Salads

Caesar / Kaicapa 9.50
Lettuce, iceberg, chicken, croutons, bacon, parmesan flakes and Caesar dressing
MapoUA, iceberg, kotomoulo, KpouTdv, pméikov, vipadeg mappelavag kat Caesar dressing

Mediterranean / Mecoyelaky 9.50
Cherry tomatoes, fresh herbs, white cream cheese katiki, rusk and capers
Toparivia, péoka Botava, Kpépa Tupi Katiki, ma§ipadia Kat Kamapn

Mylos salad / MUAog 10.00

Fennel, iceberg, green beans, spring onion, zucchini, parmesan flakes, citrus vinaigrette
Dwokio, iceberg, mpaciva @acoldkia, PECKO KPEUHUSL, KOAOKUOL, BIveyKpET
eomepldoEId WV

Traditional Greek salad / Xwpidtikn 12.00
Cucumber, tomato, onion, bell pepper, wine cheese,olives, capers and rusk
AyyoUpl, VTOpATa, KPEUHUSL, MIMEPLA, KPAGOTUPLENIEG, KATTAPN Kat TA§IMAadt

Shrimps & avocado / Tapideg & afokdavto 12.00
Shrimps, avocado, iceberg, mesclan salad, citrus vinaigrette, sesame oil, soya sauce
Fapideg, afokavro, iceberg, caldra peokAdv, Biveykpét eomepidoeldwy, onocapéhaio, coyla

Starters

Fried potatoes / Tpayavr tnyavitr matdra 7.00
With truffle pecorino cheese
Me nekopivo TpolPpag

Fava from Santorini / ®afa ané tn Zavtopivn 8.00
With sausage from Peloponnisos & onions
®apa Zavtopivng Aoukaviko Mehomovviioou Kat KPEUMOSL

Taramas cream sauce / Zwg Tapapd 8.00
With dried olives and pita bread
T WG TOPAUA HE XWHA ENLAG KAl AadOmITES

Ceviche seabass / Xefitoe Aappadkt 9.00
With orange, grapefruit and butter panko
Me eomepidoeldn kat BouTtupdto Mavko

Salty kantaifi / ANpup6 kavtdiept 12.00
With smoked cheese and spicy berries jam
AANpUPO KAVTAIPL PE KATIVIOTO TUPI KAl KAUTEPN GAATGA HOUPWV

Grilled vegetables / Ynta Aaxavikd otov uhépoupvo 14.00
In the wood oven with truffle pecorino and fig balsamic vinegar
Me mrekopivo Tpol@ag Kat BalcApiko cUKO

Beef carpaccio / Mocoxapictlo kapndatrcio 14.00
With verde fresh herbs cream, horseradish and lemon and olive oil dressing
Kapmaroio pooydapt pe verde @péokwv HUPpWSIKWY, ayplopdmavo Kat caAdta pokag

Salmon tartar / Taptdp coAopot18.00
With avocado cream, lemon vinaigrette and chives
Taptdp colopou pe Kpépa apfokavto, BIVEYKPET AepovioU Kal CXOIVOTIpaco

Crunchy shrimps / Tapideg tpayavég 18.00

With mango chutney sauce, coriander and lime
Tpayavég yapideg pe pavyko chutney, koAlavépo kat Aaip

Main

Rib eye steak with rocket salad, fenel, asparagus, lemon oil truffle vinaigrette,
demi glace, puree potato 28.00

Rib eye cuvodeudpevo and poka, @Ivokio, ormapdyyla BIveyKp£ET Aepoviol
pe AadL tpol@ag, demi glace, moupé matrdrag

Beef“Tagliata” with celeriac puree, forest mushrooms and pepper sauce 35.00
Mooxapiota Talidta pe movpé aeAivopilag, pavitdpla Touv SAcoug Kat
odAtoa mePlov

Gyros chicken thigh with yogurt sauce corn flatbread onions and grilled tomatoes 18.00

MOPOG UImOUTI KOTOTTOUAO ME WG YIAOUPTL, THTEG KAAAUTTOKIOU, KPEMUUSL Katl YnTd
Aayavikda

Beef meat patty filling with mozzarella, pecorino truffle and grilled vegetables 18.00
Mm@pTéKi YEUIOTO pE poToapéNa, TTEKOPIVO Tpol@ag Kal Pntd Aayavikd

