Salads
2 aAATEG

Greek salad | cherry tomatoes, cucumber, green peppers, onions,

olives from Kalamata, rock samphire and feta cheese mousse

XwpidTikn ocaAdTa | VTOMATIVIA, ayyoupl, TTITTEPIA, KPEUMUDI, ENIEC KaAauwy,
KPITANO KAl JOUG QETAG

Green salad with chicken | Cretan gruyere cheese, pumpkin, pumpkin seeds and
a sauce with mayonnaise and Metaxa brandy

Mpdoivn caAdra KOT()1TOU)\OU| ypaBiépa KpAtng, KOAOKUBA, KOAOKUBOOTTOPO

KAl OWg Pe paylovela kal utrpdavti Metaxa

Cabbage salad | julienne of beetroot, carrots and radish, buckwheat,
orange vinaigrette and soft white Cretan cheese
ZoAdra pe Adxavo| WHMEG PICeg, PayoTTUPO, PBIVEYKPET TTOPTOKAAI KOl {UYAAO ZnTEiag

Octopus salad | fennel root, cucumber, green leaves, toasted hazelnuts
and honey vinegar

ZaAdTO JE XTATTODI | MapaBopila, ayyoupl, TTPACIVADES, OUVTOUKI KAl OEUUEAI

Appetizers
OpeKTIKA

17

16 (&)

1)

18

Bottarga from Mesolonghi | soft Cretan white cheese, focaccia bread,

olive oil, lemon and nori seaweed

Auyotdpayxo MeooAoyyiou | yaAopulnpa kai BoABoi KpAtng, CUNwTd Wwi,
eAAIONaDO, AePOVI KAl QUKI VOPI

Poached cod | on Athenian potato salad with carrots, pickled cucumber,
and caper mayonnaise with honey

MtrakaAidpog Tooé | o€ aBnvaikr TTatatoocaAdTa ue KapOTO, TTIKAEG

KAl JayIloveCa KATTApNG ME MEAI

Beef tartare in lettuce wrap (dolma)| on a cream of smoked herring
Moo xapiclo TapTdp VIOANAdAKI | 0€ MAPOUAOPUAAO e KPEUA aTTO KATTVIOTH PEYKA

Pork belly and scallops | on a cream of pecorino cheese, with maple syrup
and ground roasted chickpeas

XoipIvil TTavoETa Kol XTEVIO OWTE | o€ Kp€ua Trekopivo Au@iAoxiag,

O1pOTTI CPEVOANOU Kal TTOUdpa aTTd oTPpaydAia

Eggplant Moussaka | with beef fillet ragout, potato béchamel,

sun-dried tomato ketchup and herb crisps

MeAiIr{ava poucakdg | ME payou aTTO HOOXAPIOI0 KPEAG, UTTECAUEA TTATATAG,
KETOATT AlAOTAG VIONATAG Kal crunchy pupwdikd

Wwyi & Dip | Bread & Dip 2 € per person
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Main Dishes
Kupiwg tTpoTaceig

Shrimp pasta | fresh tagliatelle, cherry tomatoes, feta cheese, carob honey
and a savory lemon cream

Mapidopakapovada | PPEOKEG TONIATEAEG, VTOUATIVIA, QETA, XAPOUTTOUEAO
KAl aAPUPR KPEPA AEpoVi

Fresh spaghetti | cured Messinian pork, and a sauce of fried eggs

and seared yellow cheese

PpéoKka OTTAYYETI | MECONVIOKO XOIPIVO TTa0TO GAATOO TyavnTou auyou
Kal Kapévn pulnbpa

Orzo pasta ragout | with beef, tomato sauce, allspice and

dried Cretan white cheese

MNouBéTol KOKKIVIOTO | TTOVTiKI JOOXQPiO10, CAATOO VTOPATAG, UTTaXAPI,
KATtTapn Kai Enpo aveoTupo Kpitng

Pan roasted calamari | on a chickpea stew with red peppers and
a sauce of tomato and country sausage

WYn16 KaAaudpi | o€ pefubdada Zipvou pe mTepId PAwpivng Kal
OGATOO OTTO VTOUATA KAl XWPEIATIKO AOUKAVIKO

Umbrina /Shi Drum fish fillet | vegetable ratatouille, crispy batter

and a sauce of potato, lemon and bergamot

DiIAéTo pUAOKOTTI | MTTPIGM AayaviKwy, Tpayavr) CUPN Kal OAATOO TTATATOG
ME KOUPKOUUA, TTEPYAUOVTO Kal AEpovi

Chicken thigh roulade | peas, carrots, tomatoes, pavé potatoes and watercress
KoTtéTtrouAo ptrouri | apakd, KapdTo, VTOPATA, TTATATEG TTARE Kal VEPOKAPDAUO

Rib steak tagliata | eggplant purée, sweet harissa sauce

and eggplant salad with tahini

Mooyxapioia TaAldTa | TToupE NeEAIT(avag, YAUKIG oAGAToa xapioa,
Kal HENITCAVOOOAATA PE TAXiVI

Leg of lamb | wrapped in vine leaves in a fricassée sauce
with black eyed beans, lettuce and fennel seeds

M1rouTi apvi | TUAIYUEVO O€ APTTEAOQPUAAO, PPIKOCE PE HOUPOUATIKA PaCcOAId,

MOpPOUAI Kal JapaboaTropo

21

18

20

31

22

30

29




Homemade Desserts
2ITIKA TAUK&

Our fresh homemade desserts are prepared daily by our Chef, using the finest ingredients.

