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Rooted in the flavors of the Ionian Sea and guided by the
philosophy of contemporary Greek cuisine, our menu is a
reflection of nature, seasonality, and refined
simplicity.

We bring together local ingredients and modern techniques
to create dishes that are both familiar and elevated.

An experience designed to be savored effortless, elegant,
and true to its surroundings.



Sty

Tyrokafteri, Kefalonian feta, Florina pepper, chili
TupokauTepr], QeTa KepaAoviac, mimepia PAwpivng, TolA1

Tzatziki, Kefalonian yogurt, cucumber, garlic
TCatlik1, Ke@aAAOVITIKO y1la0UpT1, ayyoupl, OKOPSO

Tarama, fish roe mousse, extra virgin olive o0il
Tapaudc, TOAPAUOCAAATA, £EAIPETIKO MAPOEVO €AX10AAS0

New Land, baby potatoes, smoked eel, capers, watercress, sweet garlic
Néa 'm, mATATEG baby, KAMVIOTO XEA1, KATapn, KAPSAUO, YAUKO OKOPSO

Hand-Cut Potatoes, thyme, oregano from Mount Ainos, sea salt
®peokecg lMatateg, Buudpi, plyavn amo Tov Alvo, BaAacoivo aAdT1

Feta in Phyllo, sesame, poppy seeds, honey
PETa 08 PUAAO, COUCAU1, TATAPOUVOOTIOPOG, HEAT

Beef Meatballs, smoked yogurt
Mooxapiocia KepTedakia, KamvioTo y1aoUpTl

Chicken Arancini, avgolemono, dill
ApavToivi, KOTOTOUAO, auyoAguovo, avnlog
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S

Tri-Color Quinoa, green leaves, avocado, cucumber, toasted almonds, citrus vinaigrette
Toixpwun Kivoa, mpaciva @UAAa, aBokavto, ayyoupt, kaBoupSiouéva auuydaAa, vinaigrette
£0MEP150€ 16WV

Mediterranean Earth, beluga lentils, broccolini, pomegranate, pistachios, tahini dressing
Mecoyeiakn In, gakéc beluga, HMPoOKOAivi, podi, @1oTikla, dressing Tax1viou

Burrata, confit cherry tomatoes, grapes, Aegina pistachios, fig balsamic
Mroupata, TouaTivia Kovel, oTAPUALa, @10TiKia Alyivng, BaAcauiko CUKOU

Wild Leaves, frisée, rocket, watercress, almonds, parmesan, oxymel dressing
Aypia OUAAa, @p1le, poka, kapdauo, auvydaia, mapuslava, dressing oEupeAou

Greek Salad, tomato, cucumber, caper leaves, onion, Kalamata olives, feta
EAANVIKY ZoAdTa, VTOUATA, Ayyoupl, QUAAQ KAMAPNG, KPEUUUS1, eA1€C KaAauwv, @QETA

Green Salad, seasonal greens, goat cheese, walnuts, raisins, honey vinaigrette
Mpdocivn SaAdTa, €MOX10KA MPACiva, KATO1KIo10 Tupl, KapUSia, oTapldeg, vinaigrette us ugit

Chicken Salad, iceberg lettuce, sesame koulouri, parmesan, lemon parmesan dressing
Jadata Kotomoudo, iceberg, kouloUptl coucaugvio, mapuelava, dressing Asuoviou ue mapuelava
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Grilled Octopus, Santorini fava, shallots, capers, cherry tomatoes
Xtanmodt Zxapac, ¢@aBa ZavToplvnG, OOKOAWVIA, KATAPY, TOUATIVIA

Sea Bass Crudo, lemon, tsipouro, green apple, chili, radish
NaBpak1 Crudo, Aguovi, TOIMOUPO, MEACIVO UNAO, TOIAl, PATAVOKI1

Calamari, garlic, herb oil, lemon
KaAoudpi, okopSo, apwuaTiKO AAS1, Aguovi

Mushrooms, lemon, red onion, chili, parsley
MaviTdpia, Aguovi, KOKK1VO KPEUUUST, TOIA1, uaivravog

Tuna Crudo, passion fruit, cucumber, avocado, chives
Tovog Crudo, passion fruit, ayyoUpt, aBoKavTo, OXO1VOTPACO

Steamed Mussels, white wine, Dijon mustard, chili flakes, parsley
MUS1a AxvioTd, Asuko Kpaci, pouctapda Dijon, viedadsec ToiAil, paivravog

Fster & Rt

Artichoke Risotto, black truffle, parmesan, saffron
P1loTo Aykivapag, uavpn tpoupa, mapueldava, ocappav

