SPREADS
+ DIPS

‘OAa ta dips oepBipovtar pe ppeokoynpévn nita

TZATZIKI
TaovptL, ayyoipt, avnBog,
eomeptdoetdn | 12 €

TYPOKAYTEPH
PETQ, KATTVIOTO UAVOUPL, KAVTEPT]
mmepLa | 12 €

TAPAMOXANATA
Tapaudg, yafiapt, kovvovriS | 12 €

XOYMOYX
PeBiOia, Tayivi, chutney toudtag| 12 €

MEANAITZANOXZANATA
Kamvioth pueAittlava, covodul,
eAatoAado, EV6L| 12 €

MOIKIAIA AMNO TPIA DIPS
PpeokoPnuéves miteg | 29 €

QOMA

KAI MAPINAPIXMENA

OPEZKIEXZ MAPINAPIZMENEXZ
ANTXZOYTIEXZ

Aeuovy, eAatorado, creme fraiche
ue horseradish, afyd méotpogac,
avnBog| 19 €

NABPAKI
Aioli amo Yntn Toudta, onapayya,
eALEg, eamepidoeldn, dSuoouog | 22 €

YONOMOX

T'kpémppouvt, uapabog,

aioli uavpov oxopdov, Aeuovi,
PPETKO KPEUUDAL | 26 €

DINNER veny

MEZE

AXINOX

Me [iodoyiko affokavto o€ T00T,
PATTAVAKL, AEUOVL, PPETKLA plyav,
PUTPES HUPWASIKWYV | 38 €

WHTO XTANOAI

Kavtepo omiTIKO AOUKAVIKO,

Uavpo okopdo, GLPOTIL ATTO KPEUUVAL
kat UL, «uavpo Youuovg» | 32 €

TAFANAKI
Tpia SLapopeTIKd TUPLA, TTIKAVTIKO
UEAL Buudpt, auiySada | 22 €

ATKINAPEX KAl ABFOTAPAXO
Yntéc aykvapeg, afyotapayo, Asuovi
Kal pamavakla | 32 €

MYAIA XOTE
Me Mukoviatiko Aovkaviko, uapabo,
Topuata kat Quudpt | 25 €

XTENIA, MYAIA KAI KPEMA
PEBIOIA

Ynta xtévia, pudla KaL Kamvioto
XOLPWVO O€ Kpéua amo pePiOia
Kal Uavpo okopdo | 38 €

«BPAXTO»

Mooyxapiola yAaooa kat Looxapt
othBog, Ppaotd ue eAatodado, EVSL
Kal omopous povotapdag | 34 €

WHTEX XAPAEAEX XE NITA

Me eAl€g, kAP, KOKKIVN TIUTIEPLA,
KapudLa, oTapiOes KaL ppEéoka
UUPpWOLKG | 26 €

XAAATEZXZ

MOZXZTPA

Me komaviot} Mukdvov,

(PPECKIEC AYKIVAPES, TOUXTA, ALAOTT)
Touata, &lvotupo, MukovIATIKO
maéiuadl, koAokvOakt, eElatoiado,
BaciAiko kat dSvdouo | 18 €

TANATA ME NOAYXPOQOMEX
TOMATEX

Aduy, avnBog, KOKKIVO KpEUUUAL,
Mukoviatikn uv{nBpa| 24 €

YANATA ME ABOKANTO
KAl TOMATA

Me Yntéc yapideg, Aawu, uovpa
KaL YAlotpida | 28 €

«KANEXZMA»

Touartivia, afokavto, uvptida,
OUKQ, KPEUUUOL, PETA KAL OTTAVAKL
ue dressing amo Aeuovi

