BREAD

“Pane [ per person 1.5
Freshly baked bread, served with olive paste dip.
“Pane all'Aglio 7

Freshly baked breadsticks with fresh garlic, olive oil and
freshly ground pepper.

SPREADS =

@ Tzatziki 6
Strained yogurt with cucumber, garlic and olive oil.

@ Tirokafteri 7
Spicy whipped feta cheese dip.

ZBeetroot Salad 7

Beetroots in Greek yogurt, garlic, olive oil, pickled onions,
arugula and parsley oil.

@ Trilogy of Flavors 10

Tzatziki, tirokafteri and beetroot salad.

APPETIZERS

Gnocco Fritto 16

Fluffy fried dough pillows served with prosciutto crudo,
freshly grated Parmesan and freshly ground pepper.

“Mozzarella Sticks* 12
Fried cheese sticks, accompanied by spicy tomato sauce.
@Involtini di Melanzane 14

Eggplant rolls stuffed with cheeses and fresh herbs,
baked until tender and aromatic.

@ Grilled Vegetables 13

Seasonal grilled vegetables drizzled with olive oil,
fresh herbs and balsamic glaze.

Chicken Tenders 13
Crispy chicken bites in golden breading, served with aioli dip.
“ZBruschetta Burrata con Funghi 16

Toasted rustic bread topped with creamy burrata, a variety
of sautéed mushrooms and garlic.

Bruschetta Burrata con Prosciutto Crudo 17

Toasted rustic bread topped with creamy burrata,
prosciutto crudo, basil pesto and freshly grated Parmesan.

“French Fries*

Carbonara Fries* 9
French fries with carbonara sauce, Parmesan and bacon.
“Feta Saganaki = 9

Fried Feta wrapped in traditional phyllo pastry with honey.

& Zucchini Fritters :
Zucchini fritters with carrot, feta and fresh herbs.

[li
(o]

Grilled Prawns = 17
Grilled prawns (6) flavored with garlic butter, served with
seasonal salad.

Prawns Saganaki = 16
Prawns (5) in a light prawn and tomato sauce with feta.

Fried Calamari* = 16
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== DRY PAROS —

RESTAURANT

N

SALADS
@ Greca 12

Traditional Greek salad with tomato, cucumber,
peppers, olives, capers, feta cheese and olive oil.

Caesar 16

Iceberg and mixed lettuce with croutons, aged Parmesan,
smoked bacon, chicken and anchovy Caesar dressing.

@ Verde 15

Green salad with diced pear, gorgonzola cheese,
raisins and citrus vinaigrette.

“Burrata 17

Cherry tomatoes drizzled with olive oil and light basil
pesto, wild arugula, Parmesan crostini and fresh burrata.

PASTA

7 Aglio, Olio e Peperoncino 15

Spaghetti with fresh garlic, olive oil, parsley, peperoncino
and cherry tomatoes.

Al Pesto Genovese 17

Rigatoni with basil pesto, pine nuts and cherry
tomato confit.

Carbonara 19

Rigatoni with egg, crispy pancetta, Parmesan and
freshly ground pepper.

Di Pollo 18

Fettuccine with chicken fillet in a creamy white sauce
with zucchini flakes.

Alla Bolognese 19

Fettuccine with beef mince sauce and salsiccia.

“Napoletana con Burrata 20

Spaghetti Napoletana with light red sauce,
cherry tomatoes, basil pesto and creamy burrata.

Con Gamberi 22

Spaghetti with prawns in a light lobster sauce,
flavored with saffron.

Alle Vongole 22

Spaghetti with vongole (clams), fresh garlic, olive oil,
cherry tomatoes, peperoncino, lemon zest and parsley.
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“Pane / per person 1.5
DpeokoPnUEVO YW, OEPPLPLOUEVO UE TIAOTA EALAG.
“Pane all'Aglio 7

DpeOKOYNPEVO UMAICTOUVAKLG PWLOU PE PPECKO OKOPSO,
ENOLOAOOO0 KOl PPECKOTPLUMEVO TUTIEPL.

