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Bread with Butter*
3.50€

Green Salad
iceberg, lettuce, cucumber, zucchini,
pickled garlic shoots, Cretan artichoke in oil
14€

Tomato Salad
tomato, smoked cherry tomatoes, pickled
cucumber, dried olives, samphire carob
rusk, cheese aged in wine from Andros,
tomato vinaigrette
16 €

Smoked Eggplant Salad
tahini cream with yogurt, raisins, pine
nuts, thyme, petimezi
11€

Nanaki
bucatini, graviera from Sitia
28€

Ribeye- Prime Creekstone
black angus (USA) 400gr
80€

Outside Skirt
(USA) 500gr / 1.000gr
68€ / 136€

French Fries
T€

Caramelized Carrots
o€

Citrus
lime namelaka, burnt lemon crémeux,
rhubarb textures, crispy basil
14€

TWENTYFIVE

STARTERS

Ladenia
tomato, oaked salami, magganari
cheese with thyme
15€

Eggs and Potatoes
potatoes pavet, vinaigrette
parmesan, egg yolk gel, brisket, fried egg
mayonnaise, fresh truffle
17€

Meatballs
beef and sheep, aromatic tomato paste,
sheep’s yoqgurt, served with handmade
pita and Rethymno goat cheese
14€

Tzoumayia Sausage
Skarkos from los Island, potato chips,
Korean barbecue sauce
20€

SIGNATURE DISHES

Ribeye Bone In
(Spain) 1.200gr

Beef Picanha
(USA) Wagyu 500gr /1.000gr
75€ /150€

Giouvetsi
Slow-braised beef cheeks with
orzo pasta in tomato sauce
38€

PREMIUM CUTS

130€

19€

SIDES & SAUCES

DESSERTS

Pistachio
caramelized strawberries in cast iron,
mascarpone cream, pistachio textures,
Madagascar vanilla ice cream
14€

The final prices include all legal charges: 13% VAT for food

and water, 24% for refreshments and alcoholic drinks.

We use extra virgin olive oil, sunflower oil.
For frying we use vegetable oil mixture.

Tri-tip Black Angus
(USA) 500gr /1.000gr
55€/110€

Beef Liver*
(Greece) 350qr

Sliders
Australian Picanha wagyu, beetroot
ketchup, handmade mayonnaise, finely-
chopped onion, aged cheddar
7.50€/slider

Carpaccio 25
handmade kewpie mayonnaise, rocket,
nasitiko cheese, dashi
20€

Beef tartare
egg yolk gel, San Michali from Syros
Island, elderflower caper, nduja
20€

“K” Kalamata Extra Virgin Olive Oil
(Standardized, 50ml)
1€

Beef Fillet
Served with silky potato purée
and a Porto wine sauce

39€

Pork Tomahawk
(Greece) 800gr
23€

Charcoal Grilled Half Chicken
marinated country chicken for
24h, with citrus glaze, 800gr
28€

Char-grilled Sweet Potato Purée Jacket Potato
Asparagus 9€ 11€
8€
Chimichurri Bearnaise
5€ 6€

Chocolate/Cherry
Espresso crémeux, chocolate namelaka,
cherries with tonka, coffee ice cream
14€

*fresh-frozen

Legal Compliance Manager: Georgios Tsoulis

The restaurant is required to have printed complain
forms available, in a special case near the exit.

We accept cash and credit cards: VISA, DINERS,
MASTER CARD, AMERICAN EXPRESS. No Checks.

If there are any allergies or food restrictions please
contact with the staff.

THE CONSUMER IS NOT OBLIGATED TO PAY IF HE DOESN'T

RECEIVE THE LEGAL DOCUMENT. (RECEIPT-INVOICE)
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Wwui pe Boutupo*
3.50€

MapoUAI
iceberg, KapoTo, ayyoupl, KOAOKUBOAKI,
ackop8&oAdkKkol, aykivapa Kphtns oe AGs,
vtouartivi, cdAtoa ecnepIdoeIdwv
14€

2aAdta Ntopdta
vtoudrta, kanviotd vioparivia, nikAa ayyoupl,
eAIES, Kpitapo, xapouni, Kpacotupl AvSpou,
BiveyKkp€t vioudtas
16€

MeAitdavooaAdta
KpEMa Taxivi Je yiaoupT, otagida,
KouKouvdapl, Bupdpl, NETIUETD
11€

MouBEtol
OlyouayeIpENEVA KOKKIVIOTA Jooxapiola
HAYOUAQ, KpI8apdkl, pulnbpa
38€

Ribeye - Prime Creekstone
black angus (USA) 400 yp.
80€

Outside Skirt
(USA) 500qgr / 1.000gr
68€/ 136€

Tnyavntés MNatdates
7€

KapapeAwuéva
Baby Kapdta
o€

EonepiSoeidh
NapeAdka lime, crémeux Kapévo Aguovi,
UQPES papévtl, Tpayavos BAciAikos
14€
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OPEKTIKA

