
R A W  B A R

S E A B A S S  C E V I C H E 
O R  C A R P A C C I O

With c itrus-ol ive oi l , 
chi l i  p epp er and herbs

E U R  2 5

O Y S T E R S  ( S F ) 

E U R  M P / 6  P C S

W A G Y U  B E E F 
T A R T A R E 

On gri l led sourdough 
bre ad

E U R  3 6
C L A M S  ( S F ) ( G F ) 

E U R  M P / 6  P C S

T H E  M E Z E

C A L I  S P R E A D S 
S E L E C T I O N  ( V )

With gri l led pita  bre ad

E U R  2 5

C A L A M A R I  ( S F ) ( N ) 

Fresh Aege an Se a 
calamari  ser ved with 
lemon tarama dip

E U R  2 5

O C T O P U S  ( S F )

Chargri l led with 
cre amy f ava and cap ers

E U R  2 3

M U S S E L S  ( S F ) 

Ste amed mussels  with 
assyr tiko white  wine 
and mustard

E U R  2 0

Z U C C H I N I  C H I P S  ( V ) ( N )

Lightly fr ied zucchini 
ser ved with tzatziki

E U R  1 4

S A G A N A K I  ( S F ) ( G L ) 

Prawns with tomato 
sauce and feta cheese

E U R  4 2

A P E R I T I V O  P L A T T E R

E U R  3 5

M E L I T Z A N A  ( V ) ( G F ) 

Gril led and smoked 
aub ergine on fresh 
squeezed and 
marinated tomato with 
katiki  cheese

E U R  1 4

D I N N E R . 



S A L A D S  &  B O W L S

G R E E K  S A L A D 
( V ) ( G F )

From our "b ostani " , 
with cap ers ,  ol ives ,  feta 
cheese,  and extra virgin 
ol ive oi l

E U R  2 4

L E N T I L  A V O C A D O
S A L A D  ( V )

B eluga lenti ls  with 
avo cado,  fennel , 
orange,  and herbs

E U R  1 6

W I L D  G R E E N S  B O W L 
( V ) ( G F )

Ste amed then gri l led 
wild greens with fresh 
anevato cheese and 
ol ive oi l 

E U R  1 9

G R I L L E D  P E A C H  A N D 
A P R I C O T  S A L A D 

With gri l led haloumi 
cheese,  herbs ,  and 
b alsamic vinegar 
dressing

E U R  2 2

S P A G H E T T I  N A P O L I 
( V )

With fresh tomato 
sauce and b asi l

E U R  1 8

V E G E T A R I A N

S P A N A K O R I Z O  ( V ) 

Greek r isotto with 
spinach

E U R  1 6

I M A M  G R I L L E D 
A U B E R G I N E S  ( V ) ( G F )

With sauce,  feta 
cheese,  and yogur t

E U R  2 0

S I D E S

G R I L L E D 
M U S H R O O M S S  ( V )   

E U R  1 4

G R E E K  S T Y L E  O V E N 
P O T A T O E S  ( V ) ( G F )   

E U R  1 3

N A X O S  H A N D - C U T 
F R I E S ( V )   

E U R  1 3

G R I L L E D 
V E G E T A B L E S S  ( V )
( G F )   

E U R  1 4



S E A B A S S  G R I L L E D 
F I L L E T  ( G F )

With vegetables  and 
ladolemono

E U R  3 2

F R O M  T H E  S E A

F R O M  T H E  G R I L L

Whole lobster  (SF)  (GF)    
E U R  M P / K G

King prawns  (SF) (GF)            
E U R  M P / K G

Whole f ish (GF)                
E U R  M P / K G

C L A M  L I N G U I N I  ( S F ) 

With garl ic  and wine

E U R  3 2

S E A F O O D  R I S O T T O 
( S F ) ( G F )

C atch of  the day with 
saffron

E U R  3 8

G R I L L E D  C A L A M A R I 
( S F ) ( G F ) 

With Almyra salad and 
ladolemono

E U R  3 0

G R E E K  S T Y L E  H A L F 
R O A S T E D  C H I C K E N

Ser ved with oven 
p otato es

E U R  2 4

F R O M  T H E  L A N D

G R I L L E D  L A M B 
C H O P S 

With fresh oregano and 
Naxos hand-cut fr ies

E U R  3 6

F I L L E T  M I G N O N 
2 5 0 G R  U S D A  P R I M E

Ser ved with tr iple 
co oked p otato es

E U R  M P

W A G Y U  B E E F 
T - B O N E  U S D A  P R I M E

Ser ved with tr iple 
co oked p otato es

E U R  M P

B L A C K  A N G U S  S T R I P 
U S D A  P R I M E

Ser ved with tr iple 
co oked p otato es

E U R  M P

Cho ose your house made sauce :  anticucho,  chimichurri ,  yogur t  sauce

W H O L E  L A M B  L E G

Order in advance 

With b aby p otato es 
and co oked in the wo o d 
oven with garl ic  and 
thyme

E U R  1 0 8

V E G E T A R I A N  ( V )      G L U T E N - F R E E  ( G F )      S E A F O O D  ( S F )      N U T S ( N )

D edicated vegan menu avai lable  up on request .  Ple ase inform your ser ver  for  any fo o d aversions or 
intolerances .  Al l  pr ices  are  in Euros (€)  and include al l  appl icable  taxes .


