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DINNI1R M I~NU 

A I'P ETIZ lms 

S OIlP :1 Al ~n l e lllull o 7.00 
Rich chickcn ~OIl II lill i\ hcd with c~ and lemon 

O I<hll' lIlli Schll rn.. 12,00 
Octopus in red wine 1l1llrinarJe (lver chnrconl 

C nlanm raki n Ti ~:t nil n 9.00 
Crisp calamari \\ith tossed snlad greens, lind cnvinr mousse 

G likll d a ki n IO.(JO 
Snuteed ~\\eet breuds served over warm giant benne; wi th naturnl SlllIce 

S iku l:lk in 1\ l c fllk u 10.00 
Sauteed chicken liven; <icr\,cd over \\un n lenli ls wilh o nions and carrolS 

O "l iki Me S lla nnki Kai l\~r iO lll n n i l n ri n 11.00 
Gri lled mllrinated quail wilh fresh spinach umi wi ld mushrooms 

I<o lll poul o !-tOU\ Inki 1\1 1' M:m llho 9.00 
Chicken alld fennel hrochette wilh cggplnnt and semolina salad 

I' C<i l rufa Kn l'n i ~ l i Me I\ lI ilh ll 10.00 
Smoked I roul in dill, ~c .. lIion, krnon and olive oi l nmrinude over m ixed salad 

S p:Itl :lku jlil :t -"I ir ll pil :l 8.50 
Spillnch nnd ehcese pil!s 

I'nrndll \ iokll Oreklikn 9.50 
I md ilional Greek regionnl (vcgclnrinn) oppctilers on display 

FlU 11 Me K r emi lla ki 8.00 
Pureed yellow splil peas wilh red onion. lemon and o li ve o il 

GiWHHlc~ Slw rdnli:l 9.00 
Ginnl \\hi lc beans nnd I:1nrlic sauce 

rllnlUlO'in htl lt . 1\1 c lilll/ : 1ll 0 ~n l n hl , I n ll iki Snh'll . Skunl a li ll 10.00 
Cn\' iar mousse, grilled egglll.ml I'tl rec, eucUl nber wilh yogurt dillnnd gnrlic sauce 

Ilorili liid 
Greek emmtT)' 5:.llnd 

Small 8.00 Lmge 12.00 

AI1IHnikli 
Mixed green slIlnd 7.00 

As .. o rt l' tl G r eek Clt el'~e 10,50 

MA IN 

M osch:lra k i Sch n n s Ole rigll n i kai Ag rio mn ll ihlri ll 24.00 
Gril led marinaled medallions of veal with oregano 

and wild mushrooms lIiltuml sauce 

:,o ull a ld A rn iso 23.00 
Shi~h kebob of lamb s rilh!d over charcoal 

Pa itl a k ia "J hcnd roli\ ano 29.00 
Lamb chops grilled ovcr charcoal with fresh rosemary 

Filetu Sehanu 26.00 
Charcoal gri lled Iilel m ignon with brown bUller garlic 

S i ~ot i M osch :l ri ~ i o Scharlls 21.00 
Grilled cal \·l'S li\'er. \\ ilh natur::tl sauce: Ilnd caramelized onions 

KOIOllou io Fou rn ou 19.00 
"Naturally farmed'< roasll..-d chic~en \\ith oregano and country rice 

18.00 
Casserole dish with byers of I!ggphml. ground lamb, bechamel sauce 

Ko un cli ~tifa d o 22.00 
Rubbi I 511!\\cd in tomato wilh red \\ine and liny onions 

So lomo~ Exoc h iko 24.00 
Filel of salmon baked in nllo \\ illt spinach and feta cheese 

r ono)' S ltl h.a n oun o 24.00 
Gril kd Tuna \\ ;Ih warm 10nHtlo. polalo salnd and hona 

I.a\'r:tk i I' luk i 23.00 
ri lel of strip!:' bJSS baked with lomato, n!getnbles and garlic 

Garide, Slt nlorini 24.00 
Oakl'd shrimp \\illl Ill11lato, scallion. brnnd) and feta 

H ur l tl 5.00 
~tl!al1lcd greens \\ilh olil'e oil Bnd lemon 
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