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SALADS

HOME MADE PASTA & RISSOTO

MAIN DISHES

DESSERT

Mashed smoked eggplant             290 
with white cheese 
Fava bean   (served with             290 
fresh olive oil, caper and onion)
Tzatziki               290
Beetroot with almonds & yogurt 290
Bruschetta  with tomato, black     290 
olives & caper
Bruschetta                  390 
with grilled eggplant, sun 
dried tomato & mizithracheese
Grilled mushrooms (pleurotus)    390
Mediterranean Zucchini fritters   390
Feta cheese in the oven                  390
Veal meatballs in tomato sauce   390
Hunter’s sausage (homemade)    490
Pinchos de cerdo               490
(pork skewer)
Pinchos de pollo               490
(chicken skewer) 
Lahmajun                490
(armenian meze with lambs mince 
meat & vegetables) 
Spring rolls with pastirma              490
Summer rolls                                      590
(with shrimps  & vegetables)
Sea food “Dolmades”                       590
Squids “Stifado”                                 590
(cooked in onion sauce)
Shrimps  with ouzo & sa�ron        790
“Kritaroto” - Greek “Risoto”             790
with octopus & spicy sausage 
Mussels “Agioli”                                  790
(with garlic & white wine)
Mussels “Paesano”                             790
(in tomato sauce, feta chesse & basil)
Mussels “Baskia”                                 790
(with leek, ginger, mango & curry 
sauce)

Vegeterian moussaka                690
“Paputsakia”                   690
stu�ed aubergine with fresh vegetables & couscous
Gyros - with pork or chicken meat               790
Izmir kebab “Yiaourtlou”   (with veal & lamb meat)             890
“Sicily chicken”                 890 
(tomato sauce, olives, caper & baby mozzarella)
Pork in ancient greek style                890
(fresh mushrooms & dried fruits  in Metaxa sauce)
Saltimbocca alla Romana  (Veal with prosciutto & sage)       990
Grilled beef steak              1290
Beef steak “Pagiar”   (rocket, pine nuts & parmesan)             1290
Fresh salmon �llet in lemon  & orange sauce                          1290
Fresh bream �llet with boiled green vegetables                    1290

*All the meals are prepared with
Greek extra virgin olive oil.
* Our house wine is produced in Crete
by rare autochtones grape varietes
  

Santorini                  490
(seasonal green salad, dried tomato, cherry tomato, 
feta chesse & fresh mushrooms)
Caprese                  590
(with prosciutto & pesto sauce)
Blue cheese                  590
(seasonal green salad, blue cheese, pear & berry vinegar)
Chicken                  590 
(seasonal green salad, chicken, dried �g & parmigiano)
Beef                   690
(beef �llet, rocket, cherry tomatoes, orange & pineapple)
Salmon                  690
(seasonal green salad, fresh salmon in citrus sauce)
Sea bass �llet                   690 
(boiled potatoes, zucchini, cherry tomato & caper)

Gnocchi “Primavera”                690
(with vegetables & baby mozzarella) 
Gnocchi “Bolognese”                                                                          690 
(with veal & pork minced meat)            
Risotto with fresh salmon & zucchini                                            790
Risotto with chicken, apple & turmeric sauce                            790
Black Tagliatelle “Mare – Monte” for two persons                   1800
(fresh mussels, shrimps, zucchini & cherry tomato)

Krempita - Ours millefoglie               350 
Parfait with Greek mastiha                                                    350
Lemon Tart                 350
Homemade choco cake                350
served with ice cream and orange sauce
Fresh fruits with ice cream                350


