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APPETIZERS

Beef Tartare avgolemono sauce, cabbage, caviar
Taptdp Mooxapiolwo auyoAguovo, Adxavo, xapLdptL

Fish of the Day Tiradito citrus, mandarin, aromatic oil
Tipavtito WdpL Huépag eomtepldoeldny, pavtapivy, apwpuatikd AAdL

Spicy Shrimps melon, lemongrass, guacamole, Lefkada sausage
Mikdvtikeg Mapil&eg memodvL, AEPoOVOXOPTO, YOUAKAUOAE, AOUKAVIKO AEUKASOQ

Santorini Fava grilled octopus, caramelized onion, Santorini caper

DOdRa Zavtopivng XxTamddl oxApag, KAPAUEAWUEVO KPEUUUSL, kKATIapn Zavtopivng

Eggplant Imam yogurt, pepper, pine nut, feta
Ipdp MeAttddva yraoupty, Tirepld, Koukouvdpl, GEta

Smoked Green Beans watermelon, goat cheese
Karmviotd ®acoldkia kaproull, katolkiolo tupl

Greek Salad Greek-style dressing, carob, Santorini cherry tomatoes, feta
EAANNVLIKA ZaAdTta VTIPESIVK XWPLATIKNG, XapoUTtL, vtouativia 2avtopivng, deta

Beetroot Salad Kerkini burrata, Aegina pistachio, Greek prosciutto
2aAdta MavtZdpt proupdta Kepkivng, dlotikt Ayivng, eAANVIKO TtpocoUTo

MAIN COURSES

T sea

Calamarata mixed seafood, bisque, fennel
KaAauapdta g 6alacowvwy, uriok, dvokLlo

Trahanoto blue crab, caviar
Tpaxavoto pmAe kaBoupt, xaBLdpl

Grilled Calamari black-eyed beans, lemongrass, black taramas
KaAaudpl Zxdpag dacdAld HaupoudTikd, AeUovOX0oPTO, UaUpog Tapdudg

Tuna Tataki seasonal salad, soy gel
Tatdkt Tévou caAdta emtoxNg, TdeA odylag

Grouper fennel, gremolata, Santorini caper
2 dupiba dvokLlo, ykpeuoAdTta, Kamapn Zavtopivng
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MAIN COURSES

o fed

Pastitsio short rib, aged graviera béchamel 36
Maotitolo short rib, urmtecapeA pe maAalwpevn ypaBLepa

optional fresh truffle | dp€okia tpolda npoaipeTikd

Free-Range Chicken fregola, Sitia xygalo, jus 32
Kotdrtouho EAsuB€pag Bookrg dpeykoAa, EUuyalo Zntelag, wudg KOTOTIOUAO

Slow-Cooked Lamb artichoke, hazelnut, Cretan graviera 38
Zyopayelpegévo Apvi aykvdpa, douvtouky, ypaBiEgpa Kprtng

Iberian Pork Crown leek, celery, mustard seeds 38
Xolpwoé lomtaviag tpdoo, ogéAlepl, owdaTil

Ribeye potato cream, fresh truffle, chimichurri b4
Ribeye kpgua matdtag, dpcokia tpolda, Toluttooupl

DESSERTS

Galaktoboureko orange, Aegina pistachio 16
FaACKTOPTIOUPEKO TIOPTOKAAL, dlotikt Aylivng

Chocolate Tart salted caramel, pistachio 18
Tdpta ZokoAdTag aAaTIOUEVN KApAUEAD, dLoTiKL

Lemon Pie red fruits, meringue, citrus crumble 16
Aepovdrita kékkva dpolTta, PHapeyka, crumble eomiepldoelduwv

GF — gluten-free - V — vegetarian - VG — vegan - P — pescatarian

Please inform your waiter of any allergies or special dietary requirements. Prices are per person in euros and inclusive
of all taxes. The customer is not obliged to pay if notice of payment (receipt/invoice) has not been received.
Market Regulator: Philip Michopoulos

GF — xwpig yAoutévn - V — xoptodayksd - VG — vegan - P — xBuodayikd

MapakaAoUpe evnUEPWOTE TOV OEPPRLTOPO yia aAAepyieg K eldlkeg Slatpodikeg armatrtrioelg. OAa ta Tidta elval yua éva
dtopo. OL tipég elval og eupw Kat TtepAapBdvouv dAoug toug dodpoug. O TteAdTNG Sev €XEL UTIOXPEWON VA TIANPWOEL EAV
Sev AdBet to vouLuo Ttapactatikd otolxelo (amdSelEn / THoAdyLo).

Ayopavouikog Yrieubuvog: OiAtog Mxdrtoulog
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