MAIN MENU

MAINS MAINS FOR SHARING PASTA SIDES

MAINS

LAMB YOUVETSI

lamb shank | cinnamon | orzo | tomato | graviera | sage

GRILLED SEA BASS

skordalia | samphire | caper gremolata

TIGER PRAWNS (8)

lermon | oregano | paprika | olive oil | rock salt

GRILLED OCTOPUS TENTACLE

cauliflower skordalia | yellow cherry tomatoes | zucchini |
aubergine | lemon butter | paprika

LAMB CHOPS 400G

skordalia | lemon | oregano | olive oil | rock salt | rosemary |
mustard | garlic chips

FILLET 250G CANADIAN

roasted garlic & cauliflower puree | black truffle | thyme

LEMONATO BABY CHICKEN

coal roasted | oregano | paprika | rock salt | lemon | parsley |
roasted piperies florinis

AUBERGINE MILLE-FEUILLE

crispy aubergine | coriander | olive oil | feta | black lentils |
tomato ragu

PAPOUTSAKIA
roasted aubergine | spiced beef mince | tahini yoghurt |
pomegranate | sourdough crumb | pine nuts



MAIN MENU

MAINS MAINS FOR SHARING PASTA SIDES

MAINS FOR SHARING

SEAFOOD PLATTER

tiger prawns | whole lobster | calamari fried & grilled | baked
linefish | tomato & olive sauce | grilled octopus tentacle |
lemon butter | lemon aioli

AVLI MISO SEA BASS 500G

miso | honey | oregano | parsley | lemon | mint

SIRLOIN 400G

herb salsa | shallots | green oil

BAKED ORZO & SEAFOOD

orzo pasta | tiger prawns | calamari | octopus tentacle | prawn
bisque | prawn oil | dill | parsley

WHOLE SEA BASS WITH LEMON BUTTER

lemon | olive oil | parsley | butter | rock salt

JUMBO PRAWN SAGANAKI

4 jumbo prawns | warm red pepper and tomato salsa | feta |
grilled lemon | confit garlic butter

KING CRAB LEG

500g king crab legs | saffron & anchovy aioli | fresh herb
basting | gem lettuce



MAIN MENU

MAINS MAINS FOR SHARING PASTA SIDES

PASTA

SEAFOOD PASTA

fresh spaghetti | octopus | prawns | clams | fresh tomato | fish
stock | confit garlic | white onion | fresh herbs | butter | olive
oil | lemon

LOBSTER PASTA HALF / FULL

tomatoes | garlic | lemon | parsley | fresh spaghetti

GRAVIERA E PEPE

fresh tagliatelle | black pepper | graviera | parmesan

add truffle

GEMISTA TOMATO RISOTTO

tomato | risotto | vegetable stock | creamed feta | fresh herbs

COURGETTE AND LEMON BUCATINI

bucatini pasta | courgette | lemon | feta | butter | herbs | basil |
grana padano



MAIN MENU

MAINS MAINS FOR SHARING PASTA SIDES

SIDES

creek fries | tomato salad | lettuce salad |
steamed zucchini | corn with herb butter & feta |

asparagus | broccoli | herbed mash



DESSERTS

EKMEK KATAIFI

kataifi | custard | cream | roasted walnuts | orange syrup

CHOCOLATE DELICE
dark chocolate | hazelnut | chocolate crunch | vanilla bean ice
cream

ORANGE MILLE-FEUILLE

sabayon | orange segments | orange glyko | crispy phyllo

PANNA COTTA
vanilla panna cotta | cherry vissino | white chocolate crumble |
cherry syrup

BAKED CHEESECAKE

figs | thyme | vanilla

BAKLAVA SUNDAE

-T0 SHARE-

pistachio baklava | vanilla bean ice cream | vissino | loukoumi

WATERMELON & ROSE

compressed watermelon | watermelon sorbet | yoghurt foam |
crisp meringue shards

LOUKOUMADES

cinnamon sugar | honey | walnuts

FRUIT

watermelon | cherries

CHEESE PLATE
selection of greek cheeses | pickled grapes | caramelized nuts
| fresh fruits | cracker breads

ICE CREAM & SORBET SELECTION



DRINKS

VIRGIN COCKTAILS

ASTIR BREEZE
Named after one of the best beaches near Athens, this
imaginative combination will have you dreaming of sand in

your toes, a cool breeze on your face and the crystal blue
Aegean Sea.

kiwi / cucumber / lemon / 3 cents agean tonic

CYCLADIC PUNCH

This delicious, fresh combination of sweet, tangy and citrus
fruit juices with a hint of rosemary will awaken your taste
buds.

pincapple / rasphﬂrry / orange / rosemary / soda

walter

THE GOLDEN PENINSULA

An alchemical concoction that transforms apples, pears and
figs into pure effervescent gold. All the earthiness and inviting
warmth of homemade apple and pear compote with a
delightfully refreshing sparkle and verve.

red apple / pear/ fig / prune
COFFEES

espresso / double espresso / espresso macchiato
/ caffe long black / cappuccino / calfe latte /
espresso freddo / cappuccino freddo / frappe
greek coffee (freshly brewed in small long

handled pot (may be ordered sweet or metrio)
TEA
Herbal teas
FRESHLY SQUEEZED JUICES
orange / grapelfruit / watermelon / pineapple
WATER

Still water 25¢l / 75¢l

Sparkling water 25el / 75el



