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15,00€

18,00€

16,50€

14,00€

23,00€

16,00€

18,00€

17,00€

21,00€

28,00€

Salad time

BURRATA

Arugula, colorful cherry tomatoes
Buffalo Burrata & homemade
basil pesto

SALMON QUINOA SALAD
Arugula, quinoa, diced avocado
& light honey mustard

CHICKEN CAESAR-STYLE
Grilled chicken, aged parmesan,
handmade croutons, crispy
pancetta & truffle mayo

STEAMED VEGETABLES
With grated anthotyro cheese
& pomegranate vinaigrette

Fresh Pasta & Rissoti

SHRIMP TAGLIOLINI

Fresh tagliolini with
aromatic shrimp, lemon zest
& flavored butter

VEGAN GARGANELLI RAGU
Fresh garganelli with mushroom
ragu, scented with rosemary

TAGLIOLINI "BOLOGNESE"
Fresh tagliolini, pulled pork,
herbs & parmesan cream

CHICKEN GARGANELLI
Fresh garganelli, grilled chicken
fillet & basil pesto

PARMESAN ORZOTTO
With sautéed asparagus,
aged parmesan & flavored
pancetta

LOBSTER ORZOTTO
Aromatic orzo with lobster
broth & saffron, finished with
crispy prosciutto
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9,00€

15,00€
19,00€

13,00€

21,00€

12,00€

15,00€

12,00€

42,00€

18,00€

32,00€

17,00€

24,00€
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Starters

FAVA CROQUETTE
With smoked lemon cream

BRUSCHETTA
With a light parsley sauce,
marinated octopus and lime zest

SPICY LOBSTER SLIDERS
Sweet & sour sriracha sauce,
lobster, lettuce & jalapefo

BRUSCHETTA
With basil pesto, diced tomato
& fresh marinated sardine

ANTIPASTI

With international cold cuts & freshly
sliced cheeses, seasonal dried fruits
accompanied by homemade jams

CHICKEN TACOS
Grilled chicken with pico de gallo,
raw onion, lime & sour cream

BAO BUN
Caramelized pork, pepper,
toasted sesame & secret sauce

CHICKEN TEMPURA BITES
Crispy chicken breast bites in panko,
served with sweet chili mayo

Main dishes

ARGENTINIAN RIBEYE (3009)
Served with mashed potatoes
flavored with truffle oil

CHICKEN FILLET

Grilled chicken breast with light
lemon sauce & steamed vegetables
with Kythira fleur de sel

SEA BASS (600G)

Whole sea bass baked in parchment
with fresh herbs aroma, served with
grilled vegetables

BEEF PATTY
Beef patty made from Black Angus
mince, served with sweet potato fries

OCTOPUS
With beetroot purée, pico de gallo
& chimichurri sauce
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Pizza or Burger?

15,00€ PIZZA MARGHERITA
Tomato sauce, mozzarella
& fresh basil

19,00€ PIZZA PROSCIUTTO
Tomato sauce, mozzarella,
prosciutto & truffle oil

17,00€ PIZZA DIAVOLA
Tomato sauce, mozzarella,
chili flakes & spicy pepperoni

18,00€ PIZZA "VENIERO"
Smoked chicken fillet,
caramelized onion & Naxos
graviera cheese

17,00€ CHICKEN PARMESAN BURGER
Chicken schnitzel, flavored
parmesan cream, arugula
& portobello mushrooms

18,00€ BBQ BURGER
With 100% Black Angus beef,
iceberg lettuce, melted cheddar
cheese, tomato & BBQ sauce

#the Burgers are served with country fries
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30,00€ 7,50€ AGRIMIKOKKOTOS (Roditis, Savvatiano)

34,00€ 9,00€ MIKRI ARKOUDA
(Chardonnay, Asyrtiko, Malagouzia)

40,00€ 11,00€ KTIMA ALFA MALAGOUZIA

34,00€ KOKKOTOS CHARDONNAY

35,00€ PALIVOS PETRINES PLAGIES
(Chardonnay, Malagouzia)

41,00€ PALIVOS VIOGNER

44,00€ KTIMA ALFA (Sauvignon Blanc)

|

30,00€ 7,50€ VORRASTRI (Agiorgitiko, Moschofilero)

34,00€ VISSINOKIPOS (Agiorgitiko)
34,00€ 9,00€ BEE semisweet (Agiorgitiko)
41,00€ KTIMA ALFA ROSE (Xinomavro)
47,00€

72,00€ MINUTY ROSE ET OR (Grenache)

MINUTY M (Cinsault, Grenache Rouge, Syrah)

12,00€

10,00€

10,00€

12,00€

30,00€
34,00€
34,00€
40,00€
41,00€

47,00€

32,00€
28,00€
120,00€
160,00€
200,00€
420,00€

Desserts

BAKLAVA MILLEFEUILLE
Filo pastry with pistachios
and hazelnuts, pastry cream
and blossom honey syrup

BANOFFEE
Brownie base, caramel cream,
banana mousse

CHOCOLATE SOUFFLE
With orange zest, served with
Madagascan vanilla ice cream

TRADITIONAL LOUKOUMADES
(Greek Donuts)

With honey or Nutella & nuts

(+ ice cream €2.50)
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PLEASE LET US KNOW ABOUT ANY ALLERGIES YOU MAY HAVE
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7,50€ VORRASTRI (Agiorgitiko, Merlot)
9,00€ 3 LOFOI KOKKOTOS (Agiorgitiko)
PALIVOS NEMEA (Agiorgitiko)
KTIMA ALFA SYRAH
LAZARIDIS CHATEAU JULIA
(Asyrtiko)
KTIMA ALFA ERYTHRO
(Merlot, Syrah, Xinomavro)

® Sparkling

8,00€ Moscato d ‘asti

7,50€ Prosecco
Moét Champagne 750 ml
Moét Ice Champagne 750 ml
Moét Rosé Ice Champagne 750 ml
Dom Perignon 750 ml



