
 
 

 

 
  

     

APPETIZERS 
Bread & dip of the day 
 
Meatballs 
Tomato – feta 
 
Cod croquettes 
garlic dip 
 
Mushrooms and spinach 
egg-lemon sauce 
 
Shrimps “Saganaki” 
spicy tomato sauce – feta – garlic -peppers  
 
Greek mixed dips 
tarama – tzatziki – fava – pita bread with oil and oregano 
 
Grilled octopus 
fava – herbs 
 
Mussels mariniere 
white wine – lemon – celery – butter 
 
Haloumi cheese mille-feuille 
grilled vegetables – balsamic 
 
Zucchini croquets “Kolokithokeftedes”  
feta – yoghurt sauce  
 
Grilled manouri cheese 
honey – sesame 
 
Fried feta cheese 
sesame crust – tomato jam 
 
 
SALADS 
Greek 
cherry tomatoes – cucumber – onion - pepper – olives - feta – 
caper – rusk 
 
Caesar  
lettuce – iceberg – anchovy – parmesan – croutons – bacon – 
Caesar dressing 
 
Chef’s salad 
lettuce variety – cherry tomatoes – prosciutto – blue cheese – 
walnuts – croutons – yoghurt sauce and olive oil 
 
Pandesia salad with manouri 
lola rosso – lola green – spinach – rocket – radicchio – graviera 
cheese – balsamic vinaigrette 
 
Rocket  
parmesan – baby rocket - balsamic vinaigrette 
 
 
PASTA-RISOTTO 
Mushroom risotto  
truffle oil – parmesan - cream 
 
Prawns linguine 
parmesan – tomato – wine - pesto 
 
Sea food linguine 
shrimp – mussels – calamari – parmesan – tomato – wine - pesto 
 
Lobster linguine 
parmesan – tomato – pesto 
 

  MAIN DISHES 
 
SEAFOOD 

Stuffed pineapple 
shrimp – chicken – saffron – honey – steamed rice 
  
Sea bass fillet 
seasonal greens – lemon oil 
 
Grilled salmon 
sauteed vegetables - dill 
 
Grilled king prawns 
rocket – cherry tomatoes 
 
Grilled calamari 
fresh mixed salad 
 
Fried calamari 
aioli – rocket 
 
Grilled sea bream fillet 
lemon oil – sauteed vegetables 
 
Fish of the day  
per kilo 
 
Lobster 
per kilo 
 
MEAT 

Black angus rib - eye 
sauteed mushrooms – vegetables – French fries 
 
Beef fillet  
vegetables – French fries – pepper sauce 
 
Beef medallion 
mashed potatoes and tarragon sauce 
 
Pork tomahawk steak 
thyme – rocket – French fries 
 
Pork tenderloin 
fig confit in wine with star anise -sweet potato puree – 
vegetables - cloves 
 
Chicken fillet 
thyme & lime cream – sauteed vegetables – French fries  
 
Lamb shank 
mashed potatoes and mint sauce 
 
Grilled beef patty 
rocket – cherry tomatoes – French fries 
 
Moussaka 
layers of eggplant – potatoes – minced meat – creamy 
béchamel sauce 
 
DESSERTS 
Orange pie 
ice cream 
 
Dubai chocolate 
kataifi - walnuts 
 
Tiramisu 
mascarpone 
 
Cheesecake 
hazelnut praline 
 
Baklavas 
ice cream 

 

 
Today’s special dish Please ask your waiter. 

 
Please let us know if you have any food allergies or special dietary needs. 
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