2YNOAEYTIKA WQMIOY :

M

& Tzatziki

& Tirokafteri 7

“ZBeetroot Salad 7
MovtlapooaAdTo.

@ Trilogy of Flavors 10

TZoTliKL, TUPOKAUTEPH KOL TIOVTLOPOCAAGTO.

OPEKTIKA

Gnocco Fritto 16

AQpATa TNYoVNTA HOEINOPAKLO UUNG, OEPPBLPLOPEVD UE
prosciutto crudo, @PEOKOTPIUPEVO TUTIEPL KOL TIGPUELAVAL.

@ Mozzarella Sticks* 12

TnyovnNTa MO TOUVAKLO LOTOGPEANDQCG, CUVOSEUOUEVD
OTIO TUKAVTIKN OOATOO VTOUATOG.

©@Involtini di Melanzane 14

POAGKLO LEAITOVOCG YEMIOTA PE TUPLA KOL (PPECKO
MUPWOLKA, YNUEVO HEXPL VO YiVOUV HOAOKA KOL PWHUOTIKA.

& Grilled Vegetables 13

AOXQVIKG ETIOXNG OTN OXOPO CPWHOTIOHEVA UE EACLOACOO,
PPEOKO LUPWOIKA KOL YAOACO BAANCGKOU.

Chicken Tenders 13

TpaYOVEG UTTOUKLEG KOTOTIOUAOU [E XPUCOPEVLO TIOVAPLOMO
KoL vt aioli.

&ZBruschetta Burrata con Funghi 16

DPUYAVIOUEVO XWPLATIKO YWL HE KPEUWSN burrata, TOWKIALG
OTIO COTOPLOPEVD UOVITAPLO KOL OKOPSO.

Bruschetta Burrata con Prosciutto Crudo 17

DPUYAVIOUEVO XWPLATIKO YWHL he Kpepwdn burrata, prosciutto
crudo, TEEoTO BAGCIALKOU KO PPECKOTPLUMEVN TIAPUELAVAL.

@ French Fries* 6
TnyovnTteg TIOTATEG.
Carbonara Fries* 9

Tnyovnteg MOTOTEG e 0GATOO carbonara, Tapuelava Kail
MTTELKOV.

“Feta Saganaki = 9
Tnyovnt QETA TUALYUEVN OE TIAPOOOOLOKO PUAANO UE UEAL.
7 Zucchini Fritters = 9

KOAOKUBOKEPTEDECG UE KAPOTO, PETA KOL PPECKO MUPWOLKAL.
Grilled Prawns = 17
apidec oxapag (6) e apwWUATIKO BouTtupo okOpdou,
OUVOOEUOUEVEG OTIO OOAATO ETIOXNG.
Prawns Saganaki i= 16

[apidec (5) payelpePEVES OE EAAPPLG CAATOO YOPIOACG UE PETO.

Fried Calamari* = 16
Tnyovnta KOAGUOPAKLAL.
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== DRY PAROS —

RESTAURANT

N

2ANATEZ
@ Greca 12

Mapadoolokr EAANVIKH COAGTO UE VTOUATA, ayyoupL,
TUTEPLEG, EALEG, KATITIOPN, PETA KOL EAALOAASO.

Caesar 16

MapoUAL iceberg kail TpAoLvn OOANTO UE KPOUTOV,
TIOAQLWHEVN TIOPUELAVA, KATIVIOTO MUTIEIKOV,
KOTOTIOUAO KO dressing Caesar pe avt{ouylLo.

@ Verde 15

Mpdaotvn caA&Ta pe aXAGSL, YKOPYKOVTIOAQ, OTAPIOEG
KOL BLVEYKPET EOTIEPLOOELOWV.

“Burrata 17

NTopaTiVIO e EACLOACSO KAl EACPPU TIECTO BACIALKOU,
AypLla pOKa, KpooTivn Mapuel&vog KOl PPEOKLO burrata.

ZYMAPIKA

& Aglio, Olio e Peperoncino 15

2TIOYYETL HE PPEOCKO OKOPOO, EAALOACDO, HATIVTOVO,
peperoncino Kol VIOUOTiVLAL.

