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CALI SPREADS
SELECTION (V)

With grilled pita bread

EUR 25

CALAMARI (SF)(N)

Fresh Aegean Sea
calamari served with
lemon tarama dip

EUR 25

APERITIVO PLATTER

THE MEZE

ZUCCHINI CHIPS (V)(N)

Lightly fried zucchini
served with tzatziki

EUR 14

MUSSELS (SF)

Steamed mussels with
assyrtiko white wine
and mustard

EUR 20

OCTOPUS (SF)

Chargrilled with

SAGANAKI (SF)(GL)

Prawns with tomato
sauce and feta cheese

EUR 42

MELITZANA (V)(GF)

Grilled and smoked
aubergine on fresh
squeezed and
marinated tomato with
katiki cheese

EUR 14

EUR 35 -
creamy fava and capers
EUR 23
RAW BAR

SEABASS CEVICHE
OR CARPACCIO

With citrus-olive oil,
chili pepper and herbs

EUR 25

WAGYU BEEF
TARTARE

On grilled sourdough
bread

EUR 36

OYSTERS (SF)
EUR MP/6 PCS

CLAMS (SF)(GF)
EUR MP/6 PCS



SALADS & BOWLS

GREEK SALAD
(V)(GF)

From our "bostani”,
with capers, olives, feta
cheese, and extra virgin
olive oil

EUR 24

WILD GREENS BOWL
(V)(GF)

Steamed then grilled
wild greens with fresh
anevato cheese and

LENTIL AVOCADO
SALAD (V)

Beluga lentils with
avocado, fennel,
orange, and herbs

EUR 16

GRILLED PEACH AND
APRICOT SALAD

With grilled haloumi
cheese, herbs, and
balsamic vinegar

olive oil dressing

EUR 19 EUR 22

NAXOS HAND-CUT GRILLED

FRIES(V) MUSHROOMSS (V)
EUR 13 EUR 14

GRILLED GREEK STYLE OVEN

VEGETABLESS (V)
(GF)

EUR 14

POTATOES (V)(GF)
EUR 13

SPAGHETTI NAPOLI
(V)

With fresh tomato
sauce and basil

EUR 18

VEGETARIAN

IMAM GRILLED
AUBERGINES (V)(GF)

With sauce, feta
cheese, and yogurt

EUR 20

SPANAKORIZO (V)
Greek risotto with
spinach

EUR 16



SEABASS GRILLED
FILLET (GF)

With vegetables and
ladolemono

EUR 32

SEAFOOD RISOTTO
(SF)(GF)

Catch of the day with
saffron

EUR 38

FROM THE SEA

GRILLED CALAMARI
(SF)(GF)

With Almyra salad and
ladolemono

EUR 30

CLAM LINGUINI (SF)

With garlic and wine

EUR 32

FROM THE GRILL
Whole lobster (SF) (GF)
EUR MP/KG

King prawns (SF)(GF)
EUR MP/KG

Whole fish (GI)

EUR MP/KG

GREEK STYLE HALF
ROASTED CHICKEN

Served with oven
potatoes

EUR 24

WHOLE LAMB LEG
Order in advance

With baby potatoes
and cooked in the wood

oven with garlic and
thyme

EUR 108

Choose your house made sauce: anticucho,

VEGETARIAN (V)

GLUTEN-FREE (GF)

FROM THE LAND

GRILLED LAMB
CHOPS

With fresh oregano and
Naxos hand-cut fries

EUR 36

WAGYU BEEF
T-BONE USDA PRIME

Served with triple
cooked potatoes

EUR MP

FILLET MIGNON
250GR USDA PRIME

Served with triple
cooked potatoes

EUR MP

BLACK ANGUS STRIP
USDA PRIME

Served with triple
cooked potatoes

EUR MP

chimichurri, yogurt sauce

SEAFOOD (SF) NUTS(N)

Dedicated vegan menu available upon request. Please inform your server for any food aversions or
intolerances. All prices are in Euros (€) and include all applicable taxes.



