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Starters

Soup of the Day

Fava
Yellow split peas, pork-orange sausage
— Santorini, Areopoli GF

Tzatziki
Greek yogurt, cucumber, garlic — Athens GF V

Crispy Calamari
Saffron aioli — Kozani

Octopus
Chickpeas, fish-roe dip, green peas, ouzo gel — Tinos

Grilled Sardines
Tomato, capers, olives, saffron dressing, whole-wheat
bread — Mytilene

Tartare Soutzoukakia
Beef tartare, mustard, cumin, fresh herbs
— Thessaloniki

Salads

Greek
Kalamata olives, feta, pickled samphire, caper leaves,
tomato, cucumber, onion — Kalamata GF V

Mixed Leaf
Purslane, feta, basil, strawberries, carob-balsamic
— Larissa V

Tomato Garden
Mixed tomatoes, xygalo, carob soil, roasted almonds,
olive oil — Crete, Sitia V

Athenian
Fish of the day, dried bottarga, seasonal vegetables,
mayonnaise — Athens, Messolonghi GF

Mains

Beef Moussaka
Eggplant, potato, minced beef, béchamel — Athens

Chicken Souvlaki
Herb bulgur, talagani cheese, crispy bread — Athens

Fish of the Day
Sautéed almyra greens, tomato, lemon-saffron oil GF

Seafood Orzo
Mussels, calamari, shrimp, vegetables, Katiki
Domokou — Domokos

Rooster Pasta
Dry mizithra — Pylos

Skioufihta Briam
Greek pasta, seasonal vegetables, crumbled feta V

Lamb Kleftiko
Metsovone cheese, peppers, potatoes — Metsovo GF

Rib Eye
Grilled vegetables, caper chimichurri GF

Desserts

Galatopita
Milk pie, honeycomb, cinnamon — Tirnavos, Thessaly V

Baklavas
Walnuts, dried fruits, spices, kaimaki ice cream
— Sparta V

Chocolate Armenovil
Meringue, caramelised mixed nuts, chocolate
— Thessaloniki GF V

Soumada
Almond cream, seasonal fruits — Chios GF V

Ice Cream 3 scoops
Vanilla, chocolate, strawberry, lemon sorbet, melon
sorbet (vegan vanilla & chocolate)

Panagiotis Valsamakis
Executive Chef

GF  Gluten-free ·  V  Vegetar ian

Some ingredients may contain allergens (eggs, nuts). Please ask your server.


