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D I P S

TZATZIKI  [ V ]  [GF ]   ~44
yoghurt | cucumber | dill | garlic | vinegar | olive oil

TARAM OSALATA [SF ]   ~41
Add 2gr caviar or truffle  ~78
cod roe mousse | olive oil

T YROKAFTERI  [ V ]   ~41
feta | manouri | roasted bell pepper | herbs | olive oil

EGGPLANT DIP [ VE]  [N]   ~46
roasted bell pepper | herbs | olive oil I walnuts

GREEK DIPS COLLECTI ON OF 3  ~112
tzatziki [V] | taramosalata [SF] | tyrokafteri [V] | eggplant dip [VE] [N]

R A W

MARINATO HAMACHI  [SF ]   ~98 
lime | red chili | garlic | rosemary | chives | oregano | olive oil

SE A BRE AM CARPACCI O [SF ]  [GF ]   ~82 
truffle vinaigrette  

T UNA TARTARE [SF ]   ~115
chives| lime | avocado | lemon oil I macadamia nuts  

SA LM ON CARPACCI O [SF ]   ~85
Greek yoghurt | olive oil mayo | salmon caviar | pita crisps 

BEEF TARTARE  ~250
pickled cabbage | oscietra caviar | yuzu

SE A BASS CARPACCI O [SF ]   ~78
cucumber | mint I scallions I celery | lime | chili 

GILLARDE AU OYSTERS 1/2 DOZEN = 234 /  DOZEN = 468 [SF ]  [GF ]   ~39 per  p iece
mignonette | lemon 	

CAVIAR 30GR [SF ]   ~440
  pita bread I Greek yoghurt I condiments

S T A R T E R S

M AR I NATE D OL I V ES  [ V ]  [ N]   ~4 8
barley rusks | feta cheese

C R I S P Y ZUC C HI NI  [ V ]   ~58
greek yoghurt | mint

GR I L L E D P I P E R I ES  [ V ]   ~4 4
padron peppers | garlic confit | lemon

C HE ES E  SAGANAKI  [ A]  [ V ]   ~ 78
kefalograviera | fig jam

TAL AGANI  C HE ES E  [ V ]   ~ 78
grape compote

FE TA I N C R I S P Y FYLO [ V ]   ~90 
thyme honey | sesame

FR I E D CAL AM AR I   ~75
garlic mayo

GR I L L E D S QUI D [ GF ]   ~1 4 4 
Salicornia | oregano | lemon olive oil dressing

BAKE D SAR DI NES  [ S F ]  [ N]   ~ 57
bulgur | celery | pomegranate I chili I baked lemon dressing

C OD C R OQUE T TE  [ N]   ~ 78
potato & garlic purée

CAUL I FLOW E R  FLOR E TS  [ V E ]  [ N]    ~67 
chimichurri | hazelnut

M U S S E LS  [ A]   ~1 3 5 
tomato | Salicornia | white wine | olive oil

P R AW NS  SAGANAKI  [ A]   ~ 1 4 0
tomato | red chili | anise I feta cheese | fresh herbs

S OUTZOUKAKI A [ A]   ~1 25
cumin infused tomato sauce I lamb beef patties I 
smoked cinnamon yoghurt

S A L A D S

GR E E K SAL AD [ V ]  [ GF ]   ~74
tomato | cucumber | bell pepper | onion | feta | kalamata olives
herbs | olive oil

OCTOP U S  SAL AD [ S F ]   ~1 50
cider vinegar | dill | crispy garlic | fennel  

BUR R ATA [ V ]   ~8 2
heirloom tomatoes  I basil I extra virgin olive oil  

BE E TR OOT SAL AD [ GF ]   ~68
orange | fennel | spinach | balsamic | hazelnuts

WATE R M E LON SAL AD [ GF ]  [ N]  [ V ]   ~88
toasted almonds | crumbled feta | wild rocket leaves

W H OL E  LOBSTE R  SAL AD [ GF ]   ~4 3 5  KIN G CRAB  ~ 475
fennel | figs | avocado | apple | citurs | chervil  
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C H A R C O A L  G R I L L

C HI L E AN S E ABAS S  [ GF ]   ~24 0 
asparagus | lemon

KI N G P R AW N ( GR ADE  U5)  [ S ]  [ GF ]   ~98  PER PIECE

GR I L L E D OCTOP U S  [ GF ]   ~1 65
fava | caramelized pearl onions | caper leaves

