
D I N N E R  M E N U

A V L Í  R E S T A U R A N T



S A L A D S

M Y K O N I A N  ( V )

With cherr y tomato es ,  D ako bites ,  feta 
cheese,  se a fennel ,  and extra virgin 
ol ive oi l

E U R  1 8

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 extra virgin ol ive oi l

E U R  2 2

W I L D  G R E E N S  ( V ) ( G F )

With D omokos katiki  cheese,  l ime and 
extra virgin ol ive oi l 

E U R  1 8

M E L O N  A N D  P E A C H  ( V ) ( G F )

With selected green le aves ,  prosciutto, 
and gorgonzola cheese

E U R  2 2

T O  S T A R T

S T E A M E D  M U S S E L S 
( S F ) 

With Assyr tiko white 
wine and mustard 
sauce

E U R  2 0

P R A W N S  S A G A N A K I 
( S F ) ( G F ) 

Jumb o prawns with 
aromatic  tomato sauce 
and feta cheese

E U R  3 6

O C T O P U S  C A R P A C C I O 
( S F ) ( G F )

With f ava and extra 
virgin ol ive oi l

E U R  2 3

S E A B A S S  C E V I C H E  O R  C A R P A C C I O 
( G F )

With c itrus-ol ive oi l ,  chi l i  p epp er and 
herbs

E U R  2 6

O Y S T E R S  ( S F ) ( G F ) 

On ice

E U R  M P / 6  P C S

B E E F  T A R T A R E  

Organic  b eef  with marinated ar t ichoke 
s l ices  and truff le ,  on gri l led sourdough 
bre ad

E U R  3 6

O S S E T R A  C A V I A R  ( G F ) 

With bl inis  and condiments

E U R  M P / 6  P C S

R A W  B A R

V E G E T A R I A N  M A I N S

S P A G H E T T I  N A P O L I  ( V )

With homemade tomato 
sauce and fresh b asi l

E U R  1 8

M U S H R O O M  M E D L E Y  ( V ) ( G F )

S autéed with wine and garl ic

E U R  1 8

R I S O T T O  G E M I S T A  ( V )
( G F )

With feta cheese

E U R  2 0



G R O U P E R 
F R I C A S S É E  ( G F )

With mixed greens 
and a Greek eg g-lemon 
sauce

E U R  3 2

F R O M  T H E  S E A

F R O M  T H E  G R I L L

Whole lobster  (SF)  (GF)    
E U R  M P / K G

King prawns  (SF) (GF)            
E U R  M P / K G

Whole f ish (GF) 	               
E U R  M P / K G

C L A M  L I N G U I N I  ( S F ) 

With fresh clams, 
garl ic ,  and wine

E U R  3 2

S E A F O O D 
B O U R D E T O  ( S F ) ( G F )

Mixed se afo o d fregola 
with a  f ishy tomato 
sauce and herbs

E U R  3 4

L O B S T E R  ( S F ) 

With tradit ional 
tagl iatel le  and lobster 
sauce

E U R  4 8

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

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 .

S I D E S

N A X O S  T R I P L E 
C O O K E D  P O T A T O E S 
W I T H  S E A  S A LT 
( V ) ( G F )   

E U R  1 5

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

E U R  1 4

G R E E K  S T Y L E  O V E N 
P O T A T O E S 
( V ) ( G F )   

E U R  1 5

F R O M  T H E  L A N D

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

With gri l led vegetables , 
spinach,  and xinotir i 
cheese

E U R  2 6

R O A S T E D  L A M B 
C H O P S  ( G F )

With smashed 
aub ergine and yogur t 
sauce

E U R  3 2

R O A S T E D  L A M B  ( G F )

With b aby p otato es 
and lamb oregano 
sauce

E U R  3 6

B L A C K  A N G U S  B E E F 
S T R I P - L O I N  ( G F )

Ser ved with tr iple 
co oked p otato es and 
s ide sauces

E U R  5 5

B L A C K  A N G U S  B E E F 
R I B E Y E  ( G F )

With tr iple  co oked 
p otato es and s ide 
sauces

E U R  6 0

S L O W  C O O K E D 
S H O R T  R I B  ( G F )

With sautéed wild 
greens ,  carrot  purée, 
and picked mushro oms

E U R  3 4


