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OUR RESTAURANT WAS AWARDED WITH THE BEST AWARD OF EXCELLENCE FOR OUR

WINE LIST BY WINE SPECTATOR FOR THE YEARS 2025 AND 2026. EXPLORE OUR WINE

LIST AND OUR 500+ CAREFULLY SELECTED WINES FROM GREECE AND AROUND THE
WORLD.



SOMMELIER’S CHOICE

KANAMAPI - CALAMARI
VON WINNING "GRAINHUBEL" GG VDP GROSSE LAGE PFALZ
VITELLO TONNATO
ODDERO BARBERA D' ALBA SUPERIORE DOC
rAQ>>A MENIEP - SOLE MEUNIERE
GUY AMIOT "CUVEE FLAVIE" BOURGOGNE AC
KOTOIMOYANO ME MOPXEAEX — CHICKEN BREAST AND MORELS
CAILLOU BLANC DU CHATEAU TALBOT BORDEAUX BLANC AC
PIZOTO APPAN - SAFFRON RISOTTO
VON WINNING "GRAINHUBEL" GG VDP GROSSE LAGE PFALZ
PINETO MOZXAPI - BEEF FILLET
LE GRIFFONS DE PICHON BARON PAUILLAC AC
FLAP STEAK
BOUTARIS WINERY "GRANDE RESERVE" PDO NAOUSSA

SPAGHETTI MMIZK — BISQUE SPAGHETTI

PEYRASSOL "CHATEAU" AC COTES DE PROVENCE



OPEKTIKA - STARTERS

XEIPOTMOIHTO MPOZYMENIO WOMI ME BOYTYPO KAl ANGO ANATIOY
HOMEMADE SOURDOUGH BREAD WITH BUTTER AND SALT

€6
BURRATA

ME KOKKINH MIZOYNA, MEAI, KAPYAIA KAl $PEXZKIA TPOYDA
WITH MIZUNA, HONEY, WALNUTS AND FRESH TRUFFLE

€15
KOYNOYTIIAI TEMPURA - CAULIFLOWER TEMPURA

ME BINEIMKPET MISO KAI EMIAOIMH $PEXKIAS MAYPHX TPOYDAS + €5
WITH A MISO VINAIGRETTE AND OPTIONAL FRESH BLACK TRUFFLE + €5

€15
VITELLO TONNATO

ME NOYA MOXXOY, THITANITH KAMAPH KAI ZAATZA TONOY
WITH BEEF EYE ROUND, FRIED CAPERS AND TUNA SAUCE

€21
TARTARE MOZXAPIOY - BEEF TARTARE

ATO PINETO MOZXAPIOY BLACK ANGUS KAI NMATATEX THIANITEX
FROM BLACK ANGUS FILLET AND FRENCH FRIES

€ 22
KAAAMAPI - CALAMARI

SAUTE ME SAATSA BAXZINAIKOY, OYZO KAI STICKS MATATAX
SAUTE WITH BASIL SAUCE, OUZO AND POTATO STICKS

€18
MOIKIAIA TYPIQN A AYO - CHEESE PLATER FOR 2
MANCHEGO — COMTE 16M — SWISS GRUYERE — CAMEMBERT — GOAT CHEESE

€ 28



>ANATEZX - SALADS

PONIA TOMATAZ - TOMATO NEST

ME ATTOYPI, KPEMMYAI, KATIKI AOMOKOY, MIMNEPIA, KAMMAPH KAI MAZIMAAI ATNO XAPOYTII
WITH CUCUMBER, ONION, KATIKI CHEESE, PEPPER, CAPERS AND CAROB RUSK

€12
TONOY - TUNA

ME MPAXZINH ZAAATA, PASONAKIA, BABY MATATEX, EAIEX KAl TOMATINIA
WITH GREEN SALAD, GREEN BEANS, BABY POTATOES, OLIVES AND CHERRY TOMATOES

€ 24
CAESAR

ME T'AAAIKO MAPOYAI, ICEBERG, MTAPMEZANA, KPOYTON KAl STHOOX KOTOIMOYAO
WITH FRENCH LETTUCE, ICEBERG, PARMESAN, CROUTONS AND CHICKEN BREAST

€ 22
SMANAKI & POKA - SPINACH & ROCKET

ME KOAOKY®A, KATZIKIZIO TYPI, KOYKOYNAPI KAl ATTIOEHPAMENO IMPOXOYTO
WITH PUMPKIN, GOAT CHEESE, PINE NUTS AND DRIED PROSCIUTTO

€18



ZYMAPIKA - PASTA

CAPELLINI ME NI APIAEX — CAPELLINI WITH SHRIMPS

ME ZKOPAO, NMEMEPONTXZINO KAl TPIMMENO ®YXTIKI AICINHX
WITH GARLIC, PEPPERONCINO AND CRUSHED PISTACHIOS

€ 24
CACIO E PEPE

ME ZYMAPIKA PICI KAl $PEXKIA MAYPH TPOY®A
WITH PICI PASTA AND FRESH BLACK TRUFFLE

€ 23
SKIOYPIXTA - SKIOUFICHTA

ME KOTOMOYAO, MANITAPIA, ESTPACKON KAI TPABIEPA NAZOY
WITH CHICKEN, MUSHROOMS, ESTRAGON AND NAXOS GRUYERE

€18

PIZZA

TPOY®PAX - TRUFFLE

ME MANITAPIA, KATZIKIZIO TYPI, EMIAOITH ®PEXKIAYX MAYPHX TPOYPAS + €5
WITH MUSHROOMS, GOAT CHEESE, OPTIONAL FRESH BLACK TRUFFLE + €5

