
 

All prices are in Euro and include applicable taxes  

 

To start or share 

Beetroot salad  V         
Roasted walnuts, “anthoturo” cream cheese and strawberries  

Grilled Mediterranean vegetable salad  V        

Fresh grilled sardines on a zucchini tart      
Aubergines, tomatoes and tahini 

Asparagus salad V      
Parmesan, spinach, citrus and cherry tomatoes 

Crab salad      
Baby greens, radish, citrus dressing 

Local seafood soup “Kakavia”      

Scallop ceviche      
Zucchini and cucumber, tomato and pepper vinaigrette, bottarga 

Mixed seafood salad       
Octopus, seabass, prawns and calamari 

Plum and rocket salad        
Goat’s cheese, Iberico ham, almonds  

Pasta    

Homemade ravioli  V        
With “manouri” cheese, tomato and basil sauce 

“Gemista” risotto V        
Mint and feta cheese 

Veal cheek ragout      
“Chilopites” local pasta and “graviera” cheese 

Homemade tagliatelle pasta      
Lobster tail, prawns, scallop, lemon verbena tomato sauce 

Seafood & line caught Fish 

Grouper       
“Horta” greens, fennel tops and lemon sauce 

Whole Sea bass, grilled or baked in salt dough                                  
Steamed vegetables, tomato and caper salsa 

Pan fried Cod      
Beetroot, garlic and bottarga sauce 

From the Farm 

Black Angus rib-eye          
Caramelized onions, porcini mushrooms and truffle potato puree       

Chicken ragout        
“Goges” local pasta, morels and “mizithra” cheese       

Rack of lamb       
Aubergine puree, lamb moussaka and tomato flavored lamb jus 

Roast Iberico ham chops       
Onion tart, cherries and mustard jus 

 



 

All prices are in Euro and include applicable taxes  

 

       

Seasonal Vegetables V   

All of our vegetables are sourced from regional farms 
 
“Horta” greens with Amanzoe olive oil       

Grilled Mediterranean vegetables       

Spinach and fresh black eyed peas with toasted sesame seeds       

Champignons de Paris mushrooms         

Potatoes & Grains  

Steamed rice with herbs        

Olive oil mash potatoes       

Crispy potatoes with Greek sea salt        

Desserts 
 
Lemon pie                   
Strawberry sorbet, citrus crumble and basil meringue 

Milk chocolate mousse                                                                     
Crispy feuilletine and chocolate ice cream  
 
Peach tarte Tatin      
Vanilla ice cream, lemon verbena cream and caramel sauce               

Cherry soup                                                                                    
Yogurt sorbet, lime foam and fresh berries  
 
Selection of fresh seasonal local fruit      

Selection of homemade ice-creams and sorbets                                       
           

 
Selection of Greek cheeses                                                                                                          

Manouri, graviera Trachias, Metsovone, San Michali 
vanilla-red wine compote and semi dried pears 
 
 
 
 

The establishment is obliged to have printed forms available in a special location near the exit for the registration of 
complaints. 

Consumer is not obliged to pay if the notice of payment has not been received. 

Market Responsible Inspector:  
Alex Mouridis 

 
Menu items may contain traces of nuts 

 


