
 

 

Smoked Melitzanosalata | 9
Aubergine, feta cheese, red bell pepper, parsley, 
red onion, walnuts, Greek pitta bread (2,7,10)

Cauliflower Fusion | 8   
Tahini & carob puree, coconut flakes, 
caramelized pumpkin seeds, sliced bread 
(2,10,12)

Crispy Halloumi (4pcs) | 13   
Phyllo pastry, tomato marmalade,
sesame seeds, (2,7,12)

Ricotta & Spinach Ravioli | 11  
Ravioli filled with ricotta cheese & spinach,
cherry tomatoes, spinach, creamy tomato sauce, 
parmesan cheese (2,4,7,14)

TO START WITH

Coconut Curry Prawns | 16
Chili, coconut foam, pine nuts, fennel, 
creamy curry, garden vegetables (3,7,10,14)

Octopus Fava | 16
Fava puree, sautéed spinach, fennel, raddish, 
pickled onion, lemon vinaigrette (2,8,9,14)

Fried Calamari | 16
Lime, tartar sauce (2,4,8)

Gin & Tonic Salmon Gravlax  | 14
Pickled onion, caper berries,
chimichurri mayo sauce (5,9,14)

Beef Carpaccio | 16  
Parmesan cheese, rucola, pomegranate, 
truffle oil (7)

Soup of the Day | 9
(1,2,7,9,10,12,13,14) 

Creamy Chicken Casarecce | 18  
Wild mushrooms, creamy white sauce,
parmesan cheese, truffle oil (2,7,9,13,14)

Beef Calamarata | 19    
Wild mushrooms, onion, creamy gravy sauce, 
garlic, parmesan cheese (2,5,7,9,13,14)

 
Prawns Linguini | 19   
Cherry tomatoes, lime zest, parmesan cheese,
basil oil, bisque sauce (1,2,3,7,13,14)

Spicy Bolognese | 18    
Beef mincemeat, linguini, chili, cherry tomatoes, 
carrot, onion, parmesan cheese (2,7,14)

Arrabbiata | 15
Linguini, cherry tomatoes, parmesan cheese, 
chili, spicy tomato sauce (1,2 7,14)

Salmon and Prawn Orzo | 20
Yellow saffron, onion, fennel, cream cheese, 
chili, parmesan cheese, citrus zest (2,3,5,7,13)

Mushroom Risotto | 15    
Wild mushrooms, parmesan cheese, onion, 
truffle oil (7,13,14)

Halloumi | 15     
Fried halloumi cheese, kale leaves, beetroot,
caramelized peanuts, cherry tomatoes, 
pomegranate, balsamic vinaigrette dressing
(2,7,9,11)

Beef | 18
Beef fillet strips, cherry tomatoes, rocket leaves, 
pickled onion, caramelized peanuts, coriander,
chili, sesame seeds, hollandaise sauce (6,9,11,12)  

Burrata | 15  
Burrata cheese, cherry tomatoes, hazelnuts, 
rocket leaves, apple vinegar, herb oil (7,10)

Greko | 15      
Cretan rusk, feta mousse, cherry tomatoes, 
cucumber, red onion, bell peppers, caper, 
sliced black olives, extra virgin olive oil, 
vinegar, oregano (2,7)

Caesar | 12        
Bacon, cherry tomatoes, parmesan cheese,  
lettuce, croutons, Caesar dressing  (2,3,4,5,7,9,14) 

Add: Chicken | 5   Prawns | 6   Salmon | 6

FROM THE GARDEN PASTA & RISOTTO



Prices are listed in Euro (€) and are inclusive of all applicable taxes

Our recipes may contain EU allergens, and traces could be present in the 
dishes served. Please ask a staff member for detailed information or guidance.

