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MOYZ AEYKOY TAPAMA /WHITE TARAMA MOUSSE
Me moudpa auyotapayou pe ywpi mpolupevio Aeukd, paupo, xapou

With bottarga powder, served with white, black, and carob sourdough bread

MPAXZINH LAAATA * / GREEN SALAD **
Avapeikta baby @UMa, moproka, givokio, afokdvTo, macTeN, owg pehioy

Mixed baby leaves, orange, fennel, avocado, sesame bar, honey dressing

XTAMOAI ZXAPAY * / GRILLED OCTOPUS **
Dafa Peveou, kapapelhwpévoug ackopdouldakoug

Feneos fava, caramelized wild garlic bulbs

JOYDAE OAAAIIINQN * /SEAFOOD SOUFFLE **
Me \alavia pe pmolovel yapidag, pudia, pmecapel ypafiepag

With shrimp bolognese lasagna, mussels, and graviera béchamel

TAAIATA ZIDIA / SWORDFISH TAGLIATA
Me omapdyyia kai owg pmeapvel

With asparagus and béarnaise sauce

SEMIFREDDO MMAKAABA /BAKLAVA SEMIFREDDO
Kapapehwpéva uNa kpolorag, kapudia & gioTikia, oipom pmakhaBa

Caramelized phyllo sheets, walnuts & pistachios, baklava syrup

*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



