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MPOZYMENIO XQPIATIKO WQMI* / SOURDOUGH COUNTRY
BREAD**

Bioloyiko e€aipeTikd mapBevo ehaidhado, Oalacoivo alam

Organic extra virgin olive oil, sea salt

TAPAMAL* / TARAMAS**
Auyd prakahidpou, auyotdpayo Meooloyyiou, Aepovi

Cod roe, Messolonghi bottarga, lemon

MITA XTHN ©PAKA* / CHARCOAL PITA**
Bapehioia péta, ypaPigpa Kprng, Bupapicio péN, couodap

Barrel-aged feta, Cretan graviera, thyme honey, sesame

YAANATA ME OPOYTA EMNOXHX* / SEASONAL FRUIT SALAD**
Aypia poka, xahoUpl wpipavong, wnra vioparivia

wild rocket, aged halloumi, roasted cherry tomatoes

NTOAMAAAKIA* / DOLMADAKIA**
Me pi{), pupwdika kal caktoa auyolepovo

With rice, herbs and egg-lemon sauce

APNAKI* / LAMB**
Mapadooiakd yiouPetal oty yaoTpa, ivopaupo , Eepn pulnbpa

Traditional giouvetsi baked in a clay pot, xinomavro wine, dried mizithra cheese

*To maro oepPiperal otn péon (pia pepida ava lo adropa)

**Sharing-style dish (one serving per two people)

Amok)eioTika yia katdxoug Mastercard®
45€ / aropo, oupnrepihapBavopévng ékmtwong 20%

Exclusively for Mastercard® cardholders
45€ / person, including 20% discount
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MOZXZXAPIZIA X THOOMAEYPA* / BEEF SHORT RIBS**
Zivog Tpayavag, Papelioia peETa, palpn Tpolpa

Sour trachanas, barrel-aged feta, black truffle
n/ or

MANEZTPA ATPIQN MANITAPIQN* / WILD MUSHROOM
MANESTRA** (V)

Mavitdpia meupwroug, palpn Tpolgpa, packopnho

King oyster mushrooms, black truffle, sage

MOPTOKAAOMITA* / ORANGE PIE**
Kpéepa moprokah, vapehdka Aeukrg cokohdTag, maywTod paoTiyxa

Orange cream, white chocolate namelaka, mastiha ice cream

*To maro oepBiperal otn péon (pia pepida ava lo adropa)

**Sharing-style dish (one serving per two people)

Amok)eioTika yia katdxoug Mastercard®
45€ / aropo, oupnrepihapBavopévng ékmtwong 20%

Exclusively for Mastercard® cardholders
45€ / person, including 20% discount



