
RAW

Greek
Cucumber / tomatoes / Petroto goat cheese

/ onion / baked peppers / olives
€ 15

M

Greens
Boiled greens / chili / cucumber / celery 

/ homemade lemonade dressing
€ 12

CL MS

Salatouri
Shells / fish fillet / shrimps / bulgur / fennel /

herbs / legumes
€ 17

F ML C G

SALADS

APPETIZERS

Kakavia Soup
Saffron of Kozani / vegetables / red mullet 

/ mussels / ouzo
€ 14

F ML CL

Tzatziki
Yoghurt / garlic / cucumber / green apple / dill

€ 10
M

Smoked Cheese Spread
Goat cheese / chili pepper / olive oil

€ 10
M

Egg Roe Salad
Cod caviar / avruga caviar / carrob rusk

€ 10
F G

Eggplant
Feta cheese / tomato / panko / pomegranate

€ 10
M G E SL

Bougiourdi
Cherry tomatoes / feta from Chalkidiki / smoked cheese

from Metsovo / chili / sourdough bread
€ 12
M G

Sea Bass
Cherry tomatoes / Chalkidiki olives 

/ peach / parsley / chili / lemon
€  20

F

Catch Of The Day
Citrus / basil / sea fennel 

€ 22
F

Fried Squid
Wasabi mayo / fresh onion / burnt lemon

€ 13
ML G E

Steamed Mussels
Vegetables / lemon / Chios mastiha

€ 12
SL

Gr illed Octopus
Fava beans / onion / chorizo

€ 25
ML SL

Stuffed Vine Leaves
Fish and shrimps / herbs / sour milk / trout caviar

€ 22
F ML

Fried Zucchini
Mint yoghurt

€ 10
M G

French Fries
Feta cheese sauce / fresh thyme

€ 8
M



DESSERTS

Your well-being is important to us.
Before ordering, please inform our staff if you have any special dietary requirements, food allergies or intolerance. Some items may contain or have

come in contact with one or more of the following allergens.

All prices are in euros and include applicable taxes.  The guest is not obliged to pay if the final bill
settlement will not be delivered to the table. Responsible Market Inspector: Alexandros Giannakidis

Raspberry Textures  
€ 12

M

Affogato
Yirgacheffe Ethiopia S.O. / vanilla ice cream

€ 9
M

Dacquoise
Almond / passion fruit / white chocolate 

€ 12
M N G 

Crème brulee
€ 12
M E

Chocolate
 “ilanka” 63% mousse  / pecan caramelised /

Caramel praline cremeux / sponge cake cacao / 
ice cream salted vanilla

€ 12
N G M

MAIN COURSES

Fish Fillet
Mashed potatoes / butter sauce with capers and

pickled cucumber
€ 40
F M

Sea Food Stew
Shrimps / scallops / octopus / mussels / fish fillet /

shallots
€ 25

F ML C M CL G SL

RIBEYE
Chimichurri / crashed potatoes / baby broccoli

€ 45
M

Chicken Fillet
Carrot cream / rocket / Parmesan / lemon sauce

€ 18
M

Catch of the day per kg 
( ask the waiter for the prices per kg )

Fresh lobster from the tank 
( ask the waiter for the price per kg )*

*With linguine or grilled

PASTA AND RISOTTO

Shell Fish Pasta 
Linguine / shell fish / lime / chives / 

Parmesan and butter sauce
€ 20

G M C CL

Crayfish Risotto
Pumpkin / smoked pancetta 

/ pumpkin seeds / tsalafouti cheese
€ 18

M C CL SL

Orzo
Shrimp / tomato confit

€ 18
G M C SL

Gluten

Mustard

Fish

Milk

Celery Soy

Eggs

 Molluscs

Nuts

 Lupin

Crustaceans

Sulfites

Sesame

G M E N SM

MS CL S L SL

F ML C