KalL TamapovvooTopo | 25 €

FROM
THE GRILL

‘OAa ta €ibn npoopépovtar pe ppeokoynuévn nita
kat téatdiki

FAPIAEX | 32 €
ZOYIMIA|28¢€
XTENIA |42 €

KYPIQX

WHTO APNI
P1{oto ue {wuod apviov, katoikiolo

Bovtupo kat Enprj punbpa,
UQYELPEUEVA TTOV TIETPOPOVPVO | 38 €

MAKAPOYNEX
Ppéoka {Vuapika ue Stapopa Yapikda
KQl @0TAKG, CAPPAV KAl TOUATA | 42 €

®IAETO ANO MEAATIZIO WAPI
OPIKAZE

Ppéoka yopTa, AYKIVAPES,
QYKIVApeS lepovoadny, apakdc,
AadoAéuovo | 48 €

AABPAKI ®INETO

TvAtyuévo o€ PUAAX OUKLAG UE AEUOVL,
edatodado, pupwdIKd Kat aypla xopta,
UE KOAOKVOdKI Kal TATATEG | 48 €

ZKOPMINA

Ynuévn ue baby Aayavika,

oaitoa Bouillabaisse kat méoto
amo Toovkvida kat auvydaldo | 49 €

APNIZIO T-BONE
TNaovpti pe avnbo, uehitleva
Kal Touata | 45 €

STRIPLOIN STEAK

Amo pooyapt Black Angus, Yyntég
QAYKIVAPES, ApYOPnUEVA KPEUUVOTKLA
Kal omapayyla | 65 €

MOZXXAPIZIO PRIME RIB STEAK
Moaoxapioto uedovat,

{wuog pooxapLov KaL TNyavnTeS
yAvkomatarteg | 140 €

AXTAKOX
¥ntog ue «Boutupor» amd uavoupt
Kal yaPiapt, Ynta omapayyia | 180 €

WAPI HMEPAX

Ppéoko Yapt Ynuévo ato YKpIA
0AOKAN PO, YNTES TATATES KAl PLVOKLO
ue vroma tupoforid | 140 €

MapakaAoUpe evnpepwOTe pag yla Tuxdv aAAepyieg. To Addt nou xpnotyonoleital otig ocaddreg eival £§tpa napBévo eAaldAado kat oto tnydviopa eivat nAtéAato. Ayopavopikég unelBuvog: Xtavpog Mapkdxng.

DESSERTS

TYPOBOAIA
Mukovidatiko Tupl kat péAL
UE UTTaKAaBd Kal TaywTo | 22 €

MILLE-FEUILLE
Me BloAéta, ookoAdta kat Taywto
uavyko | 26 €

PAVLOVA

WYntéc papéykeg

UE PPETKA ETOXIKE PPOVUTA, HOUPA
Kat kKpéua favidiag | 24 €

MOUSSE XOKOAATAX
Amo 3 Stapopetika (6n
ooKoAdTAC | 24 €

KOYPKOYMIINIA
Ynta oto povpvo Ue UEAL Kal KpEUa
amo favilia kat koAokvOa | 22 €




SPREADS
+ DIPS

All spreads come with a serving of flatbread

“TZATZIKI”
Yogurt, cucumber, dill, citrus| 12 €

“TYROKAFTERI”
Feta, smoked manouri cheese | 12 €

“TARAMASALATA”
Carp roe, caviar, cauliflower | 12 €

HUMMUS
Chickpeas, tahini, tomato
chutney | 12 €

“MELITZANOSALATA”
Smoked eggplant, sesame, olive oil,
vinegar| 12 €

“PIKILIA”

Sampling of three spreads,
stone-baked flatbread, olive oil,
oregano | 29 €

RAW

AND MARINATED

FRESH ANCHOVIES
MARINATED

Lemon, olive oil, horseradish
creme fraiche, trout eggs, dill | 19 €

“LAVRAKI”
Sea bass, roasted tomato aioli,
asparagus, olives, citrus, mint | 22 €

SALMON
Grapefruit, fennel, black garlic aioli,
lemon, green onion | 26 €

DINNER veny

MEZE

SEA URCHIN AND ORGANIC
AVOCADO TOAST

Radish, lemon, fresh oregano,
microgreens | 38 €

ROAST OCTOPUS

Spicy house-made sausage,

black garlic, onion-vinegar syrup,
“black” hummus | 32 €

“SAGANAKI”

