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Served with traditional condiments
salami  Evritania Highlands, pork, garlic, black pepper  7

louza  Cyclades, pork, smoked paprika, chili flake  8

loukaniko  Attica, pork, orange zest, cognac  8

noumboulo  Corfu, wild boar, coriander, red wine  8

brizola  Evritania, beef, oregano, olive oil  8

octopus mortadella  House made, pistachio, peppercorns, lamb fat  12

country pâté  pork, chicken liver, nutmeg, peppercorn  8

metsovone  PDO Metsovo, cow’s milk, semi-hard, smoked  8

mastelo  PDO Chios, cow’s milk, semi-soft, milky  7

graviera  PDO Sitia, sheep milk, hard, nutty  8

manouri  PDO Macedonia, sheep milk, semi-soft, creamy  6

feta  PDO Arachova, sheep & goat milk, semi-hard, salted  7

ladotyri  PDO Lesvos, ovine milk, semi-hard, olive oil  7

sfela  PDO Messinia, sheep milk, semi-hard, peppery  8

lagana 
flatbread, olive oil, 

sesame  3

charoupi 
carob, petimezi,  

sea salt  4

tiropita rolls 
halloumi, olive oil, 

honey  6



tzatziki  Greek yogurt, cucumber, dill, garlic, sea salt, sourdough, made tableside  14

htipiti  whipped feta, boukovo, crispy chicken skins  12

taramosalata  mullet roe, shrimp cocktail, village bread  16

manti  celery root carpaccio, purple potato, raisin toursi, smoked Metsovone  12

salata  radicchio, winter squash, blood orange, tangerine, hazelnuts, diktamo  13

marouli  charred baby gem, spring onion, goat’s curd, dill, creamy feta  14

pantzaria  sea-salt roasted beets, black garlic skordalia, red wine vinegar  8

patates  lemon potatoes, herbed panko crust, oregano béarnaise  9

gigantes  butter beans, oven roasted tomatoes, feta  11

papoutsakia “little shoes”  eggplant, mushrooms, bechamel, mizithra  16

pita  fresh oven-baked savory pie, changes daily  12

lavraki*  sea bass crudo, caper salad, smoked paprika, crouton, mustard oil   16

axinosalata  uni, herbed olive oil, Cretan rusks  14

apaki  smoked monkfish, lentil sprouts  12

midia  fried mussels, ouzo batter, tarama, mint oil  16

xtapodi  braised octopus, hilopites, tomato sauce, bone marrow trahana  20

bourdeto  fresh catch, onion, garlic, red pepper, spicy tomato broth  22

tsipoura  grilled sea bream, saffron ladolemono, kritamo  24

moussaka tartare*  filet mignon, eggplant, potato, chilled bechamel  17

sofrito  slow-cooked veal, homemade vinegar, shallots, garlic, parsley  20

fricassee  baked chicken, spinach, avgolemono  18

tigania  pork belly, white wine, mustard, politiki salata, piperia xidato  16

giouvetsi  lamb osso buco, ripe tomatoes, orzo, grated mizithra optional  22

souvla  Greek rotisserie, changes daily  mkt

*The consumption of raw & under cooked foods such as meat, poultry, fish, shellfish and eggs which contain harmful bacteria may cause serious illness or death. 
 Before placing your order, please inform your server if a person in your party has a food allergy.


