
€
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.
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9,00
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.
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.

11,00
.
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.
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.
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.
.
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.
.

19,00

.

18,00
.

.

APETTIZERS
.

GRILLED HALOUMI 
(with mango chatney)

GRILLED CHEESE FROM CHIOS ISLAND
  (with sweet sour-cherry)

LOCAL GREEK VARIETY
(wine cheese, gruyere, “kefalotiri”, 
smoked cheese, dried fruits)

HANDMADE TZATZIKI

AVOCADO HUMMUS 

GREEK STARTERS TRILOGY WITH PITA
(tzatziki, beetroot salad with orange,
 avocado hummus)

BEEF CARPACCIO 
(with baby rocket and parmesan flakes)

MEATBALLS 
(with tomato, pepper & feta sauce)

BLACK PIG SAUSAGE WITH
MUSHROOMS & TRUFFLE FLAVOR 
(with sweet pepper’s sauce)

TOMATO BALLS
(with feta dip)

MUSHROOMS “LOFAKI”
(slow cooked with onion, garlic 
& spicy tomato sauce) )

SHRIMPS SAGANAKI 
( feta, shrimp’s bisque - 
Chef D. Koullias awarded recipe)

SHRIMPS CEVICHE 
(with coliander, chilli & onion)

SEA BASS CARPACCIO
(with lime cream coliander, orange & ginger)

TUNA TARTAR
(with chili, chives, soya & pistacchio)

SALMON TARTARE 
( sesame, chives, lime, with 
cucumber & sesame oil)

GRILLED OCTOPUS 
(with sauce verde & valerian)
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Áãïñáíïìéêþò õðåýèõíïò: ÌáíéÜò Âáóßëçò
ÓÝñâéò: 13%, Ö. Ð. Á.: 17%, Ä. Ö.:0,5%

Ôï êáôÜóôçìá õðï÷ñåïýôáé óôçí Ýêäïóç áíáëõôéêþí
áðïäåßîåùí ìç÷áíÞò èåùñçìÝíùí óôçí áñìüäéá  Ä. Ï. Õ.

Market police accountable: Manias Vassilis
The premises is subject to market police control.
Service: 13%         Tax A: 17%        Tax B: 0,5%

OÑEKTIKA 
.

 ×ÁËÏÕÌÉ Ó×ÁÑÁÓ  
(ìå chatney ìÜíãêï )

ØÇÔÏ ÌÁÓÔÅËÏ ×ÉÏÕ 
(ìå ãëõêü âýóóéíï)

ÐÏÉÊÉËÉÁ ÅËËÇÍÉÊÙÍ ÔÕÑÉÙÍ
(êñáóïôýñé, ãñáâéÝñá, êåöáëïôýñé,
êáðíéóôü Ìåôóüâïõ, îåñÜ öñïýôá) 

×ÅÉÑÏÐÏÉÇÔÏ ÔÆÁÔÆÉÊÉ

×ÏÕÌÏÕÓ ÌÅ ÁÂÏÊÁÍÔÏ 

ÔÑÉËÏÃÉÁ ÏÑÅÊÔÉÊÙÍ ÌÅ ÐÉÔÁ
(ôæáôæßêé, ðáíôæáñïóáëÜôá ìå ðïñôïêÜëé, 

 ÷ïýìïõò ìå áâïêÜíôï) 

 ÌÏÓ×ÁÑÉÓÉÏ ÊÁÑÐÁÔÓÉÏ
(ìå baby ñüêá êáé flakes ðáñìåæÜíáò)

ÊÅÖÔÅÄÁÊÉA 
(ìå óïò íôïìÜôáò, ðéðåñéÜò & öÝôáò)

ËÏÕÊÁÍÉÊÏ ÌÁÕÑÏÕ ×ÏÉÑÏÕ ÌÅ 
ÌÁÍÉÔÁÑÉÁ & ÁÑÙÌÁ ÔÑÏÕÖÁÓ 

(ìå ðïõñÝ ãëõêéÜò ðéðåñéÜò)

ÍÔÏÌÁÔÏÊÅÖÔÅÄÅÓ  
(ìå íôéð öÝôáò)

ÌÁÍÉÔÁÑÉÁ «ËÏÖÁÊÉ»
(êñåììýäé, óêüñäï & 

ðéêÜíôéêç óïò íôïìÜôáò)

ÃÁÑÉÄÅÓ ÓÁÃÁÍÁÊÉ 
(öÝôá, êñÝìá ãáñßäáò -

ÂñáâåõìÝíç óõíôáãÞ áðü ôïí óåö Ä. ÊïõëëéÜ)

ÓÅÂÉÔÓÅ ÃÁÑÉÄÁÓ  
(ìå êüëéáíäñï, ôóßëé & êñåììýäé)

