APPETIZERS

“Hortopita” | 17€

Fried dumblings filled with feta cheese and local

wild greens

Fish soup | 20€

served with fresh fish

Greek Dips | 14€
fish roe, Fava, Spisy Feta spread served with

homemade Thessaloniki's sesame bread rings

"Horiatiki" Ceviche | 19€

Greek salad - inspired ceviche

Athenian Salad | 18€

cold vegetable salad with fish

Crispy Zucchini & Eggplant | 14€

fried zucchini and eggplant served with mint sauce

Meatballs | 15€

with tomato sauce, feta cream and potato chips

Kebab with pita bread | 16€

spicy tomato sauce and yogurt
"Marinated Gavros | 14€

small fish marinated in oil, vinegar and herbs

Bread Basket costs 3.5€ per person
Fresh black summer truffle 2gr, can be
added on any dish for 5€

Please inform your waiter for any

allergies or intolerences.

WY
Mcenu

FISH MARKET
Oysters | 24€ per 4 pieces

Today's catch | 12€ per 100gr
Wild Fish From The lonian Sea.
Tsipoura-Sea Bream-Dentex

Grouper-Golden Grouper.

lonian Lobster | 15€ per 100gr
Served with a choice from the side dishes or

with pasta in red sauce

Tiger Shrimps | 40€ per 2 pieces

SALADS
Summer Salad | 14€

tomato, cucumber, peppers, onion and feta mousse

Pretza Salad | 14€

traditional white cheese, cherry tomatoes and basil

Roasted Beetroot Salad | 15€
with fresh greens balsamic gel, beetroot cream,

walnuts and orange

MAINS

Mushroom Risotto | 25€

fresh black summer truffle

Shrimps Pasta | 35€

with tomato sauce

Giouvetsi | 28€

braised beef cheeks with orzo, Zakynthian gruyere

cheese cream

Rabbit "Stifado" Cannelloni | 30€

with local ladotyri cheese foam

Roasted Lamb | 31€

served with carrot cream, egg and lemon sauce and

potato with oregano

Calamari | 34€

celeriac puree, bacon jam & coconut sauce

Fish Fillet | 40€

fish of the day served with zucchini and lime risotto

Briom | 24€

roasted vegetables with strawberry and sweet red

pepper sorbet and Zakynthian ladotyri

Beef Striploin | 38€
Rib Eye | 45€

SIDE DISHES | 7€
Grilled Vegetables
Mashed Potatoes

Sweet Potato Puree

French Fries



OPEKTIKA

“Xoptoruta” | 17€

TNyavitd NTAUTALVYKG PE YEHULON ATIO (PETA,
XOPTA KAL HUPWSELKA

Wapdoouma | 20€

HE KoppatakLa ppéokou YapLol

Tplloyla ANoLpwv | 14€
tapapocaidra, 94apa, “ytunnt” oepPipetal pe
KOUAOUpL Oecoalovikng

Ceviche “XwpLatikn” | 19€

ceviche pe dpwpa EAAGSAG

ABnvaikn ZaAata | 18€

KpUa oaAdTa Aaxavikwy pe papt
KoAokuBdkia kat MeAttlaveg | 14€
Tnyavntd pe cdAtoa SudCpoU

Keptedakia | 15€

HE OAATOO VIONATAG, KPEPA PETAG KAL TOLTIG
matdrag

Mita Kepmapm | 16€

HE kautepr) odAtoa NTopdrtag Kal ylaouptt

faupog Maplvdtog | 14€

Ywpl Qupwto 3.5€ ava dtopo

dpéokLa paupn kahokatpLvr Tpolpa 2gr, yrtopet va
Tipootedel o€ OTIOLOSATIOTE TILATO PE TNV ETILTIAEOV
XPEWoN Twv 5€

MNapakaAoUpE va Pag EVIHEPWOETE YLA OTIOLASHTIOTE
Stoave€ia § aAAepyia yia tnv KaAvtepn

ggumninpétnon oag.
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FISH MARKET

Ytpeldla | 24€/ 4tep

WapLa nuepag | 12€/100yp
Tolumoupa-AaupdkL-Zteipa-Powdc-
Zwaypida

Aotakog Ioviou | 15€/100yp
ETILAOYN arto ta side dishes 1} e CUPAPLKA PE
KOKKLVN odAtoa

