Co

Apovrado

Menu 2025



KaAwoopiopa / Welcome

Mpodupévio Pwpi / vILm TpLPpEVNG viopatag / €€tpa mapBEvo eAatdéAado
/ avOocg aAatiou

Sourdough bread / fresh tomato dip / extra virgin olive oil / Fleur de sel
= 500 per 2 persons

Napadooclakeg ANoLyeg / Traditional Spreads
FaAotupL Hteipou pe papvaplopéva vropativia = 7,50
Galotyri (goat & sheep cream cheese) with marinated Roma tomatoes

T{at{ikL pe Aaduppeokiag piyavng = 7,50
Tzatziki with fresh oregano olive oil

TUPOKAUTEPN ME HAPLVAPLOMEVO KAPTIOUTL / KPLTGLVL / AASL SudcpouL 3+
7,50
Spicy cheese spread with marinated watermelon / Crostini / mint oil

Tapdpag pe THyavitr Kamapn Kaw AadL pupwsikwyv 8,90
Tarama (fish roe) with fried capers and herb oil

TupL@@O M/ Cheese PDO

dETa pE KEPKLPAIKO EAaLOAado Kal piyavn 6,50
Feta, with Corfiot Olive oil and.Oregano

AadwtnpL P& pouoctapda ppoutwv 9,50
Ladotiri with mostarda di frutta

MpaBLepa Kpitng 12pnvng wpipavong / HapHEAASA KOKKLVWYVY (PPOUTWYV
9,50
Cretan Gruyere 12 months aged / red fruit marmalade.

Apoeviko Nagou pe todtvel cukou 9,50
Arseniko from Naxos with fig chutney



FpapiLépa Nagou (4etig maAaiwon) «AyLog Icidwpog» pe TtEUKOpEAD 12,50
4-year-aged Naxos Gruyere “Agios Isidoros” with pine honey

Mavoupt pe papperada tepyapovro 8,50
Manouri with bergamot marmalade

OpeKtLKa / Appetizers
TpLAoyia eALEG / KPOOTivL / poug pétag / Kepkupaiko eAatdAado ¥ 6,90
Trilogy of olives / crostini / feta mousse / Corfiot olive oil

Auyd pTtoupdETo / pETAKEPKUPAG KL TILKAVTLKO AOUKAVLKO / TOLTIG
natatag / ZoupaK
Egg ‘' Bourdeto'/ Corfiot feta cheese / spicy sausage / chips / sumac 11,50

MmtpouoKeTa amd UPWTO Pwpi / viopdta / yalpog papLvatog / Kamapn
10,50
Sourdough bread bruschetta / tomato / marinated fresh anchovies / capers

KeTESAKLA PHE HUPWSELKA, YLAOUPTL, KPEHA KapEVNG vopatag 11,50
Meatballs with herbs, Greek yoghurt, burned tomato cream

KapaAtopevn yapida / tapapd pe pactixaXiouv / mikAa ayyoupt 14,00
Toasted prawns / tarama with Chios mastic / pickled cucumber / mizuna

Kapmtdtolo pooxapl ‘yepLotd’, Kpepa vropdatag pudtou / ypapiepa /
Koukouvdpl / mactdg KpoKog / auyotdapayo 22,00

Beef carpaccio, rice / tomato cream / graviera cheese / pinenuts Cured egg-
yolk / bottarga

MuUSLa axviotad / murtepopLla / KOALavsépog / coyLa / ToiAl 19,00
Steamed mussels / ginger / soja / chili / coriander

Xtévia Pntd, KPouoTd Ao TEOUPEKL KAl HUPWELKA 24,90
Grilled scallops, tsoureki herb crust



Mavpog papLvapLopEVOG XeELpoTtointog 9,50
Homemade marinated fresh Anchovies

XtamoédL / AOUKAVLKO / payLovela pavpou okopdou / Pnta vropativia /
papadog 22,50

Octopus / homemade sausage / black garlic mayonnaise / cherry tomatoes /

fennel

2eBitoe yapidag / ykpeLmippout / BactALKOG / TOLAL / KPpEUMUSL 18,00
Prawns ceviche / pink grapefruit / basil / chili / onions

ZaAatec /

EAANVLKN KoUAoupo Kubrjpwv ¥ 12,00

ith olive oil rusk

LKN» / vtopativia / HappeAada viopdtag / TtikAa KPEMHUOSL
ALAG / poug pETag / ypavita ayyoupLou

reek » / cherry tomatoes / tomato marmalade / onion pickle

wder / feta mousse / cucumber granite

/ aypLa poka /

14,00
onge / tomato granj

Burrata / a / pinenut

«ATIOBpado» ppeE O KOTOTIOUAO

ypapLépa,

TiikAa ppdouAa / BaAAGAMLKO

«Apovrado» fresh salad / grilled chicken / croutons / bacon / gruyere,
Pickle strawberries / balsamic 15,00

/ pmteikov /

AvApLKTa UAAWpata / KapapeAwpeva axAadia / Euvopulnpa /
KoAokuBadcTtopog /
BLveykpET peALov ¥ 14,00

Mix fresh salad / caramelized pears / sour mizithra cheese / Pumpkin seeds /

honey dressing



Ol cuvtayeg tng Nayuag / Grandma's recipes
Apvi Ttactitoada pe pLykatove 22,50
Pastitsada Lamb in tomato sauce with spices / pasta

MouGaKdAg XopTowayLkog = 17,90
Vegetarian Moussaka

Kepkupaiko cowpito (HooXapL HE GKOPSO / paivtavo Kal TTAAALWHEVO
EUSL KOKKLVOU KpacLoU)