ÊÁÑÐÁÔÓÉÏ ËÁÂÑÁÊÉ
(ìå êñÝìá ëÜéì, êüëéáíäñï, ðïñôïêÜëé & ôæßíôæåñ)

ÔÁÑÔÁÑ ÔÏÍÏÕ 
(ìå ôóßëé, ó÷éíüðñáóï, óüãéá & öõóôéêé Áéãßíçò)

ÔÁÑÔÁÑ ÓÏËÏÌÏÕ 
(ìå óïõóÜìé, ó÷éíüðñáóï, ëÜéì, 

áããïýñé & óçóáìÝëáéï)

×ÔÁÐÏÄÉ Ó×ÁÑÁÓ 
(ìå óïò verde & âáëåñéÜíá)

 

V

GF

GF

V

V GF

V

VGF

Glouten free Vegetarian
GF V

Vegetarian that can be Vegan
V V

GF

ÃËÕÊÁ - ÅÐÉÄÏÑÐÉÁ
.

ÌÉËÖÅÚÃ 

ÌÅ ÖÑÅÓÊÅÓ ÖÑÁÏÕËÅÓ 

 

ÆÏÕÌÅÑÏ ÓÏÕÖËÅ ÓÏÊÏËÁÔÁÓ 
(ìå ðáãùôü)

CHEESE CAKE OREO
 (ìå âýóóéíï)

ÐÑÏÖÉÔÅÑÏË ÌÐÏÕÅÍÏ 

ÌÅ ÄÕÏ ÅÉÄÇ ÓÏÊÏËÁÔÁÓ 

ÌÐÁÊËÁÂÁÓ Ì  ÐÁÃÙÔÏE VEGAN 

ÊÁÉ ÓÉÑÏÐÉ ÔÑÉÁÍÔÁÖÕËËÏ 

ÃÉÁÏÕÑÔÉ ÌÅ ÌÅËÉ

ÃÉÁÏÕÑÔÉ ÌÅ ÖÑÏÕÔÁ

ÁÔÏÌÉÊÇ ÖÑÏÕÔÏÓÁËÁÔÁ

ÖÑÏÕÔÏÓÁËÁÔÁ ÌÅÃÁËÇ

SWEETS - DESSERTS
.

MILLEFEUILLE 

WITH FRESH STRAWBERRIES 

 

JUICY CHOCOLATE SOUFFLE 
(with ice-cream)

CHEESE CAKE OREO 
(with sour cherry)

BUENO PROFITEROLES WITH

TWO TYPES OF CHOCOLATE

BAKLAVA WITH VEGAN ICE CREAM

AND ROSE SYRUP 

YOGURT WITH HONEY 

YOGURT WITH FRUITS

FRUIT SALAD (SMALL) 

FRUIT SALAD (LARGE)

10,00

.

10,50
.

9,50

.

10,00

.

9,50

.

8,00

7,50

7,50

15,00

€

GF

GF

GFVegan

ÈÁËÁÓÓÉÍÁ
.

 ÖÉËÅÔÏ ËÁÕÑÁÊÉ 
(óÜëôóá âïõôýñïõ - ïýæïõ, 

óùôÝ ëá÷áíéêÜ ìå óéóáìÝëáéï)

 

ÖÉËÅÔÏ ÓÏËÏÌÏÕ 
(ìå ðïõñÝ áñáêÜ & âéíåãêñÝô åóðåñéäïåéäþí)

ÔÁËÉÁÔÁ ÔÏÍÏÕ 
(âáëåñéÜíá, ñüêá, wasabi

& chutney ìÜíãï)  

ÃÁÑÉÄÅÓ ØÇÔÅÓ 
(ìå óáëÜôá mesclun, 

íôïìáôßíéá & âéíåãêñÝô ëÜéì)

ÈÑÁØÁËÏ Ó×ÁÑÁÓ 
(ìáíéôÜñéá - óðáíÜêé öñéêáóÝ &

âéíåãêñåô åóðåñéäïåéäþí)

SEAFOOD
.

SEA BASS FILLET 
(butter - ouzo sauce,

sauteed vegetables with sesame oil)

SALMON FILLET 
(with peas puree & citrus vinaigrette) 

TUNA TAGLIATA 
(valerian, rocket, wasabi

& chutney mango)

GRILLED SHRIMPS 
(with mesclun salad,

cherry tomatoes & lime vinegraitte)

GRILLED FLYING SQUID
(mushrooms - spinach fricassee &

citrus vinegraitte)

21,00
.

21,00
.

22,00
.

.

20,00
.

18,00
.

