
 

Allergens: 1-lactose, 2-mustard, 3-egg, 4-gluten, 5-soya, 7-celery, 8-nuts, 9-sesamy seeds, 10-seafood 

Marinated olives 5€ 
Chef’s marinated olives from Crete, ciabatta (4) 
 
Roasted nuts 5€ 
Selection of roasted nuts and seeds (8,9) 
 
Cheese and Meat Plate 15€ 
Savory cheese selection, South-European meat bites, chilli-lemon aioli,  
homemade marinated olives, homemade jam (3,8,9) 

Mackerel 6€ 
Smoked mackerel with asparagus, trout caviar, peasprouts, parsley mayonnaise (3) 
 
Pink roast 6€ 
Sirloin beef, redcurrant sauce, pistachio nuts (2,8) 
 
Salad selection 
 

Salad mix 3€ 
Selection of dressing: 

- sweet and sour mustard-dill sauce (2,5) 
- Rhode Island (1,2,3) 
- Tzatziki (1) 
- redcurrant wine sauce (2)  
- fresh orange vinaigrette (2) 

Choose the topping: 2,50€ / ea 
- grilled Halloumi cheese (1)  
- roast beef  
- grilled goat cheese (1)  
- smoked salmon  
- marinated beets  
- grilled paprika  
- poached egg (3) 
- avocado 
- marinated olives 
- peeled shrimps 

 
 
 
 
 
 



 

Allergens: 1-lactose, 2-mustard, 3-egg, 4-gluten, 5-soya, 7-celery, 8-nuts, 9-sesamy seeds, 10-seafood 

Rich & plentiful fish soup 6€ 
Lightly creamy soup from the day’s catch, mussels, ginger, chilli, vegetables (1,7,10) 
 
Gazpacho 5€ 
Flavorful cold herb soup from locally grown tomatoes (vegan) 
 
 

Catch from the net  16€ 
Fresh fish of the day, Hollandaise sauce, shrimp salad, fresh potatoes (1,3,5,10) 
 
Mussels  14€ 
Cooked in white wine with chilli, garlic, onion and coriander and garlic toast (1,4,7) 
 
Red meat  18€ 
Chef’s selection of beef steak, red wine-tomato sauce, turkish beans, asparagus (1,5,7)  
 
Lamb fillet  17€ 
Lamb fillet, carrot-orange cream, roasted parsnip, marinated beets, red wine sauce (1,5)  
 
Today’s pasta   8€ 
Chef’s selection of pasta, our waiters will gladly specify (1,4) 
 
Chickpea  12€ 
Cutlet from chickpeas and greens, coconut milk sauce, zucchini-mint salad,  
black root, almond (7,8,9) 
 
 

Chocolate & coconut            6€ 
Dark chocolate cream and cashew nut-coconut cream with seasonal berries (8, vegan) 
 
Panna Cotta  5€ 
Mixed cream Panna Cotta with berry sauce (1) 
 
Handmade Ice Cream        2€/ball 
Please ask our waiter to specify the selection (1,4,8) 
 
Ice cream cocktail   4€ 
Ice cream, plum juice, strawberries, pineapple (1) 
 
Ladies Only  6€ 
Sorbet & Cremant 
 
Cheese delicacy 
Chef’s selection of cheese, buckwheat chips, macadamia nuts, homemade jam (8,9)  4€ 
 


