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6p8Kthd | Starters

TpinAotnyaviopéveg NATATeg e OKOVN VIOUATAG,
parmigiano reggiano kat paylovéda BactAikou
Triple cooked fries with tomato powder, parmigiano reggiano
and basil mayonnaise

14 @

Tdpta viopdtag e apa eonepldoeldwy, KanvioTto XEAL
Kal auyotdpaxo MeooAoyyiou
Tomato tart with citrus scented split peas purée, smoked eel
and bottarga from Mesologi

22€

uelelabap @ 9314 uain|n /%f uebaa a

Tacos yUpou - YeUIOTA MITAKLa ToPTiylag Je Xelponointo xolptvo yupo
ano secreto iberico, T¢atdiki an6 KanvioTo ylaoUpTL Kat moudpa paupou Aepoviou
“Gyros” tacos - with homemade iberico pork secreto,
smoked yogurt tzatziki and black lemon powder

21¢

Mooxapiola kepteddkia pe tpayavh poditikn Aadonita kat t¢atdikl
Beef meatballs with crispy traditional pita bread and tzatziki

22€
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io)\drec | Salads

Maplavn oaAdta pe EivopudnBpa MNdpou, viouativia, Kpeppudy, kanapn,
KanapO@UAAQ, kpitaua kat nagipddia anod xapount
Traditional salad from Paros island with “xinomyzithra” cheese, cherry tomatoes,
onion, capers, caper leaves, samphire and carob rusks
*MPoaIPETIKa MPOoPEPETal L vegan peta | *optionally served with vegan feta cheese

18 @@

Mpdoivn caAdta e apwpatikd and tov KAMo Pag, epécka onapdyytd, Yntd otapuALd, PLOTIKI
Atyivng, ano&npapéva oUka Kat BIVEYKPET and naialwpévo tainoupo
Mixed green salad with fresh herbs, asparagus, roasted grapes, pistachio,
dried figs and aged grape distillate vinaigrette

19¢ @

uelelaboap @ 9314 uain|n ?f uebaa 0

CCe)

*NtopatooaAdta pe ppdouleg, aBokavto, 6Udopo, Kapudia Kat AddL apwuaTIKwyY
*Tomato salad with strawberries, avocado, spearmint, walnuts and herb oil
*npoaipetika: kaBoUpt 1 KotorouAo | *optionally: crab or chicken

17¢€, 20€, 19¢ @&

Qua | Raw

Ceviche and Aaupdkli pe nuillaota viopativia, aBokdvto, npolupevio Ywii ota kapPouva,
€061 viopdtag kat {wpd anod vidko

Sea bass ceviche with confit cherry tomatoes, avocado, charcoal grilled sourdough bread,
tomato vinegar and “ntakos” broth

26¢€

Kapndtoto anod gaykpl pe apwpatikd AadoAépovo and nepyapovio
Kal x6pTa Ynuéva ota kdpPouva

Sea bream carpaccio with herb and bergamot scented vinaigrette
and charcoal grilled wild greens

24€

€L
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EAANVIKG epnveucuEva and tn napadoon
As Greek as it Gets

MapadoolakeG XUAONITEG e a0TAKO, KAMVIOTHh MINEPLA,
KpEpa ano ypaBlepa Mapou Kat AepovoxopTo
Traditional greek pasta with lobster, smoked pepper,
gruyere cheese cream and lemongrass

Lbe

DW\éto ano Aaupdkt Pe pacoAdklia, Aadt anod dudouo Kal KPEUa NOPTOKAALOU
Sea bass filet with green beans, spearmint oil and orange cream

36¢€

€Ce)

Moupviotd pePiBia pe nepyapdvto, aleppo pepper, KpEUa ylaoupTioU Kal gomasio
Braised chickpeas with bergamot, aleppo pepper, yogurt cream and gomasio
*Mooaipetika ue yiaouptt auuybddAou | *optionally served with almond yogurt

28¢€

A\
)

€L¢e

MouBEtol ano xelponointo KPBapdKI PE KPEPA PETAG
Kal otyoynpévo payou anod pooxapioto pdyoulo
Traditional “giouvetsi” with homemade orzo pasta, feta cheese cream
and slow cooked beef cheek ragu

30¢

KoténouAo otn oxapa papivaplopevo o€ KukAaditika Botava,
oaAdta Kivoa kat 6dAtoa anod KoAokUB! pe BactAiko
Grilled chicken marinated in cycladic herbs, quinoa salad
and zucchini sauce with basil

28¢€

Ce)

Kapdid and pooxapiolo giaéto Omaha pe tpayavn natdta Kal 0aAToa Javitaplwv
Omaha beef filet with crispy potatoes terin and mushroom sauce

4L8¢€

uelelabop @ 9314 uain|n /%/ uebap 0
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I%méc')pruo | Desserts

Aoukoupadeg pe xelponointn npaAiva kapubdlou,
0GAT0a 00KOAATAG Kal Naywtd KavéAa
‘Loukoumades” - traditional Greek doughnuts with walnut praline,
chocolate sauce and cinnamon ice-cream

16€ @

MaBAoBa pe poug ylaoUpTl, YAUKO ToU KOoUuTaAloU VIOWATAKL
Kal Napadootakd NacTteAl
Pavlova with yogurt mousse, candied cherry tomatoes
and traditional sesame brittle

15¢ @

€C¢e)

«[Moptokahonita» - napadooiakd papavi Pe crémeux
NOPTOKAAI-yUZU KAl 0OPUNE MOPTOKAAL UE BaaIAkO

“Orange pie” - traditional semolina cake with orange-yuzu crémeux

and basil-flavored orange sorbet

16€ @

restaurantolvo restaurantolvo restaurantolvo

uelelaboap @ 9314 uain|n /%/ uebap 0

restaura






o\vo

lvo restaurant