Fapideg Tlypng | 40€/2tep

2ANATEZ
KaAokatpivr) ZaAdta | 14€

vTopdta, ayyoupt, TILTIEPLEG, KPEPHUSL, HOUG PETAG

YaAdta pe Mpetla | 14€
Topativia pe petda kal BactAtkod
YaAdta pe Matlapla | 15€
baby omtavdki, kpgpa atapLou, kapusdia,
TIOPTOKAAL Kat gel Bahodpuikou

KYPIQX

Risotto Mavitapuwy | 25€
ME ppEoKLa pavpn Kahokatplvr tpoua

Fapldopakapovada | 35€

HE KOKKLVN CGAToQ

FLouBetoLl | 28€
pE pooyapiola pdyoula kat kpepa MpapLépag
ZakuvBou

KaveAovia pe KOUVEAL oTLpddo | 30€
Kat Aasotupt ZakUvBou

IndAa Apviov | 31€

ME plyavatn matdra, KpEPa KapoTo Kal odAtoa
AuyoAépovo

KaAapapt | 34€

TIoupéE oeALVopLag, HOPPEAGSA PTIELKOV Kal
oGAtoa Kapudag

deéto WYaplov | 40€

Risotto € KOAOKUOL Kat lime

Mrplau | 24€

HE sorbet ppAaoUAag kat TiLrepLag PAwpivng

Mooxapiola Kovtpa | 38€
Rib Eye | 45€

Side Dishes | 7€
Wntd Aayxavikd

Moupe Matatag

Moupg MukoTaTaTag

Tnyavntég Natateg
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Dessert Menu

Saragli /sa.rayli/ phyllo rolls with crushed nuts | 16€

served with greek yogurt ice-cream and honey mousse

In Greece, saragli is commonly enjoyed as a treat during family gatherings and

holidays. Like many syrup desserts, it reflects the Greek love for sharing sweets with

guests—offering saragli is a simple way to show hospitality and celebrate
togetherness.

Halvas /xalvas/ semolina pudding | 12€
served with caramelised almonds, white and black Zakynthian

raisins and cinnamon ice-cream
In Greece, halvas is especially popular during fasting periods such as Lent, since
it contains no dairy or eggs. It has a soft, slightly crumbly texture and a rich,

comforting taste, with warm spices giving it a distinctive aroma.

Portokalopita /por.to.ka.lo'pi.ta/ syrupy orange cake | 15€

served with chocolate ice-cream, praline cream and cocoa seads
In Greece, portokalopita is especially loved as a comforting homemade dessert,
often served after a meal or with coffee in the afternoon. lts fresh orange aroma

makes it feel both indulgent and refreshing.

Karydopita /ka.ri'do.pi.ta/ walnut cake | 17€

served with cinnamon ice-cream, almond crumble and glazed apricots
In Greece, karidopita is a beloved homemade dessert. Its warm spices give it a
comforting feel. Offering karidopita to guests is a classic expression of Greek

hospitality, turning a simple dessert into a shared, welcoming experience.

Helliniko Kafe /e.li.ni'ko ka'fe/ greek coffee dessert | 16€

chocolate semifreddo with greek coffee sause, crispy praline waffles

and caramelised hasel nuts

In Greece, drinking Greek coffee is less about speed and more about the experience.
It's typically enjoyed slowly, accompanied by conversation and relaxation. Offering
Greek coffee to guests is a deeply rooted custom, reflecting the importance of taking
time to connect with others.

Samali /sa.ma’li/ semolina cake | 14€

served with kaimaki ice-cream and sour cherries

in Greece, samali is a classic treat enjoyed as an everyday dessert. Its flavor is simple
yet aromatic, with a slightly grainy bite that makes it distinct from other syrupy desserts.
It's commonly served as a light sweet after a meal. It used to be especially popular with

fisher men in their small fishing villages on the Greek islands.
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Enjoy your dessert with a glass of :

:‘;Somos Vin Doux, Moscato | 10€ Mastiha liqueur | 10€

|
Vinsanto, Assyrtiko | 14€ Roots | 9€
|

i\Os’rrio, Zakynthos | 9€ Ruby Port | 10€

e.. dojty
-&@e&" : ks
Dark Cave, aged tsipouro | 12€ .\{\Q 7@(\
Limoncello liqueur | 9€ Qf}\ i
< %
Amaro | 10€ = wn
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MENOY T'AYKQN

