
Good Friday Menu

Salads

Greek salad  €12
rock samphire, carob rusk, oregano

Mesclun €14
strawberries, cherry tomatoes, almonds, honey vinaigrette 

Quinoa and chickpeas €16
shrimps, avocado, tomato, peppers, olives, cumin 

Aubergine salad €7
cherry tomatoes confit, “propyra” croutons 

“Fava” bean spread €7
cuttlefish ink 

Fish roe spread  €8 
bottarga, lemon confit, rock samphire 

Appetizers

Wild greens pie  €9
seasonal greens, herbs

Stuffed vine leaves  €9 
rice, fresh herbs

Sea urchin €16
grilled bread, tomato tartare 

‘’Dakos’’ octopus  €24
local greens, baked avocado, rusk from Trachia, tomato

Steamed mussels   €14
white wine, mustard, fresh herbs 

Crab salad  €26 
rice noodles, pumpkin, tamarisk, Florina red peppers  

Fried squid   €16
aioli sauce 

Shrimp tempura  €20
spicy tomato paste

Pasta

Baked cherry tomatoes   €12
spaghetti, tomato sauce, basil 

Octopus stew    €23
ditali lisci pasta, olives, sun-dried tomatoes, myzithra cheese*

Crayfish giouvetsi €26
orzo, cuttlefish ink, vegetables, parmesan cheese*

Crab pasta   €26
spaghetti, bottarga, tomato, chilli, lemon confit

Snacks

Toasted sandwich  €7
kaseri cheese 

Wholewheat wrap  €10
anthotyro cheese, cucumber, avocado, 
baby spinach, basil mayonnaise

Burger      €16
shrimp tempura, guacamole, lettuce 

Desserts 

Strawberry soup   €9
lemon sorbet 

Panna Cotta   €7
coconut milk, cocoa, pineapple 

Halvas €7
Greek speciality with semolina and nuts

Sorbet    €3,5 / scoop
strawberry, lemon, mango

An asterisk (*) denotes that the dish can also be prepared 
without cheese

Bread per person €2,5


