Greek Cuisine with a Twist



Kalwoopioate otn GAIA.

EuTtveugpEvol amo Tnv apyaia Bed tng EAANVIKNG HUBOAOYIOC TIOU EVOUPKWVEL TO TIVEUUA
nc e, n GAIA dev elval amAw¢ eva ovopa — elvat pa dhocodia.

KaBodnynuévol amo Tn duvaun Kat TNV amAotnta TnG EAANVIKAC UTtaiBpou, dNULoUpYNOauE
£V EVOU TIOU AVAJELIKVUEL TNV TOTIIKN TIPWTN UAN KAl TIC TIAPAdOCLIAKEG TEXVIKEG HETA
aTo pla oUyypovn, SNUIOUPYIKN UaTid. ATIO Ta OPEKTIKA HEXPL Ta ETIIOOPTILA, KABE TILATO
adnyeltal pia L.oTopia Tou TOTIOU — Ao Ta Bouvad Twv Aypadwy, 0Ta TTOTAMLL TNG

Hrelpou Kat Toug KAUTouUG NG OscoaAiag. SuvepyalOUaoTE UE UIKPOUC TTapaywyous Kat
TUPOKOUOUG, ETIIAEYOUUE ETIOYIKA UNIKA KOl TIAVTPEVUOULE YVWPLUEG ENANVIKEC YEUTELG UE
TOAUNPEC, VEEC IOEEC.

To HEVOU HOC (VAL EVAC UUVOG 0TN «UAYEPIKNA TNG YNG» — PLZWUEVN aTNV Ttapadoan,
avoLY TN OTOV KOOUO. XaG TIPOOKAAOUUE OE £va TPATIECL TIOU OERETAL TO TTAPEABOV Kal
ylopTtadel To Tapov.

KaAn cag opegn!

Welcome to GAIA.

Inspired by the ancient Greek goddess who embodies the spirit of the Earth, GAIA is more
than a name — it's a philosophy.

Guided by the strength and simplicity of the Greek countryside, we've created a menu that
showcases local ingredients and traditional techniques through a fresh, modern lens.
From starters to desserts, each dish tells a story of place — from the mountains of Agrafa
to the rivers of Epirus and the plains of Thessaly. We collaborate with small-scale farmers
and cheesemakers, select seasonal produce, and blend familiar Greek flavours with bold,
creative ideas.

Our menu is a tribute to the “cuisine of the earth” — rooted in tradition, open to the world.
We invite you to a table that respects the past and celebrates the present.

Enjoy your meal!

Vi & #Joepés | Bread & Dipe

Ywui pe Fahotupt kat EAEg/ Bread with Galotyri & Olives - €2.50/ ava atopo/ per person
XWPLATIKO YWl UE KPEUWOEG, TILKAVTIKO YAAOTUPL Kal ENLEC Kahauwy.
Rustic bread with galotyri - a creamy, tangy sheep’s milk cheese,
Kalamata olives and lemon zest

M tapadociakn TolkiAia EAANVIKQV aloldwy, GEPPIPLOUEVN UE TPAYAVES TTITEG:
A traditional selection of Greek spreads served with crispy pies:

T¢atliky/ Tzatziki - €7.00
XelpoTolnTtn ahotdn ylaoupTlou e ayyoupl Kal okopdo
Handmade yogurt dip with cucumber and garlic.

Xtumtnth/ Htipiti - €7.00
Mikavtikn GETa Pe Tiimepteg Phwplvng Kat eEatorado.
Spicy whipped feta cheese spread with roasted red peppers.

MeAit¢avooalata/ Melitzanosalata - €7.00
Kamviotn peAttava TIOATOTIOINKEYN LE OKOPDO, EAALOAADO Kal Kapudla.
Smokey roasted eggplant purée with garlic, olive oil, and walnuts.

