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XEIPOMOIHTO WQMI / HOMEMADE BREAD

Me apwpatiopévo ehaidbhado

With flavored olive oil

MOYZXZ KAMNIZTOY TAPAMA* / SMOKED TARAMA MOUSSE**
Me chips puliol kar mépheg ehaidhadou

With rice chips and olive oil pearls

KAAAMAPI* / SQUID** (GF)
Apwpatiopévo pe oulo kar ppecko Bacihikd, emavw oe sticks mararag

Squid flavored with ouzo and fresh basil on potato sticks

DETA XE MAPAAOZIAKO OYAAO* / FETA CHEESE IN
TRADITIONAL PUFF PASTRY**

Wnuévn oe ayoupehaio, pe Bupapioio péhi kal patpo coucap

Baked in green olive oil, with thyme honey and black sesame

PIAETO KOTOMOYAO / ROAST CHICKEN

Tpayavéro pe kavBapeleg kar pepper sauce

Trahanoto with chanterelle and pepper sauce

KPEMA BANIAIAZ* / VANILLA CREAM™*

Kepdoia amarena, palpn cokoldta oe Tpeig upeg

Amarena cherries, three textures of dark chocolate

* YepPiperal otn peon, ava Slio dropa f} TPOoapHOCKEVO Yia povd apiBpd emokenTwy
**Sharing-style dish for two, with adjustments made for odd-numbered guests
Gluten Free (GF)

Anox)eioTika yia katdxoug Mastercard
50€ / aropo, cupnepilapBavopévng ékntwong 20%

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



