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B E A C HK Y M AM E N UP O O LB E A C H A N D

D I P S

T ZAT ZIKI  [ V ]   ~44
yoghurt | cucumber | dill | garlic | vinegar | olive oil

TA RA M O SALATA  ~41
add 2gr caviar or truffle  ~78
cod roe mousse | extra virgin olive oil

T YRO KAFTERI  [ V ]   ~41
feta | manouri | roasted bell | herbs | olive oil

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

GREEK DIPS COLLECTI ON OF 3  ~112
tzatziki [v] | taramosalata | tyrokafteri [v] eggplant dip [n]

S T A R T E R S

MARINATED O L I V ES  [ V ]  [ N]   ~4 8
barley rusks | feta cheese

CRISPY ZUCCHI NI  [ V ]   ~58
greek yoghurt | mint

GRILLED PIPE R I ES  [ V E ]  [ GF ]   ~4 4
padron peppers | garlic confit | lemon

FRIED CALAM AR I  [ S ]   ~75
garlic mayo

CAULIFLOWER  FLOR E TS  [ N]  [ V E ]    ~67 
chimichurri | hazelnut

FETA IN CRISP Y FYLO [ V ]   ~90 
thyme honey | sesame

COD CROQUET TE  [ S ]  [ N]   ~78 
chives | garlic mayo sauce

MARINATO HA M AC HI  [ GF ]   ~98
lime | red chili | garlic | rosemary | chives | oregano | olive oil

SE A BASS CA R PAC C I O  ~ 78
cucumber | mint | scallions | celery |lime

SALM ON CARPAC C I O [ S ]   ~8 5
Greek yoghurt | olive oil mayo | salmon caviar | pita crisps

GILLARDE AU OYSTE R S  1 /2 DOZ E N = 23 4  /  DOZ E N = 4 68  [ S F ]  [ GF ]   ~3 9 per  p i ece
mignonette | lemon  

CAVIAR 30GR [ S F ]   ~4 4 0
  pita bread I Greek yoghurt I oregano salt powder
 

S U S H I  R O L L S 

TEMP URA ROLL [S]   ~89
prawns I avocado I mango | ginger | 
wasabi | soy

SPI CY TUNA ROLL [S]   ~89
spicy mayo | cucmber | spring onion

SALM ON CUCUMBER ROLL [S]   ~  89
ginger | wasabi | soy

VEGGIE ROLL [ VE]   ~  78
avocado | mango | cucumber | ginger | 
wasabi | soy
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W R A P S , 

S A N D W I C H E S 

&  M A I N S

CH I C KE N W R AP  ~ 78
tomato | onion | tzatziki | pita bread

WAGYU W R AP  ~1 25
 tomato | onion | tzatziki | pita bread

VEGAN W R AP  [ V E ]   ~70
eggplant | zucchini | tomato salsa | parsley

CH I C KE N S OU V L AKI   ~1 22
pita bread | tzatziki | tomato | onion | parsley

'  BI FTE KI  '  BUR GE R   ~8 5
beef & lamb patty | baby lettuce | tomato | onion

CAV I AR  OR ZO  ~250
orzo pasta | lemon confit | fennel | Osetra caviar 

ASPAR AGU S  YI OU V E TS I  [ V E ]   ~8 5
zucchini | coconut | citrus
  

S A L A D S

G RE E K SALA D [ V ]  [GF ]   ~74
tomato | cucumber | bell pepper | onion | feta | kalamata olives | 
herbs | olive oil

B U RRATA  [ V ]  [N]   ~8 2
heirloom tomatoes | olive oil | basil

OCTOP U S SA LAD [S]   ~150
cider vinegar | dill | crispy garlic | fennel

WATE R MELO N SA LAD [GF ]  [N]  [ V ]   ~88
toasted almonds | crumbled feta | wild rocket leaves

B E E TRO OT  SALA D [N]  [ VE]   ~68
orange | fennel | spinach | balsamic

WH OL E LO BST ER SALAD [GF ]   ~435  KIN G CRAB  ~475
fennel | fig | avocado | apple | citrus | chervil
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D E S S E R T S

GREEK YOGHURT I CE CRE AM [GF ]  [N]   ~56
honey & walnuts or sour cherry

CH OCOLATE PALET  ~60
vanilla ice cream

KARIDOPITA [N]   ~60
70% chocolate | white chocolate | 
caramelized walnut | maple walnut ice cream

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

FR UIT PLAT TER [ VE]   ~75

WATERMELON [ VE]   ~75

ROYAL FR UIT PLAT TER [ VE]   ~195

S I D E S

HAN D C UT  FRIES [ VE]  ~45

TR U FFLE & GRAV IERA FRIES [ VE]  ~145

P OTATO ES O N T HE COALS  ~42
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