Rigatoni, kavourmas, graviera, black pepper
PiykaTovi, KaBoupuds, ypaBilepa, HaUpo TIMEPT

Tagliolini, cuttlefish ink, shrimp tartare, bisque
TaA1oAlvi, HEAAV1 COUT1AG, TapTdp yapldag, bisque

Orzo with Lobster, shellfish sauce, tarragon
Kp1Bapdk1 pe ACTOKO, COATOA OCTPOKOE1SWV, E0TPAYKOV

Shrimp Risotto, chorizo, ouzo, lemon
Pi1loto apidag, chorizo, oulo, Aguovi
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Mot

Catch of the Day, seasonal greens, ladolemono
Yapt1 Huépag, emoxiaka xopTa, AASOAEuoOvVo

Seared Tuna, white bean cream, broccolini, citrus
Tovoc ZxApac, KPEUA AEUKWV QACOATWYV, UTPOKOAIV1, £C0TMEP1S0£156N

Rib-Eye, sweet potato purée, shallot confit, Kefalonian Robola jus, watercress
Rib-Eye, WOUPEG yAuKOTaTATAG, Kovpl aokaAwviou, caAToa Robola KepaAovidag, kapdapuo

Lamb Burger, smoked kefalotyri, pickled cucumber, beet greens, lemon aioli, hand-cut potatoes
Apvicio Burger, KamvioTo KE@aAoTUpl, ayyoUpl TikAa, @UAAa mavtlapiou, aioli Asuoviol, maTATEG

Pork Tomahawk, smashed potatoes, charred corn, leek mayonnaise
Xoipivn) Tomahawk, smashed maTATEG, KOAQUTOK1 OXAPAG, HAY1OVELA MPACOU

Chicken, Santorini fava, shallots, thyme, charred lemon
KotomouAo, ¢@dBa Zavtopivng, aokaAwvia, Buuapil, AEUOV1 oXApAG
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Desserts

Classic Tiramisu, espresso-soaked savoiardi, mascarpone cream, dark cocoa
KAao1ko TipauiooU, savoiardi €UNOTIOUEVA UE €SPresso, KPEUA Mascarpone, TIKPO KOKAO

Lemon Tart, silky lemon custard, crisp butter crust, red fruits
Tapta Aspoviou, BeAouSivn Kpeua Asuoviou, Tpayavn BouTupsvia Bacn, KOKK1VA @pouTda

Pastry Chef’s Dessert Selection, a seasonal creation by our pastry team
Emidoyn EmiSopmiou Tou Pastry Chef, emoxiokn Snuioupyla TnG ouadac CaxapomAACTIKNG HAG

Artisanal Ice Cream & Sorbet, selection of handcrafted flavors
Xe1pomointo lMaywto & Sorbet, emiAoyn yeUoewv nNUEPAG

Checse & Chhaentinie

Cheese & Charcuterie Board, Greek artisanal cheeses, premium cured meats, olives, tomato
chutney, dried apricot

Emideyueva €AAnvika artisanal Tupia, premium aAAavTikd, €A1€G, chutney vToudTag, amoSnpougva
Bep 1koka
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PLEASE INFORM OUR STAFF OF ANY ALLERGIES OR INTOLERANCES | GREEK VIRGIN OLIVE OIL IS USED IN OUR DISHES, GREEK PDO FETA AND GREEK STRAINED YOGURT ARE USED,
HIGH-QUALITY SUNFLOWER OIL IS USED FOR FRYING, SELECTED FROZEN OR PRE-PREPARED INGREDIENTS MAY BE USED, DESSERTS AND SAUCES ARE MADE IN OUR KITCHEN

NAPAKAANOYME ENHMEPQETE TO MPOZQMIKO MAL I'IA TYXON AAAEPIIEE H AYZIANEZIEEZ | EAAHNIKO MAPOENO EAAIOAAAO XPHEIMOMOIEITAI EE KAOE MIATO, EAAHNIKH ®ETA M.0.1.
KAI ZTPAITIZTO EAAHNIKO IAOYPTI XPHERIMOMOIOYNTAI, MIA TA THIANHTA MPOIONTA XPHZIMOMOIEITAI HAIEAAIO YWHAHZ MOIOTHTAZ , KATEWYMMENA H
MPOMAPAZKEYAZMENA MPOIONTA ENAEXETAI NA XPHZIMOMOIOYNTAI, TA ENIAOPNIA KAI OI ZAATZER MNAPAZKEYAZONTAI ZTHN KOYZINA MAL



