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COLD DISHES

Olives Selection / (vegan
With Olive Oil and Rosemary

Gavros Brochettes (2) / 4)
With Green Olives, and Pickled Peppers

Ntakos Salad / (1) (Vegetarian)
With Tomato relish and Feta Crumble,
Olive oil and Oregano (1) (Vegetarian)

Vlllage Salad / (7) (Vegan)
With Feta Cheese, Oregano and Virgin Olive Qil

DIDS

Smoky Eggplant / (7, 8) (Vegetarian)
With Fetaq, Bell Pepper, Garlic, Olive Qil
and Walnuts

Chick Peas Fava /s, 12) (vegan)
With Caramelized Onions, Olives
and Roasted Pine Nuts

White Taramas /(4
With Salmon Caviar and Herbed Olive Qil

Tzatziki / (7) (Vegetarian)
With Fresh Mint, Dill, Garlic, Cucumber
and Olive Ol

HOT

Sesame CI'lSpy Fetta / (1, 7, 11) (Vegetarian)
With Thyme Honey Dressing

“Kolokithokeftedes” / (1, 7) (Vegetarian)
(Zucchini Fritters)
With Yogurt Dip

Grilled Halloumi Cheese / (1, 7) (Vegetarian)
Served Quince-Mint Relish

VEGETADLES

Grilled Vegetables /(12) (vegan)
With Olive Oil and Balsamic Vinegar

Crushed Potatoes / (7) (vegetarian)
With Olive Oil, Fresh Dill
and Fetta Crumble

Prices are in euro (€) and include all taxes
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O1 Tiugg givail og eupw (€) kai nepiAaufavouv 0Aoug Toug pOpPoUS

SEAFOOD

Green Mussels 4) /1, 2, 7) €14.00
With Bread Crumbs and Garlic Butter Sauce

Fried Calamari /(1,2 3, 10, 11, 12) €14.00
With Sweet Chilli Sauce and Remoulade Sauce

Grilled Octopus /2 12 €21.00
With Fava Dip, Tomato Relish, and Oregano Olive Qil

Grilled Garlic Prawns (4) 2, 7) £€24.00
With Tomato-Fennel Salad with Lemon-Olive Dressing

Grilled Silver Seabream Fillet (4 €15.00
With Fresh lemon-Olive Dressing

Grilled Sword Fish Brochette (2) / 4 €18.00
With Bell pepper and Onions

Seafood Platter (for two) / (4) €55.00
Octopus, Calamari, Mussels, Prawns
and Seabream Fillets

Catch of the Day

Please ask your waiter for availability and price

MEAT

Grilled Lamb Chops (2) £€24.00
With Thyme Olive Ol

Grilled Chicken Kebab (2) / 7) €16.00
With Bell Peppers and Onions and Garlic Yogurt

Grilled Angus Beef Fillets Medallions (2) £€35.00

DESSERTS

Lebanese “Mahalepi” /1, 7, g) €9.00
With Syrup and Pistachio Nuts

Orange Cake /3, 7) €9.00
With Mastic Ice Cream
“Glyka Koutaliou” / (Vegan) €7.00
Fruits cooked in Syrup
Desserts of the day €8.00
Seasonal Fruits / (vegan €8.00
Allergens AANAepyiloyoveg Ouoigg
(1) Cereals containing glufen (1) AnunTpiakd nou nepIEXouv YAOUTEVN
(2) Crustaceans (seafood in shell, e.g. (2) Kapkivoeidr) (Balacoiva pe
crabs, shrimps, lobsters) and their KEAUPOG, n.X. KaBoupia, yapideg,
products QOTAKOI) KAl NPOIOVTA TOUG
(3) Eggs and products based on eggs (3)  Auyd kal npoiodvTa pe Bdon Ta auyd
(4)  Fish and produc’rs based on fish (4) LIJde] KQl npo]'év‘rq HE qur] Ta LPdeG
(5) Peanuts (groundnuts) and products (5) Apaxidec (apanika qioTikia) Kal

based on peanuts npoiovta pe Baon Tig apaxideg
Soybeans and products based on soy >byia kal npoidvTa pe faon Tn oodyia

Milk and products based on milk [&GAa kal npoiovTa pe Baon To yaAa
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Nuts (e.g. Almonds, hazelnuts, walnuts, Kapnoi pe kEAupog (n.x. apuydala,
cashews, efc.) (pouVTOUKIa, KapUdIia, KAGIOUG KTA.)

(9) Celery and products based on celery (9) Z€Nivo kai npoiovTa pe Paon To ogAivo

(10) Mustard and products based on mustard (10) Zivani kai npoiévTa pe Baon To civani

(11) Sesame seeds and products based on (11) 2nbépol coucapioy kal npoidvTa pe Baon
sesame seeds TOUG ONOPOUG COUCANIOU

(12) Sulphur dioxide (SO2) and sulphites (12) AloEeidio Tou Beiou (so02) kai Beiwdeig

(13) Lupine and products based on lupine EVWOEIG

(14) Molluscs and products based on molluscs (13) Aobnivo kar npoidvTa pe faon To Aounivo

(14) Malakia kai npoidvTa pe faon Ta paidkia




