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Spreads

Handmade tyrokafteri with Tsalafouti cheese from Evrytania and Florina pepper
Santorini fava beans with cherry tomatoes, capers, and fresh onion

Smoked eggplant salad with feta cheese from Arcadia and molasses

Appetizers

Homemade dolmades with flavored yogurt and lemon
French Fries with flower of salt and oregano
Zucchini sticks with yogurt and mint

Wild mushrooms sautéed
with white wine, leek, mustard, and cream made from goat cheese

Baked eggplant croquettes
with feta, cumin, graviera cheese, and tomato jam

Black Angus meatballs with fresh tomato sauce, fries and gruyere cheese
Grilled veal liver

Vitello Tonnato

Beef carpaccio from Greek-raised veal with a creamy sauce of tuna, white truffle, and

lemon

Country-style sourdough multigrain bread

Olive oil 100ml

7,50 €
6,50 €

8,50 €

7,50 €
6,00 €
8,00 €

16,00 €

13,00 €

16,00 €
15,00 €

19,00€

2,50€

2,00€
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Cheeses

Breaded volaki from Andros with tomato jam and geranium
Grilled melitato from Arcadia
Graviera cheese from Arcadia with bee pollen

Pan-fried bread from Evia with thyme honey and black sesame

Salads

Kastelorizo
with mixed vegetables, tomato confit, pickled peppers and aged vinegar

Greek salad
with peeled tomatoes, fresh oregano, and Arcadian feta

Dakos
with cherry tomatoes, Tsalafouti cheese from Evrytania, whole wheat rusk, peppers,
and fresh oregano

Crisp salad
with mixed greens, carob’s barley rusk, grilled melitato cheese, cherry tomatoes,
sesame and pomegranate vinaigrette

Black Angus
Green salad with baby rocket, Black Angus tagliata, pine nuts, cherry tomatoes,
parmesan and balsamic glaze

Mixed green salad
with avocado, tsapeles (figs), pine nuts, and citrus vinaigrette

Pasta — Risotto

Wild mushroom’s risotto
with black truffle, parmesan, lemon zest, and fresh thyme

Skioufihta (traditional pasta from Crete) with beef short ribs
in tomato sauce with xinomavro wine and arseniko (cheese from Naxos) cream

9,00 €
9,00 €
9,00 €

12,00 €

11,00 €

12,00 €

13,00 €

14,00€

18,00 €

14,00 €

17,00 €

23,00 €
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Grill
Chicken on the spit 800gr (for 2 people) 28,00 €
Pork on the spit 800gr (for 2 people) 31,00 €
Argentinian Black Angus beef on a spit 600gr (for 2 people) 58,00 €
Ribeye Black Angus from Uruguay 300 gr 48,00 €
Black Angus Striploin steak USA prime 300gr 49,00 €
Black Angus Hanging Tender Creekstone USA 250gr 34,00 €
Pork Tomahawk Steak from Sparta 900gr 28,00 €
Argentinian Black Angus striploin 260 gr 29,00 €
Black Angus burger 22,00 €

with Cretan Graviera, caramelized onions, tomato, iceberg lettuce, and homemade
BBQ sauce

Please inquire about today’s cut

Desserts
Crushed mille feuille with caramel syrup and vanilla ice cream 6,50 €
Deconstructed baklava with vanilla ice cream 7,00 €
Gianduja crémeux 7,00 €

with hazelnut praline, topped with a crispy milk chocolate and cocoa coating

Executive Chef: Gavriil Kouvaras
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*All our sauces are being prepared with special care directly in our kitchen.
Feta cheese is an Arcadian C. Kourounioti PDO and for salads we use extra olive
Products with the indication * are deep freezing.
All prices include municipal taxes, service & VAT.
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT-INVOICE)
The restaurant is obligated to provide complaint forms in a special location near the entrance.
If you are allergic to any ingredient, please, inform our waiter.
Market regulations responsible: Vasilis Stavrou

Le restaurant traits feuilles de protestation obligatoires pour les clients dans une position spéciale a c6té de la sortie.
Si vous étes allergique a un ingrédient, veuillez en informer notre serveur.
Das gaststatte hat Pflicht Protest Blatter fir kunden zu sonderstellung neben dem Ausgang
Wenn Sie gegen eine Zutat allergisch sind, informieren Sie bitte unseren Kellner.



