
appet i ze r s
Crunchy cod 15,00
potato cream and beetroots

Meatballs 13,00
tomato sauce, french fries and grated feta cheese 

Fried squid 17,00
with garlic scented mayonnaise 

Fried shrimp saganaki 18,00
fresh tomato, onion and ouzo flavor 

Fresh french fries        8,00
with oregano

Baby potatoes    10,00
with graviera cheese cream, soutzouki and paprika oil

Grilled feta cheese    10,00
with green pepper, tomato, sweet bukovo

Cheese balls    10,00
with tomato jam and leek chips

Homemade peinirli with pork belly   14,00
tomato sauce, graviera cheese and fried egg

Tzatziki     8,00

Politiki aubergine salad with pine nuts        8,00

Taramosalata  9,00
with sourdough bread and bottarga

Soup of the day

sa lads
Greek   14,00
tomato, cucumber, olives, pepper, 
feta cheese, olive oil, oregano, samphire

Lefkadian 17,00
mixed green salad with lefkadian salami,  
Mastelo Chios cheese, sun-dried fig,  
walnuts, sesame seeds  
with mustard-honey vinaigrette

Metzo 16,00
green salad with grilled chicken,  
cherry tomatoes, avocado, croutons,  
parmesan flakes, caramelized bacon  
and fresh yoghurt sauce

Cretan    12,00
barley rusks with feta cheese mousse, grated tomato,  
capers, sliced olives, fresh spring onion,  
oregano and extra virgin olive oil 

VEGANVEGETARIAN
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main  d i shes
SEAFOOD

Grilled shrimp 21,00
with olive oil & lemon sauce and chili oil 

Grilled octopus  19,00
split pea (fava) cream with samphire, 
cherry tomatoes, olive rings and pickled onion

Grilled squid  18,00
with tomato olive oil & lemon dressing, feta cheese and basil oil

Gilthead sea bream  21,00
grilled (500gr) with olive oil & lemon sauce and fried onion

Catch of the day (upon order)
with choice of side dish: boiled or grilled vegetables, potatoes, rice

Shrimp pasta  25,00
with ouzo and basil oil

Lobster spaghetti (upon order)

MEATS

Lamb rack  22,00
with baby potatoes, thyme, lamb jus

Milk-fed veal steak  25,00
with grilled asparagus and sweet mustard sauce

Homemade pork gyros 18,00
with tzatziki, tomato, onion, pita bread and fried potatoes 

Chicken souvlaki on metal stick 18,00
tzatziki, tomato, onion, pita bread and fried potatoes 

Freshly made pastitsio with metsovone cheese foam 15,00

desse r t s
Galaktoboureko (milk pie)  10,00
with crispy phyllo,  

semolina cream and orange syrup

Panorama triangles  11,00
with caramelized hazelnut croquant  

and vanilla ice cream

Saragli from Giannina 11,00
with kaimaki ice cream 

and Aegina pistachio
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champagnes  
&  spark l ing  w ines

Asti Acquesi   40,00

Prosecco Brut  40,00

Pierre Mignon Grande Reserve    120,00

Pierre Mignon Rose Brut  130,00

Moet & Chandon  190,00

Moet & Chandon Ice  240,00

Dom Perignon  580,00

whi te  w ines 
Lefkaditiki Gi (187ml)  8,00
Vardea 

Lefkaditiki Gi (750ml) 30,00
Vardea 

Vertzamo Lefkadios 35,00
Vardea

Parparousis Dora Dionysou 40,00
Sideritis

Mega Spileo Cuvee III 42,00
Chardonnay, Assyrtiko, Malagouzia

Dyo Ypsi Dialogos 48,00
Assyrtiko, Kydonitsa

Biblia Chora 49,00
Assyrtiko, Sauvignon Blanc

rose  w ines
Lefkaditiki Gi (187ml) 8,00
Vertzami

Lefkaditiki Gi (750ml) 30,00
Vertzami 

Avantis, Amygdalies 34,00
Syrah

Balafakas, Tris Magisses 40,00
Agiorgitiko, Moschofilero, Syrah

Parparousis, Petite Fleur  40,00
Sideritis

Idylle 56,00
Grenache, Syrah, Agiorgitiko

red  w ines 
Lefkaditiki Gi (187ml)   8,00
Vertzami

Lefkaditiki Gi (750ml) 30,00
Vertzami 

Vertzamo Lefkadios 35,00
Vertzami

Mega Spileo Cuvee III 42,00
Cabernet Sauvignon, Mavrodafni, Agiorgitiko

Thymiopoulos Gi & Ouranos 58,00
Xinomavro

Merkouri 65,00
Mavrodafni, Refosco 

Parparousis Nemea Reserve 80,00
Agiorgitiko
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by  the  g las s
SPARKLING WINES 
Moscato d’Asti 10,00
Acquesi

Prosecco Brilla 10,00
Glera

Asti Acquesi 10,00
Moscato Bianco

WHITE WINES 
Lefkaditiki Gi 7,50
Vardea

Vertzamo Lefkadios 8,50
Vardea

Parparousis Dora Dionysou 10,00
Sideritis

ROSE WINES
Lefkaditiki Gi 7,50
Vertzami

Avantis, Amygdalies 8,50
Syrah

Balafakas, Tris Magisses 9,50
Agiorgitiko, Moschofilero, Syrah

RED WINES
Lefkaditiki Gi 7,50
Vertzami

Vertzamo Lefkadios 8,50
Vertzami

Mega Spileo Cuvee III 12,00
Cabernet Sauvignon, Mavrodafni, Agiorgitiko

DESSERT WINES
Ionos 6,00
Roditis, Muscat

Melidonos 7,00
Vertzami

sp i r i t s
Ouzo, by the glass (50ml) 6,00

Ouzo, bottled (200ml) 16,00

Tsipouro, by the glass (50ml) 6,00

Tsipouro, bottled (200ml) 16,00

Retsina “Georgiadis” (500ml) 11,00

beers  |  d raught  beer s 
Amstel, Mythos, Fix (330ml) 6,00

Fix Dark (330ml) 7,00

Fix Alcochol free (330ml) 7,00

Heineken (330ml) 7,00

Stella Artois (330ml)  8,00

Corona (330ml) 8,00

Mythos, draught beer (300ml)  6,00

Mythos, draught beer (400ml) 7,00

beverages
Coca Cola & Coca Cola zero, Sprite 5,00

Orangeade or Lemonade, Soda/Tonic water 5,00

Iced tea (flavor varieties)   5,00

Natural mineral water 1000ml  5,50

Sparkling mineral water  5,50               
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