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SACRED CAULDRON +MEZE
TSIPOURO

é.ngel Tears, Owoyéveia Katoapol (Oecscalia) Mooyxato
Angel Tears, Katsaros Family (Thessaly) Moschato

Mnapnatip, Owonotia Mrapnatlip (Makedovia) Mooyxdato
Babatzim, Babatzim Distillery (Macedonia) Moschato

Hdwviké, Ktijpa Keota Aalapidn (Makedovia) Mooyxato
|doniko, Costa Lazaridi Domaine (Macedonia) Moschato

Zayapra BIO, Ktjpa Moucav (Bowwtia) Poditng
Zacharia BIO, Muses Estate (Boeotia) Roditis

AGED TSIiPOURO
Dark Cave

SIGNATURE AGED
TSIPOURO COCKTAILS

Dare

Glass 50ml | bottle 200ml

€12
€28
€28
€28

€18

€20

(Dark Cave, Pear Marmalade, Citrus Sour, Sparkling Water, Peppermint)
Bottled Submarine (Dark Cave, Corona, Cointreau, Lemon & Cinnamon Sour)

OuUZoO

BuB4¢, Motomnotia Lost Lake (Bowwtia)
Vythos, Lost Lake Distillery (Boeotia)

Mitodadn, Motonotia Mitehadn (Mopapt)
Pitsiladi, Pitsiladi Distillery (Plomari)

BapBaytavvn Mre, Owoyéveia BapBayiavvn (MAewpdpt)
Varvagianni Blue, Family Varvagianni (Plomari)

‘Adolo, Motonotia leidwpou ApBavitou (MAwpdapt)
Adolo, Isidorou Arvaniti Distillery (Plomari)

PREMIUM OUZO
7 Premium Gold

Glass 50ml | bottle 200ml

€12

€28

€28

€28

Glass 50ml | bottle 200ml
€15



KPYA OPEKTIKA ZE AIZKO
(KAAQZOPIZIMA)

COLD APPETIZERS ON A TRAY
(WELCOME)

Auyotdpayo Mecoloyyiou €10
oe \emtég PETeG MAvw oe Ppuyaviopévo npolupévio Ywul pe ppéoko Boltupo
Messolonghi bottarga

in thin slices on toasted sourdough bread with fresh butter

Moug AeukoU tapapd pe Aadt dvnBou oe kapaliopévo xwptdtiko Ywul €8
White tarama mousse with dill oil on burnt village bread

Ta toupoird pag VG €6
Kpltapog, ayyoupdkt Tou aypou Kat mnepleg toupoi (xeiponointa)
Our pickles VG

samphire, wild cucumber and pickled peppers (handmade)

Péyka naocti €8
P\éto péykag apyng wpipavong oe avld alatioy

kanviopévn oe EUNo 0&1dg kat oepPiplopévn pe napBévo ehaidhado kat nikAa kpeppudiolt
Cured Herring

slow-ripened herring fillet in a salt flower

smoked over beech wood and served with virgin olive oil and pickled onion

Xtanédi Eiddto* €10
xtanéot Ayaiou otyopayelpepévo oe kevd agpog

pe nahatwpévo St andé Mooyopilepo, apwpatiopévo pe ddevn Kat KOKKoUG Tineptol
Octopus in vinegar*®

Aegean octopus slow cooked in vacuum

with aged moschofilero vinegar, flavored with bay leaf and peppercorn

Taptéap yapidag Kothddag* €10
pe niikha tlivtlep, ek and Aepdvi kal £€rpa napBévo ehaidhado

Valley shrimp tartar*

with pickled ginger, lemon gel and extra virgin olive oil

Aaképda molitikn premium KoppdTia KANMVIGHEVO Kal Pnuévo €9
and Awyatonelayitiko «kuvnyo» (TOVAKL), HaPLVAPLOHEVO OE APWHATICHEVO AASL Kalt
YAQCOPIOPEVO PE yuzu, EMAVE® OE MATATOCANATA HE PPECKA HUPWOLKA KAl HouoTtdpda
Lakerda politiki premium pieces of smoked and grilled Aegean “hunter” (tuna),
marinated in flavored oil and glazed with yuzu, on top of potato salad with fresh herbs
and mustard

TAAATEX | SALADS

Xwpratikn caldata €18
topdta Behavidy, ayyolpl, péta Mapvacooy, ehiég Bpolpneg kat dypio kpitapo
Greek salad

acorn tomato, cucumber, Parnassus feta cheese, olives and wild samphire

Ntdkog €18

HE kpépa pétag kat ppéokia pulnBpag, Topdta, kplBapévio naliuddy, £&pa napdévo ehaidhado
Dakos

with feta cream and fresh mizithra cheese, tomato, barley rusk, extra virgin olive oil

