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o  *Ola ta myavnta rapaokevadovral ue nAitéiato. To Aadt otig oararteg eivat rapBévo
gAatorado. Ta uuapucd repiEyovy yrAovtev.

o  Kateypvyuévo apoiov: *- V: Vegetarian - VG: Vegan

° To xotomovio xat To apvi sivar XaraA motorompuéva. O Tipég ovumepdappdvovy Anu. ®opo 0,5%, service 13%, @.I1.A. 13% ko 24%.

Aopo Xprotovyévvov kat ITaoxa 12% emi Twv TIH®V.
Ayopavopikog YmevBuvog: [Thatakog [Tavayiwtng
All prices include municipal tax 0,5%, service 13%, V.A.T. 13% and 24%.
Extra charge for Christmas and Easter 12% on the prices.
Market Regulations Responsible: Platakos Panagiotis

o IMapaxaiovue evUEP@DOTE TOV TEPBLTOPO TAG YIA TUXOV AAAEPYieg 1) Svoavedieg IpLv aro
Vv Tapayyeiia oag. Aev xepAaufavovial 0Ad Ta CVOTATIKA OTO UEVOD KAl SEV IOPOVUE
va eyyvnOovue v TAnpn arovoia aiAepyLtoyovev. AeTTOUEPEIS TAPOPOPIES OYETIKA e
TA SEKATETTEPA VOULLA AAAEPYLOYOVA Elval SLaBéoyueg KATOTLY AUTNUATOC, WOTOTO SeV
HTTOPOVUE VA TAPEYOVUE TANPOPOPIES yia AAra allepyloyova.

o T'a éxdoon Teoioyiov TaAPAKAA® EVIIUEPWDOTE TO GEPBLTOPO GAE TPLV TNV TAPAYYEALA. To xaTdoTnua vTOYpEOTTAL va SadéTel EvrvTa SekTIa,

o el81kn) B1kn SimAa otV €£080 yla TNV SLATUTIWOT) OTIOLATONTTOTE SLAPAPTUPIAG.
The restaurant is oblidged to have printed documents, in a special casebeside by the exit,
for setting out of any existed complaint.
Le magasin doit disposer des bulletins imprimés, dans une case spéciale a cote de la sortie,
pour la formulation de toute plainte.
Das Lokal ist verpflichtet Formulare in einem gesonderten
Fach am Ausgang zur Verfugung zu stellen, um gegebenenfalls Beschwerden anzugeben.

e  Sunflower oil is used for frying. Virgin olive oil is used in salads. All pastas contain
gluten.

e Frozen food: * - V: Vegetarian - VG: Vegan
e  Chicken and lamb are halal certified.

e Please always inform your server of any allergies or intolerances before placing your
order. Not all ingredients are listed on the menu, and we cannot guarantee the total
absence of allergens. Detailed information on the fourteen legal allergens is available
on request, however we are unable to provide information on other allergens.

For invoicing process kindly inform your server before placing your order.

|




Opexktika - Starters

Kaiapapt* o oyapa 22€

UE KPEUQ PNTNE VTOUATAGS, (wUO pHapabov, ikAA TPACIVO OTAPUAL

Grilled calamari*

roasted tomato cream, fennel broth, pickled green grapes (lacto free, gluten free)

T'apideg* cayavakt 20€

ovPBpact oe CAATOA vIopAaTag, fapeiiola PeTa 12unvng wpipavong,
KQITVIOTO LETOOPOV, TPIYymVEAA

Shrimp saganaki

shrimp* simmered in rich tomato sauce with 12-month barrel-aged feta,
smoked Metsovo cheese, fenugreek (gluten free)

AOnvaikn 16€

MECTPOPA TIAPTNG KATTVIOTI), 0pupida, KapoTto, apakag,

payoveda eAaoAadov, {wiog ayyouvpt, TEPAEG AeLOVL

Athenian

smoked trout from Sparta, grouper, carrot, peas, olive oil mayonnaise,
cucumber broth, lemon pearls (gluten-lacto free, contains egg)

Tapapoocarata 9€

oL pa avyotapayo, Aadt avnBov

Taramosalata

bottarga powder, dill oil (lacto free, contains gluten)

Apvi kKAZ@Tko 16€

TTOPKETA APVIOD YEUIOUEVT] UE LUPWOTKA KAl KAPAUEA®UEVT] LE OUO
devtpoAifavov, yntd vropativia, baby matdteg, Spooiotikn owg ke@ip
Lamb kleftiko

lamb porchetta stuffed with herbs, caramelised with rosemary jus, roasted
cherry tomatoes, baby potatoes, kefir sauce (gluten free, contains lactose)

