STARTERS / OPEKTIKA

Tzatziki / T¢ardixi
Yogurt, dill
MaoupTi, dvnbog
12
(GF, VT)

Tarama / Tapapdg
Fish roe dip

Aloipry and auyotdpaxo
16
(DF)

Hummus / XoUpoug
Sumac, pomegranate
>0ouUpdK, podi
12
(GF, VG, DF)

Vegetable Poke Bowl / Poke Bowl Aaxavikav
Rice, zucchini, mint, parsley, Milos Skotiri cheese, green beans, spring onion, yogurt sauce
PuUd, koAokubBi, dudopog, paivravog, okoTupl MAAou, pAacoAdKIa, PPECKO KPEUMUDAKI, OAATOA YIAoupTIoU
22
(GF, VT)

Grilled Meatballs / KegpTteddkia
Tomato sauce

>AAToa VTOPATAG
25
(DF)



Fried Calamari / TnyavnTé KaAaudpi
Chili mayo
Mayiovedla pe ToiAl
24
(DF)

SALADS / ZAAATEZ

Cycladic Salad / KukAadiTikn ZaAdra
Tomatoes, olives, capers from Paros, oregano, Souroto Parian cheese
NToudTeg, eAi€g, kdnapn Mdpou, piyavn, ZoUpwTo Tupi MNdpou
22
(GF, VT)

Caesar Salad / ZaAdra Caesar
Baby gem lettuce, Parmesan dressing, Parmesan, croutons
Baby gem papouUAl, dressing napueldvag, napueldva, KoouTtov
Choice of: Chicken or Shrimp
EmAoyn: KoténouAo ) yapideg
25/ 29

Burrata / Mnoupdra
Grilled zucchini, fresh basil, pesto

WnTtd KOAOKUBI, pp€okog BAcIAIKOg, NEoTo BaciAikou
24
(VT)



SNACK CORNER

Crispy Kolokithokeftedes Tacos / Tpayavd Tacos pe KOAOKUOOKEPTESEG

Spicy yogurt, smoked pickled red onion
MKAVTIKO YIAoUPTI, KANVIOTO KOKKIVO KOEUUUDI TOUPOI
18
(VT)

Lobster Burger / Burger pe AcTako
Chili avocado sauce, lime, Naxos fries
> aAtoa afokdvTo he Toill kal Adiy, TnyavnTég natateg Na&ou
37

Smash Burger
Double Black Angus beef patty, brioche bun, iceberg lettuce, onion,
aged cheddar, honey mayonnaise
AInAS umipTéki Black Angus, Ywudki brioche, pyapouUAl iceberg, kpgupudl,
naAaiwpévo cheddar, payiovela peAiou
29

Vegan Smash Burger
Grilled portobello mushroom, pickled onion, tomato, iceberg lettuce, vegan mayo
Wntd pavitdpl portobello, nikAa kpeuuudiou, vToudTa, iceberg, vegan payiovéla
24
(VG, DF)

Club Sandwich with Organic Chicken / Club Sandwich pe BioAoyiké KorénouAo
Organic chicken, tomato, graviera cheese, lettuce, mayonnaise, Naxos fries
BioAoyikd koténoulo, vToudTa, ypafi€pa, HapoUAl, payioveéla, TnyavnTeg natarteg Na&ou
27

Pinsa / Mivea
Tomato sauce, local cheese from Paros
> aAToa vroudTtag, Toniko Tupi Mdpou
23
(VT)



MAIN COURSES / KYPIQZ MNIATA

Fish Fillet of the Day / ®i1Aéto WapioU Huépag
Fennel, mizithra sauce, aromatic panko
MdpaBog, odAtoa puliBpag, apwPaTIKO NAVKO
40

Shrimp Giouvetsi / MouBéTol Mpidag
Fresh tomato, smoked paprika
dpeokia vTouATa, KanvioTr) NAnpika
31
(GF)

Linguine with Vegetable Tomato Sauce /
Linguine pe ZaAtoca Aaxavikov
25
(DF, VT)