Ice creams
Chocolate / Strawberry / Vanilla / Kaimaki / Tangerine Sorbet / Pistachio
MaywTtda
2okoAdra / ®pdoulia /Bavihia / Kaipdki / Zoputré Mavrtapivi / Pi1oTiki
9

Vegan ice cream | Chocolate / Vanilla
Vegan MNaywtda | 20KkoAdta / Bavihia (3 M1rdAeg / 3 Scoops)

Lemon Nougatine | white chocolate chantilly and roasted almonds
NouykaTtiva Aguovi | ME oavTlyi AEUKNG OOKOAATAG Kal Wynuéva apuydala 13

Hazelnut praline | on wafer and caramel crémeux with milk chocolate
MpaAiva pouvToukiou | O€ TPAYQAVH YKOPPETA KAl KPEUA KAPAPEAQG 15
ME OOKOAATA YAAAKTOG

Homemade baklava | with sweet red wine pudding and pistachio ice-cream
XwplidTikog PTrakAafdg | ME QIOTIKIO, KPEPA HAUPOBAPVNG KAl TTAYWTO QIOTIKI 16
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Xwpig yhoutevn IMa yoptopayoug
Gluten free Vegeterian

Executive Chef
Dimitris Aidinis

Opiopéva mpoidovTa mov TOAOVVTAL 0TO KATACTNHA HAG TEPIEXOVV OVOIEG O1 OO1eg UITOPEL VAL TTPOKAAETOUV alepyia T avyd, Enpol kapstol KA.
TNa meprocdTepeg TANPOPopieg Tapakai® amevBuvbeite otov vevBuvo g emyeipnong.

Some ingredients in our menu may contain allergens such as eggs, nuts, etc.
For more information, please contact the restaurant manager.

O xatavalwtg Sev £xel vIToXPEWOT va TANP®oEeL av Sev AdPel To VOUILO Tapaotatiko otoikeio (amddedn - noAdyio)
Guest is not obliged to pay, if the notice of payment has not been received (receipt - invoice)

O ava@epopeveg ipueg eivar oe €. All prices are quoted in Euros.




Cocktails 13

Signature Cocktails

Athens Gate Cocktail
Signature cocktalil
Ginger, tsipouro, lime, peppermint, sprite

Salty Skin
Signature cocktalil
Masticha Skinos, white wine, soda, salt

Athenian Spritz
Signature cocktalil
Ottos Athens vermouth, tonic & prosecco

Aegean Gin & Tonic
Signature cocktalil
Votanikon Greek gin, tonic & olives

Greek Mojito
Metaxa Greek brandy,fresh lime, brown sugar
& soda

Summer Sangria
Cointreau, ginger, fresh fruits, mint, white
wine, lemon

Santorini Sunrise
Vodka, apry brandy, orange & pineapple juice

Levander Martini
Vodka, lavender & lemon

Pink Grapefruit Paloma
Tequila Reposado, pink grapefruit soda &
lime

Rum’s Passion
Dark rum,pineapple juice & fresh passion fruit

Classic Cocktails

Mojito
Havana Club, fresh lime, brown sugar, mint &
soda

Mai Tai
Rum, orange juice & grenadine

Long Island Ice Tea
Gin, rum, tequila, vodka, cointreau, lime juice,
lemon juice & cola

Margarita
Tequila,cointreau & lime juice

Zombie

Bacardi white+black+ yellow, pineapple,
orange, apricot brandy, lime

Mocktails

Venus 4.50
Sprite & grenadine

Virgin Passion 6.00
Pineapple juice, passion fruit & sprite

Fruit Punch 7.00
Mixed fruit juices & grenadine

Fruity Mocktail 6.00
Orange juice,soda, grenadine and fresh fruits




Greek Alcohol Drinks
Mota EAANVIKAG Mapaywyng
Ouzo| 0UZo
Tsipouro| Taimoupo

Masticha liqueur | Nikép MaaoTixa

Beers
MTTUpEG

Mythos Glass 350ml| Motpi MuBog 350mi
Mythos Glass 500ml| MotApr MUBog 500ml
Greek Indian Pale Ale | EAANVIKA Indian Pale Ale
Corfu Red Ale | Kepkupaikr) KOKKIVR UTTUpa

56 Isles Greek Pills | 56 Isles EAANVIKA Pills

Non-Alcoholic Beer | MT1TUpa XwpPiG AAKOOA

House Wine by the Glass
Mot p1 Kpaaoi

6.00
6.00
6.00

4.50
6.00
6.00
6.00
6.00
6.00

White Dry Glass Asyrtiko & Roditis Selection
Aeguk6 =npo, MoikiAia AcupTiko & Poditng

Red Dry Glass Cabernet Sauvignon Selection
Koékkivo =np6 MoikiAia Cabernet Sauvignon




