
 

 

Dinner Menu 

 Bread & Dip: Feta cheese spread /olives marmalade /olive oil /herbs 

3eur/pp 

Salads 

 Modern Greek salad /feta cheese /olives /peppers /capers /oregano /mini Dakos 

10eur 

 Lighthouse salad /burrata /cherry tomatoes /iceberg /gazpacho dressing 
12eur 

 Baby gem salad /Graviera cheese /smoked chicken/croutons /Greek Yogurt dressing 

12eur 

 
 

 Quinoa /smoked salmon /avocado /spring onion /wasabi cream 
14eur 

Starters 

 Athenian fish salad /grilled zucchini /carrot /pickled celery /saffron aioli 

14eur 

 Sea bass Carpaccio /olive oil /rock salt /citrus 

17eur 

 Shrimp* saganaki Tartar / feta mouse /fresh tomato /ouzo mint jelly 

18eur 

 Fava & Mushroom /Assorted mushrooms /caramelized onions /tomato confit oxymel dressing. 

10eur 
 

 Moussaka croquet / potato cream /tomato chutney /mint yogurt 

13eur 

 

Main Dishes 

 Casarecce pasta /tomato sauce/ olives /oregano /dry Anthotiro cheese 

14eur 

 

 Beef tagliata / French fries /assorted mushrooms /pepper sauce 

32eur 

 



 

 Chicken /spinach pie stuffing / potato gratin /grilled zucchini 

tarragon sauce 
16eur 

 

 

 

 Seabass /finocchio /orange/bulgur salad /olive oil-caper volute 

22eur 

 Grilled calamari* / Risotto Ntolmadaki /wine leaves /dill /lemon / fresh tomato 

20eur 

 Greek veg’s Burger /zucchini croquet/yogurt mint spread/ grilled Halloumi cheese/tomato/iceberg/ 
French fries or green salad 

14eur 

 Beef Burger/Angus beef /tartar sauce/iceberg /tomato /smoked bacon /French fries/BBQ dip 
18eur 

 

 

Dessert 
 Orange cream/caramelize pastry filo/wild berries compote / pistachio ice cream 

10eur 

 Tropical Cheesecake/marinated pineapple/almond crumble/mango sauce 
11eur 

 Chocolate crème /salted caramel /crumble brownie /chocolate flakes 

11eur 

 Ice creams /5 flavors 

3,50eur/per scoop 
 
 
 
 
 
 
 
 

-Please inform your waiter of any food allergies before ordering. 

*frozen products 

All above rates include all the legal taxes 

 

 


