
A L L  D A Y  D I N I N G . 



Q U I N O A  ( V ) 

With mixed greens and spicy 
lemon dressing

Add on from the gri l l : 
prawns (SF)  	      +  E U R  2 0

calamari  (SF) 	     +  E U R  1 5

salmon 	      +  E U R  1 7

gri l led chicken   +  E U R  1 2 

E U R  1 4

B O W L S

T U N A  T A T A K I 

With sushi  r ice ,  wakame,  avo cado, 
cucumb er,  spring onion,  and sweet 
p otato

E U R  3 0

S P I C Y  S A L M O N

With sushi  r ice ,  avo cado,  mango, 
spring onion,  edamame,  and 
pickled cucumb er

E U R  2 8

C A L I  S P R E A D S  S E L E C T I O N  ( V )

Four house spre ads with gri l led 
pita  bre ad

E U R  2 5

T O  S T A R T  W I T H

C E V I C H E  ( G F )

Citrus ,  cucumb er,  chi l i  p epp ers , 
onions ,  and herbs

E U R  2 2

G U A C A M O L E  ( V )

Avo cado,  chopp ed tomato, 
coriander,  and l ime,  ser ved with 
gri l led mult igrain bre ad

E U R  1 8

T U N A  T A R T A R

Spicy mayo,  lemon-soy sauce,  and 
chives

E U R  2 6



G R E E K  S A L A D  ( V ) ( G F )

From our "b ostani " ,
with cap ers ,  ol ives ,  feta cheese 
and drizzled with extra virgin ol ive 
oi l

E U R  2 4

S A L A D S

W A T E R M E L O N  S A L A D  ( V )

Cherr y tomato es ,  carob rusks ,  feta 
cheese,  and herbs

E U R  2 0

C A E S A R  S A L A D

Romaine lettuce,  gr i l led chicken, 
crunchy b acon,  p armesan cheese, 
and C aesar  dressing 

E U R  1 8

M I N I  S O U V L A K I

L amb keb ab or  chicken with gri l led 
pita  bre ad,  house sauces , 
and Naxos hand-cut fr ies

E U R  2 8

S A N D W I C H E S  &  B U R G E R S

C L U B  S A N D W I C H

Lightly toasted mult igrain bre ad 
with gri l led chicken,  b acon,  lettuce, 
omelet ,  tomato,  cheese,  and Naxos 
hand-cut fr ies

E U R  2 2

B L A C K  A N G U S  C H E E S E B U R G E R

With cheddar cheese,  lettuce, 
tomato es ,  onions ,  and Naxos hand-
cut fr ies

E U R  2 5

F R I E D  C H I C K E N  T O R T I L L A  ( N )

With lettuce,  tomato,  cheese, 
guacamole,  and Naxos hand-cut 
fr ies

E U R  2 2

F O C A C C I A  S A N D O  ( V )

With buff alo mozzarel la ,  b asi l 
p esto,  and cherr y tomato es

E U R  1 8

S T R I N G  B E A N S  S A L A D  ( V ) ( G F )

With lo cal  soft  cheese,  herbs ,  and 
grap es 

E U R  1 8



C L A S S I C  R O L L S

C ali fornia (GF) (SF) 		  E U R  1 6

Spicy S almon (GF) 		  E U R  1 6

Spicy Tuna (GF) 		  E U R  1 8

S almon Avo cado (GF) 		  E U R  1 6

Tuna Avo cado (GF) 		  E U R  1 5 

Shrimp Tempura (SF) 		  E U R  1 5

Spicy Soft-Shel l  Crab (SF) 	 E U R  2 4

S U S H I

S A S H I M I  &  N I G I R I

Akami Tuna (GF) 	 E U R  1 0

Toro Tuna (GF) 	 E U R  1 2

S almon	(GF) 		  E U R  0 8

Se ab ass (GF) 		  E U R  1 1

Scal lop	(GF)  (SF) 	 E U R  1 0

Unagi  E el 		  E U R  1 1

Yellowtai l  (GF) 		 E U R  1 1

Z U C C H I N I  C H I P S  ( V ) ( N )

