


Organic Lettuce   12.00€
Radish, fennel, yellow beetroot, asparagus, almond, cranberries 

and watermelon-mint sauce

Organic Tomato Carpaccio   16.00€
Tinian “Kopanisti cheese”, crispy thyme crumble, green olive oil 

and baby broccoli

String Beans   19.00€
Smoked eel, cherry tomatoes, royal quinoa and aged balsamic

    STARTERS

Goat Cheese   12.00€
Grilled peaches, thyme honey from Tinos and “kataifi” pastry

Beef Carpaccio  19.00€
Flower salt, horseradish, crispy capers, olive jam

Octopus  16.00€
Crispy polenta, sun-dried tomato pesto and grape molasses 

with truffle sauce

“Kalamari”  18.00€
Green peas puree, bell pepper compote, oil and lemon sauce 

with fennel

Grouper Carpaccio  30.00
Lime, sea grapes, yellow beetroot puree, radish, avocado
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Grilled peaches, thyme honey from Tinos and “kataifi” pastry
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    PASTA

Fresh Tagliatelle  19.00€
Greek veal ragout, oven-roasted tomato sauce, bechamel foam with 

Tinos cheese and sourdough bread with rosemary

Fresh Tagliolini with scallops and sea urchin 20.00€
Fennel, red pepper, cherry tomatoes and lime sauce

Lobster 40.00€
Vialone Nano risotto with shellfish sauce, grilled porcini 

mushrooms and Tinos gruyere

    MAIN COURSES

Vegan Celery Root Bar 18.00€
Turmeric marinated, basil vegan pesto, sweet potato puree and black chickpeas

Slow-cooked Black Pork “Iberico” 20.00€
Celery root puree, cherry chutney, glazed summer vegetables and hazelnuts

Lamb Rack in “Aegina” Pistachio Crust 33.00€
Potato cream with black garlic, whole mustard seed 

chutney and glazed baby carrots

Beef Fillet 40.00€
Crispy potato mille-feuille, red onion confit, asparagus and black truffle sauce

Fresh Grouper 45.00€
“Kakavia”  with “Kozani” saffron, celeriac risotto with lemon verbena, 

peas and purple cauliflower couscous

Fresh Sea Bream 40.00€
“Tarama” fish roe cream with pistachio pesto, smoked broccoli 

and “Fava” from Schoinousa



Our Chef uses olive oil for our salads and maize oil for our fried items.
*Refers to frozen items.

Consumption of alcoholic beverages by persons under 17 years old is not permitted.
All taxes are included. Consumer is not obliged to pay if the notice 

of payment has not been received (receipt-invoice).
�e establishment is obliged to have printed forms available in a special location near the exit, 

for the registration of complaints.
Food on this menu may contain traces of nuts and gluten. Please ask our associates 

for further clari�cations. We welcome inquiries from customers that wish to know whether 
any dishes contain ingredients. Please inform us of any allergy or special dietary requirements 

that we should be aware of, when preparing your menu request.

Market Inpection Represantive: Ioannis Liakopoulos