Crisped local cheeses,

spicy honey, thyme, almonds,
fresh fruit| 22 €

ARTICHOKES AND BOTTARGA
Roast artichokes, gray mullet
bottarga, lemon, radishes | 32 €

MUSSELS

AND MYCONIAN SAUSAGE
Mussels sauteed with house-made
sausage, fennel fonds, tomato
and, thyme | 25 €

SCALLOPS, MUSSELS

AND CHICKPEA CREAM
Roast scallops and smoked pork
with chickpea and black garlic
cream | 38 €

“VRASTO”

Boiled beef tongue and beef short rib

with olive oil, vinegar, and fermented
mustard seeds | 34 €

GRILLED SARDINES

On pita bread with olives,
red pepper, sultanas, walnuts,
and fresh herbs| 26 €

SALADS

“MOSTRA”

With “Kopanisti” cheese,
marinated artichokes, tomato,
sun dried tomato, xinotyro cheese,
Myconian rusks, zucchini, olive oil,
basil and mint | 18 €

HEIRLOOM TOMATO SALAD
Heirloom tomatoes, lime,

dill, red onion, Myconian myzithra
cheese | 24 €

AVOCADO AND TOMATO SALAD

With grilled shrimp, lime, berries,
and purslane | 28 €

“KALESMA”

Cherry tomatoes, avocado,
blueberries, figs, onion, feta cheese,
and baby spinach with a lemony
poppy seed dressing | 25 €

FROM
THE GRILL

All items are accompanied by fresh baked pita
bread and tzatziki

SHRIMP | 32 €
SEPIA |28 €
SCALLOPS | 42 €

Please inform us of any allergies. We use extra virgin oil in our salads and sunflower oil for frying. Person responsible for market inspection: Stavros Markakis.

MAINS

ROAST LAMB

Lamb jus risotto, goat’s butter,
dried myzithra cheese cooked
in clay oven | 38 €

“MAKAROUNES”

House-made fresh pasta

with fresh seafood, local saffron,
and tomato | 42 €

LINE CAUGHT FISH FILLET
FRICASSEE

Fresh greens, fresh artichokes,
Jerusalem artichokes, peas,
egg-lemon sauce | 48 €

GRILLED SEA BASS FILLET
Wrapped in fig leaves with lemon,
olive oil and fresh herbs, with wild
greens, zucchini, and potatoes | 48 €

“SKORPINA”

Scorpion fish fillet roasted

with baby vegetables, bouillabaisse
sauce and nettle almond pesto | 49 €

LAMB T-BONE CHOPS
Yogurt-dill sauce, eggplant,
and roast tomato | 45 €

BLACK ANGUS BEEF
STRIPLOIN STEAK

Roast artichokes, slow roasted baby
onions, and asparagus | 65 €

PRIME RIB BEEF STEAK
Bone marrow, beef jus,
sweet potato fries | 140 €

LOBSTER AND CAVIAR

Grilled lobster with manouri cheese
“butter” and caviar, roast white
asparagus | 180 €

CATCH OF THE DAY

Fresh local fish, whole roasted,
roast potatoes with fennel

and local “tyrovolia” cheese | 140 €

DESSERTS

“TYROVOLIA”

Mykonian cheese and honey créeme
and nut Baklava with honey ice
cream |22 €

MILLE-FEUILLE
With violet, chocolate and, mango ice
cream | 26 €

PAVLOVA
With fresh seasonal fruit, berries,
and creme | 24 €

CHOCOLATE MOUSSE
FONDANT
With a variety of 3 chocolates | 24 €

“CURCUBITO”

Greek traditional oven-baked
doughnut-like dough with honey,
and vanilla-pumpkin cream | 22 €