Tapapocalara/ Taramosalata - €7.00
BeAoudivn, aApupn alotdn ato Tapaud Ue Ttoudpa auyoTtapayou “TptkaAvog”.
Smooth, savory spread made from cured fish roe, olive oil,
lemon with Trikalinos bottarga powder.

Mowihia ANowdwv/ Mix Platter - €11.00
ETIAEETE TPELC AAOLDEG ATIO TO LEVOU.
Choose any three dips from our menu.

Zajites | Salads

EAAnvikn Zalata/ Greek Salad - €13.00
Ntopartivt, ayyoupt, TtpAactvn TILTIEPLA, TILTIEPLA TOUPOT, KPEUMUDL, EALEG,
KATIaPN, KaTapounAa, GETa Kat piyavn.
Tomato, cucumber, green pepper, pickled pepper, onion, olives, capers,
caper berries, feta cheese, and oregano.

Ntakoc/ Dakos - €12.00
XapouToma&(uado, TapTap VIOUATAC, KATIAPN, BACIAIKO, TIATE EALAC KAl MOUC GETAC.
Carob rusk, tomato tartare, capers, thyme, olive paste, and feta mousse.

ABnvaikn Zahkata pe Kartvietn MNeotpoda Aompomotauou/
Athenian Salad with Smoked Trout from Aspropotamos- €14.00
MikAa KOAOKUBL, OTILTIKA Haylovelda, TTatdtd, apaKkag, KapoTo, YAAAKTWUA TOITIoUpOU.
Pickled zucchini, homemade mayonnaise, potato, peas, carrot, and tsipouro emulsion.

Mpacivn Zalata/ Green Salad - €12.00
Poka, ayAadt, kuavo tupl, Unueva kapudla Kal dressing Jeltou.
Arugula, pear, local blue cheese, roasted walnuts, local field greens, honey and mustard.



Opentencd | Stantens

Aadotupt MutiAfqvng pe gel Aepovi
Ladotyri cheese from Mytilene with lemon gel- €9.00
Mapadootako GKANPO TUPL WPIHAVONG UE TIAOUGLO ApwHa EAALOAASOU, CEPPRLPLOUEVO UE BPOTEPD
gel Aepoviou Ttou TIPOTHEPEL LGOPPOTINUEVN 0EUTNTA.
Traditional aged hard cheese with rich olive oil aroma, served with a refreshing lemon gel that
adds a balanced acidity.

Karmvioto tupi MetooBove Ttave pe KOUTOTE CUKO
Melted smoked cheese from Metsovo coated with a crispy crust. - €10.00
Tpayavn KpouoTa PE AMWUEVO KATIVIOTO TUPL ato to Metoofo
UE pla YAUKOELVN avTiBean ATiO TO KOUTIOTE GUKOU.
Crispy crust with melted smoked cheese from Metsovo, complemented by the sweet and tangy
contrast of fig compote.

MeAttZava KamvieTh Thyavntn
Fried smoked eggplant - €11.00
MeAttZava ouvBuaouevn Ue Kpeua Timeptdg GAwpivng, HOUC YIAoUPTIOU KAl TNYavNTO UaivIavo.
Eggplant with Florina pepper cream, yogurt mousse, and fried parsley.

Arancini “Tepiotd”
“Gemista” arancini - €10.00
APWHUATIKEC PUCOKPOKETEG, EUTIVEUCUEVEC ATIO TA YEULOTA, UE TUPL GETA KAl OAATOA VIOUATAC.
Aromatic rice croquettes inspired by traditional “gemista” with feta cheese and tomato sauce.

Fapideg cayavakt
Shrimp saganaki from - €19.00
KAQOLKO 0ayavAaKL e KAUTEPN GANTOA, KPEU®IN deTa Kal Apaeviko Na&ou Ynuevo ato hpoupvo.
Classic saganaki with spicy tomato sauce, creamy feta, and oven-gratinated
Arseniko cheese from Naxos.

