Lunch Menu

Cold Dishes
“Perivolas” Salad
Mixed green salad with grilled shrimps, avocado
and croutons dressed with lemon, soya sauce
and honey vinaigrette.
Greek Salad
Juicy tomatoes, cucumber, green peppers, feta
cheese, onions, capers and olives.
Green Salad with Chicken
Green salad with coriander, orange, roasted
cashew nuts, grilled chicken, spring onion
and lime dressing with sesame and ginger.
Greek Cheese Platter (for two)
A selection of Protected Designation of Origin
cheeses served with Cretan barley rusk,
dried fruit, chilled grapes and honey.

Warm Dishes
Fava from Santorini
Pureed yellow split peas topped with
smoked Seabass, green apple and bottarga
sauce with chives.
“Soutzoukakia”
Grilled meatballs with tomato sauce,
smoked eggplant puree and french fries.
Grilled Calamari
Calamari with fresh herbs on the grill. Served
with smoked eggplant puree and potato chips.
Grilled Lamb Chops
Lamb chops on the grill with fresh herbs,
homemade tzatziki and pitta bread.
Shrimp Souvlaki
Marinated shrimps in a sesame crust with
taramosalata and toasted bread with black garlic.
Chicken Souvlaki
Marinated chicken gyros in pitta bread with
tomato, spring onion and a yoghurt and
spearmint sauce. Served with french fries.
Octopus on the Grill
Octopus on the grill with lemon, olive oil and
fresh oregano. Served with quinoa salad with
butternut squash and beetroot.

Warm Dishes
Beef Burger
Beef burger made with herbs in
homemade buns with cheese, tomato, bacon and
caramelized onion chutney. Served with french fries.
Seafood Spaghetti
Spaghetti with shrimps, langoustine, cockles
and calamari in saffron and fennel sauce.

Sandwiches
Ciabatta with “Louza”
Ciabatta bread with “louza” ham from Syros,
goats’ cheese, tomato, lettuce
and basil infused olive oil.
Club Sandwich
Toasted bread with grilled chicken, omelette,
bacon, cheese, tomato, lettuce, mustard and
mayonnaise. Served with french fries.
Shrimp Sandwich
Baguette with avocado, mushrooms, tomato,
lettuce and grilled shrimps on seasme and
lemongrass spread.

Desserts
Galaktoboureko
Warm semolina custard pie with flakey phyllo.
Served with honey and lavender syrup, and
grilled apricots.
Yoghurt Panna Cotta
...with salty caramelized pistachions, lime
and coconut sauce.
Ice Cream
Vanilla, Chocolate, Strawberry
Mango Sorbet, Lemon Sorbet
Fruit platter
...with the freshest seasonal fruit.

