SASAN

Youi (kar'arouo) / Homemade bread (per person) 2.50

OpekTiKa | Appetizer

FapIS00VLPES KEUTTATT UE TTECTO TTEATE VTOUATAG, KAoIoug Kal 1¢ivTiep
Grilled Prawntails with tomato paste, cashewsand ginger pesto 20.00

DalapeA e ppéoko Kafovpl Kai BIveyKpET Aaiy, 18ivriep, pévra
Fresh Crab falafel with fresh broad beans
and lime, ginger, mint dressing 22.00

KaAauadpi oxapag pyapivapiouévo og BaciAiko, AéUovykpdag,

manpIka, koAlavépo kai xovuoug 1givriep

Grilled calamari marinated in basil, lemongrass, paprika,

coriander with ginger hummus 24.00

KoAok06ia teumrobpa pe pouvg mavriapl, ylaovpTi Kai TOIAI
Tempura zucchini with beetroot mousse, yogurt and chili 13.00

AYPIEC AYKIVAPES KAl XaAOLUI oXAPAg, TTECTO AdpaKa Pe BodTupo ovblov
Wild artichokes and grilled halloumi, pea pesto, ouzo butter 18.00

Mavitdpia oxapag Hapivapiouéva og KOMIVO, TTATTPIKA, KOAIavSpo

HE BIVEYKPET xapioca

Grilled mushrooms marinated in cumin, paprika, coriander

with harissa vinaigrette 17.00

JaAareg / Salads

XopIaTikn pe BIVEYKPET PETAG, TAOTA EAIAG KAl WNnTn TiTA
Greek salad with feta cheese vinaigrette, olive paste and pita bread 16.00

Baby omavaki, pavrirtoio, avridi oyovpo, poKa, KiTtpiva mAeLPWTOLG,
BiveyKpET TOPTOKAAIOD

Baby spinach, radicchio, escarol, rocket, yellow plevrotous mushrooms,
white balsamic vinegar and orange vinaigrette 16.50

MeokAav, omrapayyia, buffala yoroapéAa, aBokavro kai

Biveykpét xaAamévo

Mesclun salad, asparagus, buffala mozzarella, avocado and

jalapeno dressing 18.00



S80S

MaoyiaTiko oxapag Pe BIVEYKPET EOTTEPISOEISQV
Kai BpaoTtd Aaxavika
Grilled amberjack fish with citrus dressing and boiled vegetables 35.00

Makapovabda pe yapibeg oxapag o€ YIToLyIQuUITECa UE TTECTO

Aéuovykpag Kai BaciAikod

Grilled Prawn pasta in bouillabaisse sauce

and lemongrass, basil pesto 32.00

MaéAia pe yapideg, kalauapi kai ras el hanout
Paella with grilled prawns, calamari and ras el hanout 42.00

KoTtomovAo oxapag HapIvapIioUEVO OE YIAOVPTI, HEVTA, KOUIVO, TTATIPIKA
AEUOVI pE XOOUOLG AYKIVAPAG KAl CAATOA YNTWV AEUOVIQV

Grilled chicken marinated in yogurt, mint, cumin, paprika, lemon

with artichoke hummus and lemon balm sauce 25.00

Ribeye Black Angus Ocean Beef ue TOIMITOOVPI VTOUATAG,

HaviTapida, orrapdayyia Kail mardareg

Ribeye Black Angus Ocean Beef with tomato chimichurri,

grilled mushrooms, asparagus and potatoes 55.00

rALKQ / Desserts

MIAQély pe KpEUa Kal CAATOA AAULPNGS KApAPéAQG
Millefeuille with custard cream and salted caramel sauce 12.00

MaBAoBa pe HOoLS HACKAPTTOVE KAl PPAOVAES
Pavlova with mascarpone mousse and strawberries 12.00

Moug umitep cokoAATag pe maywTo Bavilia kal cipor Adiy
Bitter chocolate mousse with vanilla ice cream and lime syrup 12.00



