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XEIPOMOIHTO ZIMITAAAENIO MITAKI /HANDMADE SEMOLINA
BREAD

Me apwpatiké Boltupo (Zupwverar kaBnpepiva kar wrverar ota kapPouval)

With aromatic butter (Kneaded daily and grilled over charcoal)

WAPOZXOYIMA /FISH SOUP
Wapi nuépag, ynrd Aaxavika, cappav
Fish of the day, grilled vegetables, saffron

EAAHNIKH ZAAATA / GREEK SALAD

Toparivia, kammapoguila, ayyolpl, kpepptdi, Euyalo InTeiag, pmokoTo
XapouTtiou

Cherry tomatoes, caper leaves, cucumber, onion, Sitia xygalo cheese, carob biscuit

YIONIQTIKH PEBYOAAA /SIFNIAN CHICKPEA STEW
falpog papIvaTog, pamavaki, PINETO TTOPTOKAAI

Marinated anchovy, radish, orange fillet

DOIAETO AAYPAKI / SEABASS FILLET

Marareg baby, kapdra, odkroa bianco

Baby potatoes, carrots, bianco sauce
MOPTOKAAOMITA / ORANGE PIE

Monte Aeukng cokoldtag, kapapedwpéva pouvTtoukia

White chocolate monte, caramelized hazelnuts

*To maro oepPiperal otn péon (pia pepida ava duo aropa)

**Sharing-style dish (one serving per two people)

Amok\eioTika yia karoxoug Mastercard®
50€ / dropo, oupnepilapfavopévng éknrwong 20%

Exclusively for Mastercard® cardholders
50€ / person, including 20% discount



