VEGETARIAN MENU

SOoupPSs

MISO SOUP WITH TOFU
5,60 €
SOUP OF THE DAY
520 €

APPETISERS

GARLIC BREAD
2,90 €
VARIETY OF GREEK DIPS TZATZIKI, EGGPLANT, SPICY CHEESE, FISH ROE
3,50 € VGO
GYOZA STUFFED WITH LOCAL CHEESE AND OLIVE DIP
6,60€ VGO
BAO BUNS WITH VEGETABLES AND TOFU
6,80 €
AUBERGINE WITH SOYA SAUCE GLAZE, SPRING ONION AND SESAME
6,50 €
SWEET POTATO GNOCCHI WITH FETA CHEESE FOAM
6,60 € VGO
VIETNAMESE ROLL WITH KIMCHI AND TOFU
7,20 €

SALADS

CRETAN SALAD WITH CHERRY TOMATOES, RUSK, CUCUMBER, ONION, OLIVES, CAPERS,
FETA CHEESE TEMPURA
6,50 € VGO
GREEN MIX SALAD WITH CARROT, CUCUMBER, RADISH, CROUTONS AND ALMOND
6,50 €
ROCKET WITH CHERRY TOMATOES, LOCAL GRUYERE CHEESE AND BALSAMIC VINEGAR VINAIGRETTE
6,80 € VGO
SUMMER SALAD WITH BABY SPINACH, GRAPES,CHILI, SPRING ONION, HIBISCUS
AND GOAT CHEESE CROQUETTE
7,20 € VGO
GREEN MIX SALAD WITH FIGS, HAZELNUTS, GRILLED TALAGANI CHEESE AND RAKOMELO VINAIGRETTE
7,70 € VGO




RISOTTO / PASTA

SPINACH RISOTTO WITH MARINATED FENNEL ROOT AND PRESERVED LEMON
6,90 €
BEETROOT RISOTTO WITH MARINATED AND PICKLED VARIETY OF BEETROOTS
AND MYCONIAN CREAM CHEESE “KOPANIST!”
7,20 € VGO
RISOTTO MILANESE WITH SAFFRON AND ZUCCHINI
6,90 € VGO
HOMEMADE BASIL PESTO SPAGHETTI WITH PINE SEED
6,30 €
PENNE WITH SUN DRIED TOMATO SAUCE AND LIGHTLY SPICY FETA MOUSSE
6,40€ VGO
TAGLIATELLE WITH MUSHROOM RAGOUT AND GOAT CHEESE
7,50 VGO
TAGLIATELLE WITH VEGETABLES (CARROT, LEEK, ZUCCHINI, CHERRY TOMATOES ONION) AND SESAME
6,40 € VGO

MAIN DISHES

“MOUSSAKA” WITH VEGETABLES, FETA CHEESE AND BECHAMEL SAUCE
9,20 € VGO
BEETROOTS AND CARROTS IN TEXTURES WITH AROMATIC TABBOULEH AND GOAT CHEESE
8,60 € VGO
FALAFEL CHICKPEAS CROQUETTES WITH CRISPY PITA, VEGETABLE SAUCE, SRIRACHA AND TAHINI SAUCE
580 €
“BURGER” OF PORTOBELLO MUSHROOMS, ZUCCHINI, SMOKED CHEESE, TOMATO PESTO AND FRIED POTATOES
8,90 € VGO
CAULIFLOWER IN TWO TEXTURES, GRILLED AND PUREE WITH CURRY, SAUTEED GREEN BEANS
AND SPICY CASHEW NUTS

9,80 €

DESSERT
FRUITS AND SORBET VARIETY
7,20 €




