WQMI - BREAD 1.00
MITAKI - PITA BREAD 1.50

oopaTES - salads
tns EAAd&das 11.00

viopdta, ninepid, KPEPPUSI, ayyoupl, eiés, gpéta - eAaidéAado

Greek:

tomato, pepper, onion, cucumber, olives, feta cheese - olive oil

tns KpAtns 10.00

na§ipdadi, viopdra, §ivopulhBpa, kdnapn, piyavn - eAaiéAado

Cretan:
double baked bread, tomato, capers, sour cheese, oregano, olive oil

TWV XPWHATWwV 13.00
Kivéa, ayyoupl, npdoivo pnio, afokdvto, viopdativia, péka,

Kapudia - Biveykpét peniov

Colorful: quinoa, cucumber, green apple, avocado,

cherry tomatoes, rocket, walnuts - honey vinaigrette

tou Kanokaipiou 10.00
Kapnouq, viopativia, @éta, dudopos

Summer: Watermelon, cherry tomatoes, feta cheese, spearmint

tns Siaitas 9.00
Bpaotd x6pta, kodokuBdakia, navi(apia, kapoto - eNaidéAado, Agpdvi

light: boiled greens, zucchini, carrot, beetroots - olive oil, lemon

tns Kunpou 13.00
npdoivn AéAa, kékkivn AdAa, viopativia, xanoUpi yntd, pavitdpia,
oouodpi - Biveykpét

Cyprian: red oak lettuce, green oak lettuce, cherry tomatoes,

grilled haloumi cheese, mushrooms, sesame - vinaigrette

TOU Kaioapa 14.00
papoun, nappeldva, KPOUutovs, Pnéikov, koténouno Yniod -

VIPEOIVYK Kaioapa

ceasar: romaine lettuce, parmesan, croutons, bacon,

grilled chicken - ceasar’s dressing

tou hAiou 13.00
papoudil, poka, Alacth viopdta, KOukouvapl, pavoupl yntd -

VIp€0IVYK KapapeAwpévou Banadpikou

sun: lettuce, rocket, sun dried tomato, pine nuts, grilled manouri
cheese - caramelised balsamico dressing

kadokalpivh Kaioapa 14.00
npdoivn AéAa, K6kKivn AdGAQ, topativia, Kpoutdv, napuedva, PNEKov,
yapibes, vipeoivyk Kaioapa

ceasar Enalion: red oak lettuce, green oak lettuce, cherry tomatoes,
croutons, bacon, shrimps, ceasar dressing

tou BAuxou 12.00
ynt6 natapl, &ivopulnBpa, poka, kapapenNwpévo pnanoduiko

Vlychos: grilled beetroots, sour cheese, roka, caramelised balsamico
dressing



KpUa OPEKTIKG — cold appetizers

viodpaddkia pe yiaoupt
stuffed vine leaves with yoghurt

nGVtZGpOGGﬁdtCI UE ylaoUpu, npdoivo pnio kal kapudia
beetroots with yogurt, green apple and walnuts

tupokautepn/spicy cheese spread
tCatdiki/tzatziki

tapapocanddta/taramosalata

penit¢avooanata kanvioth/smoked eggplant salad

FEOTA OPEKTIKA — warm appetizers

Papa pe KpePUUSOIA Kal kKannapn
mashed chick-peas served with onions and cappers

viopatokeptédes/tomato croquettes
konokuBokeptédes/zucchini croquettes

KQATOIKioIO TUpi PE NEPYAUOVTO
goat cheese with pergamot

konokuOdkia tnyavitd/fried zucchini

xadoUp! yntd Pe NECTO Kal Nitdkia
grilled haloumi cheese with pesto and pitas

NATAtes tnyavités SIKES pas
french fries of the house

tuponoukoupddes pe pappendda viopdtas
cheese doughnuts with tomato marmalade

twpi cayavaki/Greek fried cheese
kKepteddakia tns yiayids/meatballs
penitdavato/eggplant with cheese and tomato

haplvata - wha Japacova
marmoted - raw seafood

yaupos papivatos/marinated little fish
okouunpi kanvioté/smoked mackerel
tolpocandata/mackerel marinated
tovonaképda/thunus albacore

oeBitoe NaBpaki/ceviche seabass

kapndatoio tévou/thunus carpaccio

8.00

8.00

7.00
7.00
8.00
8.00

8.00

8.00
8.00

9.00

7.00
8.00

6.00

9.00

8.00
10.00
9.50

9.00
10.00
10.00
10.00
16.00
18.00



dapaocovéd - seafood

tOvos Yntos pe Aaxavika
grilled thunus with vegetables

Aaupdki cwté pe Aaxavika
sauted seabass with vegetables

yaupos tnyavitos/fried little fish
ocapdéna yntn/grilled sardines
xtané61 yntéd/grilled octopus
xtanodi 'Yoépas/Hydra's octopus
yapides oxdpas/grilled shrimp

yapides tnyavités/fried shrimp

yapides cayavdaxi
shrimp with cheese and tomato sauce

yoévos kanapdpi /fried baby squid
yap1d6aki cuplak6/Symi shrimp
kadapdapl tnyavité/frozen fried squid
kapapidboéyuxa/crayfish soul