Taptap ocdupidag
White grouper tartare - €19.00
Qun odupida KOUUEVN GTO XEPL, LE OPOTEPN OUVODELD ATIO ABOKAVTO, LOTYOANELOVO, OYOLVOTIPACO
Kal «KaBapo» VEPO VIOUATAC.
Hand-cut raw white grouper, served with refreshing avocado, lime, chives,
and clarified tomato water.

Taptap pooyapt
Beef tartare - €21.00
KAQOLKO TAPTAP LOOYAPLOU HE KAUTEPO twist amo YAUKoOEwvo chutney umoukoBo, cuvodeia
Tpayavng GpuUyaviouevng GETag YwuLou.
Classic beef tartare with a spicy twist from sweet and sour bukovo chutney, served with crispy
toasted bread.

Zopius Tedra | Wain Counse

ZapOENEC TTAVTIPEUEVES
Marinated sardines - €17.00
DINETa capdENaC o€ paplvada eoTePIO0EIdWY, TEPBLPLOUEVT
TIAVE 0€ APWUATIKO TIALYOUpL e BoTava Kal EAALOAado.
Marinated sardine fillets with citrus notes,
served over fragrant aromatic bulgur with herbs and olive oil.

Aaupakt aykpl cwté
Sautéed red porgy fillet - €23.00
AQUPAKL OWTE, TEPPIPLOUEVO E XOPTA ETIOXNC,
Tatdrteg baby Kal apwWUATIKO AASONEUOVO.
Lightly sautéed red porgy fillet served with seasonal greens, baby potatoes,
and aromatic lemon-olive oil dressing.

MouBetol pe Ynteg yapideg Kotadag
Orzo with grilled shrimp from Koilada - €24.00
KpeUwOEC YIOUBETAL UE KONOKUBAKL, VEPO VTOMATAC Kal yapideg Kolhadag Ynueveg otn axapda.
Creamy orzo with zucchini and clarified tomato water, simmered in clarified tomato essence,
topped with grilled juicy shrimp from Koilada.

EAANVIKN KapuTtovapa
Greek carbonara - €17.00
EAANVIKN €KdOXN TOU QYATINUEVOU TILATOU HE TIAEEOUDEC,
OKLOULYTO aTtaKL KpATNG, MaVITAPLA KAl KPEUA ATIO KEGANOTUPL.
A Greek twist on the classic dish with twisted pasta, smoked Cretan pork apaki,
mushrooms, and a rich kefalotyri cheese cream.



Ropius Tedra | WMain Courses

Katowkopakapovada/Goat ragu pasta - €20.00

Makapovada UE 0PYOUAYEIPEUEVO KATT KL, TUpl Toaladoutt Aypddwv
Kal ApWHATIKA Tpayava Yixould Ywpiou.
Slow-cooked goat pasta with creamy tsalafouti cheese from Agrafa and crispy rosemary
KovtooouBAt kotottoulo/ Chicken kontosouvli - €15.00
ZOUUEPO KOTOTIOUAO ATIO UTIOUTL, UAPLVAPLOUEVO KAl WNUEVO 0TN OXAPA UE HUPWOIKA,
OEPPBIPLOLEVO UE HaylovEZa TOLTIOUPOU KAl YNTEC TILTIEPLEC.
Juicy grilled chicken thigh, served with tsipouro mayonnaise
and roasted peppers.

Xoipivn mavoetopnpiloha/ Pork Tomahawk - €19.00
ZOUUEPN KOTIN UE KOKAAO ATIO EAANVIKO XOLPLVO, pYOWNnUEVN Kal TEAEIWUEVN 0T OXApPQ,
OEPPIPLOUEVN LE HAYLOVEZA KATIVIOTAG TIATIPLKAC.
Juicy bone in Greek pork steak, grilled to perfection,
served with smoked paprika mayonnaise.

Naidakia apviou/ Lamb chops- €19.00
Tpudepd apviola Taidakia Pnueva otn oxapa, he devdpolipavo
Kal oePPLPLOUEVA E DPOTEPN LOUC YLIOOUPTIOU.
Grilled tender lamb chops with rosemary, served with a refreshing yogurt mousse.

