We use extra virgin olive oil in salads
and vegetable oil in fried food.

# Salads
CAESAR SALAD with iceberg, lettuce, grilled chicken fillet,
bacon, fresh croutons, chives, parmesan cheese
and caesar dressing.

7,00

TRADITIONAL GREEK SALAD with tomato, cucumber, Greek feta
cheese, peppers, kalamon olives, dry onion, bagel of Thessaloniki,
oregano and extra virgin olive oil.

6,50

ARUGULA – SPINACH BABY SALAD with roasted hazelnuts,
white grape, manouri cheese balls and tasty dressing of honey
and black balsamic vinegar.

7,00

CRETAN SALAD with barley Cretan rusk “Dakos”, Greek feta
cheese, tomato, cucumber, olives, capers, spring onion, olive oil
and aromatic herbs

6,50

FRESH SALAD (DROSERI) from various fresh baby leaves with
7,00
smoked chicken fillet, fresh croutons, corn, shaved parmesan cheese
and balsamic vinegar dressing.
QUINOA SALAD with fresh basil pesto, Florina pepper, smashed
Greek feta cheese, cherry tomatoes, spearmint, spring onion
and arugula.

8,00

SEAFOOD SALAD with octopus, squid, shrimps, fresh leaves,
Florina pepper, cherry tomatoes, olives, Greek feta cheese
and olive oil.

9,00

# Cheeses

FETA PDO with sesame and flower honey.

4,50

TRADITIONAL KEFALOTYRI OF NAXOS
pan-fried (saganaki) or on the grill.

4,50

FRIED GOAT FETA CHEESE served with sour-cherry marmalade,
chili pepper and grated couverture chocolate.

5,00

BOUYIOURDI WITH FETA CHEESE, yellow cheese, tomato,
green chili pepper and oregano.

5,00

GRILLED TALAGANI with spicy mango marmalade.

5,50

GRILLED HALOUMI served with homemade tomato marmalade .

5,00

#...Warming

up

HOMEMADE TZATZIKI from strained cow’s yogurt with
cucumber, dill, garlic and extra virgin olive oil.

3,50

SPICY CHEESE DIP (TIROKAFTERI) with Greek feta cheese,
hot pepper and olive oil.

3,50

Paprika dip.

3,50

Russian salad

3,50

Taramas bianco

4,50

GREEN FAVA DIP with caper and spring onion.

4,00

#... for your Appetite
COD CROQUETTES with mini salad of beetroot,
orange and aromatic yogurt

6,00

FRIED WRAPPED SHRIMPS with kataifi and red tomato sauce
with Greek feta cheese.

11,00

CHICKEN STICKS with sesame and tasty cocktail sauce.

6,00

OYSTER MUSHROOMS on the grill marinated with olive oil
and aromatic herbs.

6,00

OCTOPUS BOUYIOURDI with spicy Lefkas salami and oregano.

7,00

TOMATO FRITTERS OF SANTORINI served with aromatic yogurt.

5,00

FRIED COURGETTES served with homemade tzatziki.

4,50

EGGPLANT SALAD served with Greek feta cheese,
tomato and virgin olive oil.

4,50

GRILLED VEGETABLES on the grill with olive oil and
aromatic herbs (colorful peppers, courgette, mushroom.)

5,00

GRILLED STUFFED TORTILLA with chicken, sautéed vegetables
and sweet dip of soy sauce.

6,50

STUFFED MUSHROOMS with cooked smoked pork belly, thyme,
caramelized onions and goat cheese.

6,50

HOMEMADE CHEESE CROQUETTES served with red pepper dip.

4,50

POTATO SOUFFLE with bacon, spring onion, fresh mushrooms
and heavy whipping cream, garnished with parmesan.

6,00

FRESH FRENCH FRIES

3,50

FRESH FRENCH FRIES WITH KEFALOTYRI

4,00

#...Salted
SMOKED GRILLED MACKEREL with onion and extra virgin olive oil.

5,00

HOMEMADE MARINATED ANCHOVY with freshly ground red pepper,
dill and olive oil.

