11AVI'O

Appetizers / OpeKTIKQ

Freshly Baked Sourdough Bread with Handmade
Flavored Butter (V)
OpeokoPnuévo mpolupévio PwL He Xelpomointo
apWHATLKO Boutupo.

5
Santorini Fava with Grilled Octopus, Marinated Tomato,
and Caramelized Onion (P, GF)
@aBa Zavtopivng pe PnTod XTomodi, VIOUATA POPLVE Kol
KOPOUEAWUEVO KPEUUUSL

26
White Tarama with Roe, Sautéed Spinach, and Confit
Lemon (P)
NeUKOG TOPAUAG HE QUYOTAPAXO, CWTE OTIAVAKL KOLL
AgpovL kovol

18

Tiradito of Fresh Fish of the Day, Flavored with
Tangerine, Chili Pepper, and Aromatic Oil (P, GF)
Tipavtito ano ¢péoko PapL NUEPOAG, PWHUOTIOUEVO LIE
Hovtapivy, TUtepLd TolAL Kol apwHATIKO Addt

26
Spicy Shrimp in Melon Soup with Lemongrass, Cucumber,
Guacamole, and Lefkada Sausage (GF)
MKAVTIKEC Yyapildeg o€ ToUTa TETOVL UE AELOVYKPALG,
ayyoupL, YOUAKAUOAE Kot AOUKAVLKO AEUKASOC

24
Sautéed Seasonal Greens on Sourdough Bread with Fresh
Tomato Paste, Feta and Anthotyro cream cheese (V)
Xopta emoxn¢ ‘“tolyaplaotd’ mavw o€ Npolupévio Pwd,
dpEoko EATE viopatag kol pEta pe avlotupo

16



11AVI'O

Salads / ZaAdteg

Greek Salad with Tomato Dressing, Carob Paximadi,
Pickled Onion, Santorini Tomatoes, and Feta Cream (V,
GF)
EAANVLIKA caAdTto Pe VIPEOLVYK vTopdtac, Nafipuadt
XQPOUTILOU, TIKAQL KpEUUUSL, VTopaTive Zavtopivng Kat
KpEMQ PETAC

20
Green Salad with Organic Greens, Caramelized Walnuts,
Grilled Peach, Blue Cheese, and Lemon Balm Dressing (V,
GF)
Mpaotvn caAdto He BLOAOYLKA KNTIEUTLKA,
KapapeAwUEVa Kapudia, PnTtd podAakivo, KUavo Tupl Kal
VTPEOLVYK LEALOOYXOPTOU

18
Beetroot Salad with Citrus Dressing, Kerkini Burrata,
Aegina Pistachios, Beet Leaves, and Greek Prosciutto
(GF)
YaAdta tavtldapl pe eonepldoeldn, umouvpadrta Kepkivng,
dLotikt Ayivng, dUMa mavtlaplov Kat EAANVLIKO
npocoUTo

22
Pasta / Zupopika

Conchilioni with Clams, Marinated Fish Tartare with
Colorful Peppers and Citrus, Served with Fish Consommé
and Saffron from Kozani (P)
Conchilioni pe axiBadecg, taptdp HaplvopLOUEVOU
PopLov pe MOAUXPWHEG TUTTEPLEG Kal eoTtepLOOELSN,
ouvoSeuOUEVO amod KovoouE Paplol pe kpoko Kolavng
26
Calamarata with Mixed Seafood in Shrimp Sauce with
Fennel Root, Lime, and Fresh Fennel (P)
Calamarata pe avapewkta Balaoolva o oaAtoa yapidag
HE papabopila kat AALu)
28



11AVI'O

Main Courses / Kupiw¢ Muata

Grilled Squid with Black-eyed Bean Salad, Black Tarama,
and Lemongrass Sauce (P, GF)

KaAapapt Pnto pe coddato Maupopdtika, Hovpo
Tapapd kol cAAToo AELOVYKPOG

32
Pastitsio with Slow-cooked Short Rib and Aromatic
Béchamel with Nutmeg
“NMaotitolo” pe owyopayelpepévo short rib kot
OPWHUOTLKA KPEUO UTIECAUEN LE LOCXOKAPUSO

34

Organic Chicken Breast with Freekeh Pasta in Chicken
Sauce, Yellow Pepper and Xygalo (Cretan sour cheese)
BloAoyiko otrBog KotomouAo pe aota GppéykoAa o€
OQATOQ KOTOTIOUAOU, KITPLVN TIIEPLA Kal EUYAAO INTELOG
28
Slow-cooked Lamb with Jerusalem Artichoke Purée,
Hazelnuts, Naxos Graviera Panacotta and Sauce (GF)
JLYOUOYELPEPEVO QpVL LE TTOUPE ayKLvApag lepoucalny,
douvTtoUuKL, Tavakota ypaLépag Kat caAtoa apviou

36
Fresh Sea Bream Fillet Catch of the Day with Parsley
Salad and Santorini Capers (P, GF)
OW\ETo ToUTOUPAG NUEPAS LE COAATO HAlvTavoU Kall
KArmopn Zavtopivng

32

Ribeye with Truffle-Infused Potato Cream and
Chimichurri Sauce
Ribeye pe kpépa matatoc apwWHOTIOMEVN HE TpoUdA Kal
oQAToO ToLpLTooUpL

44



11AVI'O

Desserts / Emidopmia

Galaktoboureko with Semolina Cream, Phyllo, Aegina
Pistachios, Orange Cream Cinnamon ice cream (V)
FAQKTOUTIOUPEKO UE KPEUA OLULySaALoU, pUANO
KpoUoTtag, LoTikt Alyivng, TOPTOKAAL KAl KOVEAQ

14
Handmade Chocolate Tart with Salted Caramel and
vanilla ice cream (V)
Xelpomointn TapTa cOKOAATOG Kol AAMUP KAPOUEAQ
KOl Tlay wTo BaviAla.

14

Lemon Pie with Citrus Crumble, Italian Meringue and
forest fruit jam (V)
Aepovoruta pe crumble eomepldoeldwv LTAAK HapEyKa
Kal pappuerada ¢polta tou SAcoug

14

Dietary Information / Alatpodikég MAnpodopieg

e GF: Gluten-free / Xwpig yAoutévn

e V: Vegetarian / Xoptodayiko

* VG: Vegan

e P: Pescatarian / IxBuodayko.

Please inform your waiter of any allergies or special dietary
requirements. Prices are per person in euros and inclusive of all
taxes. NMopaKAAOUUE EVNUEPWOTE TOV OEPPLTOPO yLa aAAepYLeG )
€181KEG SLatpodikég amattrioelg. OAa Ta TLata ival yla éva
atopo. OL TLPEG elval og eupw Kal epAapBAVOUV OAOUC TOUG
dopoug.

THE CUSTOMER IS NOT OBLIGED TO PAY IF NOTICE OF

PAYMENT(RECEIPT/INVOICE) HAS NOT BEEN RECEIVED. MARKET
REGULATOR PHILIP MICHOPOULOS



	Appetizers / Ορεκτικά
	Salads / Σαλάτες
	Main Courses / Κυρίως Πιάτα
	Desserts / Επιδόρπια
	Dietary Information / Διατροφικές Πληροφορίες