T-bone mpoBativag/ Mutton T-bone steak - €21.00
M\ouaota Kat EvTovn KoTiA ato wplun mpoBativa, Ynuévn atn oxapa
Kal oEPPLPLOUEVN LE DPOTEPN LOUC YLIOOUPTIOU.

Bold and flavorful cut of mature mutton, grilled over open flame
and served with a refreshing yogurt mousse.

®u\éto pooyapiou/ Beef fillet - €34.00
ETUAEYUEVO GINETO EAANVIKOU LOOYAPLOU, OEPPRLPLOUEVO HLE APWUATIKO BOUTUPO ATIO EDOUAL.
Premium cut of Greek beef fillet, roped with aromatic bone-marrow butter.

T-bone pooyapiou/ Beef T-bone steak - €38.00
EVIUTIWOLAKN KOTIN aTtO EAANVIKO HoOXApL, LE Giva [ooppoTIia ato TPUPEPO GIAETO Kal

Zoupepn UTIPLZOAA, YNUEVN 0TN OXAPA KAl OEPBIPLOUEVN UE APWHATIKO BOUTUPO ATIO UESOUAL.

Signature Greek beef cut combining tenderloin and sirloin,
grilled to perfection and served with aromatic herb butter.

Suvodevirnd | Sides

Miteg xwpratikeg Ynueveg He piyavn Kat ehatoado - €3.50
Traditional flatbreads with origano and olive oil

Marareg “Bpaxakt” pe piyavn Kat Kanvieth tanpika — €4.00
Fried potatoes with oregano & smoked paprika

Matrareg baby doupvou pe pupwdika — €4.50
Herb-roasted baby potatoes

Pudi apwpatiouevo pue kpoko KoZavng kat Euopa Aspoviou — €4.50
Saffron flavored rice with Kozani crocus and lemon zest

Wnta Aayavika ertoxng — €5.00
Grilled seasonal vegetables

Ereddprea | Dessente

Moptokahomita / Orange phyllo cake — €8.00
MOPTOKAAOTILTA UE OLPOTIL EOTIEPLOOEDWYV, OEPPRIPLOUEVN UE VAUENAKA AEUKNG GOKONATAG
Kal GPETKO EVUCTUA TTOPTOKAALOU.
Fluffy orange syrup cake served with silky white chocolate namelaka and fresh orange zest.

Falatomta Tpikalwv / Trikala-style custard pie — €9.00
KAaokn yaAatoTita TpIKAAwY Je AETITO Tpayavo GUANO Kat BEAOUSLVN KPEUQ,
OEPPLPLOPEVN HE TIAYWTO KAVENQC.

Traditional milk custard pie from Trikala with crisp phyllo and silky filling,
served warm with cinnamon ice cream.

Mwoaiko cokolatac / Chocolate mosaic — €9.00
KAQOLKO YAUKO WUYEIOU UE GOKOAATA KAl UTTILOKOTO, EUTTIAOUTIOMEVO HE ATIOENPAUEVA KEPATLA
Kal Tpayava GpouvTouKLa, OEPPRIPIOUEVO E DPOTEPO TIAYWTO YIOOUPTL AUAPEVA.
Classic chocolate and biscuit dessert, enhanced with dried cherries and crunchy hazelnuts,
served with refreshing Amarena yogurt ice cream.