Carpaccio pooyov 16€

carpaccio aso PUAETO OO0V, KOUUKOVAT, AyoupEAAlo, Ypafiepa omnAlag, tpovgpa
Beef carpaccio

beef tenderloin carpaccio, kumquat, early-harvest olive oil, cave-aged

graviera cheese, truffle (gluten free, contains lactose)

Tuupvelka ke@PTedaKkia Tov oe@ 14€

HOOXapio10g KIUAG, SpO0EPT] 0wG YIAOVPTIOV, TOUTG TATATAG

Chef’s Smyrna-style meatballs

beef meatballs, refreshing yogurt sauce, potato chips (contains gluten)

O povoakag pag 16€

OOATOQ LOOYAPIOV, TPAYAVT) TTATATA
Our moussaka

slow-cooked beef ragu, crispy potato

Kpokéta kotomovAov taotitoada 15€

OlYOUAYEIPEUEVO KOTOTTOVAO, YpaPiEpa, @ETa, pupwdikda,
Tpayavr) kpovota, caitoa Kepkvpdikng maoctitoadag

Chicken pastitsada croquette

slow-cooked chicken, graviera cheese, feta cheese, herbs, Corfiot
pastitsada sauce (contains gluten and lactose)

Kapapeiopévo yaiovu 15€
YKAZTATOO @PAOVAAG, KPEUA YNNG TTITEPLAS, PLOTIKL Atyivng, Aadt facihikov
Caramelized halloumi

strawberry gazpacho, roasted red pepper cream, Aegina pistachios, basil oil (gluten free) - V

Xoprotomta 12€

TPAYAVO PUAAO EAAIOAASOV LLE ETOYIKA XOPTA, apmuatikd fotava, Kpntikn puddpa ko
(PETA, YIAOVPTL AEUOVIOV

Hortopita - greens pie

crispy olive oil pastry with seasonal Greek greens, aromatic herbs,

Cretan mizithra and feta cheese, lemon yogurt - V or VG

T¢atlixt 8,5€

ylaovpTi, ayyoupt, ehaioAado fotavmv
Tzatziki

yogurt, cacumber, herb olive oil
(gluten free) - V

Xovuovg 8,5€

pefubia Zipvov, kafovpSiopEVo LAVPOCOVOAO, TAXIVL, AAST KATTVIOTNG TTATTPIKAG
Hummus

Sifnos chickpeas, toasted black sesame, tahini, smoked paprika oil

(gluten free, lacto free, contains sesame) - VG

IMowwia ato Eaég 8€  Variety of Greek Olives - VG
Peouiywa2atun 5€ Breadforz2-VG
EMnvikn ita  4€  Pita bread - VG

Yaiateg - Salads

Yuvv AOnva 15€

baby @UA\a, viopaTtivia, afokavto, Ynto KoTtomovAo,
mapuedava, dressing GOVHAK, TPAYAVO KAAAUITOKL

Sin Athina

baby leaves, cherry tomatoes, avocado, grilled chicken, parmesan
cheese, sumac dressing, crispy corn (gluten and lacto free) - VG

Xwpratkn 15€

vroudata, ayyovpt, Kpeppol, mutepieg, eAleg, eEAaloAado pe

piyavn, crumble xamvioTng QETAG, TOVSPA XAPOLITIOV

Greek salad

tomato, cucumber, onion, peppers, olives, oregano infused olive oil,
signature smoked feta cheese crumble, carob powder - V or VG

Mmovpata 18€

BovBaiiola provpdata, ToAVYpwud viopativia, dressing

YNTNG VIOUATAS, TECTO PACIAIKOD, (PPOVTA ETTOXTG

Burrata

buffalo burrata cheese, colourful cherry tomatoes, roasted tomato
dressing, basil pesto, seasonal fruits (gluten and lacto free) - V

Kvpiwg IIata - Main Dishes

Y0Aon0g oyapag 26€

KPEUA AEHOVATNG TTATATAG, TKAQ P1VOK10, YAAOO TIETIUEQ
Grilled salmon

lemon potato cream, pickled fennel, petimezi glaze (lacto free)

Aappaxt «etdh» 25€

0WG PAPOoOLITAG, EAAOAAS0 HLPWOIKMVY, XOPTA OXAPAS LE AvYOTapayo Meooloyyiov
Sea bass “petali”

grilled sea bass, fish soup sauce, herb olive oil, grilled greens with Messolonghi bottarga
(gluten free, lacto free)