Lightly fr ied zucchini  ser ved with 
tzatziki

E U R  1 4

B I T E S

C A L A M A R I  ( S F ) ( N ) 

Fresh Aege an Se a calamari  ser ved 
with lemon tarama dip

E U R  2 5

N A X O S  H A N D - C U T  F R I E S  
( V ) ( G F )

With se a salt  and oregano

E U R  1 2

P I Z Z A  M A R G A R I T A  ( V )

With tomato sauce,  buff alo 
mozzarel la ,  and fresh b asi l

E U R  2 0



F R U I T  P L A T T E R  ( G F )

Fresh and chi l led se asonal  fruit

E U R  2 0

P O R T O K A L O P I T A  ( N )

Tradit ional  Greek orange cake 
with syrup and white  cho colate 
crumble.

Ser ved with Greek "kaimaki"  ice 
cre am.

E U R  1 8

D E S S E R T S

G A L A K T O B O U R E K O

Cre amy semolina custard 
and caramel  cre am mousse in 
caramelized f i lo  p astr y,  topp ed 
with a  homemade fruit- infused 
syrup.

E U R  1 7

L O U K O U M A D E S  ( N )
   
Bite-sized Greek donuts drizzled 
with honey. 

Ser ved with vani l la  ice  cre am.

E U R  1 5

F U L L  O F  C H O C O L A T E  ( G F ) ( N )

In e ight  dif ferent textures

E U R  2 0

T R I P L E  C H O C  C H I P  C O O K I E  ( N )

C aramel ,  pistachio pral ine, 
caramelized pistachios . 

Ser ved with vani l la  ice  cre am.

E U R  1 8

S U M M E R  P A V L O V A  ( G F ) ( N )

Crispy meringue with vani l la 
cremeux,  red fruit  comp ote and 
vani l la  chif fon.

E U R  1 8

I C E  C R E A M S  ( G F )

Vanil la
Cho colate 
Kaimaki 
Pistachio (N) 

E U R  0 9  /  T W O  S C O O P S

S O R B E T S  ( G F )

Passion Mango 
Tangerine 
Strawb err y 
 

E U R  0 7  /  T W O  S C O O P S



D I G E S T I F S

D E S S E R T  W I N E

O M E G A  2 0 1 9

Alpha Estate
G ewürztraminer, 
Malagouzia
Amyndeon,  Florina

E U R   2 0 ( G )  1 3 0 ( B )

R I O  M U S C A T  2 0 1 8

Parp arousis
White Muscat 
PD O Muscat  Rio Patra

E U R   1 7 ( G )  9 5 ( B )

S A M O S  N E C T A R  2 0 1 5

E os S amos
S amos Muscat
PD O S amos

E U R   1 8 ( G )  1 1 0 ( B )

V I N S A N T O  F I R S T 
R E L E A S E  2 0 1 5

Argyros Estate
Assyr tiko,  Athir i , 
Aidani  
PD O S antorini

E U R   2 9 ( G )  1 8 0 ( B )

V I N S A N T O  2 0 1 0

Gaia Wines
Assyr tiko,  Athir i , 
Aidani
PD O S antorini

E U R   2 6 ( G )  1 6 0 ( B )

C H Â T E A U  G U I R A U D  1 E R 
G R A N D  C R U  C L A S S É  2 0 1 6

Châte au Guiraud
S auvignon Blanc,  Semil l ion
S auternes ,  France

E U R   3 0 ( G )  2 9 0 ( B )

V I N T A G E  P O R T  2 0 0 7

Niep o or t
Tourica Nacional ,  Touriga 
Franca,  Tinto C ao,  Tinta 
Francesca, 
Tinta Amarela ,  Sousao,  Tinta 
Roris
D ouro,  Por tugal

E U R   3 5 ( G )  3 4 0 ( B )

D I P L O M Á T I C O  R U M 
R E S E R V A  E X C L U S I V A 
1 2  Y . O .