7 Al Pesto Genovese 17

PlyKOTOVL e TIECTO BACIALKOU, KOUKOUVAPL KOl
confit vtopaTtivia.

Carbonara 19

PlykatovL pe auyo, EepoPnuevn TIOVOETA, TIOPUELAVA
KOl (PPECKOTPLUMUEVO TUTIEPL.

Di Pollo 18

DETOUTOLVL E PIAETO KOTOTIOUAOU GE AEUKI KPEUWON
OGATOO KOL VIPASEG KOAOKUOLOU.

Alla Bolognhese 19

DeTOUTOLVL JE OAATON KNG LOOXOPIOLOU KPEQTOG
Kot AOUKG&VLIKO salsiccia.

“ZNapoletana con Burrata 20

2TIoyYETL NOTIOALITOVO e EAQPPLG KOKKLVN OAATOQ,
VTOMOTIVLO, TIEOTO BACIALKOU Kol KpeUwoN burrata.

Con Gamberi 22

2TIOYYETL JE YOPIOEG 08 EAOPPLE OCOATOC GOTOKOU
OPWHATIOMEVN UE COAPPAV.

Alle Vongole 22

STIQYYETL UE vongole (Kudwvia), ppeECKO OKOPDO,
eAOLOAQOO, VTOMOTIVIO, peperoncino, EUouUa Agloviou
KOl LOLVTOVO.



FRESH PASTA

Tortelli ai Crostacei 40

Pasta stuffed with lobster, prawns and crab in a light red
sauce, parsley oil and lobster chunks.

@Fiocchi di Cacio e Pera 19

Pasta pouches stuffed with cheese and pear in a Parmesan
sauce and freshly ground pepper.

@ Gnocchi Quattro Formaggi 20
Gnocchi with four cheeses, pear and walnuts.

Panzerotti con Funghi Porcini 24

Pasta stuffed with mushrooms and Parmesan in a wild
mushroom sauce and truffle oil.

RISOTTO

Risotto ai Porcini 20

Risotto with wild mushrooms, Parmesan and butter
flavored with truffle oil.

Risotto con Gamberi 22

Risotto with prawn stock, fresh prawns, Parmesan and
butter flavored with saffron.

MAIN DISHES

Ossobuco Milanese 28

Slow-cooked veal ossobuco in gravy, served with
risotto Milanese.

Filetto di Pollo 20

Grilled chicken fillet, served with grilled vegetables.

Pollo con Funghi 24

Chicken fillet in mushroom sauce and truffle oil,
served with fried gnocchi.

Ribeye di Manzo 39

Grilled beef Ribeye steak with Parmesan flakes.
Accompanied by a seasonal salad.

Cotoletta Milanese 22

Breaded pork chop in a golden crust,
served with French fries.

Salmone Avocado 26

Salmon with avocado and lime sauce, sautéed vegetables
and Hollandaise sauce.

i

Moussaka 15

Classic greek Moussaka with layers of eggplant, potatoes,
minced meat and béchamel sauce served in a traditional dish.

Grilled Beef Patties i= 16

Mixed minced meat (beef & pork) served with French
fries and seasonal salad.

|

Grilled Calamari 25

Grilled calamari with lemon-oil dressing and grilled vegetables.

l

PIZZA
“?Margherita 13

Tomato sauce, mozzarella di latte and fresh basil.

@Marinara con Burrata 18

Tomato sauce, garlic oil, garlic, fresh basil leaves and
creamy burrata.

Prosciutto Cotto 17
Tomato sauce, mozzarella di latte, Parmesan and Italian ham.
@Vegetariana 18

Tomato sauce, mozzarella di latte, sliced olives,
cherry tomatoes, eggplant, zucchini and peppers.

@ Caprese 18

Tomato sauce, mozzarella di latte, cherry tomatoes,
basil pesto and Parmesan.

Piccante 18

Tomato sauce, mozzarella di latte, Parmesan, pepperoni,
salsiccia and spianata.

