
SnackS 10:00 –13:00 

Andros “fourtalia” omelette with potatoes,   6,00
traditional feta cheese and herbs  

Open pita pie with anthotyro cheese,  6,50
sundried tomato and olives  

Sunny side up egg on a sourdough bread 8,50 
with traditional “katiki” goat cheese,  
Cretan “apaki” pork and tomato marmalade 

Chicken brioche with turkey bacon,  9,50 
smoked graviera cheese & rommesco sauce  

PickS for kidS

Pene with bacon & cheese cream 8,00 

Chicken nuggets with country style potatoes	 8,50 
and green salad 

Sugar & cocoa

Twisted baklava with dark chocolate 8,00
namelaka, peanut praline, mastic muhallebi  
and walnuts  

Bitter chocolate brûlée with mango   6,00 

Pineapple ravioli with white chocolate    6,00
namelaka, framboise and coconut sorbet  

Ice cream 70 gr    2,00

chef’S choiceS of the day
Please ask your waiter

Bakery  | Salad | Main | Dessert 

kitchen garden

Green salad with chicken, peppers,	 11,00 
crispy coppa, aged graviera cheese,  
“koulouri” sesame roll and mustard-yogurt  
vinaigrette 

Burrata with cherry tomatoes, strawberries, 13,00 
basil vinaigrette and carob bread 

Legume salad with shrimps*, Florina peppers, 13,00 
pickled cucumber, green olives, Aegina  
pistachios and aged vinegar vinaigrette 

Steak salad with green leaves, 14,00 
eggplant, mushrooms, ranch sauce,  
walnut vinaigrette and herbs 

Water catcheS

White fish tartare with tomato confit,  16,00 
black garlic, tarragon and toasted bread 

Marinated tuna with Jasmine rice (poke bowl), 18,00 
mango, cucumber, fresh onion, sesame,  
avocado and soy lemon-oil vinaigrette 

Grilled grinder with artichoke lemony cream, 17,00 
zucchini, asparagus and lime vinaigrette 

golden Wheat

Linguine with tuna tartare,  	 16,00 
vine leaf pesto and lime 

Traditional pasta “skioufichta” with 10,00 
goat cheese, fresh tomato and herbs 

Gnocchi with beetroot cream,  12,00 
Andros mastic cheese sauce,  
grilled asparagus and truffle 

from the farm

Beef tartare on a toasted bread with capers,	 16,00 
oregano, pecorino and truffle oil   

Chicken fillet with avocado cream  15,00 
sweet potatoes, pink grapefruit,  
pickled mustard seeds and lime 

Please inform your waiter if you are allergic to any food items before you order. We 
cannot guarantee the absence of allergens in our dishes, as they are produced in a 
kitchen that contains allergens. | Consuming food cooked less than well done may 
increase the risk of foodborne illnesses, particularly for those who are elderly, pregnant 
or anyone with a weaker immune system.

* frozen product 

food Service controller: Chrisoula Gravia | Prices are final with all legal charges 
included. | Complaint notes are provided at the stores’ entrance. | Consumer is not 
obliged to pay if the notice of payment (receipt) has not been received.
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