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- APPETISERS.

OPEKTIKA

Tarama Dip
Creamy fish roe dip with olive oil, lemon juice and pita bread

Tapapooaidta pe eAaidAado, xupd Aepoviou kai mtouAa
9

Tzatziki
With Mykonian yogurt, garlic, cucumber and pita bread
Me pukovidtiko yiaoUpti, okopdo, ayyoupl Karl THIToUAd

Grilled Prawns
Garlic, sweet and chili peppers, parsley, lemon
2KOPOO, YAUKIG Kal TOfAI TITTEPIA, HaivTavog, Aegovi
24

Marinated Anchovies
With apple cider vinegar

[aUpog papivdtog pe &G pnAitn
12

Shrimp Tempura
Guacamole salad, cocktail sauce
2.aAdTa YOUaKaPOAE, KOKTEIA sauce
24

Pan fried traditional fennel pie
Onion and spring onion, fennel, herbs, and feta
[Napadooiakr papabdmita oto TNydvi e PPECKO

kal Eepd kpepPpUdI, pdpabo, pupwdikd kar eeta
16



Grilled Octopus

Fava from Santorini, caramelised onions, cherry tomatoes confit, capers
ddBa >avropivng, kapapedwpéva Koepudia, Topativia kovel, kamapn
24

Mussels with Wine and Kefir Sauce
Mussels, wine, kefir, parsley, dill, onion, garlic
Mudia, kpaot, kepip, paivtavdg, dvnbog, kpeppudl, okdpdo
17

Beef Fillet Tartare
Black Angus fillet, truffle, chives, wasabi sesame, mushroom pickle, fleur de sel
diAéto Black Angus, oxoivémpaco, Addi tpolgpag, coucdur wasabi,
nikAa pavitdpl, avbdg aiatiou
29

Fresh Fish Tartare
Lime juice, lime zest, olive oil, chives, chili pepper, coriander, red caviar
Xupdg Adiy, Edopa Adiy, ehaidhado, oxoivémpaco, mmepid Toi,
KONIavOPo, KOKKIVO Xafidpl
24

Shrimp Carpaccio
Lime juice, lime zest, olive oil, tomato juice, basil leaves, fleur de sel
Xupog Ay, Ebopa Adiy, eAaidAado, xupodg viopdtac,
@UAAa BaciAikoy, avBdc ahatiou
29




- SALADS.

2ANATEX

Greek Salad

Tomato, capers, feta cheese, cucumber, carob rusk, onion, olives,
green pepper and extra virgin Greek olive oil

Ntopudta, kdnapn, e€ta, ayyoupl, Ta&iuddl, Kpeupudl, eNIEG, MMepId TIPAOIvVN
kal é€tpa mapBévo ehaidrAado
18

Green Salad

Baby spinach, arugula, fresh herbs, goat cheese, walnuts,
marinated currants in Vinsanto wine, calamansi dressing

Baby omavdki, pdka, péoka pupwdikd, Katolkiolo Tupl, kapudi,
otapideg papivapiopéveg oe Bivodvto kal vIpEoivyk eomepIO0eIdwY
18

Shrimp Salad
Avocado, mango, fresh salad leaves, orange juice dressing
ABokdvTo, HavyKo, PPECKA GUANG 0AAdTAg, VIPESIVYK TTOPTOKAAIOU
22

- MAIN COURSES.

KYPIQZX MMIATA

Chicken Fillet
Mashed and grilled corn, king oyster mushroom and parmesan sauce
[Noupgc kahapmokioU, PYntd kaAauTokl, pavitdpl king oyster, cdAtoa nappeldva
22

Moussaka with Seafood
Potatoes, aubergines, variety of seafood
MeAitldvec, matdtec, moikiAia Balacoiviv

25

Entrecéte Beef Tagliata
Beef fillet, grilled baby carrots, carrot purée, Café de Paris sauce
DINéTo pooxdpl, WNTd kapotdkia, ToupEg kapdtou, oditoa Café de Paris
36




Filet Mignon with Port Wine
Beef fillet, butter, rosemary, Port wine, baby potatoes
Mooxapiola @iAetdkia, pe odAtoa Boutdpou, kpaol [16pTo, matdteg baby
36

Fresh White Fish
Celery root purée, wild broccoli, bottarga, beurre blanc sauce
[Noupgg oeAivopidag, dyplo ITTPOKOAO, AuyoTdpaxo, cdAtoa beurre blanc
29

Grilled Salmon Fillet
Pea purée, peas, cherry tomatoes, lettuce, baby broccoli, calamansi dressing
[Noupé apakd, apakd, Topativia, uapoUA, UITEAKOAO, 0dAToa £0TIEPISOEIOWV
23

Fregola
Crawfish, couscous, lobster bisque, parmesan, black garlic
Kouokoug e kapaPida, pmok aotakoy, mappueldva, paipo okdpdo
25

Shrimp Pasta
Linguine, tomato, basil, bottarga
/Aivykouivi, Topdta, BaciAikdg, auyoTdpaxo
25

Lamb Shank
Mashed potatoes, cherry tomato confit, crispy onions, chives, gravy sauce
[Noupgg matdtag, topativi Kovel, Tpayavd Kpeppudia, oxovoTipaco, odAtoad YKEEIP!
29

Surf and Turf
Beef fillet steak, lobster, baby potatoes, salad, beurre Café de Paris
Mooxapiolo @INéTo, aotakdg, matdteg baby, cahdta, odAtoa beurre Café de Paris
95




- DESSERTS.

FAYKA

Greek Yogurt Panna Cotta
Peach confit, crumble
Poddkivo kovei, kpapmA

18

Chocolate Soufflé
With vanilla ice cream and crumble

2 0UPAE coKOAdTAG pe Maywtd Pavidia
7

Lemon & Lime Curd Tart

Cream, lemon and lime zest

Kogpa, Aepovi kai Ebopa Adipy
|6

Fresh Fruit Salad
Seasonal fruits
®pouta eMoxnq

20

lce Cream of your Choice

Vanilla, chocolate, strawberry, mango and lemon sorbet
Bavilia, cokoAdta, ppdoula, pdvyko kal Aepdvi GoppTie

6 per scoop




Gluten-free and V-Vegan options for some of our dishes are available.
Just ask us.

We only use Greek olive oil of the highest quality.
Please do inform us in case of allergies.

Responsible for regulatory compliance: CHRYSOULA ADAMOPOULOU.
The establishment is required to provide printed forms in a special case next to the door,
for the formulation of any existing complaints.

Prices are inclusive of all legal charges.

CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT-INVOICE).
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