Saragli /sa.rayli/ ZAPATAI | 16€ Karydopita /ka.rido.pi.ta/ KAPYAONITA | 17€
HE apUYSAAO, TIAYWTH YLaoUPTL KAl HOUC HEALOU M€ crumble apUydalo, TTAywTto KaveAa, KapapeAwWpPEVA BepUKOKa

To capayAi amodauBdvetar cuvABWC we AouSLd Ge OLKOYEVELaKES H kapuéomita eivat éva ayamnuévo omtiké eméopmio. Ta {e0Td pmayapikd tng

OUYKEVTPUITELS KaL ylopTéc. OmwC moMd yAUKd pe aipdmL, aviavakdd tnv éivouv pia (ot aioBnon. H mpoopopd kapubOmiTag 0ToUG EMLOKENTEG glval pta

EMNVIKT aydmn yia To polpacya yAUKQY [ Tou¢ KaAEGUEVOUC. KAaaoikn ékppaan tn¢ eEAnvikrc piloéeviag, petatpémoviag éva amAd emSOpmLo o€

pta kowrj, piAééevn eumepla.

Halvas /xalvas/ XAABAZ | 12€

XAABAC, GLULYSAAEVIOC, LiE KapapugEhwpEva apiySaha, Helliniko Kafe/e.li.ni'ko ka'fe/TAYKO ME EAAHNIKO KA®PE |16€

ZakuvBwr] ota@isa Kat maywtd Kavéa semifreddo 0OKOAATOG PE OWG EAANVLKOU KaWE, Tpayavn BagpAa

O yaABdg elvat tbtaitepa SnuoPiAr¢ Katd tn SLAPKELQ TWY TEPLOSWVY vnaTelag, TIPaALVag KAl KAOPAPEAWHEVA POUVTOUKLA

OMwW¢ N Zapakoatr, KaBuwg Sev MePLEXEL yaAAKTOKOULKA TTpoidvta ) auyd. Exel H katavdAwan eAMANVIKOU Kapé ExeL va KAVEL AlyOTEPO PE TNV TayUTNTA Kat

amarr, EAappuwg eUBpuTTN VPN Kat TAoUata, QVakoupLoTLkY yeuan, Y {e0td nepLoadtepo pe v eumelpia. H mpoopopd eAAnvikoU Kapé oTous emLokEmTEG elvat
pmayaptkd mou tou Sivouv éva Eeywplotd dpwya. pta Babid pilwpévn ouvibeta, mou avtavakAd tn onuacia Tov va agLepwveLs xpovo

yla va ouvebeic pe Toug aAAoUG.

Portokalopita /por.to.ka.lo’pi.ta/ MOPTOKAAONITA | 15€ Samali /sa.ma'li/ ZAMAAI | 14€

HE TIAyWTO GOKOAATAG, KpEUA TIPAALVAG KAL KAPTIO TOU KAKAO IE TIAYWTO KALAKL Kal BUOOLVO
H nop' TOKQA?mw Ewaf L&alr:gp a4 c'zy anit Iwg evalfeoro omtrtro 'sm&)lp mo,l ov To adualt givat pta kAaatkn Ayoudid mou amodauBaverat w¢ kabnuepivo emdopmio.
ouyva oepp lfo frap ,gm o ye?y @11 pE kape to a’TOVEUH a.To ¢p EIGKO dpupd Tou H yelan tou eivat amAr) aAAd apwpatikn, He PLa EAaQpPWs KOKKWSN Emiyeuon mou o
TTOPTOKAALOU TNV KAVEL TAUTGYPOVA QIOAQUATLKI] KAl SpOCLOTIKI]. KdveL va EeywpiCet ané dMa otpomactd emSépia.

/7
ZUVOSEUGCTE TO YAUKO 00G HE EVA TTOTHPL :

e dot e
Samos Vin Doux, Moscato | 10€ Mastiha liqueur | 10€ Dark Cave, aged tsipouro | 12€ Q)\b - %
QO @(‘»
Vinsanto, Assyrtiko | 14€ Roots | 9€ Limoncello liqueur | € S &fi‘)
I o)
Ostria, Zakynthos | 9€ Ruby Port | 10€ Amaro | 10€ _§ {_,/?\

N /




	APPETIZERS
	MAINS
	Menu
	“Hortopita”  |  17€
	Mushroom Risotto  |  25€
	Shrimps Pasta  |  35€
	FISH MARKET
	Oysters | 24€ per 4 pieces
	Today's catch | 12€ per 100gr Wild Fish From The Ionian Sea.       Tsipoura-Sea Bream-Dentex Grouper-Golden Grouper.
	Ionian Lobster  |  15€ per 100gr        Served with a choice from the side dishes or with pasta in red sauce