Nadévia
TPIMMEVN VIOHATa o€ OCHwoN, CAAdul
KESpouU, yayyavapl e 6poupni
15€

Matdtes ye Auyd
natdtes NApeT, vinaigrette napuedavas,
gel kpoKkou auyou, brisket, paylovéZa and
TNnyavntd auyo, ppEcKia TpouPpa
17€

Kepteddkia
pooxdpl, MPoRato, ApWHATIKOS NEATES,
npoBeio yiaoUptl, Xelponointn nita Je
Katolkiolo Tupi PeBUpvou
14€

Noukdvika Touuayids
> Kdpkos lou, chips natdtas, Kopedtikn
barbecue sauce
20€

SIGNATURE DISHES

Ribeye Bone In
(Spain) 1.200 yp.

Mooxapiola Picanha
(USA) Wagyu 500 yp. /1.000 yp.
75€ /150€

Mooxapiocio QIAETO
noupé€ natdtas, cdAtoca porto
39€

PREMIUM CUTS

130€

19€

SIDES & SAUCES

Wntd Znapdyyia Moupé€ Mukonatdrtas
ota KdpRouva o€
ME vaoitiko tupi
8€ Chimichurri
5€

EMAOPTIIA

OI0TiKI
KAPAUEAWMEVES PPAOUAES OTO LAVTEWI,
KPEWA JACKAPNOVE, UPES PICTIKI, NAywto
BaviAla Madayaokdapns
14€

Ayopavouikdés Yneubuvos: Mewpylos TooUAns

O1 TEAIKES TIUES cuunepIAAUBAVoUV TIS NAPAKATW VOUIMES
eniBapuvoels: 13% DOMA yia gayntd kai vepd, 24% yia
AVAYUKTIKA Kal aAkooAouxa notd.

XpnoipgonoloUpe €€tpa napBévo eAaidAado, nAIEAAIO.
[Ma 1o tNnydvioua XpNoIUOnoIoUKE UEIYHA QUTIKWYV EAAIWV.
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Tri-tip Black Angus
(USA) 500yp. /1.000 yp.
55€/110€

Mooxapicio ZukwTtl*
ano eAANVIKES pdpues 350 yp.

Sliders
picanha wagyu AuoctpaAias, k€toan
navtZapiou, xeiponointn payloveéda, NikAes
ayyouplioU, YIAOKOUMEVO KPEUUUDI,
cheddar wpiuyavons, Ywui andé natdrta
7.50€ / tux

Carpaccio 25
xelponointn paylovéla kewpie, poka,
vaoitiko tupi, dashi
20€

Mooxapiocio Taptap
gel kpokou auyou, Zav MixdAn Zupovu,
KAnapn Koupo&uAids, Aadi nduja
20€

E€aipetikd napBEvo eAaidAado “K”
KaAapdrtas
(tunornoinuévo, 50ml)
1€

Navdki
XovTpo yakapovi, ypaBiépa Znteias
28€

>taBAioia Xoipivh MnpiZéAa
anod eAANVIKES pdpues 800 yp.
23€

Micd Wn16 KoténouAo
HapIvVapIoPEVOo XWPIATIKO
KOTOMOUAO yia 24 WPES, HUE
vyAdoo gonepidoeldwyv, 800 yp.
28€

Wnth Matdta
11€

Bearnaise
6€

>okoAdta/Kepdol
Crémeux eonp£oo, vaueAdka cokoAdtq,
Kepdola JE TOVKA, NaywTtd KagpeE
14€

*(PPECKO-KATEYUYHEVO

To katdotnua unoxpeoUtal va 81ab€tel évtuna SeAtia
napanoévwy o€ €I81kN BAKN, Kovtd otnv £€€o080.

Aexouaote Metpntd, Miotwtikés Kaptes VISA, DINERS,
MASTER CARD, AMERICAN EXPRESS. Oxi Enitayés.

MapakaAoUpE EVNHUEPWOTE TO NPOCWMIKS YIA TUXOV
aAAepyies N Suocavegies Nou PNopei va €Xete, T0 JeEVOU
pas pnopei va nepiéxel ixvn and aAAepyloyOVeES OUoiEs.

O KATANAAQTHZ AEN EXEI YITIOXPEQZH NA NMAHPQZEI
EAN AEN AABEI TO NOMIMO MAPAZTATIKO ZTOIXEIO
(AMOAEIEH - TIMOAOTIO)
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