AEYKA KPAZIA / WHITE WINES

Kup Mavvn “Mapayka” / Kir-Yianni “Paranga”
Mow\ia [ Variety: Poditng, MahayouQua | Roditis, Malagousia
Meptoyn | Region: Auwdvtato, Papwva | Amyntaio, Florina

Ikoupac Mavtiveia / Skouras Mantineia
Mow\ia  Variety: Mooyodilepo [ Mosxofilero
Meptoyn | Region: Mavtwveia, Melomavvnaoog | Mantineia, Peloponnese

Zadpeipakng Malayoulia / Zafeirakis “Malagousia”
Mow\ia [ Variety: MahayouZua [ Malagousia
Meptoyn | Region: TupvaBoc, Beaoalia [ Tyrnavos, Thessaly

MovepBacia Kudwvitoa / Monemvasia “Kydonitsa”
Mow\ia [ Variety: Kudwvitoa [ Kydonitsa
Meptoyn | Region: Aakwvia [ Laconia

Kup Mavvn “Tapaponerpa”’ / Kir-Yianni “Samaropetra”
Mow\ia [ Variety: Sauvignon Blanc, Poditng / Sauvignon Blanc, Roditis
Meptoyn | Region: Awdvtato, Papwva | Amyntaio, Florina

Ntoupakn Pavo Pwueiko/Douraki Pavo Romeiko
Moww\ia/Variety: Pwp€iko/Romeiko
Meptoyn/Region: Xavia Kpntn/Chania Crete

Ntouykou “Me@’ Yuwv Akakia” / Dougou “With You Acacia”
Mow\ia [ Variety: Aouptiko | Assyrtiko

Meptoyn | Region: Aaptaa, Beaoalia/ Larisa, Thessaly

Tow\tAng Sauvignon Blanc 100% / Tsililis Sauvignon Blanc 100%”
Meptoyn | Region: Tpikaha, Beooalia/ Trikala, Thessaly

AaZapidng Kw. “Chateau Julia” / Costa Lazaridi “Chateau Julia”
Mow\ia [ Variety: Chardonnay
Meptoyn / Region: Apaua [ Drama

Tow\tAng Gewtlirztraminer 100% / Tsililis Gewlirztraminer 100%
Meptoyn | Region: Tpikaha, Beooalia/ Trikala, Thessaly

Tol\ANg “Ayovn Mpaupn” / Tsililis “Agoni Grammi”
Mow\ia [ Variety: Sauvignon Blanc, Gewiirztraminer
Meptoyn | Region: Tpikaa, Beooalia/ Trikala, Thessaly

BifAia Xwpa “Sole” / Biblia Chora “Sole”
Mow\ia [ Variety: Biuavo [ Vidiano
Meptoyn | Region: Mayyaio / Mount Pangeon

15Uml? 75Umlﬁ

€7.00 €31.00
€8.00 €36.00
€38.00
€39.00
€39.00
€39.00

€9.00 €41.00

€41.00

€44.00

€46.00

€49.00

€51.00

ABavtic “Aytog Xpovo¢” / Avantis “Agios Chronos”
MNowia [ Variety: Viognier
Meptoyn / Region: EUBowa / Evia

Zadepakng “NMpomodec” / Zafeirakis “Propodes”
Mowia [ Variety: Chardonnay
Meptoyn | Region: Tupvapoc, Beoahia / Tyrnaves, Thessaly

Apyupocg “Cuvée Palatia” / Argyros “Cuvée Palatia”
Mowia [ Variety: Asuptwo | Assyrtiko
Meptoyn / Region: avtopivn | Santorini

POZE / ROSE WINES

Mrapadakag “Tpeig Mayiwooeg” / Barafakas “Three Witches”
Mow\ia [ Variety: Syrah, Aylwpyttiko
Mepwoyn / Region: Nepa | Nemea

OQupuomtoulog “Rose de Xinomavro”

MNow\ia [ Variety: Zwvopaupo | Xinomavro
Meptoyn | Region: HuaBia / Imathia

Zadepakng “Anpviwva” / Zafeirakis “Limniona”
Mow\ia [ Variety: Anuvicova [ Limniona
Meptoyn | Region: Tupvapoc, Besoahia | Tyrnaves, Thessaly

Ktnua Osometpa / Theopetra Estate
Mowia [ Variety: Zwvopaupo [ Xinomavro
Mepwoyn / Region: Tpikaha, Oeooalia / Trikala, Thessaly