€

VeganGF

GF

Glouten free Vegetarian
GF V

Vegetarian that can be Vegan
V V

GF

GF

GF

GFVegan

MenuMenuθ Α Λ Α Σ Σ Ι Ν Α / S E A F O O D

€ΓΛΥΚΑ - ΕΠΙΔΟΡΠΙΑ   /  SWEETS - DESSERTS

Ο Ρ Ε Κ Τ Ι Κ Α / A P P E T I Z E R S

GF

V V

V V

GF

GF

V

VeganGF

V

Vegan



ÆÕÌÁÑÉÊÁ   

ÖÑÅÓÊÁ ÑÁÂÉÏËÉÁ 4 ÔÕÑÉÁ
(ìå óÜëôóá âïõôýñïõ & ôñïýöáò)

ËÉÃÊÏÕÉÍÉ ÌÅ ËÁ×ÁÍÉÊÁ
(ìå óðáíÜêé, ëéáóôÞ íôïìÜôá, 

ðéðåñéÝò, åëéÜ, êÜðáñç)

ÑÉÆÏÔÏ ÌÁÍÉÔÁÑÉÙÍ  

ÑÉÆÏÔÏ ÌÅ ÃÁÑÉÄÅÓ & CHORIZO

ÅËËÇÍÉÊÇ ÊÏÕÆÉÍÁ
.

ÓÐÉÔÉÊÏÓ ÌÏÕÓÁÊÁÓ 
ÌÅ ÌÏÕÓ ÖÅÔÁÓ

ÌÏÕÓÁÊÁÓ VEGAN
 (ìå óïò vegan ãéáïõñôéïý)

ÁÑÍÉÓÉÏ ÊÏÔÓÉ  
(ìå ðïõñÝ ìåëéôæÜíáò)

ÃÕÑÏÓ ×ÏÉÑÉÍÏÓ 
(ìå ðáôÜôåò, ôæáôæßêé 

êáé ðßôá) 

ÃÕÑÏÓ ÃÉÁ ×ÏÑÔÏÖÁÃÏÕÓ
(ìå ìáíéôÜñéá, ðáôÜôåò, ôæáôæßêé 

êáé ðßôá)

ÊÅÌÐÁÐ ÌÅ ÂÏÕÂÁËÉÓÉÏ ÊÑÅÁÓ 
(ìå ðáôÜôåò ôçãáíçôÝò, óïò ãéáïõñôéïý, ðßôá)

ÃÅÌÉÓÔÁ 
ÌÅ ÑÕÆÉ & ÌÕÑÙÄÉÊÁ 

(ìå ìïõò öÝôáò Þ óïò vegan ãéáïõñôéïý  )

16,50
.

14,00
.

16,50

19,00

.

.

16,00

16,00
.
.

20,00
.

16,00
.

15,00
.
.

18,00
.

16,00
.

€

PASTA

FRESH RAVIOLI 4 CHEESES
(with butter & truffle sauce)

LINGUINE WITH VEGETABLES
(with spinach, sun dried tomato, 
peppers, olives, caper)

MUSHROOMS RISOTTO

RISOTTO WITH SHRIMPS & CHORIZO

GREEK CUISINE
.
HOMEMADE MOUSAKA 
WITH FETA MOUSSE 

VEGAN MOUSAKA 
(with vegan yogurt sauce) 

LAMB SHANK
(with aubergine puree)

GYROS PORK
(fried potatoes, tzatziki 
and pita)

GYROS VEGETARIAN
(mushrooms, fried potatoes, 
tzatziki and pita)

KEBAB WITH BUFFALO MEAT
(with fried potatoes, yogurt sauce, pita) 

 STUFFED VEGETABLES  
WITH RICE & HERBS
(with feta mousse or vegan yogurt sauce) 

 

 

.
 

 

.

.

.

.

 

GF

Glouten free Vegetarian
GF V

V V

Vegetarian that can be Vegan
V V

ÊÏÔÏÐÏÕËÏ
.

ÊÏÔÏÐÏÕËÏ ËÏÖÁÊÉ 
(öéëÝôï êïôüðïõëï, ðáôÜôåò ôçãáíçôÝò,

óÜëôóá öÝôáò ìå ëéáóôÞ íôïìÜôá)

ÌÏÓ×ÁÑÉÓÉÁ ÌÐÑÉÆÏËÁ 
(ñüêá, ðáôÜôåò, ìáãéïíÝæá ôñïýöáò )

ÌÏÓ×ÁÑÉÓÉÏ ÖÉËÅÔÏ
ÌÅ ÓÏÓ ÊÏÊÊÉÍÏÕ ÊÑÁÓÉÏÕ 

(ðïõñåò ðáôÜôáò ìå ôñïýöá, 
ëá÷áíéêÜ ìå óçóáìÝëáéï)

ÌÏÓ×ÁÑÉÓÉÏ ÖÉËÅÔÏ «ËÏÖÁÊÉ» 
(óïõóÜìé, ìÝëé, ìïõóôÜñäá, åóôñáãêüí,

ìáíéôÜñéá óùôÝ ìå óðáíÜêé)

CHICKEN
.
CHICKEN “LOFAKI”
(chicken fillet,  fried potatoes,
feta sauce with sun-dried tomato)

BEEF STEAK
(rocket, potatoes, truffle mayonnaise)

BEEF FILET
WITH RED WINE SAUCE
(potato puree with truffle,
vegetables with sesame oil)

BEEF FILET “LOFAKI”
(sesame, honey, mustard, estragon,
mushroom sauted with spinach)

16,00
.

