P AIT AION

SMALL PLATES

Tahini Pine Nuts, Sumac 6

Hummus Chickpeas, Sumac 6

Yogurt "Labneh” Lemon Zest 6
Tyrokafteri Feta, Smoked Pepper 7
Zucchini Balls Feta, Fresh Herbs n
“Keftedes” Cyprus Meatballs, Yogurt 13
Baked Feta Tomato, Pepper 11

Grilled Goat Halloumi 8/16

Zucchini With Eggs Organic Eggs, Mint 12
Fries Thinly Cut Chips 6

Bulgur Tomato 6

Potatoes With Eggs 1

Imam Eggplant, Tomato, Zucchini, Onion 8
Seasonal Greens Lemon 8

SALADS Al our salads are being prepared with Extra Virgin Olive Oil

Heirloom Tomatoes Marinated “"Marmande” Tomatoes, Caper 15
Greek Tomato, Cucumber, Feta, Onion, Olive 15

Purslane Lemon, Fresh Herbs 13

Dakos Xynomyzithra, Cherry Tomato, Caper 11

Green Rocket, Coriander, Spring Onion, Radish 11

Steamed Green Beans Feta Crumble, Oregano 14

GRILL/CASSEROLE/OVEN

"Souvlaki" Pork Loin/Belly Skewers 12
"Sheftalia” Pork minced Kebab in Caul Fat ¢
Milk-fed Veal Chop 33

"Mbrizolakia" Pork Chops with Fries 16
Chicken Chops 12/24

Milk-fed Lamb Chops 29/56

"Giouvetsi" Traditional Orzo of the Day 16
“Ravioles” Halloumi Ravioli, Butter, Mint 13
"Pitta" Wrap of the Day 16

DESSERTS

Baklava Puff Pastry, Hazelnut, Almond, Pistachio, Kaimaki lce Cream 15
Portokalopita Syrupy Orange Pie n

Maamoul Ashta Anari, Pistachio, Kaimaki lce Cream 11

Ekmek Kataifi Cheese Cream, Pistachio 14

Spoon Sweets 4

Seasonal Fruit n

lce Cream Vanilla / Kaimaki 4 (2 scoops)

Our prices are in Euro (€) and include all applicable surcharges.
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