D i p l o m á t i c o
Ve n e z u e l a

E U R   2 0 ( G )

P R I C K LY  P E A R 
S P I R I T

D o m a i n e  S i g a l a s
S a n t o r i n i ,  G r e e c e

E U R   2 0 ( G )

G R A P P A  M O S C A T O

N o n i n o  D i s t i l l e r y
F r i u l i ,  I t a l y

E U R   2 0 ( G )

M O U H T A R O  G R A P E 
D I S T I L L A T E

L o s t  L a k e  D i s t i l l e r y
V i o t i a ,  G r e e c e

E U R   1 6 ( G )

D A R K  C A V E  A G E D 
T S I P O U R O

Ts i l i l i s  D i s t i l l e r y
T r i l a l a ,  G r e e c e

E U R   1 8 ( G )

C O G N A C  R É M Y 
M A R T I N  V . S . O . P

R é m y  M a r t i n
C o g n a c ,  F r a n c e

E U R   3 6 ( G )

M E T A X A  P R I V A T E 
R E S E R V E

M e t a x a
K i f i s i a ,  G r e e c e

E U R   2 2 ( G )

C O G N A C  H E N N E S S Y 
X . O

H e n n e s s y
C o g n a c ,  F r a n c e

E U R   5 5 ( G )

S K I N O S  M A S T I H A 
L I Q U E U R

S k i n o s
C h i o s ,  G r e e c e

E U R   1 6 ( G )



S M O O T H I E S  &  J U I C E S

B E V E R A G E S

C O F F E E

Espresso 			   E U R   5

Stretto 			   E U R   5

Espresso Lungo 		  E U R   5 
Espresso Machiatto 		  E U R   5 
Espresso Americano 		  E U R   7 
C appuccino 			   E U R   6

Freddo Espresso 		  E U R   7

Freddo C appuccino 		  E U R   8

L atte 				    E U R   8

Matcha L atte			   E U R   8 
Flat  White 			   E U R   8 
Tradit ional  Greek C offee  	 E U R   7 
Frapp é Greek Iced C offee 	 E U R   7 
Fi lter  C offee 			   E U R   7

C H O C O L A T E  H O T  O R  C O L D

Classic 		 		  E U R   8

D ark		  		  E U R   8

White	 			   E U R   8

H O T  T E A

English Bre akf ast 		  E U R   7
 
Butterf ly Blue Te a 		  E U R   7
 
Olympus D etox Bio		  E U R   7 
Fernet ,nett le ,sage, 
honeysuckle,  verb ena
 
Stone Blossom			  E U R   7
Apricot ,mango
 
Scented Flower		  E U R   7
Apple,  c innamon,  cardamom, 
orange,  red p epp er,  chamomile
 
Red S quare 			   E U R   7
Cranb err y,  apple ,  hibiscus 

( S ) ( D )

6

6

6

6 
8 
8

I C E D  T E A

White L otus			   E U R   8

Verde				    E U R   8

L emon				    E U R   8

Pe ach				    E U R   8

B R A I N  B O O S T E R

Lime,  b anana,  pine apple,  orange 
juice,  cucumb er,  g inger,  mint ,  and 
agave syrup

E U R   1 2

DIGESTION BOOSTER

Plant-b ased milk ,  mango purée, 
turmeric ,  and agave

E U R   1 2

LIVER BOOSTER

Orange, beet, carrot, apple, celery, and 
maple syrup

EUR  12

I M M U N E  B O O S T E R

Plant-b ased milk ,  pine apple  puree, 
matcha te a ,  and agave syrup

E U R   1 2

H O M E M A D E  L E M O N A D E

L emon juice,  mint  le aves , 
candied l ime,  g inger,  and so da

E U R   1 0



( V )  V E G E T A R I A N

( G F )  G L U T E N - F R E E

( S F )  S H E L L F I S H

( N )  N U T S

( G )  G L A S S

( B )  B O T T L E

( S )  S I N G L E

( D )  D O U B L E

D edicated vegan menu avai lable  up on request .

Ple ase inform your ser ver  for  any fo o d aversions or  intolerances .

Al l  pr ices  are  in Euros (€)  and include al l  appl icable  taxes .


