


~— Chilled Soup

Cucumber & Yoghurt Soup
A refreshing blend of Cucumber, Greek Yoghurt, Garlic, Dill, and Lemon(D)

Tomato & Watermelon Gazpacho

A vibrant blend of ripe Tomatoes, Watermelon, Cucumbers, Peppers,
Onions, and Olive Oil, chilled and served with a drizzle of Basil-infused
Olive Oil.

~— Salads

Santorini Salad

Coloured Cherry tomatoes,'Rusk‘, Cucumber, Green Pepper, Feta Cheese,
Extra Virgin Olive Oil, Aged Balsamic Vinegar (D,G,S)

Tropical Tabbouleh

Tropical Fruits, Lettuce, Tomatoes, Cucumber, Mint, Citrus Dressing

Gargano Salad

Burrata, Heirloom Tomato, Puffed Quinoa, Basil Oil, Grapes, Almonds
(D, S, N)

Watermelon & Feta
Pistachio, Berries, Spicy Honey (D, N)

Allergen Key: D — Dairy, G - Gluten, S - Sulphites, N = Nuts, M — Mustard, S - Sesame, SO- Soya, F = Fish, E - Eggs



~— Starters

Beef Carpaccio
Parmesan, Truffles, Pickled Mustard Seeds (M, D)

Octopus Carpaccio
Sriracha, Fennel Salad

Arabic Mezzeh
Hummus, Muttabal, Muhammara, Fatayer, Sambousek (S L,N, D, G)

Tomato Waffle
Halloumi Salad (D, G)

Vegetable Moussaka
Crilled Vegetables, Tomato Sauce, Bechamel (D, N, G, E)

Grilled Eggplant i
Garden Leaves, Hummus, Pomegranate (S)

Rustic Potatoes
Herbs, Paprika, Mixed Spices
~— Pasta

Penne Pomodoro e Burrata

Penne pasta in a vibrant Tomato Sauce, topped with creamy Burrata
and Fresh Basil (G, D)

Tagliatelle Frutti di Mare
Octopus, Calamari, King Prawns, Mussels, Brik (G, D, E ,M, F)

Allergen Key: D — Dairy, G - Gluten, S - Sulphites, N = Nuts, M — Mustard, S - Sesame, SO- Soya, F = Fish, E - Eggs



~— Josper

Chicken Breast Fillet
Juicy Grilled Chicken Breast, Cooked Over The Josper For A Smokey,

Tender Finish, Served With Your Choice Of Sauce And Side.
Black Angus Striploin:

Grilled Over Charcoal In The Josper, Served With Your Choice Of Sauce
And Side. :

Arabic Mixed Grill
Chicken Shish Tawook, LLamb Kofta, Lamb Kebab, Lamb Chops (D, M)

Grilled Octopus
Octopus, Greek Salad, Ladolemono (M)

SeaBass L _

Whole sea bass (500g), expertly grilled over natural charcoal in
the Josper, offering tender flesh and a crisp, smokey skin,
served with your choice of sauce and side

Seafood Platter
Octopus, Seabass, Tuna, Mussels, King Prawns (F, M )

Side Dish
Grilled Vegetables, French Fries, Rustic Potatoes, Green Salad

Sauces ;
Tzatziki, Chatta, Premium Mustard, Ladolemono

Allergen Key: D - Dairy, G - Gluten, S - Sulphites, N - Nuts, M - Mustard, S - Sesame, SO- Soya, F - Fish, E - Eggs



~— Desserts

Orange Pie
Served with Bitter Chocolate and Vanilla Ice Cream (E, D, G)

Ekmek
Mastic and Pistachio (E, N, D)

Fruit Platter

Ice Cream
Vanilla, Chocolate, Strawberry, Oreo, Rose.

Special Greek Ice Cream
Extra Virgin Olive Oil & Sea Salt (D)

Allergen Key: D — Dairy, G - Gluten, S - Sulphites, N = Nuts, M — Mustard, S - Sesame, SO- Soya, F = Fish, E - Eggs
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