
 MEZE TO SHARE

STARTERS

 Green  salad 
A fresh mix of seasonal greens, peppers,nuts, and citrus dressing8

Creamy tahini
Smooth sesame dip with a hint of lemon & garlic11

Beetroot dip
Roasted beetroot with parsley, fresh onion, coriander, olive oil & lemon 

Taramosalata 
A traditional fish roe dip 1,4

 Oven-baked mixed olives 

 Tomato keftedes 
Crispy tomato fritters 1,12

 Mussels with spinach rice 
Fresh mussels with aromatic rice & spinach 12, 15

 Orzo with mushrooms, fresh tomato & basil 1

MAIN DISHES

Stewed octopus
with caramelized onions and red wine 12, 15 

Mushrooms & mixed vegetables

Crispy fried calamari 
Lightly battered & golden fried 1, 15

Shrimps saganaki with ouzo 
Prawns cooked in a rich tomato sauce with a hint of ouzo2,7,12

Oven-baked potatoes  
Perfectly roasted with olive oil & sea salt 

DESSERTS  

Traditional halva with orange zest
A semolina-based dessert with raisins & almonds8

Baklavadakia 
Mini bites of phyllo pastry, honey & nuts 1,8

Fresh seasonal fruit

G R E E N  M O N D A Y  M E N U
ADULTS €32.00 per person

CHILDREN 4-12 €15.00 per child | CHILDREN under 4 FREE 

Allergens
1. 3. 7. 8. 11. 12.4. 6. 10.2. 13. 15.

MOLLUSCS
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