
Prices include all legal surcharges 
please notify your waiter/waitress for any allergies

Crispy skin Sea bass fillet 14.50
Flame-grilled sea bass fillets flavoured with
lemon zest served with beetroot couscous
and salad (V)

Mediterranean octopus 15.50
Grilled octopus drizzled with olive oil and lemon 
dressing, served with spinach rice and salad (V)

Juicy King prawns 14.50
Grilled king prawns cooked the traditional
way with olive oil and lemon dressing served
with roasted baby potatoes and salad (V)

Greek salad 8.50
Lettuce hearts, tomato wedges, cucumbers,
bell pepper, onions, black olives, feta, country-style 
bread chunks and balsamic vinaigrette (v)
Mediterranean seafood salad 9.80
Octopus, baby calamari, prawns, mussels 
combined with fennel, carrots, olive oil and
lemon dressing (v)
Refreshing green salad 7.80
Mixture of crunchy lettuces, peeled cucumbers,
peppers, sliced green olives, capers
and pita bread sticks (v)

Salads

 

Home-made spinach and feta pie 3.50
Served with a red pepper dip (V)

Garlic mushrooms 5.50
Sautéed mushrooms flavoured with
garlic and lemon juice (V)

Seafood saganaki 9.50
Prawns, mussels and baby calamari, mixed with ripe
tomato sauce, peppers, feta and ouzo (V)

Home-made dips 

cretan Dakos salad 9.00
Barley rusk bowl with tomatoes, feta,
spring onion, fresh basil, virgin olive oil,
and fresh oregano (v)
Pomegranate and rocket salad 8.80
Baby rocket, pomegranate, walnuts with 
Kefalotyri cheese, dressed with honey
vinaigrette (v)

STARTErS
HALLOUMI Tower 6.50
Tower of grilled halloumi and vegetables (V)

Sesame crusted feta 4.90
Pan-fried feta served with carob syrup (V)

Ouzo-meze 8.90
Extra crispy fried baby shrimps, crabs 
and smelts (V)

Seafood
Whole Sea bream 14.50
Sea bream cooked on the grill, served
with salamoura sauce, chips and salad (V)

Whole Calamari 14.50
Deep-fried whole calamari lightly dusted
with flour served with chips, salad 
and tartar sauce (V)

Greek mussels in a pot 14.50
Steamed fresh Greek mussels cooked with
cherry tomatoes, fennel, green peppers,
ouzo and feta served with chips (V)

 

Meat meze €19.00per person - min. 2 persons - fish meze €23.00per person

Meat and poultry
Crispy skint pork belly 9.90
Grilled marinated pork belly with red wine
and coriander seeds served with roasted
baby potatoes and salad
Herb and garlic lamb chops 13.50
Juicy grilled lamb chops flavoured with
fresh garden herbs and garlic served with
roasted potatoes and salad
Chicken breast in Parchment Paper 12.50
Juicy pieces of chicken, Kefalotyri cheese,
orange infused sausage, mushrooms and
baby potatoes. All wrapped and baked in 
parchment paper. Served with salad
Baby chicken Corfu style 12.50
Deboned baby chicken grilled to perfection 
served with sage, kumquat glaze, roasted 
baby potatoes and salad

Beef “stifado” 10.50
Tender beef cubes cooked in a rich sauce 
of onions, wine vinegar and Commandaria wine. 
Served with chips
kebabs 9.90
Choose between pork or chicken kebab
served on a Greek pita bread with tomatoes,
onions, parsley and tzatziki. Served with chips
Chicken donner 9.50
Tasty chicken donner on Greek pita bread 
with tzatziki, onions and tomatoes.
Served with chips
afelia 10.50
Chunks of pork belly cooked the traditional
way in red wine and coriander served with
roasted potatoes

 

 

TRADITIONAL
 Greek Ravioli 8.90

Greek-style ravioli stuffed with spinach, feta, 
fresh herbs in home-made tomato sauce (V)

Greek Moussaka 9.50
Layers of potato, eggplant and baby marrow
with aromatic minced pork, Béchamel sauce
and salad *

Giouvetsi with seafood 9.50
Orzo pasta with squid, octopus and mussels 
flamed with ouzo in seafood bisque (V)

Butter beans with feta 7.50
Giant butter beans slow-cooked in the oven 
with celery, carrots, tomatoes and feta. 
Enriched with smoked herring (V)

(18 dishes) (17 dishes)

* Available in Vegetarian
 (V) Vegetarian

Tzatziki 2.80
Drained yoghurt mixed with grated cucumber
and olive oil, flavoured with mint and
a hint of garlic (v)
Tyrokafteri 2.80
Spicy cheese dip with chili flakes and 
roasted bell peppers (v)
HOUMOUS 2.80
Chickpea traditional dip (V)

Eggplant caviar 2.80
Char-grilled eggplants mixed with roasted
red peppers, flavoured with black garlic,
parsley and feta (v)
Fava Santorine 2.80
Yellow lentil mousse aromatised with onion,
garlic, lemon juice and parsley (v)
Dips Combo (v)  8.50