PppEoko Kandapdp! yntd h tnyavitod
fresh squid grilled or fried

ppéoka pudia axviotd/steamed mussels

punakaniapopnoukiés pe okopdanid & kapudia

cod bites with garlic and nuts

KpEas - meats

pl‘ll(ptéKI anoé pooxapiolo Kipa yntd
veal burger

tepynéniko koténouno
pi1o6 h oAdkAnpo &ekokaniopévo kotonoudo Yntd

half or whole grilled boneless chicken

koténouno kanapdto
chicken with caper sauce

kotonouno giAéto/chicken

xolpiva punpilondkia pe nites
pork chops with pitas

pwooxapiola otaPniola/veef steak
wapovéppl oxdpas/grilled pork tenderloin

YAPOVEPPI PE OWS MINEPIWV
pork tenderloin with pepper sauce

18.00

16.00

10.00
12.00
17.00
17.00
17.00

18.50
15.00

12.00
12.00
12.00
14.00

50.00/Kg

16.00

13.00

13.00

15.00

16.00

13.00
13.00

19.00
14.00

16.00



TTAoTa - pasta

nanapdénes pe conopd 18.00
Pappardelle with salmon

KOKKIVN 9.00
viopativia, paiviavo
cherry tomatoes, parsley

vapidbopakapovada atop./yia duo atopa 18.00/35.00
with shrimp

Evaniov/pe Banaooiva/seafood 20.00
nanapdénes pe kotdrnouno Kal pavitdpia 17.00

pappardelle with chicken and mushrooms

P‘g‘éml KPL\9 apéto - rnisotto, orzotto

pudonina@o pe mnepIEs kal pupwdIKa 16.00
risotto with mussels, peppers and herbs

pi1(oto pe Nadi tpoupas kai pavitdpia 16.00
risotto with truffle oil and mushrooms

p1{6to Naxavikwv/vegetable risotto 15.00
KpIBapdto pe kapaPides kai péta 22.00

orzotto with crayfish and feta cheese

Kp1Bapdto pe yapides 17.00
orzotto with shrimps

YAUKA - deserts

noptokanoénita 8.00
orange pie

ooupn¢ cokondatas 7.00
chocolate shufle

KOpHOs cokoAdtas 7.00
chocolate salami

upapioou 8.00
tiramisou

lime cheese cake 8.00



b

ENAAION - ENALION 6.00/25.00
Mooxo@idepo - Moschofilero grape variety

Mavuveia Toedénou / Mantineia Tselepou 28.00
Oivos Mavuveia Enpds andé noikidia Mooxoginepou
Mantinia Dry Wine from Moshofilero grape variety

Apuupa Xkoupas - Armyra Skouras 32.00
Oivos Enpds and noikidia Chardonnay
Dry Wine from Chardonnay

Papargyriou Blanc 34.00
Oivos Enpds and noikidia MooxoUdl acoUpuko
Dry Wine from Moschoudi assyrtiko

ManayouQia lepoPaciieiou / Malagouzia Gerovasiliou 40.00
Oivos Enpds andé Madayoudid
Dry Wine from Malagouzia grape variety

©¢pa Maunién / Thema Pavlidi 36.00
Sauvignon blanc, Assyrtiko from Drama

Accupuko Ktnpa Kapuoiwtns-Assyrtiko 40.00
N\euk6 aooupuko - White assyrtiko

©nfaikn yn / Terra Thiva 7.00/30.00
Madayoudid acoUpuko Kthpya Kapuaoimtns
Malagouzia assyrtiko Kartitsiotis

Sauvignon Blanc Kthpa Kapunién 36.00
Rarhs Bairantraris 40.00
Kubwvitoa ané KopivBo - Kidonitsa from Korinthos

Ergo Aavtibn - Ergo Lantides 7.00/33.00
Sauvignon Blank from Argolida

Julia - Chateau Julia 38.00
Chardonnay

Bifiavo Aoufougakns - Dafnios Douloufakis 7.00/30.00

CHARDONNAY 45.00
Kthpa Miyos
MOI JE M'EN FOUS 35.00

Madayoudid kthpa Kapapntpou - Malagouzia Karamitros

Petoiva Kexpipyndapi / Retsina Kexribari (500ml) 15.00
Pstoiva ané noikidia Poditn
Retsina blended from a selection Roditis



Poge Kpaota / Roze Wines ?

