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BR U NCH FROM 10:00 A M.

TO 1230 P.M.
Freshly baked baguette or thessalonikis € 12.00
bread with scrambled eggs, avocado
with garden herbs and smoked salmon
DOpeokoPnuevn UNAykETa h KouAoUpL
Beooalovikng pe scrambled eggs,

aBokAavto Pe JUPwWOIKE TOU KAMOU Jag
Kal Kanviotd coAopd (1, 2.3,8)

with cinnamon
(serve with yoghourt and fruit salad)

(PPOUTOOaAATA] (1,2,3,10)

Fried pancakes with tahini, honey and
Omelette (4 ingredients of your choice] € 11.00
Oupeléta (4 UMKA TN enmhoyng aag) 2, 3) EMnNVIKEG TnyaviTeg (tnyavntég) ue
Bruschetta with fried eggs, cypriot €10.00
sausage, cherry tomatoes and fried

halloumi

MnpouoKeTa Pe auyd PAta KUnpLako

AOUKQVIKO, viopativia Kat Ynuevo

XAaAOUWL (1,2)

Je olpdnt opevdduou h e coKoAdTa
(POUVTOUKLOU]) (1, 5)

Two black bao bans with prawns,
salad and spicy sauce
MaUpa ywpdkia bao bans (6Uo) pe

STARTERS egexmna

Giant beans with feta cheese and yoghourt / ®agdAia yiyavieg e gEta Kat ylaouptt 3)
Lemon chick peas with aromatic herbs / Aspovata peBUBia pe xdpta Kat HUPWOIKA &, 5)

The green dish: Asparagus, spinach gnocchi, mushrooms truffle paste and parmesan
lNpdowvo nidro: Xnapdyyla VoKL ornavakioy, pavitdpla, ndota 1polpag Kat napueddva i)

The hill: Sea Bream, spinach, sweet potato, sriracha and various curly legumes
Noopiokog: ToinoUpa, onavakl, YAUKonatdta oplpdtoa Kat ayoupd xépta (@)

Tasteful layers of avocado, mint, mango and prawns
YTpWoelg ano aBokavto, dudouo, Havyko, yapldeg (13)

Feta cheese in pastry with dry fruits and honey
@¢ta og PUANO Pe anognpapéva epouTa Kat JEAL (2,3, 10)

Homemade cheese ball with honey / Tupéviol A\okoupadeg pe HEALQ, 3)

Homemade zucchini and feta croquette with fresh herbs from the garden /
2NTko{ KOAOKUBOKEPTEDEC E PETA KAl OAOPPETKA HUPWOIKA TOU KAMOU A (1, 2,3)

Octopus on fresh seasonal salad with homemade mustard pickles, carob and
homemade orange marmalade / Xtanddt pye 6poceph oaldta enoxng, onttkn NikAa
pouotdpdag pe onépous, XapoundueAO Kal ONITKA Jappehdda NopTokAAL (11, 13)

Sea bass ceviche with avocado mousse, herbs, citrus juice and zest and homemade
onion pickles / XeBitoe AaBpdakl e Poug aBokAvTo, HUPwWOIKA, XUpoUg Kat EUopa
€0MnePLOOEdWV PE OnTKN NIKAG KpePPUSLOU (8)

Halloumi stuffed with figs and walnuts with tahini sauce
XaAoUut yeloto e oUKa Kal kapudla kat owg taxivt (3)

Extra homemade bread / EninAgov onuko wwp{ 1.50 (1)

/ PRICES INCLUDE ALL TAXES AND SERVICE CHARGES / Ol TIMEX NEPIAAMBANOYN ®OPOYX KAI YITHPEZIEX

Sweet Greek bread with eggs, nuts, honey

TooupéKL auyopeTeg e Enpoucg kapnoug,
HEA Kal kavéAa (ouvodeUetal e ylaouptt

fresh fruits (or maple syrup or pralina)

onttkd taxivi, péAl kat ppouta enoxng (h

yapideg, oaAdTa Kal MKAVIIKN odAToa (1, 13)