Dpéoka xépta enoxns VG €15
dypla xopta kat Bpactd kohokuBdkia pe ppéoko Aadolépovo

Fresh seasonal greens VG

wild greens and boiled zucchini with fresh olive oil and lemon



ZEXZTA OPEKTIKA
HOT APPETIZERS

Tpayavoi kohokuBokeptédeg €12

HE PPECKA HUPWOIKA, TIAvw o Beloldivn Bdon and mkdvtikn papperdda topdtag San Marzano
Crispy zucchini fritters

with fresh herbs, on a velvety base of spicy San Marzano tomato jam

Minepiég PAwpivng Pnpéves ota kapPouva €13
vepotég pe puliBpa, ypaPBiépa Kpitng kat apwpatiopéveg pe kanviotr ndnpika
Florina peppers roasted over charcoal

stuffed with mizithra, Cretan gruyere and flavored with smoked paprika

Natdata “otn x6foAn” €12
pe ayoupélato Yuxpnc ékBAPne kat tpippévn Enpn puliBpea

Embers-baked potatoes

with cold-pressed olive oil and grated dry mizithra cheese

Mavoéta kanvioth €15
kanviot navoeta 48wpng wpipavong

nepacpévn and tn oxdpa, oe cdltoa pouctdpdag kat Bupapiolo pél

Smoked pancetta

48-hour matured smoked pancetta

grilled, in mustard sauce and thyme honey

Mnekpn pelé €18
TPUPEPS PINETO HOOYAPL OLYOHAYEIPEHEVO

oe cd\toa and naAalwpévo Toinoupo, MOAUXPWHEG TMEPLEG KAl pnoukofBo

Bekri meze

Tender beef fillet slow cooked

in a sauce of aged tsipouro, colorful peppers and bukovo

Matateg tnyavntég €9
PpecKOTNyaVIopEVEG Tatdteg pe Tpippévn ypaBiépa Na€ou kat piyavn and to MNAkio
French fries

freshly fried potatoes with grated Naxos gruyere and oregano from Pelion

TA OGAAAZIINA MAL
OUR SEAFOOD

Wnté Bpadalo and tov EuPoikd €22
Ynpévo otn oxdpa pe apwpatiké Boltupo Bupaplol

Grilled squid Evoikos

grilled with aromatic thyme butter

ODu\éto yAdooag* €20
Nt oe ppéoko Boutupo, Aepdvi kal ppécko paiviavo
Sole fillet*

grilled in fresh butter, lemon and fresh parsley

Toévog oo tnyavt* €22
@\éto tévou and tnv ANdvvnoo, Bwpakiopévo oto tnydvt pe ehégc Kalapawy,

TOMATIVIA KOVRL KAl PPETKLA plyavn

Pan seared tuna *

from Alonissos with Kalamata olives, cherry tomato confit and fresh oregano

Fapideg cayavakt Koiladag* €24
HE apwpaTiky odAtoa ppéokiag Topdtag kal Bapelioa péta

Saganaki valley shrimps *

with aromatic fresh tomato sauce and barrel feta cheese



Tpayava kalapapakia €22
o€ ClUYOaNEVIa KPOUOTA HE TUKAVTIKN KPEUA TORATAG

Crispy calamari

in a semolina crust with spicy tomato cream

EMNIAOPINIA
DESSERTS

Mwoaiké cokoldtag pe naywtd Bavilia €12
Chocolate mosaic with vanilla ice cream

EAAnviké yraoUptt pe napadociakd yAukd Blccivo €9
Greek yogurt with traditional sour cherry dessert

Maywta €8
lce cream
Dpéoka ppouta enoxrg €9

Fresh seasonal fruits

V Midto yia yoptopdyoug | Vegetarian dish
VG Midro ya vegan | Vegan dish
*Avapépetal oe kateuypéva eldn

‘Oleg ot 1pég nephapfBdvouy ke véupn emPdpuvon.

Y1g oahdteg ypnotponoteital é6tpa napévo ehaidhado kat ota tnyavntd, utikd AddL O katavalwtig dev éxel
uroxpéwon va mMinpaoet av dev AdPel To véupo napactatikd ototxeio (anddeién - THordy o).

Ye nepintwon Sucaveiag ) al\epyiag oe kdnoto tpdPipo A cuctatikd, napakaloUpe EMIKOIVWVHAGTE HE TN
SievBuvon.

All prices include VAT and all applicable charges.

Extra virgin olive oil is used in salads and vegetable oil in fried items.

Consumer is not obliged to pay if the notice of payment has not been received (receipt - invoice).
In case of intolerance or allergy to some food or ingredients, please contact our management.
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