Rose xinomavro 35.00
Kthpa Gupiénounos
Dry Wine with the best of expressions of the Xinomavro

Nautilus lla tour Melas 7.00/30.00
Dry Wine from Agiorgitiko, Syrah

Amuse (Gold 2021 America Awards) 30.00
Oivos Enpos and noikiAdies Sauvignon Blanc kai MoUxtapo
Dry Wine from Sauvignon Blanc and Mouhtaro varieties

Ménno - Xkoupas / Peplo - Skouras 40.00
Oivos Enpos and noikidies Ayiwpyiuko, Maupo@idepo, Syrah
Dry Wine from Agiorgitiko, Mavrofilero, Syrah

Story Mouchtaro 7.00/30.00
Kthpa Kapuoidaois - Kartiosiosi's family

Kékkiva Kpaold / Red Wines

Ndouoa Mnoutdpi / Naousa Boutari 7.00/30.00
Tivépaupo epuBpd - Xinomavro varieties

I'n ka1 Oupavés / Earth and Sky 45.00
Thimiopoulos house wine

Tivépaupo - Xinomavro varieties

Akpes - koupas / Akres Skouras 6.50/26.00
Oivos Enpds anod noikidies Cabernet - Sauvignon
Dry Wine from Cabernet and Sauvignon grape varieties

Kokkivo ypappa / Red Letter 30.00
Boutaris

Merlot

Méyas Oivos Zkoupas / Megas Oinos Skouras 50.00

Oivos Enpos ano noikidies Cabernet - Sauvignon
Dry Wine from Cabernet - Sauvignon grape variety

Moet Chandon Brut 120.00
Imberial Zapndvia Agukn

Snob rose 45.00
Karamitros house wine

Santa Margherita, Prosecco 38.00
Villa Jolanda, Prosecco 35.00

Gancua, Prosecco 30.00



COCKTAILS

Daiquiri 10,00
(@pdoula h nendvi h pdvyko h evaAlov
strawberry or melon or mango or Enalion)
PouUpt, xupd Aepovt, {axapn, pdouAa h
nenévi h pavyko h Baot\ko pe PEAL

Rum, lemon juice, sugar, strawberry or
melon or mango or basil with honey

Mojito 10,00
Poupt, Adwy, padpn Caxapn,

@UMa dubopou

Rum, lime, brown sugar, mint

Pina colada 10,00

Poupt, batida de coco, xupé avavd
Rum, batida de coco, pineapple juice

Caipirinia 10,00
Kaoaaoa, Ay, patpn {axapn
Cachana, lime, brown sugar
Aperol spritz 10,00

Aperol, prosecco, 6660, Xupd nopToKaAL
Aperol, prosecco, soda water, orange juice

10,00

Enalion spritz

Otto’'s Athens BeppoUr, pactixa,
YKpEINQpout, adda, ayyoupt
Otto’s Athens vermouth, mastiha,
grapefruit, soda water, cucumber

Athens spritz 10,00

Otto’s Athens BeppoUt, TOVIK, prosecco
Otto’s Athens vermouth, tonic, prosecco

10,00

Hydra mule

Maotixa, v, Adwy, angostura bitters,
ginger beer

Mastiha, gin, lime, angostura bitters,
ginger beer

10,00

Negroni
Campari, Martini Rosso, Qv
Campari, Martini Rosso, gin

10,00

Caipiroska
Bétka, Aduy, patpn {dxapn
Vodka, lime, brown sugar

Bloody mary 10,00
Bétka, xupd viopdtag, Aepévi, aAatt, nunépt,
TapNATKO, YOUOOTEP WG

Vodka, tomato juice, lemon, salt, pepper,
tabasco, Worcestershire sauce

RESTAURANT

Margarita 10,00
Tekiha, kouavipd, xupd Aepovt
Tequila, quantro, lemon juice
Margarita strawberry 10,00

TekiAa, kouavtpo, XU AepOVL, PPAOUAEG
Tequila, quantro, lemon juice, strawberry

Tequila sunrise 10,00
Tekila, triple sec, xupd noptokdaAL, ypevadivn
Tequila, triple sec, orange juice, grenadine

And many morel!!

VIRGIN COCKTAILS

Virgin Daiquiri 7,00

(uGvyko h ppdoula f nendvi h evaov —
mango or strawberry or melon or Enalion)

Virgin Mojito 7,00

7.00

Mango mule
AyyoUpt, péAL, pavyko, Aduy, ginger beer
Cucumber, honey, mango, lime, ginger beer

Pineapple Cobbler 7,00

XUpog ppdoula, Xupdg avavdg, Adw, adda
Strawberry juice, pineapple juice, lime, soda
water

AOPQAEIY OINOI
SPARKLING WINES
/CHAMPANGES

Prosecco Serena 750ml 25.00
Prosecco Ginzano 750ml 25.00

Villa jolando 200ml 8.00
Moschato Dusti 200ml 8.00
Snob Dry Sparkling

Rose Wine 45.00
Beaumont des Crayeres
Champange 750ml 70.00

Moet & Chandon 750ml 110.00



