“Fine casual marries the ethos and taste level of fine dining with the fast food experience.”

WYwui / dtopo
Bread / person

Xelporointn focaccia pye Yntd viopativia & devipoAifavo
Homemade focaccia with cherry tomatoes & rosemary

NTOUETO TOPTAP PE TOVO & COAWUO
Duo tartar with tuna & salmon

KapTtdtolo HOaXou e TIEKOPivo & poKa
Beef carpaccio with pecorino & rucola

Taptap pyooxou a la Rossini
Rossini steak tartar

Poka, kivoa, &ivounAo, yAukortatata & dressing yloouptiol
Rucola with quinoa, apples, sweet potato & yogurt dressing

NTopotoooAdta, Aadotagipado, yaropulnopa Kpning & BaciAKog
Tomato salad, rusk, Cretan myzythra cheese & basi

Mavtdpt, KapLdl, POKa & KATOIKIoI0 TLPI
Beetroot, wallnuts, rucola & goat cheese

Baby oTtavaki, XaAoLul Ynto, TTPoooUTo & GUKO
Baby spinach, grilled halumi, prosciutto & figs

Dannny Meyer

1€

3,5€

14€

10€

16€

8€

8€

8,5€

8€



Mavitdplo cwTE pe Bupapl, AAdI GKOPAOL, UTTOVKOPO & TIAANIWPEVO BAACAMIKO 6,5€
Mushrooms sautéed with thyme, garlic flavoured olive oil, chili & aged balsamic vinegar

Wntd Aaxavikd pe AlooTr) viopdta, appeldva & TIEGTO BACIAIKOU 8€
Grilled vegetables with sun dried tomato, parmesan & basil pesto

Matdteg TNYOVITEC PE KATIVIOTO OAdTI 3,5€
Hand cut potatoes with smoked salt

P1Z6t0 pe pavitapia & Aadi AeUKAG TPOLPOC 9€
Risotto, mushrooms & white truffle oil

P1{6to pe ottapayyla & caAdul AeuKAd0G 10€
Risotto with asparagus & Lefkada salami

KpiBapadki pe yapideg, peperoncino, Yntd viopotivia & {wWUo UTIIoK 12€
Orzo with shrimps, pepperoncino, grilled cherry tomatoes & bisque
AIVYKOULIVI UE AaXOVIKA, vTopaTtivia & Bupdpl 9€

Linguini with vegetables, cherry tomatoes & thyme

MoapadoaioKn ITAAIKA KApUTIOVAPA HE PIYKATOVI 10€
Traditional Italian rigatoni carbonara

MNoTtapdEAEG YE JOOXOPIOIO HAYOUAD payol & TIEKOPIVO 14€
Pappardelle with beef cheeks ragu & Pecorino

AcTtokopakapovada (600gr) 48€
Lobster pasta (600gr)



apideg TNyaVITEC e HOLC AEUKOU TOPOUG
Fried shrimps with white tarama mousse

AOUKOUUABEC PTTAKAAIGPOU PE KOPTIATOIO TIAVTLapIoD Kal ayIoAi
Cod lokma with beetroot carpaccio and aioli

Opagalo Ynto e BiveykpET povatdpdag Dijon
Grilled squid with Dijon mustard vinaigrette

Mekopivo oayavaki e HOPUEAASO VIOPATOC
Pecorino “saganaki” with homemade tomato jam

dETa PNt pE NUIANIOOTO VIoMATiVIO Kol TIEGTO KOAIOVOPOUL
Grilled feta cheese with semi-sun dried tomatoes and coriander pesto

AOUKAVIKO PNTO PE TIOLPE KATIVIOTOU TIPACGOU
Grilled sausage with smoked leeks puree

Tnyavid KOTOTIOLAO PE TUTTEPIEC PAwpPIVNG, HovaTdpda Dijon, Aepovi Kal Bupdpl
Chicken bites with sweet red peppers, Dijon mustard, lemon and thyme

Ke@teddKia pe OAATOO VIOUATAC KAl KOTIVIOTO Tupi MeTadfou
Meatballs in tomato sauce and smoked cheese

MoIKIAia pe aANOVTIKA Kal TupIG
Selection of cheese and cold cuts

9€

10€

12€

7€

7€

7€

7,5€

7,5€

18€



Z0AWMOC QINETO PE Aaxavikd baby kol caAtoa chimichurri 18€
Salmon fillet with baby vegetables and chimichurri sauce

Tovog ToAIdTa oepPIpIoPEVOC e (ETTH TIATOTOCAAATA 18€
Tuna tagliata with warm potato salad

AABPAKI pe AaxaVIKA, PNUEVO 0T AAOOKOAAD E COATOO TUKATA 19€
Oven baked sea bass with vegetables and pikata sauce
MTT00TI KOTOTIOUAO HE TIOUPE TIOTATOC KOl CAATOA HOUCTAPSOC e AIOCTA VIOUATO 11€

Boneless chicken thigh with potato puree and

>1N00¢ KOTOTIOUAO e AePOVATN KpEpa TTapuelAvag Kal pOJl PTIOCUATI 14€
Chicken breast with lemon flavoured parmesan créme and basmati rice

Xoipwva purpiloAdkia pe otutikn bbq kai tatdteg baby 12€
Pork neck chops with homemade bbq sauce and baby potatoes

Xoipviy UTtpI{OAO KOPE PE TIOLPE YAUKOTIOTATOC KOl KAPAPEAWMUEVO KPEUMDAIA 13€
Pork chop with sweet potato puree

Apviola Ttaiddkia pe dip yiaouptiol pJe GOUPAK 20€
Lamb chops with sumac yogurt dip
Striploin** pe Ttovpé aeAivopilag 24€

Striploin** with celeriac puree

Ribeye** pe pouvotapda Dijon kal Yntd viopativia 28€
Ribeye** with Dijon mustard and grilled cherry tomatoes

*To yooxapiolo KpEaG pag givai eI8IKNG EKTPOPNHG aro TG “Pdapusg Quéya”
*Qur beef is organically fed, from “Omega Farms”



aQpPAtn K SPOTEPH) IOUC AELIOVIOU LIE TUVOOEIQ YAUKEIAC LIAPEYKAC
cool and fluffy lemon mousse with sweet meringue
7€

Hou¢ gokoAatac ue eaioAado, crumble amd chocolate chip cookies, apudatwuévn ou¢ ookoAatag &
Op0oaEPO aopuTTE
chocolate mousse with olive oil, chocolate chip cookies crumble, dehydrated chocolate mousse & cool
sorbet
8€

artaA0 Tap@E amo AOUKOUUI TPIAVTAQPUAAO g Tpayavo cruble armd urmokota & gwd EAANVIKOU Ka@é
soft locoum parfait with crunchy cookies crumble & Greek coffee sauce
8€



