11AVI'O

Appetizers / OpeKTIKQ

Santorini Fava with Grilled Octopus, Marinated Tomato,
and Caramelized Onion (P, GF)

@Odfa Zavropivng pe Pnto xtamoddt, VIopATa LapLVE Kal
KOPOAUEAWUEVO KPEUHUUBL

24
White Tarama with Roe, Sautéed Spinach, and Confit
Lemon (P)
NeUKOC TaPAUAC LE LUYOTAPAXO, CWTE OTIAVAKL KOl
AepovL kovl

20

Cauliflower in Greek Carbonara with Cretan Apaki, Naxos
Graviera Cheese, and Organic Egg (GF)
Kouvounidt oe eAAnvikn kapumovapa pe Artakt Kpntng,
vpaBLépa Nagou kat BloAoyiko auyo

24
Tiradito of Fresh Fish of the Day, Flavored with
Tangerine, Chili Pepper, and Aromatic Oil (P, GF)
Tipavtito ano ¢ppeoko PapL NUEPAC, APWHUATIOUEVO E
HOVTaPLVL, TITEPLA TOIAL KAl ApWHOTIKO AddL

26
Spicy Shrimp in Melon Soup with Lemongrass, Cucumber,
Guacamole, and Lefkada Sausage (GF)
MKAVTIKEG yopldeCg Og Zouma TEMOVL e AELOVYKPOLG,
ayyoupL, YOUQKOUOAE Kal AOUKAVLKO AEUKASOG

26
Sautéed Seasonal Greens on Sourdough Bread with Fresh
Tomato Paste and Feta (V)
Xopta enoxng ‘“toyaplactd’ mavw oe NMpolupévio Pwui,
dpEOKO MEATE viopATog Kal PpETa pe avBoTUpo

18



11AVI'O

Salads / ZaAdteg

Greek Salad with Tomato Dressing, Carob Paximadi,
Pickled Onion, Santorini Tomatoes, and Feta Cream (V,
GF)
EAANVIKN coAdta PE VIPESLVYK vTopatag, Magipadt
XQPOUTILOU, TiiKAQ KPEUUUSL, viopative Zavtopivng Kot
KPEUA PETAG

18
Green Salad with Organic Greens, Caramelized Walnuts,
Grilled Peach, Blue Cheese, and Lemon Balm Dressing (V,
GF)
Mpaowvn coAdta pe BLOAOYLKA KNTIEUTLKA,
KopapeAwpEvVa Kapudila, Pntd podakivo, Kuavo Tupt Kot
VTPEGLVYK LEALOOXOPTOU

22
Beetroot Salad with Citrus Dressing, Kerkini Burrata,
Aegina Pistachios, Beet Leaves, and Greek Prosciutto
(GF)
YaAata navtldapl pe eonepldoeldn, pnouvpata Kepkivng,
¢dLotikt Ayivng, dUANa mavtlaplol Kat EAANVLKO
TPOOoOUTO

20
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Main Courses / Kupiwg Muata

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

KaAapdpt Ynto pe caldta Mauvpopdtika, pavpo
Topapd Kot cAAToa AEUOVYKPOC

32
Pastitsio with Slow-cooked Short Rib and Aromatic
Béchamel with Nutmeg
“Maotitolo” pe olyopayelpepévo short rib ko
OPWHOTLKA KPEUA UTTECOUEN UE LOOXOKAPUSO

34

Organic Chicken Breast with Freekeh Pasta in Chicken
Sauce, Yellow Pepper, and Greek Yogurt
BloAoyikd otr80o¢ kotomoulo pe maota ppEyKoAa oe
OQATOO KOTOTIOUAOU, KiTplvn TepLa ko Euyado Inteiog

28
Slow-cooked Lamb with Jerusalem Artichoke Purée,
Hazelnuts, Naxos Graviera Panacotta, and Lamb Sauce
(GF)
ZLYOUOYELPEUEVO OPVL LE TIOUPE ayKLVAPOG lepoucalny,
douVToUKL, tavakota YpafLEPag KoL CAATOA apvLoU

34
Fresh Sea Bass Fillet Catch of the Day with Parsley Salad
and Capers (P, GF)
OW\ETo TouToUpag NUEPAG e caAdTa paiviavol Kot
Kamopn

32
Ribeye with Truffle-Infused Potato Cream and Béarnaise
Sauce
Ribeye pe kpépa matatac apWHATIOUEVN HE TpoUda Kat
ow¢ Mrmeapvel

46
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Pasta / Zupapika

Conchilioni with Clams, Marinated Fish Tartare with
Colorful Peppers and Citrus, Served with Fish Consommé
and Saffron from Kozani (P)
Conchilioni pe axpadec, Taptap LOPLVOPLOUEVOU
Paplol Pe TTOAUXPWHES TILTTEPLEG KAl EOTIEPLOOELON,
ouvodeuodpevo amnod kovooué Paplol pe kpoko Kolavng
28

Calamarata with Mixed Seafood in Shrimp Sauce with
Fennel Root, Lime, and Fresh Fennel (P)
Calamarata pe avapeikta 6alacolva o oaAtoa yopidag
ue papabopila, Adiy, papabo)

28
Desserts / Emibopmia

Galaktoboureko with Semolina Cream, Phyllo, Aegina
Pistachios, Orange Cream Cinnamon (V)
FAQKTOUTIOUPEKO HE KPEUA OLULySaALlol, dUAAO
KpouoTtag, GLoTikL Alylvng, TTOPTOKAAL KoL KOVEAQL

16
Handmade Chocolate Tart with Salted Caramel (V)
Xelpormointn TapTa COKOAATAC KAl CALUPT KOPAUEAQ

18
Lemon Pie with Citrus Crumble and Italian Meringue (V)
Aepovorurta pe crumble eomepldoeldwv Kat LTaALKN
HOpEYKA

14

Dietary Information / Alatpodikég MAnpodopieg

¢ GF: Gluten-free / Xwpig yAoutévn e V: Vegetarian / Xoptodayikd » 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. MoapakaAOUE EVNUEPWOTE TOV OEPPLTOPO YLla AAAEPYIEC 1) ELOLKEG
Slatpoodikeg amattrioetg. OAa ta midta eival yla éva atopo. OL TIUEG eival og
gUpwW Kot mepAappavouy 6Aoug toug GOpoug.

THE CUSTOMER IS NOT OBLIGED TO PAY IF NOTICE OF
PAYMENT(RECEIPT/INVOICE) HAS NOT BEEN RECEIVED. MARKET REGULATOR

PHILIP MICHOPOULOS



