
 

JAN 21ST - FEB 9TH 
Two Courses 30pp 

FIRST COURSE  
Choice of: 

SOUPA IMERAS 
soup of the day 

SPINACH SALAD 
wild mushrooms, graviera cheese, truffle vinaigrette , crispy leeks 

SPANAKOPITA 
filo pie with seasonal garden greens & feta 

ZUCCHINI KEFTE 
zucchini croquettes, with chili aioli 

* 

MAIN COURSE  
Choice of: 

PSARI FILETO IMERAS 
today’s market fish fillet 

SOLOMOS 
za’atar crusted salmon, sauteed spinach & kale, fingerling potatoes, shallot confit, tahini sauce 

SPINACH LINGUINE  
spinach, feta, basil lemon sauce  

KOTOPOULO SKEWERS 
grilled chicken, tzatziki, salad & fries 

* 

Lunch 

Menu 

RESTAURANT WEEK 

WINTER 2025 