Prosciutto Crudo 22

Tomato sauce, mozzarella di latte, Parmesan flakes,
prosciutto crudo, wild arugula leaves and olive oil.

Carbonara 20

Parmesan cream, mozzarella di latte, bacon and mushrooms.
“Funghi 19

Parmesan cream, wild mushrooms, and truffle oil.

Di Pollo 19

Tomato sauce, mozzarella di latte, chicken fillet, peppers
and mushrooms.

“?Quattro Formaggi 18
Parmesan cream, mozzarella di latte, pecorino and gouda.

Speciale 20

Tomato sauce, mozzarella di latte, prosciutto cotto,
bacon, pepperoni, mushrooms and peppers.

DESSERTS

Panna Cotta with strawberry coulis 7
Tiramisu 8
Chocolate Soufflé with ice cream scoop 12

ICE CREAM

Madagascar Vanilla 5
Chocolate 5
Pistachio with caramelized pistachios 6

COFFEE

Espresso Single / Double 35/4
Freddo Espresso 4

& Vegetarian dishes. (*) Frozen products. Responsible according to the law: Vasilis Theodorou.We use extra virgin Greek olive oil in all our dishes. The feta cheese used is P.D.O. The
consumer is not obliged to pay if the legal receipt has not been issued. Prices include all applicable taxes and the restaurant issues receipts for all purchases. Complaint forms are available
upon request. Some dishes may contain nuts or other common allergens. If you have any food allergies or intolerances, please inform our staff.



OPEZKA ZYMAPIKA

Tortelli ai Crostacei 40

ZUMOPIKG YEULOTA UE AIOTOKO, YOpideg Kol KaBoupl, o€ eAaPPLE
KOKKLVN OOATOO JE AGSL LOTVTOVOU KOL KOUUOTLON OO TOKOU.

@Fiocchi di Cacio e Pera 19

[MOUYKAKLO YEMLOTA E TUPL KOL OXAGOL o€ OAATOO TIOPUELAVOG
KO (PPECKOTPLUUEVO TIUTIEPL.

@ Gnocchi Quattro Formaggi 20
NLOKL JE TECOEPQ TUPLA, aXAGSL KAl KapUdLa.

Panzerotti con Funghi Porcini 24

ZUPOPIKA YEMLOTA UE HOVITAPLO KOL TIOPUELAVA, OE CAATOO
AYPLWV HOVITOPLWV HE AGSL TpoUPaC.

PIZOTO

Risotto ai Porcini 20

PLZOTO HE QypPLO MAVITAPLS, TIAPHUECAVA KOL QYEAADLVO
BOUTUPO CPWHATIOUEVO HE AGSL TPOUPOC.

Risotto con Gamberi 22

PLOT0 e QpEOKEC Yapideg, Mapuel&va Kol ayeAOSLVO
BoUTUPO, CPWHATIOUEVO LIE CAPPOAV.

KYPIQZ MIATA

Ossobuco Milanese 28

2 lYOUOYELPEUEVO LOOXOPIOL0 KOTOL 0€ TTAOUGCLO CAATOO
KPEATOG, OEPPLPLOPEVO PE pLLoTo Milanese.

Filetto di Pollo 20
DINETO KOTOTIOUAOU OXAPOC, CEPPLPLOUEVO PE PNTA AOXOAVIKA.

Pollo con Funghi 24
DINETO KOTOTIOUAOU OE OAATOO HOVITAPLWYV PE AGSL TPOUPAC,
OEPPLPLOUEVO PE THYAVNTA VIOKL.

Ribeye di Manzo 39

Ribeye pooxapiolo otn oxapa He vipadeg Topueldvag,
OUVOBEUOUEVO OTIO COAATO ETIOXNG.

Cotoletta Milanese 22

Mave xolptv MIPLLOAG E TPAYAVH KPOUOTO, OEPPBLPLOUEVN
ME TNYOVNTEG TIOTOTEG.

Salmone Avocado 26

2 0\OMOC UE OGATOO GBOKAVTO KOl AGLY, COTOPLOMEVD
AOYOVIKG Kol caAtoa Hollandaise.

