LUNCH MENUS

(Available from 11.30 am to 3 pm,
excluding weekends & public holidays)

Starter & main course
Choice among the dishes with a *

Main course & dessert
Choice among the dishes with a *

MEZEDES
SERVED WITH PITA BREAD

Grilled Sweet Peppers + Eggplant Caviar * YV

Grilled sweet peppers marinated in olive oil, sherry vinegar,
garlic, and oregano + Grilled eggplant caviar with olive oil,
Greek yogurt, and garlic.

Tzatziki + Dolmades * V

Sliced cucumber, Greek yogurt, garlic and mint

+ Vine leaves stuffed with Carolina rice from Fthiotida
(Greece), dill and pine nuts.

Ktipiti + Melitzanokeftedes * YV

Grilled pepper slivers, whipped PDO feta, Greek yogurt
and pine nuts + Eggplant fritters with pine nuts, Kasseri and
Graviera cheeses, Espelette pepper and dill.

Psarokeftedes & Fava (Louvana) + Premium white tarama
Cod and salt cod fritters, potato, shallot, parsley, Espelette
pepper & Split pea purée from Cyprus with olive oil

+ Tarama with cod roe & lemon juice.

Chicken kefta + Tzatziki *

Chicken meatballs stuffed with mushrooms, Kalamata olives
and four-spice blend + Sliced cucumber, Greek yogurt,
garlic and mint.

Vegetable Cromesquis + Labneh *

Melitzanokeftedes (eggplant fritters), Spanakokeftedes
(spinach fritters), and Kolokythokeftedes (zucchini fritters)
+ Sheep's yogurt from northern Greece, mint, and zaatar.

Octopus + Fava (Louvana)
Octopus with celery stalks, olive oil, sherry vinegar and
oregano + Split pea purée from Cyprus with olive oil.

Premium white tarama + Smoked Eggplant
Tarama with cod roe & lemon juice + Smoked eggplant ,
pickled red onion, sun-dried tomato, Espelette pepper.

Falafel + Green Tabbouleh + Chickpea Hummus V¥
Fava bean and chickpea balls with coriander and cumin
+ Green tabbouleh with flat-leaf parsley, bulgur, tomato,
olive oil, and lemon + Chickpea puree from Larissa
(Greece), tahini, olive oil, and lemon.

V Vegetarian

36 €

32€

14 €

14 €

14 €

18 €

14 €

14 €

18 €

18 €

18 €



STARTERS

Soft-boiled organic egg * Y

Eggplant fondue, grilled and shredded PDO feta, chives.

Red tuna ceviche

Chickpea hummus, pickled vegetables, citrus sauce.
Grilled PDO Halloumi & PDO Feta * YV

Cherry tomato gazpacho with strawberry, pepper and
red onion.

Spanakopita-style ravioli * V

Stuffed with spinach, leek, onion, Greek cheeses,
sesame seeds, PDO feta cream.

Anchovies & Moutzendra

Marinated anchovy fillets from the Bay of Biscay, sun-
dried tomato, olive oil & Organic green lentils from
Grevena and Carolinarice (Greece), caramelized
shallot, Taggiasca olives.

WARM PUFF PASTRIES

Spanakopita V

Puff pastry filled with spinach, leek and Greek cheeses
(PDO Feta, Graviera, Kasseri), dill.

Served with tzatziki and salad.

Tyropita V

Puff pastry filled with Greek cheeses (PDO Fetaq,

Graviera, Kasseri), parsley and mint.
Served with eggplant caviar and salad.

Kreatopita

Puff pastry filled with lamb and Greek cheeses (Graviera,

Kasseri), mint.
Served with hummus and salad.

Eliopita

Puff pastry filled with Kalamata olives and Greek cheeses

(PDO Feta, Kasseri, Manouri), pistou and coriander.
Served with labneh and salad.

\‘u’ Vegetarian

15€

22 €

17 €

15€

22 €

17,50 €

17,50 €

17,50 €

17,50 €



SALADS

Cretan Salad V

Marinated romaine lettuce, PDO Feta cheese,
Kalamata olive, cherry tomatoes, cucumber, caper
leaves, Cretan barley flour rusks, crunchy vegetables.

Chicken Salad

Turmeric-marinated chicken skewer, Kalamata olives,
hummus, salad leaves, tomato, cucumber, parsley
and mint.

Grilled Vegetables Salad V

Grilled eggplant, zucchini and peppers, PDO
Graviera cheese, Cretan sesame rusks, Kalamata
olives, romaine lettuce hearts and fresh herbs.

Grilled PDO Halloumi Salad Y

Grilled PDO Halloumi, olives, caper berries, salad
leaves, tomato, cucumber, mint and oregano.
Add grilled lountza: €4.

ROASTED SKEWERS

Marinated red label chicken skewer *
Served with grilled vegetables with smoked paprika
and rice pilaf with pine nufts.

Lamb skewer marinated with garlic and paprika
Served with grilled vegetables with smoked paprika
and boulgour.

MAIN COURSES

Roasted Meagre
With lemon thyme, seasonal vegetables and saffron,
Mama Irene pasta.

Kalamaria Gémista
Squid stuffed with vegetables, rice and baby squid,
spinach, shellfish jus.

Magoulo stifado
Beef cheek confit, bulgur, pistachios, grapes, stifado
sauce.

Traditional moussaka *
Eggplant and zucchini gratin with lamp and veal,
tomato sauce, seasonal baby vegetables.

Vegetarian moussaka * g
Eggplant and zucchini gratin with Greek cheeses,
tomato sauce, seasonal baby vegetables.

Soudjoukakia *
Label Rouge beef meatballs, crushed tomato, cumin,
rice.

\'g Vegetarian

17 €

18 €

18 €

17 €

28 €

30 €

28 €

28 €

30 €

26 €

25€

24 €



MAIN COURSES

Giouvetsi*

Braised veal with orzo pasta, celery, carrot and sage.

Lamb and Veal Lasagna*
Tomato, Kasseri, Kefalograviera and Parmesan
cheeses - served with salad.

Grilled Vegetable Lasagna* \'s
Kasseri, Kefalograviera and Parmesan cheeses —
served with salad.

Stuffed Eggplant with Meat*
Lamb and veal, parsley, mint, cinnamon and
nutmeg, gratinated with Graviera and Kasseri
cheeses — served with salad.

stuffed Eggplant with Vegetables* V

Confit onion, fomato, pine nuts and cinnamon,
gratfinated with Graviera, Kasseri and Parmesan
cheeses - served with salad.

PASTRIES AND DELICACIES

Sheep milk yogurt *
Dried fruit granola, organic Cretan honey,
seasonal fruits.

Mahalepi *
Milk cream with orange blossom sirop, pistachios.

Manouri

Goat's and ewe's milk cheese, Cretan forest honey,

PDO pistachios from Aegina, seasonal fruits.

Seasonal Desserts in a Glass *
Ganache, pistachio praline, rose-flavoured.
citrus sirop.

Seasonal Pastry Desserts
Please ask your server about today’s selection.

Seasonal ice cream flavors

Coffee with oriental pastries *
Selection of Greek Pastries

\'g Vegetarian

25 €

25€

24 €

22 €

22 €

10€

10 €

12 €

10 €

13 €

4 €/Scoop
12€
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