Baked salmon with greens from Kos, mashed potatoes and miso sauce 24.00
WYn16G 6oAopoG pe Xopta emoxg amd Tnv Kw, moupé matdrag Kai Kpépa miso

Main

Smoked tagliatelle with shrimps and basil 18.00
Kamviotd tagliatelle pe yapideg kat factAiko

Tagliatelle with spinach and rocket pesto, peanuts and tomato confit 12.00
TallatéN\eG e TEOTO OTMAVAKL — POKAG, KApUSIa Kal TOpATiVIa KoVi

Rigatoni with onion, peppers, mushrooms, bacon, minced beef & whipping cream 12.00

PiyKatovi pe KpeMMOSIA, MIMEPIEG, HAVITAPLA, UITEIKOV, KIHAG & KPEUA YANAKTOG

Gnocchi a la sorentina with eggplant, pomodoro, fior di latte 9.00
N6kt a Aa copevtiva pe peMt{aveg, vamoll, potoapéla

Burger

Black angus tagliata, goat cheese, wild mushrooms, tomato,
onions, rocket, smoked mayo & truffle oil 16.00

Black angus Talidta, KAToIKiolo Tupi, pavitdpla touv dacoug,
VTOMATa, KpEMMUSIA. POKa, KamvioTr paylové(a & Aadt tpou@ag

Chicken thigh, picante, smoked cheese, iceberg, tomato & spring onion 14.00
MmoUTI KOTOTTOUAO, TIIKAVTIKN GAATOQ,
KAmVIoTo Tupi, iceberg, vtopdra kat ¢ p€oko KpeUMUSL

Wood oven pizza

CAPRESE / Tomato salsa, fresh mozzarella, cherry tomatoes, basil 14.00
CAPRESE / ZaAtoa viopdtag, Tupakia mozzarella, viopartivia, péokog BactAikog

GREEK / Feta, onion, olives, oregano & fresh tomato 14.00
EAAHNIKH / ®éta, kpeppudy, eNEG, piyavn Kat @PEOKIA TOUATA

TRUFFLE / Mushroom mix, valerian leaves, "Anthotiro” soft white cheese & truffle oil 15.00

TPOY®A / Mi§ pavitapiwy, @UANa Balepiavag, avlotupo, Aadt Tpougag

SPICY / Ham, bacon, pepper plant, onion, soutzouki& chili flakes 15.00
KAYTEPH / Zaumoyv, pméikov, mmepid, KPEUHUSL, cout{oUKI Kal HmouKofo

VEGAN / Tomato salsa, herbal cheese, onions,bell pepper,
spinach, zucchini, sundried tomato 14.00

VEGAN / ZaAtoa TOpATaG, QUTIKO TUPi, KPEUHUSL,
TIUITEPLEG, OTMAVAKL, KOAOKUOAKI, AlaoTr Topdta

SEA FOOD / Tomato salsa, mozzarella, shrimps, smoked salmon, ginger,
chives, valerian leaves and avocado sauce. 18.00

OAANAZIINQON / ZaAtoa topdarag, mozzarella, yapideg, Kanviotdg GoAopog,
1(ivt{ep, oxovompaaco, Balepiava Kal cw¢ aBoKAavTo.

PROSCIUTTO / Rocket leaves, parmesan & cherry tomatoes 15.00
MPOXZOYTO / ®UAAa pokag, mappe(ava & vioparivia.

CARPACCIO / Tomato salsa, mozzarella, beef carpaccio, rocket leaves,
gruyere cheese and lemon-oil truffle vinaigrette 16.00

KAPIATZIO / ZaA\TGa VIopATag, MOTOApEND, HOOXAPIGLO KAPTIATGLO,
POKa, ypapiépa kat AadoAépovo

Wood oven bread pie

With olive oil, garlic & oregano 5.00
Mée ehatdAado, okopdo Kal piyavn

With olive oil, fresh tomato, feta & oregano 7.50
Mée eAaioNado, ppéoKia TopdTa, QETa Katl piyavn

Wood oven peinerli

Peinirli with bacon, kasseri cheese and egg 8.00
MewvipAi pe pméikoy, TUPi KAGEP!L Kal Avyo

Peinirli with spinach, feta and egg 8.50
MewvipAi pe omavaki, GETa Kat avyo

Peinerli with sausage, mustard-mayo, onion flakes 8.50
MewipAi pe Aoukaviko, pouvotapdopaytové(a, yKaykaviaouéva Kpeupodia
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