	Tiger Shrimps  |  40€ per 2 pieces
	Fish soup |  20€
	Giouvetsi  |  28€
	Greek Dips  |  14€
	Rabbit "Stifado" Cannelloni  |  30€
	"Horiatiki" Ceviche | 19€
	Roasted Lamb  |  31€
	Athenian Salad  | 18€
	Calamari  |  34€
	Crispy Zucchini & Eggplant  |  14€
	Fish Fillet  |  40€
	Meatballs |  15€
	Briam  | 24€
	Kebab with pita bread |  16€
	Beef Striploin  |  38€
	"Marinated Gavros | 14€
	Rib Eye  |  45€

	SALADS
	SIDE DISHES      |   7€                        Grilled Vegetables   Mashed Potatoes  Sweet Potato Puree   French Fries
	Summer Salad   |  14€
	Pretza Salad  |  14€
	Roasted Beetroot Salad   |  15€

	ΚΥΡΙΩΣ
	ΟΡΕΚΤΙΚΑ

	Menu
	Risotto Μανιταριών  |  25€
	“Χορτόπιτα”  |  17€
	με φρέσκια μαύρη καλοκαιρινή τρούφα
	τηγανιτά  Νταμπλινγκς με γεμιση απο φέτα, χόρτα και μυρωδικά

	Γαριδομακαρονάδα  |  35€
	FISH MARKET
	Στρείδια  |  24€/ 4τεμ
	Ψάρια ημέρας  |  12€/100γρ Τσιπούρα-Λαυράκι-Στείρα-Ροφός-Σιναγρίδα
	Αστακός Ιονίου  |  15€/100γρ επιλογή απο τα side dishes ή με ζυμαρικά με κόκκινη σάλτσα

	Γαρίδες Τίγρης  |  40€/2τεμ
	Ψαρόσουπα |  20€
	με κόκκινη σάλτσα
	με κομματάκια φρέσκου ψαριού

	Γιουβέτσι  |  28€
	Τριλογία Αλλοιφών | 14€
	με μοσχαρίσια μάγουλα και κρέμα Γραβιέρας Ζακύνθου
	ταραμοσαλάτα, φάβα, “χτυπητή”  σερβίρεται με κουλούρι Θεσσαλονίκης

	Κανελόνια με κουνέλι στιφάδο | 30€
	και λαδοτύρι Ζακύνθου

	Ceviche “Χωριάτικη” | 19€
	Σπάλα Αρνιού  |  31€
	ceviche με άρωμα Ελλάδας
	με ριγανάτη πατάτα, κρέμα καρότο και σάλτσα Αυγολέμονο

	Αθηναϊκή Σαλάτα | 18€
	κρύα σαλάτα λαχανικών με ψάρι

	Καλαμάρι  |  34€
	Κολοκυθάκια και Μελιτζάνες | 14€
	πουρέ σελινόριζας, μαρμελάδα μπέικον και σάλτσα καρύδας
	Τηγανητά με σάλτσα δυόσμου

	Κεφτεδάκια | 15€
	Φιλέτο Ψαριού  |  40€
	με σάλτσα ντομάτας, κρέμα φέτας και τσιπς πατάτας
	Risotto με κολοκύθι και lime

	Μπριάμ  |  24€
	Πίτα Κεμπάμπ  |  16€
	με sorbet φράουλας και πιπεριάς Φλωρίνης

	Μοσχαρίσια Κόντρα  |  38€
	με καυτερή σάλτσα Ντομάτας και γιαούρτι

	Γαύρος Μαρινάτος  |  14€
	Rib Eye  |  45€

	ΣΑΛΑΤΕΣ
	Καλοκαιρινή Σαλάτα |  14€
	ντομάτα, αγγούρι, πιπεριές, κρεμμύδι, μους φέτας

	Σαλάτα με Πρέτζα  |  14€
	τοματίνια με πρέτζα και βασιλικό

	Σαλάτα με Πατζάρια   |  15€
	baby σπανάκι, κρέμα πατζαριού, καρύδια, πορτοκάλι και gel βαλσάμικου
	Side Dishes       | 7€                                Ψητά Λαχανικά   Πουρέ Πατάτας  Πουρέ Γλυκοπατάτας   Τηγανητές Πατάτες




