Lunch

A menu crafted from cherished traditions & childhood memories

Crab and shrimp hummus, grilled corn, tomato tartare, EVOO, harissa, pitta bread
Fennel tzatziki, olive oil, pitta bread

Tomato, avocado, raw tuna, olives, shallot, gem lettuce, feta cheese, basil,
fresh oregano, arugula, olive oil, cucumber vinegar

“Horiatiki” — heirloom tomato salad, with feta, cuacumber, capers, avocado,
house-cured pork and red onion with EVOO

Crudo — sea urchin, sea bass, sea bream, tuna, hamachi, red onion, EVOO, capers,
sweet lemon, herbs

Feta cheese mini pies with “briam” vegetable sauce, dates and honey

Hand-cut Black Angus beef burger, bone marrow, aged cheddar cheese, caramelized
onion, house-cured bacon, mortadella cream, lettuce, crystal bread

Open fire-grilled baby calamari, colors of mayo, roasted onion- “soutzouki”
(spiced sausage)- and date puree

Octopus on a double skewer served with wasabi tarama, EVOO and vinegar
Rooster leg confit, quince- onion- and pomegranate lacquered, lentil, crispy okra

Lamb ribs, hummus, labneh, marinated veggies, herb salad, pita, harissa,
onion tzatziki, glazed with olive, fig, and ginger sauce

Grilled whole grey sole, EVOO, lemon, capers, olive and raisin sauce

Club sandwich — house-made bacon, boiled egg, avocado, grilled chicken breast,
lettuce, tomato, “sunrise” ranch sauce, on croissant waffle

Fish and chips — sea bass fillets, FF, vinegar, coleslaw, tartar sauce
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Meonuepravo

‘Evo pevot dnurovpynueévo we moAdTipee mopodooele Kol ToldIKES avauvToeLe

Xovpouve pue Koovpl Kot youpido, Ynto KaAoUTOKL, TOURTO, EAALOANDO, Youploo,
Kol ppeoKoPneEv it

TCotlixy ue udpabo oepPLpLonevo e PPecKoOPnULEVT) TTiTo!

YoAdTO e TOUWAT, dBOKAVTO, LWOPVOPLOWEVO PPECKO TOVO, eALEC, ECUAOT,
woLpovAL baby, Tupl eEto, PacLAlkd, PpeoKLe, piyovn, poka, ehotohodo, ELOL oryyoupLov

XopudTikn we Toudtee, Tupl GETOL, oyyoupL, KATTopn, oBOKAVTO, TTUGTO YOoLPWVo,
Kpepuddu ENpod Kot ehotdiado

Qua — owvoe, AaBpdKt, ToLTovP, TOVOC, WOYLATIKO, KOKKIVO Kpeuuvol, eAatdiodo,
YAUKO Aepove, “afyd” KoAon

TUPOTITAKLY, PPEOKA e GAATON “UTTPLAWL”, XOUPUAdES KoL WEAL
Hand-cut Black Angus burger — pe yeiwpomointo ke awd short ribs, pedoviu
wooyapioo, Tohatouévo tupt cheddar, kKopoaueA®uegvo Kpeuui oL, GTILTIKO WITELKOV,

KpEuo, LopTadeho, Kol LoupotAL o Yol erystal pe tnyovnteée motdtee

Baby kahopdpr yntod ot KApPoLuva, OLoupopeTikeée porytovelee, TToupee oo Pnto
Kpepudd, covTtlovKL KoL YOUpWUd,

XtoirtodL 68 0OVPBAGKL 0T OYAPO We Topoud wasabi, ehotdhado Kot ELSL

Apyoynueévo urodTtL otd KOKopo, eAevepac Bookne, YAooHPLoWEVO te KLOmVL,
KpeuuioL Ko podL, e poKeS Kol TPUYUVES WITAULES

Mnmpirloidxion apviouo, yovuove, labneh, popwvoplopévor Aoyoviko, ePecKo LopmOLKd,
youpioo, TCaTLiKL pe Kpepuuiol, YAUGHPLOUEVO e 0VKO, eALG KoL ginger

I'hwooa ohdkAnpn YNt ot KapPovva, ehotohodo, Aeuovy, Kamopn, oto@ioeg

Club sandwich pe omitikd pmetkov, Bpaotd oyo, aoxdvto, Yntod otndoc KoTdmovio,
WoLPOUAL, TOWATH, Tanch dressing, oe Bdpio oo croissant

Fish and chips — happdxt @uieto, Tnyovntee Totdtee, 0L, coleslaw, tartar sauce
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