

Ahnista Laxanika Epohis VE,G 65
Steamed vegetables, crumbled barley rusk, lemon oil vinaigrette

A - Alcohol | B - Beef | D - Dairy | E - Eggs
 G - Gluten | S - Seafood | N - Nuts | VE - Vegan



S I G N A T U R E  S P E C I A L
Mosharaki Galaktos Ossobuko Yuvetsi  B,D,G,A 155
Beef Ossobuko with orzo pasta, tomato sauce, red wine, herbs, spices    

Lavraki Plaki Stin Varka  S,A 155
Roasted seabass stuffed with vegetables, white wine, garlic, tomato sauce  

Lithrini Fileto Ahnisto S 155
Sheri �sh stew, vegetables, baby potatoes     

To Psari Kato Apo Ton Vraho  S 330 per KG 
Salt crusted catch of the day with steamed vegetables     

S E A F O O D
Pilafi Thalassinon  S,D,A 135
Rice with shrimp, calamari, mussels, white wine, bisque 

Kritharoto Garidas Me Feta  S,G,D,A 135
Orzo pasta with shrimp, feta cheese, Ouzo, tomato bisque

Lavraki Sharas S  135
Whole grilled seabass with steamed vegetables, olive oil & lemon  

 

A - Alcohol | B - Beef | D - Dairy | E - Eggs
 G - Gluten | S - Seafood | N - Nuts | VE - Vegan



 

R O A S T  &  G R I L L S  
Ellinikos Moussakas  B,D,G,E 95
Roasted eggplant, potatoes, beef bolognese, béchamel 

Arnisio Kotsi Me Briam D 155
Lamb shank, Greek-style ratatouille, halloumi cheese 

Arnisios Gyros D,E 125
Shredded lamb with hand cut fries, aioli sauce 

Gyros Kotopoulo D,E 95
Shredded chicken with hand cut fries, aioli sauce 

Kotosouvlaki  D,E 115
Grilled chicken skewer, bell peppers, hand cut fries, aioli sauce 

Paidakia Sta Karvouna  145
Lamb chops with roasted baby potatoes 

V E G E T A R I A N
Moussaka Me Lachanika  D,G,E 80
Mushroom bolognese, potatoes, zucchini,  
eggplant, carrots, tomatoes, béchamel 

Makaronada Apo Ton Baxe  VE,G 70
Penne pasta with seasonal vegetables, tomato sauce, herbs 

Risotto Gemista Orfana  D,N 80
Arborio rice with tomatoes, bell peppers, raisins, pine nuts,
herbs, crumbled feta  

A - Alcohol | B - Beef | D - Dairy | E - Eggs
 G - Gluten | S - Seafood | N - Nuts | VE - Vegan



S H A R I N G  P L A T T E R S
Chef’s Mixed Grill Kreaton for 2  B,D,E,G 295
Lamb gyros, chicken gyros, kotosouvlaki, soutzoukakia
tenderloin �llet, hand cut fries, aioli sauce 

Chef’s Mixed Grill Thalassinon for 2  S 295
Seabass, jumbo prawns, sheri �sh, cuttle�sh,
steamed vegetables, olive oil & lemon sauce 

Spalobrizola Gia Dio  B 560/per 1.5KG
Grilled Tomahawk steak, roasted baby potatoes, demi-glace sauce

S I D E S
Patates Tiganites  D 40
Hand cut fries with crumbled feta  

Pilafi VE 35
Greek-style risotto with star anise, orange 

Lahanika VE 35
Sautéed vegetables, lemon & olive oil

D E S S E R T S
Armenovil Giaourti   D,E,N 60
Yoghurt lemon crémeux, crumbled meringue, 
caramlized almonds, honey

Galaktompoureko  D,E,G 55
Warm milk pie with phyllo pastry, cinnamon, honey  

Spitiki Portokalopita  D,E,G 55
Orange pie with vanilla ice cream, crumbled dark chocolate 

Sokolasi  D,E,G,N 55
Chocolate pie, crumbled almond, butterscotch sauce, raspberry coulis  

Ice Cream  D,E 20 per scoop
Choice of Vanilla, Chocolate, Strawberry

A - Alcohol | B - Beef | D - Dairy | E - Eggs
 G - Gluten | S - Seafood | N - Nuts | VE - Vegan
















