Mezedes & Orekiika

TIATZIKT 14.90

Refreshing Greek yogurt mixed with cucumber, garlic & Extra Virgin Olive Ol

MELITZANDSALATA AGIORITIKT 14.00
Smoky eggplant spread with red peepers & pinch of garlic & Extra Virgin Olive Ol

TARAMOSALATA 15.00

Spread with delicate whife cod roe mixed with bread crumbs & lemon juice fopped
with pickled wild Cretan Krifamos

FAVA 14.00

Santorini fava beans with capers, onion & Extira Virgin Olive Ol

TYROKAFTERT 14.90
Spicy Feta cheese spread with Greek yoghurt & roasted red peppers

PITA BREAD 2.90

Greek sfyle flar bread with Sea salf & Oregano

SABANAKT KEFALOTYRI 16.90

Pan-fried Kefaloryri with lemon

PATATES TIGANITES 0.90

Homemade fried pofatoes, fopped with graviera cheese

BAKALIARD WITH SKORDALIA 20.90

Pan fried cod served with garlic dip

KEFTEDES 16.90

Beefl meatballs with mint & lemon

GAVROS 2290

Crispy fried Anchovies with lemon

DOLMADES 16.90

Grape leaves of May, stuffed with rice, dill & mint

KOLOKITHAKIA TIGANITA SKORDALIA 15.00

Zucchini sficks with garlic dip

FETA SAGANAKI 16.90

Pan fried feta cheese dressed with honey & seasame

HALLOUMI 16.90

Grilled Halloumi cheese served with lemon & oregano

TOMATOKEFTEDES 15.90

Santorini's Tomato paffies with herbs

SPANAKOPITA 15.00

Greek filo pasiry with spinach, fefa cheese, leeks & dill

KALAMART TIGANITO 22.90
Crispy Fried Squid with lemon

Salates
HORIATIKI 20.90

Tradiional Greek Salad of Tomato, Cucumber, Green Pepper, Onion, Oregano,
Kalamata olives, Fefa cheese & Exira Virgin Olive Ol

LAHAND KAROTO 15.90

Shredded cabbage & carrofs, served with Olive oil lemon sauce.

BAKALAKT 23.90
Mixed salad with leffuce, Tomaro, rocket, pickled peppers, radish, green olives &
olive oil — vinegar sauce

DAKOS 20.90
Kutherian fype wheat rusks, fopped with fefa cheese, Tomatoes, capers,
sliced olives, oregano & Extra Virgin Olive Ol

Sfto Fourno

BRIAM 16.90
Oven baked vegelables with dill & Extira Virgin Olive Ol

KOTOPOULO HILOPITES YIOUVETST 24.00

Oven baked chicken with fomato sauce & fradiional Hilopites (Greek style pasfa)
fopped with graviera cheese

GIGANDES PLAKT 17.00

Oven baked Gianf beans with fomafo sauce Extra Virgin Olive Qil & parsley

HOUSSAKA 25.90

Tradifional baked casserole of beef minced meat, eggplant, potato & béchamel sauce

GEMISTA 16.90

Stuffed fomatoes & green peppers with rice & mint

Krearka Sharas
SPALOBRTZOLA ME KDKALD 85.90

Grilled Bone in ribeye steak

KALAMAKT MERIDA

Grilled skewers served with fomato onion, fzalziki & pifa bread
BEEF 25.90
CHICKEN 23.90
KEBAB 25.00

Minced meat with beef & lamb

CHICKEN YIR0 23.90
SOUVLAKT

Wrapped pifa bread with fomato onion fzafziki & your choice of grilled meat

BEEF SKEWER 18.90
CHICKEN SKEWER 16.90
KEBAB 18.90

Minced mear with beef & lamb

CHICKEN YIRD 16.90
VEGETARIAN 15.00

wifh forafo patties

KOTOPOULO SHARAS 24.90

Lemon marinafted, half grilled chicken

PAIDAKIA 32.90

Grilled marinafed lamb chops with oregano & rosemary

MIXED GRILLED MEAT PLATTER FOR 2 PEOPLE 97.90

2 pcs beef skewers, 2 pcs kebab, chicken yiro,
2 pcs lamb chops, 4 pcs meaotballs & 2 beef sausages

MIXED GRILLED MEAT PLATTER FOR ¢ PEOPLE 188.90

4 pcs beef skewers, 4 pcs kebab, chicken yiro,
4 pcs lamb chops, 8 pcs meatballs & 4 beef sausages

All the meat dishes are served with homemade fried pofafoes or oven baked pofafoes.

Psaria & Thalassina Sharas
HTAPODT 32.90

Grilled octopus with lemon, oregano & Exira Virgin Olive Ol

GARIDES 16.90

Grilled jumbo prawn (1pc) with lemon & Extra Virgin Olive Oll

XIFIAS 33.90

Grilled Sword fish fillef served with lemon sauce & boiled vegetables

TSTPOURA 43.90

400gr - Grilled Sea Bream served with lemon sauce & boiled vegefables

FAGRT 110.90

800gr - Grilled Red Sea Bream served with lemon sauce & boiled vegefables

LAVRAKI 67.90

600gr - Grilled Sea Bass served with lemon sauce & boiled vegelables

MIXED GRILLED FISH & SEAFQOD - PLATTERS

400gr TSIPOURA 118.90
Crispy Fried Squid, 2 prawns, Grilled octopus

8o0gr FAGRT 168.90
Crispy Fried Squid, 2 prawns, Grilled ocfopus

600gr LAVRAKT 125.00
Crispy Fried Squid, 2 prawns, Grilled ocfopus

All the plaffers accompanied with lemon sauce & boiled vegetables.