Ikoupag “NMemAo” / Skouras “Peplo”

Mow\ia [ Variety: Aywpyitiko, Syrah, Maupodilepo [ Agiorgitiko, Syrah, Mavrofilero
Meptoyn | Region: ‘Apyoc, Melomtovvnaog | Argos, Peloponnese

MeAlag “Idylle d’Achinos” / Melas “Idylle d’Achinos”

Mow\ia [ Variety: Aywpyitiko, Grenache
Meptoyn | Region: ®Bwwtida | Fthiotida

KOKKINA / RED WINES

Ntouyko¢ “Padavn” / Dougos “Rapsani”
Mowia [ Variety: Zwvopaupo, Kpaodro, Etaupwto [ Xinomavro, Krasato, Stavroto
Meptoyn / Region: Payavn, Becoaia | Rapsani, Thessaly

Faia “GAIA S” / Gaia “GAIA S”
Mowia [ Variety: Aywpyttko, Syrah
Meptoyn / Region: Nepea | Nemea

Oeometpa “24” / Theopetra “24”
Mow\ia [ Variety: Cabernet Sauvignon, Syrah
Meptoyn | Region: Metéwpa | Meteora

150ml?

€1.50

€9.00

€8.50

€54.00

€54.00

€78.00

750ml

€34.00

€39.00

€43.00

€44.00

€46.00

€48.00

€39.00

€59.00

€74.00



A®PQAH / SPARKLING WINES

ToAtAn¢ “Bianco Nero” / Tsililis “Bianco Nero” (Asuko/ White)

Mow\ia [ Variety: Mooydro | Muscat
Meptoyn | Region: Tpikaha, Beooalia [ Trikala, Thessaly

Tow\Ang “APRILIS “ / Tsililis “APRILIS ” (Aeuko/ White)

Mowia [ Variety: Sauvignon Blanc, Zivopaupo [ Sauvignon Blanc, Xinomavro
Meptoyn | Region: Tpikaa, Beooalia [ Trikala, Thessaly

ToW\tAng “Bianco Nero” / Tsililis “Bianco Nero” (PoZ¢ / Rosé)
Mow\ia  Variety: Mooydro | Muscat
Meptoyn | Region: Tpikaha, Beooalia [ Trikala, Thessaly

Zadepaknc “PROLOGUE” / Zafeirakis “PROLOGUE” (PoZ¢ / Rosé)

Mow\ia [ Variety: Anuviva, Acuptiko [ Limniona, Assyrtiko
Meptoyn | Region: Tupvapoc, Beaoalia [ Tyrnavos, Thessaly

FAYKA / SWEET WINES

Mepia Epatewvn “NAukeg Evxeg” / Pieria Erateini “Sweet Wishes”
Mow\ia  Variety. MahayouZua [ Malagousia
Meptoyn / Region: Mepia / Pieria

Vinsanto First Release
Mowia: Acuptiko, Aidavt, ABpt [ Assyrtiko, Aidani, Athiri
Meptoyn: Lavropivn [ Santorini

Arostdyuara | Distillates

Toirtoupo ToAAng / Tsipouro Tsililis
Meptoyn: Tpikaha, Beaoalia [ Trikala, Thessaly

Toirtoupo Domaine Costa Lazaridi Howviko /
Tsipouro Domaine Costa Lazaridi Idoniko
Meptoyn: Apapa / Drama

Toirmtoupo malaiwpevo Aylovept / Aged Tsipouro Agioneri
Meptoyn: Metéwpa | Meteora

OuZo MAwpapt / Ouzo Plomari
Meptoyn: Aéopog [ Lesvos

200ml €10.00

€36.00

200ml €13.00

€48.00

375ml €49.00

€86.00

200ml €14.00

€15.00

€16.00

€15.00

Wnipss | Beers

NYM®H Bapé\i/ NIMFI Draught / Hoppy Lager
AADA e Bcdaoowo ahdr / ALFA with Sea Salt
AADA yapic aikoor/ ALFA Alcohol-Free
MAMOS