3,002
.

43 ,00
.

3 ,004

ÓÁËÁÔÅÓ
.

×ÙÑÉÁÔÉÊÇ ÓÁËÁÔÁ 
ÌÅ ÊÑÉÈÁÑÅÍÉÁ ÊÏÕËÏÕÑÁ 

 

ÓÁËÁÔÁ ÊÁÉÓÁÑÁ
(êïôüðïõëï, flakes ðáñìåæÜíáò)

 
ÓÁËÁÔÁ «ËÏÖÁÊÉ» 

(ñüêá, óðáíÜêé, blue cheese, ìáýñá öáóüëéá, 
ëéáóôÞ íôïìÜôá, ðñïóïýôï 

& âéíåãêñåô öñÜïõëáò)

ÁÍÁÌÉÊÔÇ ÓÁËÁÔÁ
(öñïýôá åðï÷Þò, íôïìáôßíéá, áããïýñé, äõüóìïò,

ñáðáíÜêé, öñ.êñåììýäé & âéíåãêñÝô åóðåñéäïåéäþí)

SALADS
.

 GREEK SALAD
WITH RUSK

CAESAR’S SALAD
(chicken, parmesan flakes) 

“LOFAKI” SALAD
(rocket, spinach, blue cheese, black beans,
sun-dried tomato, prosciutto 
& strawberry vinegrette)

MIXED SALAD
(fruits of the season, cherry tomatoes, cucumber, 
mint, radish, fresh onion & citrus vinaigrette)

10,00

12,00
.

14,00
.
.

12,00
.

.

.

V V

Vegan

V

V

Glouten free Vegetarian
GF V

Vegetarian that can be Vegan
V V

Ζ Υ Μ Α Ρ Ι Κ Α - Ρ Ι Ζ Ο Τ Ο

P A S T A - R I S O T T O

Σ Α Λ Α Τ Ε Σ / S A L A D S

ΕΛΛΗΝΙΚΗ ΚΟΥΖΙΝΑ / GREEK CUISINE

Κ Ρ Ε Α Σ - M E A T

P R E M I U M ΚΡ ΕΑ Σ / P R E M I U M M E A T

RIB EYE 
BLACK ANGUS  ÁÑÃÅÍÔÉÍÇÓ  

(ìå ðáôÜôåò ôçãáíçôÝò, 
ìáãéïíÝæá ôñïýöáò & óïò ëïöÜêé)

 ÌÏÓ×ÁÑÉÓÉÁ ÔÁËÉÁÔÁ
 ÁÑÃÅÍÔÉÍÇÓ  BLACK ANGUS   

(ìå ðïõñÝ ðáôÜôáò & 
ëá÷áíéêÜ óùôÝ ìå óçóáìÝëáéï)

 PICANHAÌÏÓ×ÁÑÉÓÉÁ  
 ÇÐÁ  BLACK ANGUS  

(ìå ðáôÜôåò ôçãáíçôÝò & 
óÜëôóá chimichurri)

TOMAHAWK STEAK   ÉÓÐÁÍÉÁÓ
 (900 - 1100gr) 

(ìå ðáôÜôåò ôçãáíçôÝò, ëá÷áíéêÜ óùôÝ 
ìå óçóáìÝëáéï & ìïõóôÜñäá dijon)

WAGYU A5 
( 150gr) Ìïó÷Üñé Éáðùíßáò  

(ðïõñÝ ðáôÜôáò ìå ôñïýöá, ëá÷áíéêÜ óùôÝ 
ìå óéóáìÝëáéï & óÜëôóá verde)

3 ,007

.

28,00

.

3 ,009

.

86 ,00
.

.

120,00

RIB EYE 
ARGENTINIAN  BLACK ANGUS 
(with fried potatoes, 
truffle mayonnaise & lofaki sauce)

BEEF TAGLIATA 
ARGENTINIAN BLACK ANGUS
(with potato puree &
sauteed vegetables with sesame oil)

BEEF PICANHA 
USA BLACK ANGUS

 (with fried potatoes &
chimichurri sauce)

TOMAHAWK SPANISH STEAK 
(900 - 1100gr) 
(with fried potatoes, sauteed vegetables
with sesame oil & dijon moustard)

WAGYU A5
(Japanese quality beef150gr)  
(with potato puree, sauteed vegetables
with sesame oil & verde sauce)  

GF V

V

Vegan

GF V V


