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TOMIKO WAPI KING FISH MAXTOYPMA * / LOCAL KING FISH
PASTOURMA **

Me &iv kpgpa, Aad1 amd pUMo oukhg kal eomepidoeidn

With sour cream, fig leaf oil & citrus segments

YAAATA NTOMATAXZ ME =HPH ANAPH * / TOMATO SALAD
WITH DRY ANARI **

MoikiNia améd wpd kal wnpéva vropartivia, pula dudopou, maliudd pe xapour,
kOKKIVO Kpeppudi kar ebaipeTikd mapBevo ehaidhado

Selection of raw and burst cherry tomatoes, mint leaves, carob-infused rusk,
red onion and local extra virgin olive ol

MOYX TAPAMA ME AYTA MITATAPTAL KAl AAAlI ATPIOY
YKOPAQY * / WHITE TARAMA MOUSSE WITH BOTTARGA
AND WILD GARLIC OIL **

YepPiperar pe xeipomointo wwpi mpolupevio Kahapdrag
kal ynuévo ota kapBouva

Served with homemade Kalamata & charcoal sourdough bread

*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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FAPIAEY YATANAKI * / PRAWN SAGANAKI **
Me pé€ra kar oo
With feta & ouzo

YOYMIEX ZXAPAL XTA KAPBOYNA * / GRILLED CUTTLEFISH

ON CHARCOAL **
Me pehavi coumiag
With Nero di Seppia

KPIOAPOTO ME AXTAKO* / LOBSTER ORZO **

Me vrtoparivia kai pmok aotakou

With cherry tomato and lobster bisque

*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