MYTHOS RADLER

LOCHES ALE

REPI GOLDEN ALE

SEPTEM MYLOS

SEPTEM RED ALE

LOLA IPA ALE

CAMBOS

Avapunticd | Soft Drinke

KAIA®A / KLIAFA Topokardda / Orange Soda, Aepovida
Lemonade, Buoowdda / Sour Cherry Drink, 150 / Soda Water
SPRITE

COCA-COLA/ COCA-COLA LIGHT/ COCA-COLA ZERO
THREE CENTS Pink Grapefruit/ Aegean Tonic/ Ginger Beer

Need | Water
OEQNH duowko Metahko Neps/ THEONI Natural Mineral Water
AOYMIIA AvBpaxotyo Nepd/ DOUMPIA Sparkling Water
AOYMITIA AvBpakouyo Nepo pe Aepdvi/ Maotiya/ Mepyapovio
DOUMPIA Sparkling Water with Lemon / Mastiha / Bergamot

Rowtée] | Cocktaile

Aperol Spritz - Aperol, Prosecco, soda | Aperal, Prosecco, soda water

Piia Colada - Pouy, yaha kapudac, yupdc avava | Rum, coconut milk, pineapple juice
Mastiha Mojito - Maatiya Xiov, pévta, Aays, {ayapn, 063a [ Chios mastiha liqueur,
mint, lime, sugar, soda water

Greek Negroni - Toinoupo, Campari, yAuko Bepuout/ Tsipouro, Campari, sweet
vermouth

Skiathos Mule - Batwa, ginger beer, Aikép paotiyac, ek, Adw/ Vodka, ginger beer,
mastiha liqueur, honey, lime

Gaia Cocktail - Awkeép paotiyag, yupog Aepoviov, oiport pehiod, Kpuo podnua Todt
Tou Bouvoy, bitters AeBavtag [ Mastiha liqueur, lemon juice, honey syrup, iced mountain tea,
lavender bitter

Ouranos Cocktail - Gin, A\ixép tpuavtagulhou, Adays, owporu elderflower (capmoukoc),
Prosecco/ Gin, rose liqueur, lime juice, elderflower syrup, Prosecco

400mLl
330ml
330ml

330ml
330ml

330ml
330ml
330ml
330ml
330ml
500mLl

230ml

250ml

250ml
200ml

1L
750ml

250ml

€6.00
€5.00
€5.00

€5.00
€5.50

€6.50
€6.00
€6.00
€17.00
€17.00
€7.00

€3.50

€3.50
€3.50
€5.00

€4.00
€17.00

€5.00

€12.00
€15.00
€15.00
€15.00
€15.00

€17.00

€15.00



Ayopavopikog YrtsuBuvoc KupaBaatAnc AM:Equpoc
MapakaloUpe EVNHEPWETE Hag yia TUXOV alepyieg i SuoaveEieg.
Xpnauomotouye eEatpeTika mapBevo eAQOAGDO yia TNV TIAPACKEUR TWV TILAT@Y MAC Kat NAEAQLO Yia T0 TNyAVIoua.
YTc avaypadopevee Teg mepihapBavetal G.1.A. kaBug Kat kaBe voun emBapuvan.

To eoTicrtopto dlaBETeL EyKeKpLLEVD TeppaTikd POS yia avemadn mANpwiN pe KApTa.

0 katavahatig Bev Exel umoypewon TANPGUAC av dev AABEL T0 VOO0 TapaoTaTiKo atotyelo (amadetEn N Tyloloyo).

Food Safety Supervisor: Alexandros Karavasilis
If you have any food allergies or intolerances, please let us know.
We use extra virgin olive oil in the preparation of our dishes and sunflower oil for frying.
All prices include VAT and applicable charges.
We accept contactless card payments via an approved POS terminal.
Please note: You are not required to pay unless you receive an official receipt or invoice.



