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MPOZYMENIO XQPIATIKO WQMI* / SOURDOUGH COUNTRY
BREAD**

Bioloyiko e€aipetikd mapBevo ehaidhado, Balacoivo aldm

Organic extra virgin olive oil, sea salt

TAPAMAL* / TARAMAS**
Auyd pmrakahidpou, auyotdpayxo Meooloyyiou, Aepovi

Cod roe, Messolonghi bottarga, lemon

NTOMATINIA* / CHERRY TOMATOES**
Karoikioio Tupi, e§aipetikad mapBévo ehaivhado

Goat's cheese, exira virgin olive oll

BOAINO DIAETO TAP-TAP* / BEEF FILLET TARTARE**
MehlixA\wpo Afpvou, TnyaviTég mataTeg

Melichloro cheese from Lemnos, French fries

XTATOAI L TA KAPBOYNA* / CHARCOAL-GRILLED OCTOPUS™**
DdaBa Zavropivng, EU61 mepyapdvTo, ppecko kpeppudaki

Santorini fava, bergamot vinegar, spring onion

FTOYBETXZI TAPIAAL* / SHRIMP GIOUVETSI**

Dpéokia vropdra, koviak Meta&d, Baoihikog

Fresh tomato, Metaxa brandy, basil

*YepPiperar ot peon, ava Slio dropa f} TPOoapPOCuEVO Yia povod apiBpd emokenTwy

**Sharing-style dish for two, with adjustments made for odd-numbered guests

Anox)eioTika yia katdxoug Mastercard
65€ / dropo, cupnepihapBavopévng ékntwong 10%

Exclusively for Mastercard cardholders
65€ / person, including 10% discount
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MOZXAPIZIA TAAAKTOZ / MILK-FED VEAL
MNarareg Tyaviteg, aypia piyavn

French fries, wild oregano
n/ or

XEIPOMOIHTO PABIOAlI / HANDMADE RAVIOLI
Aypia pavitépia, paupn Tpoupa, packopnlo, avBoTupo

Wild mushrooms, black truffle, sage, anthotyro cheese

BAXKIKO TZIZKEIK* / BASQUE CHEESECAKE™**
AvB6Tupo, pappehada kitpou, yupn

Anthotyro cheese, citron preserve, pollen

*YepPiperar ot peon, ava Slio dropa f} TPOoapPOCuEVO Yia povod apiBpd emokenTwy
**Sharing-style dish for two, with adjustments made for odd-numbered guests

Anox)eioTika yia katdxoug Mastercard
65€ / dropo, cupnepihapBavopévng ékntwong 10%

Exclusively for Mastercard cardholders
65€ / person, including 10% discount
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