 

Cheese | 17 (For 2)  -  30 (For 4)
Assorted local and international cheeses,
grapes, marmalade, mixed nuts, dry fruits,
berries, black olives and bread sticks (2,7,10,11,12)

 
Cheese and Cold Cuts | 19 (For 2)  -  32 (For 4)
Assorted local and international cheeses and 
cold cuts, grapes, marmalade, mixed nuts, dry 
fruits, berries, black olives and bread sticks  
(2,7,9,10,11,12)

Fruit | 16 (For 2)  -  26 (For 4)
Fresh seasonal and exotic fruits

Allergens: 

1 Celery - 2 Cereals /Gluten - 3 Crustaceans - 4 Eggs - 5 Fish
6 Lupin - 7 Milk - 8 Molluscs - 9 Mustard - 10 Nuts - 11 Peanuts
12 Sesame Seeds - 13 Soya - 14 Sulphur Dioxide

FEATURED PLATES

SHARING BOARDS

Hazelnut Dome | 8
Cocoa sponge cake, hazelnut cream,
hazelnuts, milk chocolate, forest fruit gel
(2,4,7,10)

Tiramisu | 9
Cocoa, coffee, savoiardi biscuits, 
Tia Maria liqueur, mascarpone cream 
(2,4,7,10)

Karidopitta | 10
Mascarpone orange cream, walnuts,
mastiha ice cream (2,4,7,10)

Apple Pie | 9
Caramelized walnuts, crushed biscuit, 
whipped cream, vanilla ice cream (2,4,7,10)

Chocolate Lava | 10
Milk chocolate, chocolate praline, 
chocolate soil, vanilla ice cream (2,4,7,10)

Chocolate Ganache (GF) | 8
Strawberries, caramelized walnuts (4,7,10,11,13)

Ice Cream | 2.5 per scoop
Chocolate, vanilla, strawberry, mastiha, pistachio  
(4,7,10)

TEMPTING TREATS

Vegan and Gluten Free options available.

GF: Gluten Free

Salmon Calamarata | 24   
Salmon fillet, calamarata pasta, 
creamy asparagus & dill sauce (2,5,7,14)

Seabass | 23    
Spinach rice, vegetables, fennel, lime,
lemon vinaigrette dressing (5,7,9,14)

Iberico Pork Chops 400gr | 32  
Roasted baby potatoes, sweet corn, vegetables, 
red wine & balsamic sauce (5,7,13,14)

Pork Fillet Souvlaki | 19 
Fried baby potatoes with feta cheese, sweet corn, 
vegetables, chives, Greek pitta bread, 
chimichurri sauce (2,7,13,14)

Duck Fillet | 23    
Potato puree, vegetables, 
red wine & forest fruit sauce (7,10,13,14)

Cheeks Giouvetsi | 27
Beef cheeks, orzo, mushrooms, 
tomatoes, feta sauce (1,2,7,13,14)

Premium Angus Beef Fillet 250gr | 45                                                                                                                   
Roasted baby potatoes, sweet corn, asparagus, 
baby mushrooms (5,7,13,14)

Premium Rib Eye Steak 300gr | 45
Roasted baby potatoes, sweet corn, asparagus, 
baby mushrooms (5,7,13,14)

Chicken Fillet Roulade | 19   
Sweet potato puree, vegetables (2,7,9,13,14)

Choose your sauce: 
Mushroom (2,5,7,9,13,14)
Pepper (1,2,4,7,13,14)
Red Wine Balsamic (1,2,4,7,13,14) 
Red Wine & Forest Fruit (1,2,4,7,13,14) 
Chimichurri (9)

Additional Sauce | 3

Spinach Rice / Rice (13,14) | 4
Steamed Vegetables (7,14) | 5
Creamy Potato Puree (7,13) | 5
Freshly Cut Fried Potatoes | 5
Freshly Cut Sweet Potatoes Fries | 5
Roasted Baby Potatoes (7,13) | 5
Fried Baby Potatoes with Feta Cheese (7,13) | 6
Bread | 2

ADDITIONS