4,00

TSIROS (SMALL FISH FILLET) with spring onion, parsley and caper.

4,50

SALT-CURED ANCHOVY FILLETS FROM SPAIN

2,50/piece

SEA PASTRAMI

6,50

#....Seafood
ROASTED OCTOPUS ON THE GRILL with green fava, oregano
and olive oil.

11,00

MUSSELS SAGANAKI with red or white mustard sauce,
hot green pepper and Greek feta cheese.

6,50

FRIED MUSSELS

6,50

STEAMED MUSSELS
FRIED SQUID

7,00

Fried baby squid.

7,00

STUFFED SQUID (CALAMARI) with Greek salad, grill-roasted,
on the top of arugula leaves and with basil oil.

11,00

GRILLED SHRIMPS OR FRIED OR SAGANAKI WITH RED SAUCE
FRIED ANCHOVY.

6,00

GRILLED SARDINE.

6,50

FISH OF THE DAY

(Please ask your waiter)

#Pasta & Risotto
MUSHROOM RISOTTO flavored with truffle oil and white wine.

7,50

SEAFOOD RISOTTO cooked in shrimp bisque, served with
freshly ground pepper and olive oill.

12,00

SHRIMPS SPAGHETTI with linguine and arugula,
flavored with ouzo.

15,00

ORZO RISOTTO WITH CHICKEN, thyme, mushrooms
and shaved parmesan cheese

8,50

“LINGUINE LOUPINO with sautéed smoked pork belly,
flavored with white wine and parmesan cream sauce.

8,50

ORZO RISOTTO WITH SHRIMPS, fresh tomato and ouzo.

12,00

TAGLIATELLE WITH CHICKEN and basil pesto.

8,50

#Main Courses
DELICIOUS BURGER OF THESSALONIKI with fresh french fries,
grilled mushroom and mustard aioli sauce.

8,00

GRILLED PORK BELLY with homemade barbeque sauce,
served with stuffed potato and aromatic yogurt.

7,00

HOMEMADE PORK SKEWER (SOUVLAKI) served with
grilled pita bread, paprika, mustard aioli sauce
and french fries.

7,50

FRIED PORK BITES with colorful peppers, stir-fry with
fresh lemon juice, white wine, feta cheese and oregano.

6,50

FRIED CHICKEN BITES in mustard sauce with white wine
and fresh lemon.

7,00

CHICKEN THIGH OR BREAST FILLET served with grilled vegetables
and Katiki of Domokos.

7,50

HOMEMADE GRILLED SOUTZOUKAKIA OF DAMIANOS
(GREEK MEATBALLS), served with pan-roasted potatoes
baby with yogurt lime, thyme and spicy tomato sauce.

7,00

GYROS with homemade tzatziki and french fries.

8,00

#Main Courses
GRILLED LAMB CHOPS served with eggplant puree,
lemon & olive oil dressing and oregano.

13,00

GRILLED BEEF STEAK with aromatic potatoes baby,
served with black and white sauce.

13,00

BLACK OPEN BURGER from juicy burger on a black bun,
served with crispy bacon, tomato, onion, lettuce, cheddar cheese,
nion rings, fried egg, cocktail sauce and fresh french fries.

8,50

BURGER WITH KAVOURMAS (GREEK PORK CONFIT),
caramelized onions, barbeque sauce, fried egg, grilled bacon,
cucumber pickles, melted cheddar cheese and french fries
with feta cheese.

13,00

BEEF TAGLIATA served with arugula salad, sun-dried tomato,
parmesan cheese, mixed peppercorn sauce and Metaxa 5*.

8,00

PORK STABLE STEAK with country potatoes, mustard aioli sauce
and grilled vegetables.

12,00

PORK NECK STEAKS with homemade potato puree with
feta cheese and paprika.

8,00

RIB TIP on the grill with sauce of smoked whiskey and
corn puree with parmesan cheese.
PREMIUM DRY-AGED MEATS

Bread – Water per person.

15,00

(Please ask your waiter)

1,30