KpOapoto Oarhacowemyv 25€

yapideg, xtamdd1*, covmad*, bisque aotaxon

Seafood orzotto

shrimp, octopus*, cuttlefish*, lobster bisque, orzo pasta

Apvaxt kOtol 28€

OlYOLAYEIPEUEVO [E PLLOTO «YAUOTIAAPO», KAUEVO BovTupo, Aypla pavitapla, ypapiepa
Kpnmg

Lamb shank

slow-cooked lamb shank with Cretan “gamopilafo” risotto, burnt butter, wild mushrooms,
Cretan graviera cheese

Premium Blanc Angus rib-eye grass-fed 55€

ne baby Tpayaveg matateg, aAdTt ZavTopivng KAl KAmVIoTo eAaioAado
Premium Blanc Angus rib-eye grass-fed

with crispy potatoes, Santorinis salt and smoked olive oil

T8npodpouog yrovfetor 22€

pooxapiolog o18npoSpopog, ypafiepa kprng, caAtoa pedovAL, kp1Bapakt
Beef short rib giouvetsi

braised beef short rib, cretan graviera cheese, marrow sauce, orzo pasta

Mooyapiocwa taitata 36€

tri-tip amo pooyapdkt yahaktog, wnteg baby matdteg, beef sauce, toluitoovpt tov fouvov
Beef tagliata

milk-fed beef tri-tip, roasted baby potatoes, beef sauce, mountain chimichurri

Xo1p1vi) TOHaYOoK ~700Yp 26€

TTOVPES KAPOTO-TIIITEPOPILQ, CAATOA POUETKO (POLVVTOVKIOV, baby matdrteg, ikAa purniov
Pork tomahawk ~700gr

carrot—ginger purée, hazelnut romesco, roasted baby potatoes, pickled apple

KotomovAo oovprag Aepovarto 22€

TTATATEG KOVPL 0€ eAaOAaS0 pe Aepovi kat Qupapt, caitoa piyavng
Lemon rotisserie chicken

potatoes confit in olive oil with lemon and thyme, oregano sauce

Mapwap 18€

pHeEMT{ava 0T POTIA, KOAOKVOL, TIITEPIES, KPEUA PETAG, BACIAKOC, KATTVIOTO KPeUUDST
Briam

fire-roasted eggplant, zucchini, peppers, feta cheese cream, basil, compote onion - V or VG

Emdopma - Desserts

I'aAatomrta cream brulee 12€

atd BouvPaiiotlo yaAa pe TaymTd HEAOLAKAPOVO

Cream brulee milk pie

buffalo milk cream brulee with melomakarono ice cream

(contains gluten and lactose) - V

IMopTtokaAOmTA 12€

pe maywto Paviiia Madayaokdapng

Orange pie

orange pie with Madagascar vanilla ice cream

(contains gluten, lactose and nuts) - V

Mnaaxiafag 12€
LE TTAYWTO (PUOTIKL
Baklava

baklava with pistachio ice cream (contains gluten and nuts) - V

Yoxkolatomra 12€
pe maywto Pavihia Madayaokapng
Chocolate cake

chocolate cake with Madagascar vanilla ice cream (contains gluten and lactose) - V

Ppéeoko [Taywto mapaywyng pag - Our homemade Ice Cream

Yuvv AOnva 10€

PPAOLAQ, PIOTIKL, urravava, Bavilia, @peoka ePovTA, Cavtiyi, o1posm fLoCIVO

Sin Athina

strawberry, pistachio, banana, vanilla, fresh fruits, whipped cream, sour cherry syrup

(contains lactose) - V

Twayo 10€

ookoAQTa, favilia, cavTiyi, oTayoveg 0oKoAATAS, ENPol KapItol, o1pdITt COKOAATAG
Chicago

chocolate, vanilla, whipped cream, caramelised nuts, chocolate syrup

(contains lactose and nuts) - V

Mnaavava split 10€

ooxoAdTa, favilia, ppeoKIa Tavava, CavTiyl, o1pOI COKOAATAG
Banana split

chocolate, vanilla, fresh banana, whipped cream, chocolate syrup

(contains lactose) - V

Mavyko & @paovia copuns 10€
HEe @povTA ToL SA00UVG
Mango and strawberry sorbet

with fruits of the forest - VG

ITota - Drinks
Nepo epgradwpévo 1lit 4€ Mineral bottle water 1 lit
Nepo avOpakovyo 750ml 8€ Sparkling bottle water 750ml
Avaypvktika 33oml  6€ Carbonated beverages 33oml
Mmipa 50oml 8€ Beer
Ov¢o mompt 10€ Ouzo by the glass

Kpaoti motnpt Aevko, kOkKwvo, po¢e 10€ Wine by the glass white, red, rose



