Private Dining & All-Day Menu

Starters
Fava from Santorini with smoked pork ‘apáki’ and caramelized onions.

14,00€

Feta cheese in almond crust and pomegranate sauce.

12,00€

Shrimp tempura with estragon, orange, ouzo, and chili sauce.

19,00€

Grilled vegetables marinated with olive oil, garlic, and fresh basil.

16,00€

Salads
Baby spinach salad, with pomegranate, orange, walnuts and grilled ‘talagani’ cheese. 14,00€
Watermelon salad with radish, feta cheese, pine nuts, and mint leaves.

15,00€

Traditional Greek salad.

10,00€

Main Course
Veal fillet with grilled asparagus, cherry tomatoes, and demi-glace sauce with thyme,
olive oil and black truffle.
32,00€
Chicken fillet stuffed with wine-cheese, sun-dried tomatoes, and baked baby potatoes,
with mustard, and estragon sauce.
24,00€
Fish of the day (fillet) with boiled leafy greens, sun-dried tomatoes, and celery purée. 38,00€

Snack
Beef burger with country style fries and BBQ sauce.

15,00€

Homemade pizza.

12,00€

Club sandwich with homemade potato chips.

13,00€

Toasted bread with ham or turkey and cheese, assorted with green salad & fries.

9,00€

Pasta
Penne with chicken, mushrooms, cream, parmesan, and sambuca.

14,00€

‘Skioufikta’ handmade pasta with tomato and basil sauce.

12,00€

Dessert
Chocolate soufflé with orange, rosemary, and vodka sauce.

9,00€

Iced lemon tart.

8,00€

Mastiha ice-cream with tahini and caramelized bananas.

9,00€

‘Galaktoboureko’ (custard filled pastry).

9,00€

Set Menu 1

60,00€

Cheese kadaif assorted with grape spoon sweet.
Rocket salad with sun-dried tomatoes, figs, pine nuts and gruyere cheese.
Veal fillet with grilled asparagus, cherry tomatoes, and demi-glace sauce with thyme,
olive oil and black truffle.
Chocolate soufflé with orange, rosemary, and vodka sauce.

Set Menu 2

75,00€

Bruschetta with marinated anchovy and parsley pesto.
Santorini salad (cherry tomatoes, barley rusk, peppers, spring onions, olives, and feta cheese).
Fish of the day (fillet) with boiled leafy greens, sun-dried tomatoes, and celery root purée.
Iced lemon tart.

Set Menu 3
Portobello mushrooms stuffed with Greek cheese and pink pepper flakes.
‘Dakos’ salad.
‘Imam bayildi’ with white eggplant.
Mastiha ice-cream with tahini and caramelized bananas.

45,00€

