
 

 

― To start with― 

Sourdough bread in the wood oven, with olives and olive oil ........................................ €3 

― Homemade spreads― 

Tzatziki with Greek yogurt, garlic and pickled cucumber ............................................. €7 

“Tyrokafteri” with feta cheese, spicy pepper, paprika and crispy leaves with sesame seed .... €7 

Smoked eggplant salad, garlic, chili, Florina pepper and eggplant chips ........................... €7 

“Taramosalata” with white tarama ....................................................................... €7 

― Appetizers― 

Mushrooms in the wood oven with Domokos goat cheese and truffle oil ........................... €15 

Stuffed vine leaves with rice and flavored yogurt ..................................................... €10 

Shrimps* saganaki with tomato, tarragon and ouzo ................................................... €18 

Semi-salted tuna with green pepper oil and lemon, orange, lemon gel ............................ €17 

Marinated anchovy with white tarama, sea fennel, caper leaves ................................... €10 

Zucchini patties with herbs and yogurt dip ............................................................. €13 

Meatballs with crispy potatoes and feta cream ........................................................ €14 

Beef sausages 300gr ......................................................................................... €17 

Twisted spinach pie with rustic phyllo, herbs and feta cheese ...................................... €12 

Cheese pie with “kadaifi” phyllo, feta cheese, manouri cheese, honey and sesame ............ €13 

Fresh French fries ........................................................................................... €6 

― Salads ― 

Greek with carob rusks, cherry tomatoes, cucumber, onion, pepper, olives, feta cheese ...... €14 

Boiled seasonal vegetables ..............................................................................  €10 

Summer with green leaves, fig, breaded goat cheese and walnuts ................................. €13 

Boiled seasonal greens, strawberries and Greek blue cheese ....................................... €12  

 

 



 

 

― Grilled― 

“Kontosouvli” chicken, herbs and yogurt dip 300gr. ................................................. €20  

Greek black pig pork chop 700-800gr. .................................................................. €37  

Tomahawk steak and aromatic herb sauce 800-900gr ................................................ €67 

Beef burgers with baby potatoes, pita bread and yogurt dip 300gr ................................. €18 

Goat meat in wood oven with lemony potatoes 800gr ................................................. €41 

Sea bass fillet with seasonal greens and lemon oil .................................................... €24 

― Dishes of the day― 

“Giouvetsi” with beef cheeks, orzo, cherry tomatoes, gruyere cheese ............................ €24 

 Risotto “Gemista” with feta cheese ................................................................... €14 

“Moussaka” on clay......................................................................................... €16 

 Shrimp* pasta, tomato, feta cheese .................................................................... €23 

   ― Sweets ―       

Donuts with honey and cinnamon ........................................................................ €10  

Bougatsa ...................................................................................................... €16 

Chocolate pie with vanilla ice cream .................................................................... €12  

Seasonal fruits .............................................................................................. €10 

Ice cream ......................................................................................... €4/per scoop 

 
 
                                                       
Let us know about any food allergies 

For our dishes we use virgin olive oil 

For frying we use sunflower oil 

* Frozen product 

 

The restaurant is obliged to have a complaint Forms 

Prices include all taxes and may change without notice 

Τhe consumer is not obliged to pay if the notice of payment has not been received (Receipt or Invoice) 

Person in charge in case of market inspection: Stavros Lagios 


