a la carte

Plateau 21€
en\eypéva tupld & alavtika / selection of cheeses & charcuteries

rouna npyépag/ Soup of the day 9€

Burrata Caprese 14€
Topativia, Néato, Koukouvapl, gazpacho
cherry tomatoes, basil pesto, pine, gazpacho

TapnouAé / Tabbouleh Salad 13€
oaAdta TapnouA€ pe yapiba tempura & paylové{a wasabi
tabbouleh salad with tempura shrimp & wasabi mayonnaise

Xoupoug / Houmous 7€
okopd6Aado, ‘nduja (kautepd alavtiké) / garlic oil, ‘'nduja (spicy sausage)

Kpeaténitta / Meat pie 9€
napueddva, Koukouvapy, Alaoth viopdta
parmesan, pine nuts, sun dried tomatoes

®<ta Tempura / “Feta” cheese Tempura 8€
BapeAiowa péta, péAL jalapenos, coucapt
“feta” cheese, jalapenos honey, sesame

MNatateg Bravas / Bravas Potatoes 8€
odAtoa ninepLag, spicy mayo, crumble paupou oképdou, napueldva
roasted pepper sauce, spicy mayo, black garlic crumble, parmesan

“Katdipl” Koténoulo / Chicken "Kantaifi" 8€
paylovéla tpougag, napuedava / truffle mayonnaise, parmesan

Keptebakia Wnta / Grilled Meatballs 12€
1¢at{ikL aBokavro, pico, kpdkep nappeldvag
“tzatziki" avocado, pico, parmesan crackers



a la carte

Payou Mooxdpt / Beef Ragout 17€
0sso buco, nanapdéAa, naAawwpévn ypaBiépa, nappelava
osso buco, pappardelle pasta, aged gruyere, parmesan

MouBétol fapibag / Shrimp “Giouvetsi® 19€
o€ {wpo and Eepob papabo, dvnBo & AddL pouag / fennel broth, dill & truffle oil

Wnt6g LoAopdg / Grilled Salmon 18€
MAPOKOAivL, aBokdavto Yyntd, cdAtoa NopToKAAL
broccolini, grilled avocado, orange vinaigrette

MadyouAa Mooxapiota / Beef Cheeks 20€
noupé natdrag & tpou®a / mashed potatoes & truffle

Tri-tip TaAwata / Tri-tip Tagliata 30€
natdteg baby, gremolata / baby potatoes, gremolata

Childven ‘s Mevrun

Keptebakia / Meatballs 12€
oepBipvtal pe natateg baby / served with baby potatoes

Aalavia / Lasagne 10€

Kpépa puotikt pe ppouta / Pistachio Cream 10€
raspberries, naywtd guotiki / raspberries, pistachio ice cream

Kopuo6g LokoAdtag / Chocolate Mosaic Body 10€
naywto GouvioUKL, kapauéAa knphBpa / hazelnut ice cream, honey comb



