


SPREADS

SALADS

RAW

MEZE

Tirokafteri 10
feta cheese | smoked paprika | chili & yogurt
Tzatziki 10

strained yogurt | cucumber & dill

Taramasalata 12
fish roe | potato | olive oil & lemon

Melitzanosalata 10
smoked eggplant | paprika | parsley & yogurt aioli

Yogurt & Avocado 10
creamy Greek yogurt & fresh avocado

Aegean Dakos 16,5
crushed tomato | barley Sparti rusk | olive oil
onion & paprika

Green Leaves (Prasini) 15
mixed greens | lemon & olive ol
Market Beets 17

roasted tricolor beets | tricolor carrots | pine nuts
& vinaigrette

Pearls of the Aegean 77
5 East Coast oysters - 5 West Coast oysters - lobster
Tonos Tartare 23
tuna | shallot | chili & avocado-lime

Citrus-Cured Lavraki 18

sea bass | lime | lemon | chili | ginger | cilantro
fish-skin crisps & lemon oil

Kokkinogamba Carpaccio 18
shrimp-fat mayonnaise | fermented tomatoes
shrimp oil & lemon salt

Braised Cabbage Dolmades 18
lemon-scented rice | ground beef | fresh herbs
& extra-virgin olive oil

Zucchini & Feta Fritters (Kolokithokeftedes) 15
fresh herbs | golden-fried

Greek Stuffed Beef Patty (Bifteki) 17
kefalograviera-filled | grilled to perfection

Slow-Cooked Crispy Pork Belly Souvlaki 20
charcoal-finished | lemon | oregano & smoked paprika

The potato 15
kasseri cheese | lemon | thyme

Crispy Feta Parcel 15
orange blossom honey & fig chutney

Yiayia’'s Trilogy cheeses 165
baked Greek cheese blend | tomato & chili

Roasted Red Pepper Farci 15
cheese & mushroom filling | paprika sauce
& sour cream

Aegean Ember Octapodi 28
celeriac puree | crisp potato & butter sauce
Melitzana Kapnisti 17
paprika hummus & asparagus cream

Mizithra Mille-Feuille 15
thousand-layer potatoes infused with smoked paprika
Charred Pansetakia 20
pork belly | mixed herbs | olive oil | lemmon-oregano
Grilled Paidakia 37

lamb chops | olive oil | lemon & oregano

Tigania 25
pan-seared pork | white wine | lemon | garlic & herb

FROM
THE SEA

PLATES

SIDES

DESSERTS

VIENU

Catch of the Day (MP)
whole, delicate & buttery
Madagascar King Shrimp 17PP
char-grilled | olive oil & lemon
Seared Ribeye 49
silky mashed feta potato | king oyster mushrooms
& oregano jus
Cauliflower Steak Baba Ganoush 29
charred smoked eggplant | tahini & lemon
Crisped Lavraki on Aged Mizithra 37
Asparagus Risotto
soft | composed & confident
Pulled Lamb Steak 40
roasted cabbage & lamb thyme jus
Breath & Fire Half Chicken 32
air-chilled organic chicken | smashed potatoes
& Aegean aioli
Sea & Shell Linguini 33
seasonal shellfish | octopus | lobster & scallops
Noema Pastitsio 38
braised beef cheeks | deconstructed pastitsio
paccheri & halloumi monte
Braised Short Rib 42
garlic oregano jus | lemon potato puree
& herb olive gremolada
Moussaka 29
layered eggplant | potatoes | beef & be chamel
Mashed Potatoes N
crisp | olive oil | sea salt & spicy aioli
Mixed Mushrooms 12
seasonal mushrooms
Roasted Market Vegetables 10

seasonal vegetables & herbs

House Pickles 8

Village loaf and butter candle

Herb butter | sea salt | herbs (Sourdough)

Portokalopita 14
Orange syrup | orange zest | Cointreau | phyllo
& chocolate chantilly

Layered Sokolatina 16
Chocolate mousse | two textures | rich & smooth

Cheesecake of the Season 15
Composed with care | inspired by what nature
offers today



