MENU

STARTERS

Roasted octopus™ with potatoes puree, olives and basil oil 15€
Curry Tofu Sandwich with black beans 13€
CLT Cuttlefish with fennels julienne and bergamot citronette 15€
Kolokithokeftedes and tzatziki 14€

PASTA COURSES

Potato gnocchi with dried tomatoes, burrata cream and cherry tomatoes 14€
Fregola, sauce and dust of porcino, guttiau crumble and hazelnut oil 15€
Spaghetti with clams with pistachio pesto 18€
Paccheri with veal cheek, Parmesan cream and crunchy onion 16€
Yaki Soba with shrimps, zucchini, almond, sesame and lime 17€

MAIN COURSES

Cannoli filled with cod, pinenuts cream and pesto 18€
Fried calamari*, anchovies, shrimps and red mullet 20€
Grandmother’s meatballs in sauce with roasted peppers 16€
Eggplant cutlet with babaganoush and pomegranate sauce 16€

SIDE DISH

Fried vegetables 7€ - French fries* 5€ — Salad 4€ — Vegetables 7€

Water 2.5€ — Service 3€ - Coffee 1.5€

Fresh pasta and bread are homemade
The dishes with * are prepared with frozen products
Customers must communicate the need to consume food without any allergic substance