€9.00

€ 15.50

€8.50
€8.50
€9.50

€10.00

€8.50

€10.50

€10.50
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SALADS eayldree

Greek salad: cherry tomatoes, cucumber, onion, olives, feta
cheese, orange vinaigrette

Xwpldtkn oaAdra: viouartivia, ayyoupt, KPEMPUOL, €AEC, pETa Ye
BveyKPET NOPTOKAAL (3)

Mespilea salad: mixed green salad with seasonal fruit,
croutons, halloumi and basil oil

Meon\€a: avapelktn Npdatvn caAdta pe ppoUta eNoxNg,
KPOUTOV, XxaAoUL Kat AddL BactAikou @)

Pear carpaccio, green salad, nuts, halitzi and our tahini sauce
Kapndtolo axAddiou, npdaovn caidta, Enpol kapnol, XaAltdl kat
v 8K pag odAtoa Taxive (3,10)

MAIN DISHES xuvgéwe

Sea bass with taro puree infused with caramel butter,
served with vegetables

AaBpakl ue Moup€E KOAOKAOL, APWUATIOPEVO UE KAPAUEAWHEVO
BouUtupo. XepBipetal ge Aaxavikd (8,3, 11)

Ravioli stuffed with mozzarella, tomato and basil
PaBudAL pe yéuon potoapéAag, viopdtag kat BaatAtkou (1)

Beetroot ravioli stuffed with hummus, parmesan,

strawberry sauce and beetroot slices

PaBuéAL navtaplol yéulon xoUpoug, nappedava, cdAtoa ppAaoula,
Kal Awpideg navilaplou (1)

Tagliatelle with mushrooms truffle paste and parmesan
TaAlatéAeg e pavitdpla, ndota tpouPag kat napuedava (1,2

Shrimps tagliatelle in pumpkin cream and lime zest
TaAateAeg pe yaplbeg Kat Kpéua KoAOKUBag kat EUOUA UOOXOAEUOVOU (1,2)

Chicken marinated in carob with homemade fava and vegetables
KoTténouAo HapLvapLopEVO O XapOoUMNAOUEAO e MoUpPE paBag Kat Aaxavikd )

Iberico served with chimichurri, potatoes au gratin and small salad
MauUpog xoipog iberico oepBlplopéVo UE TALUITOOUPL, NATATEG
OYKPATEV KAl 0aAdTa oTo NAdL

Cowboy ribeye on the bone (650 gr) with chimichurri, potatoes
au gratin and small salad

Bodwé ribeye (650 gr) pe 10 KOKKaAo oepBlplouévo TOUITOoUPL,
Natateg OYKPATEV KAl GAAATa 0To NMAAL

Lamb shank with gnocchi and caramelised tomatoes
Apvi KOTOL pE VIOKL Kal KAOPAPEAWPEVEG VIOPATEG

ASK FOR THE DISH OF THE DAY
POTHYXTE MAX TTATO
MIATO HMEPAX

€11.00

€16.90

€16.50

€18.50

€18.70
€18.70

€16.90

Best
€28.00

All dishes in our menu are indicated with numbers for the
most common allergies/OAa ta nidta oto pevou pag eivat
onpatodotnuéva pe Toug avtiotoxoug aplBpoug yia ta

Mo Kowva aAepyloyova

Please speak to a staff member if you have any

food allergies / intolerances / MNapakaloUpe evNUEPWOTE TO
NPOoWNIKG TNG enxelpnong ya tuxov aMepyieg h buoavegieg
nou Ynopel va €xete

ALLERGENS / AAAEPTIOIONA

4. Celery/Léhvo 5. Sesame / Zouadpt

PRICES INCLUDE ALL TAXES AND SERVICE CHARGES / Ol TIMEX NMEPIAAMBANOYN ®OPOYZ KAI YITHPEZIEX

1. Cereals /Zunpd 2. Eggs/Auya 3.Milk/ldaAa

6. Lupin/AoUnwvo 7. Crustacean / Kapkivoeldh
9. Soy/Xéywa  10. Nuts/ Kapnoi ye kéAugog 11. Mustard / Zvant

12. Sulfites / Bewddelg  13. Molluscs / Mahdkia 14. Peanuts / Apaxideg

8. Fish / Wapuwa