Fried Chicken / Tnyavnté Koténoulo
Fried potatoes, mesclun salad
TnyavnTég NatdTeg, caAdTa PECKAAV
35
(DF)

Grilled Beef Patty / Wn16 Mooxapiocio Mni@Ték
Tandoori yogurt, pita bread, onion, tomato, hot pepper, sumac, parsley
MaoupTI ye ynaxapikd tandoori, Nita, KPEPUUAI, VTOUATA, KAUTEPN NINEPIQ, COUMAK, JaivTavog
36

Black Angus Ribeye Steak / MnpiZéAa Ribeye Black Anguss®
Béarnaise or pepper sauce
>AaAtoa Béarnaise rj cdAtoa nmingpiov
52
(GF)



DESSERTS / EMIAOPMIA

Cappuccino / Cappuccino
Coffee flan, vanilla ice cream, cocoa crunch, milky foam
Kpépa kagpg, naywTtd BaviAia, Toayavo Kakdo, appog YAAAKTOS
16

Armenonville / AppevofiA
Lemon semifreddo, mandarin sorbet, almonds, olive oil
Huimnaywpévo Aeudvi, copung yavtapivi, apuydala, eAaidAado
14

Fruit Platter / MaTtéAa ®pouTtwv
12
(GF, VG, DF, VT)

Ice Cream and Sorbet Selection / EmiAoyn MaywTtov & Zopuné
Choices: Vanilla, chocolate, strawberry, mango sorbet
EmAoyEg: Bavihia, cokoAdTa, ppAoulad, HAVYKO COPUNE
12
(GF, VT)

SD: Signature Dish, DF: Dairy-Free, GF: Gluten-Free, VG: Vegan, VT: Vegetarian

Embracing a sustainable culture, our menu is created with locally and sustainably sourced produce. The olive oil used in our fare is organic and collected in Epidaurus, Peloponnese, our vegetables are bio and garnered locally,
while all our fish are originated from the region of the Cyclades. Food on this menu may contain traces of nuts and gluten. Please ask our associates for further clarifications. We welcome inquiries from customers that wish to know
whether any dishes contain particular ingredients. Please inform us of any allergy or special dietary requirements that we should be aware of, when preparing your menu request.

All prices are in € and inclusive of 13% VAT.

SD: Signature Dish, DF: Xwpig FahakTtokouikd, GF: Xwpig yAouTévn, VT: XopTtopayikd, VG: Vegan

Y100eTdvTag pia KouAToUpa BiwoiudTnTag, To HEVOU Pag dnUIoUPYEITal Ye Tomika Kal Bidoiua npoidvTa. To eAaidAado nou xpnaoiyonolgital oto ¢aynTd pag eival Biohoyikd kai cuAAéyeTal oTnv Enidaupo, Tng Melonovviicou.
Ta Aaxavikd pag sivai Biohoyikd kai cuAAEyovTal Tonikd, eved OAa Ta Ydpia yag npogpxovral and Tnv nepioxr Twv KukAadwv. Ta midta nou avagpEpovTal oe auTd To HevoU eVOEXETAI VA MEPIEXOUV iXvn ENPWV KAPMNWV KAl YAOUTEVNG.
MapakaloUpe aneuBuvBOeiTe 0TOUG CUVEPYATEG PAG YIA NEPAITEPW SIEUKPIVIOEIG. Eival xapd pag va emMAUOUNE Anopieg TWV EMNICKENTOV Nou emBupolv va pdbouv edv KAMoIa MIATA NEPIEXOUV CUYKEKPIUEVA CUCTATIKA.
NapakaloUpe evNUEP®OTE PAG Yia TUXOV aAepyieg 1 181QiTEPEG SIATPOPIKEG analTrioelg nou Ba npénel va yvwpidoude KATd TNV NPOETOINAGCIA TOU YEUUATOG OAG.

‘O\eg ol TIuEG eival og € kal nepidapfdavouv OMA 13%.