€17
MIKANTIKH — SPICY

ME TOMATA SAN MARZANO, TZOPI®O KAI NAAI ME TXIAI
WITH SAN MARZANO TOMATOES, CHORIZO AND CHILI OIL

€16
MIMOY®AANA - DI BUFALA

ME TOMATA SAN MARZANO, MOTZAPEAA DI BUFFALA KAI BAZIAIKO
WITH SAN MARZANO TOMATOES, MOZZARELLA DI BUFALA AND FRESH BASIL

€15


Mobile User


KYPIQY — MAIN COURSE

WYWAPI HMEPAZ — FISH OF THE DAY

ME AAXANIKA KAl XOPTA EMNOXHX
WITH VEGETABLES AND SEASONAL GREENS

€ 32
PINETO ZSOANOMOY - SALMON FILLET

ME KOREAN BARBEQUE SAUCE, MAYPO PYZI KAl MIMTPOKOAINI
WITH KOREAN BARBEQUE SAUCE, BLACK RICE AND BABY BROCCOLI

€ 22

rQ>>A MENIEP - SOLE MEUNIERE
(r'lA AYO - FOR TWO)

ME AIAZTH TOMATA, KAl MATATEX XOTAPIZMENEX XE BOYTYPO KAI MYPQAIKA
WITH SUN-DRIED TOMATOES AND BABY POTATOES SAUTEED IN BUTTER AND HERBS

€72
KOTOIMOYANO ME MOPXEAEX — CHICKEN BREAST AND MORELS

NAINTKOYINI, MYPQAIKA KAI MEKOPINO
LINGUINE, HERBS AND PECORINO CHEESE

€ 28
FLAP STEAK 300rPp.

BLACK ANGUS AMEPIKHX, ME CAFE DE PARIS 30> KAl MATATES THIANITES
USA BLACK ANGUS WITH FRENCH FRIES AND CAFE DE PARIS SAUCE

€ 38
®INETO MOXZXAPI - BEEF FILLET

ME MOYPE IN\YKOIATATAZ, SIMAPATTIA, PPEZKIA TPOYDPA KAl 3O MAAEPAX
WITH MASHED SWEET POTATOES, ASPARAGUS, FRESH TRUFFLE AND MADEIRA SAUCE

€ 44

SMASH BURGER

ME KIMA BLACK ANGUS, TYPI CHEDDAR, ICEBERG, INMIKAEX KAl THIFANITEX MATATEX
+€6 AINAO MMIPTEKI
FROM BLACK ANGUS MEAT, CHEDDAR CHEESE, ICEBERG, PICKLES SERVED WITH FRIES
+€6 DOUBLE BURGER

€18
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FT\YKA - DESSERTS

MOELLEUX AU CHOCOLAT

YIPO KETK SOKOAATAZ ME MAIMQTO BANIAIA
MELTED CHOCOLATE CAKE WITH VANILLA ICE CREAM

€14
CREME BRULEE

ME $POYTO TOY MAGOYX
WITH PASSION FRUIT

€12
MArQTO IMNAOYPTI — YOGURT ICE CREAM

ME CRUMBLE KAI XIPOTII MYPTIAOY
WITH CRUMBLE AND BLUEBERRY SYRUP

€13
PANNA COTTA

SANTZA AEYKOY ZTAPYAIOY KAl ATCPIA MOYPA
WITH A WHITE GRAPE SAUCE AND WILD BERRIES

€11
MATQTA — ICECREAM
BANIAIA - VANILLA
SOKOAATA - CHOCOLATE
SOPMIE MANITKO — MANGO SORBET
>OPMIME NEMONI — LEMON SORBET

SOPMIE MYPTINO — BLUEBERRY SORBET

€3 / H MIMNAAA — PER SCOOP

CHEF KOYZINAZ: AGANAZIO> NMANOX

A TYXON AAAEPIIES MAPAKAAQ AMEYOYNOEITE TO MPOZQMIKO MAX
O KATANAAQTHSE AEN EXEI THN YMNOXPEQXH NA MAHPQZEI EAN AEN AABEI TO NOMIMO MAPAXTATIKO XTOIXEIO
ATOPANOMIKOS YMEYOYNOS: MAMAFEQPIIOY FEQPIIOS



MIATA ETTOXHX — SEASONAL DISHES

MOYX NEYKOY TAPAMA — TARAMA MOUSSE

ME KPOYTON KAI ANAAI MYPQAIKQN
WITH CROUTONS AND OIL WITH HERBS

€8

KAPIMATZIO MMAPMIIOYNI - RED MULLET CARPACCIO

ME EAAIOAAAO, AATM, KPEMA ABOKANTO KAI AKTINIAIO
WITH OLIVE OIL, LIME, AVOCADO AND KIWI

€ 24

AMIMEANOPAZOYAA — STRING BEANS

ME KATZIKIZIO TYPI, POYNTOYKI, KPANMIEPI KAl BINECKPET
WITH GOAT CHEESE, HAZELNUTS, CRANBERRIES AND VINAIGRETTE

€13

MM XK SPAGHETTI — BISQUE SPAGHETTI

ME TAPTAP N APIAAY KOINAAOX KAl ZXOINOIMPAXO
WITH KILADAS SHRIMP TARTARE AND CHIVES

€ 36

PIZOTO *APPAN - SAFFRON RISOTTO

ME XTENIA, TKOYANTXIAAE KAl TKPEMOAATA
WITH SCALLOPS, GUANCIALE AND GREMOLATA

€ 25

SOYPIAA ME KPI®GAPOTO — GROUPER WITH ORZO

MATEIPEMENH ZTON ZOMO THX ME MYPQAIKA KAl EAAIONAAO
SIMMERED IN ITS BROTH WITH HERBS AND OLIVE OIL

€ 34