Moussaka = 15
EAANVIKOG HOUCOKAC OEPPLPLOUEVOC OE TIOPAOOCLIOKO OKEUOG.
Grilled Beef Patties := 16
MTULQTEKLO ATIO OVAUELIKTO KIUA LOOYXOPIOLO KOL XOLPLVO,
OEPPLPLOMUEVA PE TNYOVNTEG TIOTATEG KAL COAATO ETIOXNG.
Grilled Calamari = 25

KoAapdapt oxdpag pe dressing AEPOVIOU Kol EAALOAGSOU,
OUVOBEUOUEVO ATIO PNTA AOXAVIKA.

MNTZA
@Margherita 13

2 GAtoa viopdtog, mozzarella di latte kol pPeokog BAGIALKOG.

“Marinara con Burrata 18

2 OGATOQ VIOMATOCG, AGdL OKOPOOoU, OKOPOO, PUAAX
(PPEOKOU BAGCIALKOU KOL KpEPwWSN burrata.

Prosciutto Cotto 17

2 aAToa vIopatag, mozzarella di latte, mopuelava Kai
LTOALKO JOUTIOV.

@Vegetariana 18

2 GAToa viopatog, mozzarella di latte, eAlEG o€ pOdEAEG,
VIOMOTIVLO, HEAITZOVEO, KOAOKUBL KOL TUTIEPLEG.

@ Caprese 18

2 aAtoa viopatag, mozzarella di latte, viopaTivia, TECTO
BACIALKOU Kol TIapPEAVO.

Piccante 18

2 GAtoa vIopoTag, mozzarella di latte, mappelava,
pepperoni, salsiccia kat spianata.

Prosciutto Crudo 22

2 GAToa viopaTtog, mozzarella di latte, vipadeg
apueldvag, prosciutto crudo, yplo pOKa Kol EAALOACSO.

Carbonara 20

Kpepa opuelavag, mozzarella di latte, UTTEIKOV KOL JOVITAPLOL.
@Funghi 19

Kpepa apueldvag, AypLla HOVITAPLO Kot A&SL Tpou@ac.

Di Pollo 19

2 GAtoa viopdtog, mozzarella di latte, pIAETO KOTOTIOUAOU,
TUMEPLEG KOL LOVITAPLO.

“ZQuattro Formaggi 18

Kpepa rapueldvaog, mozzarella di latte, ekopivo kot gouda.

Speciale 20

> &GAtoa viopoTag, mozzarella di latte, ITAAIKO OOV,
MTTEKOV, pepperoni, LOVITAPLO KOL TIUTIEPLEG.

EMAOPIMIA

Panna Cotta pe caAtoa @paouAag
Tiramisu 8
Chocolate Soufflé pe pnaAa maywtou 12

NMAIQTA

N

Madagascar Vanilla 5
Chocolate 5
Pistachio pe KOpAMEAWMEVA PLOTIKLO 6
KADEZ

Espresso Single / Double 3.5/4
Freddo Espresso 4

@ XopTtoayiké mata. (*) KatePuypéva mpoiovta. YeUbuvoc KaTd VOpo: BaciAng ©£06wpou. XpnoIUOoToloUpE EEQLPETIKO TIOPOEVO EAANVIKO EAALOACS0 O OO LOC TA TUATA. H (ETa TToU XpnolpoToLeiTal
eival MN.0.M. O KATavaAWTAG 6V UTIOXPEOUTAL VO TIANPWOEL €AV deV AGBEL TO VOULUO TIAPACTATIKO. 2TIG TIHEC TIEPINAUBAEVOVTOL OAOL OL VOULUOL (POPOL KOL TO KOTAOTNMO £K6idEL amodei&elg. DUANC SLOPOPTUPING
Sl0TIBEVTAL KATOTILY AULTANOTOG. OPLOPEVA TIATO EVOEXETAL VO TIEPLEXOUV ENPOUG KOPTIOUG 1 GAAa aAAepyloydva. Edv exete aAAepyieg n ducavegieg, MOPAKOAOUNE EVNIEPWOTE TO TIPOCWTIKO UAG.
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Frozen Strawberry Margarita