Corfiot Sofrito (Beef stew with garlic / parsley and aged red wine vinegar)
21,00

G HooXapioLog oLENPOSPOHOG HE KPLOAPAKL
Slow co eef short ribs with orzo 22,00

apa tou Martrtov / Grandpa's grill
LoLo cOUBAGKL (HooXAPL EAANVLKING EKTPOWYNG) 21,00
uvlaki (Greek farm-raised veal)

npLloAakia 16,90

XerpoTtol LPTEKL pooxapioLo
Homemade i

KotdéttouAo pe AadSoAépovo , piyavn Kat tTnyavntég matateg 16,90
Chicken bathed in zesty oregano-lemon oil, reclining on a pile of golden
fries

ZrtaAopmpL{oAa pooxapiota EAAnVLKNG EKTtpowng (450-500yp) 24,90
Chuck eye steak (Greek farm-raised veal)

ZepPipovtal HE TTATATEG TNYAVNTEG KAl PNTEG TILTIEPLEG / AASOAEMOVO KalL

piyavn
Served with fried potatoes / roasted peppers / olive-oil and lemon sauce



Zupaplka / Pasta

Pogopakapovasda / kovei vtopativia /
KATapn oXowvotpaco / ToiAL

Spaghetti with fresh grouper / tomato confit /
chives / capers / chili

ZTIAYYETL ME Yapideg KaL viopativia
Spaghetti with shrimp and cherry tomatoes

ELSKEEKoTtec / Premium Cuts
Mooxaptiola prpLl{oAa Enpag wpipavong 40 nuepwv (ava 100yp)

40 days Dry Aged Beef Steak (per 100 gr)
Rib Eye Black Angus ApyevTLviig 300-330 yp
Rib Eye Black Angus Argentinian 300-330 gr
Rib Eye Black Angus ApgpLKng (ava 100 yp)
Rib Eye Black Angus America (Creek stone) (per 100 gr)
Mooxapiclo AtappaypaWagyuAvotpaAiag (ava 100 yp)
Australian Wagyu Skirt - steak (per 100 gr)
DLAETO POCGYOU EAANVLKNG EKTPOYPNG 220-260yp

Beef filet (Greek rearing) 220-260gr

22,00

19,50

8,00

39,00

18,00

16,00

39,00

ZepPBipovtal PE TTATATEG TNYAVNTEG KAl PNTEG TILTIEPLEG, AASOAEHOVO KaL

plyavn

Served with fried potatoes / roasted peppers / olive-oil and lemon sauce



2tTn pEon tou tpamellov / For sharing

MowKIAla KPEATLKWY 2 ] 4 ATOHWV

(pTTLPTEKL pooxapioLo / xoLpva pTtpLl{oAdKkLa / PLAETO UTIOUTL
KOTOTIOUAO / AOUKAVLKO OAALWG, HOOXAPL / KOTOTIOUAO / Ttatateg /
TILTTAKLA / TIOLKLALA attd v 2 ATOpWV...45,00 ---/--- 4 ATOpWV...85,00
Meat variety for 2 or 4 persons

(beef burger / pork chops / chicken leg fillet / Sausage otherwise, beef /
chicken / potatoes / pitta bread / variety of dips) 2 persons...45,00 ---/--- 4
persons...85,00

MNowKALla OaAacoLVWV dx
(yapideg Pnteg / XxTamosd

bapL Ynto
(toumoupa)

) / pOSLa axviota / yavpog papivatog /

a / @LAETO TOVOU / XTEVLA / Tapapag AadoAEpovo /

rawns / grilled octopus / grilled fish (sea bream) / steamed
/ tuna fillet /
s / scallops / fish roe spread / wild greens / lemon vinaigrette)

e boat to the grill

Towtovpa /
AaBpaki / Seabas
Fapideg / Shrimps 24,00

dLAETo tovou / Tuna fillet 28,00

ZepBipovtal PE XOpTa, TTATATEG, AASOAEMOVO
Served with wild steamed greens, potatoes, olive oil - lemon sauce

4 Katomwv tapayyeAiag / Available upon advance order

(Please pre-order so we can source it fresh and prepare it just for you!)
WapL nuépag / Catch of the day

Aotakoc / Lobster



ErtLdoptiia / Desserts

Mwodaiko pe taywto BaviAia / AAToa GOKOAATAG E KOUM-KOUAT 3 9.90
Mosaic with vanilla ice cream / kumquat / chocolate sauce

EKMEK TOOUPEKL HE TIAYWTO YUOTIKL ¥ 11.90
‘Ekmek’ (Greek custard) tsoureki with pistachio ice cream

Kapudomita Pe KPEPA GOKOAATAG / YAUKO TIEPYAMOVTO / TTaywTo BaviAla
ME HTTOXaPLKA

Walnut pie with chocolate cream / sweet bergamot / vanilla ice cream
with spices * 11,90

Mmouydtaa - KapapeAwpEvVa QUAAa / KpEpa BaviAilag / TaywTto BaviAiag
/ KavéAa
Bugatsa, caramelized filo pastry / vanilla ice cream / cinnamon % 9,90

MopTOKAAOTILTA PE VAPEAAKA AEHOVL / TETAYWTO BaviAia = 9,90
Orange pie with lemon namelaka and vanilla ice cream

NMaywTt@klce creams
Avaperkto (GokoAata / Bavilia /@paovAa) = 10,90
Mix (chocolate /'vanilla / strawberry)

MTLokoTo = 9,90
Cookies

Moka £ 9,90
Mocha

ZTpatoLatéda = 9,90
Stracciatella



