
ΚΑΤΑΝΑΛΩΤΗΣ ΔΕΝ ΕΧΕΙ ΥΠΟΧΡΕΩΣΗ ΝΑ ΠΛΗΡΩΣΕΙ ΕΑΝ ΔΕΝ ΛΑΒEΙ ΤΟ ΝΟΜΙΜΟ 
ΠΑΡΑΣΤΑΤΙΚΟ ΣΤΟΙΧΕΙΟ (ΑΠΟΔΕΙΞΗ Η ΤΙΜΟΛΟΓΙΟ)

Στις τελικές τιμές περιλαμβάνεται ΦΠΑ 13% και δημοτικά τέλη 0,5%.
Χρησιμοποιούμε εξαιρετικό παρθένο ελαιόλαδο, ηλιέλαιο, φουντουκέλαιο, φυστικέλαιο, 
σησαμέλαιο. Το εστιατόριο διαθέτει φόρμες παραπόνων όπου μπορείται να υποβάλλετε 

οποιαδήποτε επισήμανση. Υπέυθυνος: _______.
Δεχόμαστε: Μετρητά, Πιστωτικές Κάρτες (VISA, DINERS, MC & AMEX)

MENU



Yoghurt Bowl | 8
vegan granola, seasonal fruits, chia 
seeds, peanut butter

[vegan yoghurt available]

Eggs Verde | 9
sunny side up eggs, pancetta
pistachio pesto, sourdough bread

Breakfast Muffin | 8
egg, pancetta, tomato, lettuce, caesar mayo

Mushroom Toast | 10
caramelized onion, pistachio verde

[add egg +€1]

Grilled Chicken & Avocado Salad | 12
mustard leaves, radish, crispy sweet
potatoes

BRUNCH
Scrambled Eggs | 8

chives, confit cherry tomato, sourdough bread

Avocado Toast | 8
chilli flakes, sourdough bread

[add egg +€1]

Courgette Frittata | 7
egg, potato, courgette, dried shallot

tajin, green salad

Halloumi Freekeh Salad | 12
smoked green wheat, avocado, 
cherry tomato, purslane, pomegranate
molasses, pistachio, cashew

[add more avocado +€1 / VG]

Rice Bowls with... | 13
- Grilled Chicken

- Shrimps
- Mushrooms

soy rice, pickled cucumbers
cherry tomatoes, mixed greens

crispy sweet potato, chipotle mayo
[add avocado +€1]

11:00 - 17:00

Pie of the Day | 6
on display at the bar served with a side salad

Chocolate Mousse Valrhona | 8 sumac strawberries, almond soil, sea salt
Burnt Cheesecake | 7 red fruit jam

DESSERTS



Pan Con Tomate | 5
garlic infused extra virgin olive oil

[add anchovy +€1/vegan option available]

Padron Peppers | 6
smoked salt

[VG]

Burrata | 13
three tomato mix, extra virgin olive oil
burnt shallot salt, grilled sourdough

Seasonal Greens | 10
toasted almond, mint, shaved fennel

orange blossom
[VG]

Sea Bass Ceviche | 12
tigers milk, sweet potato hay

Salt Cured Anchovy | 6
hazelnut, chive, extra virgin olive oil

Tarama Mousse | 7
dill oil, ladopita

Shrimp Tartare | 14
capers, white chili cream

DINNER

Mushroom Gyoza | 10
toasted sesame cream

Soft Shell Crab Burger | 13
chipotle mayo, cucumber pickles, iceberg

Cod Loukouma | 10
saffron aioli

Beef Cheek Croquettes | 10
anchovy mayo

Patatas Bravas | 6

Sourdough Bread | 2.5
per person

Shrimp Skewers | 11
nduja butter, chipotle mayo

Chicken Skewers | 8
seven spices, curry yoghurt Cumin Lamb Skewers | 11

parsley, pickled onion

Green Salad | 4

19:00 - 23:30