Tequila, triple sec, fresh lime juice, strawberry purée

Glass 10
1L Pitcher 24
Aperol Spritz 11

Aperol, dry sparkling wine, soda water, fresh orange
Mango Spritz 13

Gin, Mastiha spirit, mango purée, pineapple soda

Strawberry Spritz 13
Otto’s Athens Vermouth, fresh strawberry, pink grapefruit soda
Amalfi 12

Malfy Italian gin, tonic water, fresh lemon, basil leaves
Mojito 12

White rum, fresh lime, sugar, mint leaves, soda

Moscow Mule 13
Vodka, fresh lime juice, sugar syrup, ginger beer

Margarita 12
Tequila, fresh lime juice, orange liqueur
Daiquiri 13
Appleton rum, Clements rum, fresh lime juice, sugar syrup, vanilla syrup
Porn Star Martini 13

Vodka, vanilla syrup, passion fruit

Negroni 12

Gin, Campari, Antica Formula vermouth

Negroni Sbagliato 12

Campari, sweet vermouth, sparkling wine

Espresso Martini 13
Vodka, Kahlua, espresso, vanilla syrup, Bailey's, tonga



REFRESHMENTS

Pepsi 250ml
Pepsi Max 250ml

HBH Orange / Lemonade 250ml
7Up 250ml

Lipton Ilce Tea Peach 500ml

Lipton Ice Tea Lemon 500ml

Fuze Green Tea
Passion Fruit (Sugar Free) 500ml

Fuze Black Tea
Watermelon (Sugar Free) 500ml

San Pellegrino 250/ 750ml
Water 1L

BEERS

56 Isles (Local Beer) 500ml
Mythos 500ml

Mammos 500ml

Fix Hellas 500ml

Alpha 0% 500ml

Stella Artois 330ml

3.5
3.5

3.5
3.5

5.5
5.5
5.5

5.5

4/75

6
5.5
55
5.5
55

6

House Wine by Glass Dry White - Rosé - Red 5.5

WHITE

Kyr-Yiannis Paranga
Roditis - Malagousia
Fresh, aromatic, easy-drinking.

Black Muscat of Tyrnavos
Floral, lightly sweet, refreshing.

Moraitico The Island’'s Wine (Local)

Assyrtiko - Malagousia - Muscat
Dry, crisp, mineral.

Chateau Julia
Chardonnay
Smooth, medium-bodied, ripe fruit.

Gerovassiliou Estate
Malagousia
Aromatic, balanced, tropical notes.

Sigalas Estate Santorini
Assyrtiko
High acidity, mineral, structured.

34

29

38

40

45

55

TRADIONAL GREEK SPIRITS

Ouzo Plomari Glass/200ml 6/13
Tsipouro Dekaraki Glass/200ml 6/13
SPIRITS

Votanikon (Greek Gin) 10
Tanqueray 0.0% 10
Tito's Vodka "
Grey Goose Vodka 1"
Stolichnaya Vodka 9
Johnnie Walker Black Label "
Don Julio Blanco 12

DIGESTIVE & DESSERT WINES

Grappa Nonino
Limoncello Guappo
Moscato d'Asti Angeli 200ml
Prosecco Villa Jolanda 200ml

Villa Jolanda Moscato & Strawberry
200ml

WINE LIST

Semi-Sweet - Red

ROSE

Black Muscat of Tyrnavos
Light, aromatic, fresh.

Moraitico The Island’s Pink (Local)
Mandilaria - Malagousia - Aidani
Dry, fruity, medium acidity.

Miraval

5.5

29

40

60

Cinsault - Grenache Rouge - Syrah - Rolle

Dry, crisp, elegant.

Whispering Angel

60

Grenache - Cinsault - Syrah - Carignan - Vermentino

Dry, fresh, silky texture.

RED

Kyr-Yiannis Paranga
Merlot - Xinomavro - Syrah
Medium body, soft tannins.

Biblia Chora Estate

Cabernet Sauvignon - Merlot - Agiorgitiko
Fuller body, smooth tannins.

32

46



