
 

 

 

 

M  E  N  U 

Soups 
Chestnut soup | black truffle, almonds and chives  9  

Graviera velouté soup | celery pickles, green apple, truffle  8 

 

Salads 
Chickpeas and lentil soup | beetroot humus , feta, red pepper, sun-dried tomato, lime, bacon, kale,  8,5 

Broccoli and cauliflower | turnip’s pickles, broccoli, cauliflower cream, espresso stented carrot    7 

Mix salad | mixed fresh vegetables, graviera cream, grapes, lotus, hazelnut  7,5 

 

Appetizers  
Baked cauliflower |crusted spices, sweet potatoes with chickpeas, gazpacho tomato, vegan smoked cheese, 

orange gel 7,5   

Calf carpaccio | peppered calf carpaccio*, vegetables, anevato cheese, tomato marmalade, 

balsamic cream  8,5 

Crispy chicken fillets* | pistachios, vegetable leaves and cheese  7,5 

Involtini | rolls of eggplant, tomato cream, graviera crust 8,5 

 

Cheese appetizers 
Smoked feta | Santorin fava beans with mushrooms, wild greens and crumbled smoked feta cheese  6,5 

Grill & eat | grilled cheese, fava beans dip, olive chantilly and lemon cream  6 

Bake & eat | with tomato – with garlic – with olives  5  

Batzos | red tomato marmalade, tomato cream, lemon puree  5,5 

Sheep saganaki cheese | marinated tomato cherries, molasses, orange cream  6 

Smoked cheese tart | smoked semi hard cheese, smoked feta cheese, tomato confit, baby leaves  6,5 

Cheese fondue Kourellas for two people | organic bread, baby potatoes 9  

Grilled manouri | strawberry sauces, arugula, almonds 6,5 

 

Main 
Mushroom risotto | truffle carpaccio, volitis mushroom, anthotyro cream  11,5 

Beef burger | organic beef burger*, smoked cheese, cucumber pickles, mustard sauce, barbeque sauce, 

baby potatoes 9,5 

Leek & celery | pork, celery cream, leek confit  12,00 

Grill chicken in vacuum | mashed sweet potatoes, green beans, almond 9,5 

Ravioles | feta cheese with truffle, mushrooms, thyme, truffle sauce  9,5 

Handmade cannelloni with fresh shrimp | anthotyro, shrimp velouté, cuttlefish ink 14 

Organic beef sausage | baby potatoes , butter sauce, kale 9,5 

 

Daily Dish 

*Organic maturing beef fillet |celery root cream, celery root chips, bearnez sauce 22 

**Veal osobouko | mashed sweet potatoes, broccoli, multicolored carrots, herbs powder   14 

 

 

 



 

 

Cheese 
White cheese variety | feta cheese PDO – goat cheese – barrel aged feta cheese PDO 

Smoked feta cheese  6 

Soft goat cheese variety | anevato cheese PDO – goat roll with dill – goat roll with peppers – goat roll                

with Greek herb mix  7  

Moschotyri cheese variety | olives and chili – garlic and pepper – tomato and oregano  6 

Semi-hard cheese variety | kasseri (sheep) PDO – semi-hard cow’s milk cheese – semi hard goat’s milk 

cheese – smoked semi-hard cow’s milk cheese  7 

Hard cheese variety | sheep milk Graviera – cow’s milk graviera - kefalograviera PDO - kefalotyri with 

peppers  7,5 

Variety of feta bites  7 

Selection varieties | feta cheese PDO – anevato cheese PDO – moschotyri cheese with tomato and oregano 

– kasseri cheese PDO - kefalograviera cheese  9,5 

Anevato with pepper 5,5 

Anthotyro cheese with tomato marmalade 5,5 

 

 

Special cheese dishes 
Cow’s | white, semi-hard, smoked, graviera 2-years matured  6,5    

Goat’s | white, anevato, semi-hard, graviera 2-years matured  7,5 

Sheep’s | feta, kasseri, kefalograviera, smoked, graviera 2-years matured  7,5 

Tartufeta  6 

Sheep milk graviera | 24-month matured  6 

Sheep milk graviera | 36-month matured  6,5 

Smoked sheep milk graviera  6 

Goat milk graviera | 24-month matured  6 

Graviera with truffle  8,5 

 

Cold cuts 
Akrokolion | prosciutto Evrytanias (Stremmenos )  8 

Evrytanias cold cuts | air dried salami – lontza (Stremmenos)  8 

 

Organic traditional Greek bread per person  1,10 

 

*These products are frozen for preparation and presentation purposes. 

 

Please be advised that allergenic substances are included in the menu. For more information, please contact our 

trained staff. 

Service and taxes are included. The shop reserves the right to alter prices, operating hours & days without prior 

notice. The establishment is obliged to have a printed form available in a special location near the exit, for the 

registration of any complaints. Market Inspector Officer: Theodoros Kourellas 

 100% vegan dish 
 