S P R I N G C HI C KE N   ~1 3 8
pita bread | tzatziki 

C HI C KE N S OU V L AKI   ~1 22
pita bread | tzatziki

L AM B C H OP S   ~24 0
pita bread | tzatziki

BI FTE KI A  ~1 3 5
beef & lamb patties | pita bread | tzatziki    

P R E M I U M  B E E F  C U T S

J APANES E  WAGYU STR I P LOI N ( GR ADE  A5 )  [GF ]   ~900 (360 g)

BL AC K AN GU S  TOM AHAW K ( GR ADE  4 -5)  [GF ]   ~7 75  (1 .3 kg  appox) 
roasted tomatoes | oregano

BL AC K ONYX R I BE YE  ( GR ADE  4 -5)  [ GF ]   ~300 (360g)
roasted tomatoes | oregano

BE E F FL ANK  ~ 650

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

GREEK SE AFOOD PLAT TER  ~1400 
marinated octopus | prawns | langoustine | oysters | lobster | 
avocado & tomato salsa

SE AFOOD PASTA (LIN GUINI  OR OR ZO) [A]   ~75  (100g)

l inguin i  100gr  or  orzo 100gr
lobster  ~435 | king prawn  ~98 | carabinero prawn  ~135
king crab  ~475 p er  100g | octopus  ~165 | squid  ~14 4 
mussels  ~135 | langoustine  ~120 | caviar (15g)  ~250

M A I N S 

SE AFO OD RISOT TO [GF ]   ~140
prawns | mussels | octopus | calamari

CARABINEROS BASIL PASTA [S]  [N]   ~138
basil pesto | poached red shrimps | tomato confit

CAV IAR OR ZO  ~250
orzo pasta | lemon confit | fennel | Oscietra caviar

KYMA M OU SSAKA TO SHARE  ~215
beef & lamb bolognaise | eggplant | béchamel

T R UFFLE YI OU VETSI  [ V ]   ~ 145
orzo pasta | confit onion | black truffle

ASPARAGU S YI OU VETSI  [ V ]   ~85
zucchini | coconut | citrus

F R O M  T H E  M A R K E T

CATC H OF THE  DAY (1 00g)

	        please ask your server 

W H OL E  S E ABAS S  ( GR E EC E )   ~4 9 (1 00g)
lemon olive oil

W H OL E  R OC K LOBSTE R  ( AU STR AL I A)   ~1 1 5  (1 00g)
lemon olive oil | tomato salsa

W H OL E  BLUE  LOBSTE R   ~95 (1 00g)
lemon olive oil

W H OL E  PAGR E  ( GR E EC E )   ~96 (1 00g)  subject  to  avai labi l i ty

lemon olive oil

W H OL E  GR OUP E R  ( GR E EC E )   ~96 (1 00g)  subject  to  avai labi l i ty

lemon olive oil

W H OL E  DE NTE X ( GR E EC E )   ~96 (1 00g)  subject  to  avai labi l i ty

lemon olive oil
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D E S S E R T S

GAL AKTOM P OUR E KO [ N]   ~55
semolina custard | fylo pastry | homemade syrup

C H OC OL ATE  PAL E T  ~60
vanilla ice cream

GR E E K YOGHURT I C E  C R E AM  [ GF ]  [ N]   ~56
honey | walnut or sour cherry 

KATAI FI  [ N]   ~1 3 0 
pistachio | orange | sponge 

KAR I DOP ITA [ N]   ~60

70% ch o co late  |  wh i te  ch o co late  |  c aram el i zed waln u t  | 

m aple  waln u t  i ce  cream

' LOUKOUM AS'  [ N]   ~60
  vanilla ice cream  | berries | blood orange  

FR UIT P L AT TE R  [ V E ]   ~75 

WATE R M E LON [ V E }   ~75

R OYAL  FR UIT P L AT TE R  [ V E ]   ~1 95 

S I D E S

GRILLED ASPARAGU S [ VE]  [GF ]   ~48

GRILLED CORN [ VE]  [GF ]   ~38

CHARCOAL BAKED P OTATOES [ VE]  [GF ]  ~42

HAND CUT FRIES [ VE]   ~45

TR UFFLES & GRAVIERA FRIES [ V ]   ~ 145

MIXED SALAD [ VE]   ~36
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