
L U N C H  M E N U



S N A C K S

Greek Sandwich	 14
Grilled Vegetables | Tomato | Olives | Feta | Cucumber | Radish | Oregano

Rustic Club Sandwich	 18
Chicken | Bacon | Egg | Mayo | Rocket | Tomato | Avocado

Burger	 24
100% Black Angus Minced Beef | Red Cabbage Slaw | House Pickles | 
Tomato | Graviera Naxou | BBQ Mayo | Hand Cut Chips

A P P E T I Z E R S

Zuchinni Fritti	 10
Courgettes | Avocado Tzatziki

“Melitzanosalata”	 12
Aubergine | Garlic | Parsley | Cider Vinegar | Pita Bread

“Taramosalata”	 12
Cod’s Roe | Heritage Carrots | Rosemary

“Syglino” Mykonos No5
Fava | Homemade ‘Syglino’ | Sauerkraut | Chicken Skin	 14

Octopus Carpaccio
Cashew Nut ‘Skordalia’ | Pepper Coulis | Squid Ink | Dill	 16

S A L A D S

Traditional Greek Salad	 14
Tomato | Cucumber | Onions | Olives | Feta | Capers | Carob Rusk | 
Olive Oil | Oregano

Green bean Salad	 16
Green Beans | Artichokes | Chilly | Spring Onions | Sun dried Tomatoes | 
Croutons | Quail Eggs | Ranch Dressing

‘Healthy’ Salad	 18
Quinoa | Spinach | Avocado | Sultanas | Pumpkin Seeds | Kritamo | 
Dill | Roast Onion Dressing



P A S T A / R I S O T T O

“Skioufichta”	 14
Smoked Tomato Sauce | Aubergines | Dry Tomatoes | 
Cherry Tomatoes | Dry Myzithra

“Chylopites”	 16
Chicken leg | Mushrooms | Thyme | Wine | Lemon | Butter

Risotto “Sofritto”	 18
Leeks | Onions | Garlic | Peppers | Courgette | Tomatoes | 
Parmesan | Butter | Herbs | Nasturtium | Pine nuts

“Manestra”	 20
Orzo | Prawns | Feta | Ouzo

M A I N  C O U R S E S

“Souvlaki”	 20
Pork Neck | Tomato | Onion | Tzatziki | Pita | Fries

Free “Ano Mera” Range Chicken breast	 24
Asparagus | Tomato Fondue | Lettuce | Olives

Fresh Seabass Fillet	 30
Fennel | Coriander | Citrus | Courgette | Basil

Black Angus Rib Eye	 36
Aubergine | Courgettes | Peppers | Oyster Mushrooms | 
Mustard | Jus

Catch of the day
Upon Request one day in advance



Special dietary needs.

Please inform your waiter if you have any food allergies 
or dietary needs, prior to ordering.

All prices are in Euro. 

Prices are valid until October 2019.

Prices include: service charge, Municipal Tax and VAT.

Managing Director: Dimitris Kontizas

D E S S E R T S

Rustic Lemon Pie	 12
Lemon Custard | Almond Crumple | Berry Compote | Merengue

Pineapple ‘’Carpaccio’’	 14
Pineapple | Chocolate Cremeux | Basil | Coconut

Yoghurt	 10
Yoghurt | Honey | Walnuts

Ice Cream | Sorbet	 4€ per Scoop
Dark Chocolate | Vanilla Madagascar | Pistachio | 
Strawberry | Lemon


