o TIATYOUpI EIVOXOVEpO, pEOKIA TouATA,
HUPWBIKA, CUYKAIVO MAvVNg, KpEua EIVoU

Zl.\O'f lAfOTEP[\ }uf' YIOLOUPTIOU. 14,00€

[ 4
va fxa « ZaAATa TPUPEPWYV AAXAVIKWYV, pOTIAVAKIA,

08Susocas EXirns Kapédta, EIvéunio, povs grvouuindpas,
dressing unAoguvdou. 13,00€

« Axvicu€va pvdia & xKudwvia, pooxodirepo,
TAO0TO HOOKOAEUOVOU, OIVATI, HTIPOUCKETES
TPOTUUEVIOU YWHIOU. 18,00€

e IavapICHEVA POAAA UEAITTAVAS, KOTIAVIOTH
MUKOVOU, avOOTUpPO, CAATOA TOHdTaS, Tadta
Kapudiov. 13,00€

« dayxpl Xepredaxkia, AIYKOUIVI, KOAOKUII,
KapoTo, apwuaTiko BoUTupo, cartoa
Aeupovoduuapou. 18,00€

« ZIAAQ OPVIOU YAAAKTOS, "OTTACHEVOS"
Tpaxavag Kpntng, YeUIoty ninepia erag &
ypaBiepag, caatoa Ttoudtag piyavng. 34,00€

« Mooxdp! black angus, XUAOLEVO KPIDAPAKI,
apakag, cnapdyyla Boutupou, EAaIoAad80
HUpWBIKWYV. 38,00€

« MIakaAIaposg, cvufacn AaxaviKwv, Ynto
KouvouTi8l, apWATIOUEVO TAVTTAPI, CAATIA

HLOOXOAEUOVOU 34,00€

"AVOIXTH" HpAomIITA, HOUS YAUKOU YIQOUPTIOU,
QALUPY KapapéAa, maywtd apvydairo. 9,00€

Keixk xapudomitag ue maywto Bavidia. 8,00€




« Goarse oatmeal, fresh tomato, herbs,
giglino Manisg (Greek pork ham), sour

Zf\O'E'AEOTEPl\ Sﬁ".\ yoghurt cream. € 14.00

5EV EXEL.
08usatas Eprns

« Fregh vegetableg, radighes, carrots, sour
apple, sour cheege mousse, apple cider
vinegar dregsing. € 13.00

« Steamed mussels & quinces, mogchofilero,
lemon paste, mustard, pre-baked bread
bruschettas. € 18.00

« Breaded eggplant rolls, Mykonos kopanigti
(Greek traditional cheege), anthotiro,
tomato sauce, walnut paste. € 12.00

« Sea bream “meatballs”, linguine, zucchini,
carrot, aromatic butter, lemon thyme
gsauce. € 18.00

« Milk lambD, "Droken" trachana of Crete,
pepper with feta & gruyere, oregano
tomato sauce. € 24.00

« Beef black angus, brewed barley, peas,
butter asparagus, olive oil herbg. € 238.00

« God, vegetables, roasted cauliflower,
flavored beetroot, lemon gauce 34,00 €

« "Open" apple pie, sweet yogurt mousse,
gavory caramel, almond ice cream. € 9.00

« Gake walnut pie with vanilla ice cream.
8,00€




