
S O U P S
ONION (V) 
onions, toasted bread and Graviera cheese from Naxos Island

5

TOMATO (V) 
velouté tomato, yogurt and basil oil

5

SPICY PUMPKIN (VG) (GF) (WF)
sweet pumpkin, ginger, orange and croutons

5

STA R T E R S

(V) Vegetarian | (VG) Vegan | (LF) Lactose free | (GF) Gluten free | (WF) Wheat free

If you have a food allergies or special dietary requirements, please inform your server or a member of our team

KITCHEN
CLUB V EG E TA R I A N  &  V EGA N

TRADITIONAL TZATZIKI (V) (GF) (WF)
strained yogurt, cucumber, garlic, olive oil and herbs

6.5

HUMMUS (VG) (GF) (WF) 
with caramelized onions, coriander and Arabic flatbread

6

EGGPLANT SALAD (VG) (GF) (WF)
with green onion, bell peppers, olive oil and pine nuts

7

BEETROOTS (VG) (GF) (WF
with olive oil and garlic

6

FETA “SAGANAKI” (V) 
with panko, thyme, honey and sesame 

8

GRANDMA’S POTATOES (V) (GF) (WF)
with grated feta and fresh oregano 

7

FAVA FROM SANTORINI (VG) (GF) (WF) 
with caramelized onions, cherry tomato, capers and balsamic cream

6.5

PLEUROTUS MUSHROOMS ON THE GRILL (VG) (GF) (WF)
with garlic, fresh thyme, mustard and a lemon sauce

8

FRENCH FRIES (VG) (GF) (WF) 5

RHODIAN FLATBREAD (VG) 
with olive paste 

4

GREEK SALAD (V) (GF) (WF)
tomato, cucumber, feta, Kalamata olives, 
capers and olive oil 

12

LETTUCE SALAD (VG) (GF) (WF) 
with dill, green onion and a lemon and olive 
oil vinaigrette 

8

TABBOULEH SALAD (VG) 
with vegetables, fresh mint, coriander, olive 
oil and lemon 

10

S A L A D S

PA STA
TAGLIATELLE (V)
with basil pesto 

10

PENNE POMODORO (VG)  
with garlic, cherry tomato and fresh basil 

10

RISOTTO (V) (GF) (WF)
with wild mushrooms, fresh butter, Gruyère flakes and truffle oil

14

LINGUINE (VG)
with garlic, tomato sauce, chive, chilli and fresh basil

9

ANTIPASTO MISTO (VG) (GF) (WF) 
grilled vegetables, eggplant, zucchini, peppers, cherry tomato, corn, mushroom and pesto with basil 
and balsamic cream 

11

VEGAN MEATBALLS (VG)  
with paprika sauce and bell peppers 

8

VEGAN NUGGETS (VG)
with spicy mayonnaise and vegan sauce

7.5

ROCKET SALAD (V) (GF) (WF)
with grilled halloumi, pomegranate and 
balsamic cream

9

CRETAN DAKOS (V) 
with marinated tomato, feta, capers, fresh 
oregano and olive oil 

13



G R A N D M A’S  R EC I P E S
TRADITIONAL OVEN BRIAM (VG) (GF) (WF)
with fresh herbs 

11

FALAFEL (VG) 
with sweet chili sauce and sweet potato purée with garlic and sage 

8

VEGAN MOUSSAKA (VG)
with vegetables and soya minced meat 

14

ZUCCHINI BALLS (V)
with celeriac purée and yogurt sauce

7

VEGAN SOUVLAKI (VG)
with wild rice, traditional flatbread and tzatziki

15

VEGAN GYROS (VG)
with tomato, onion, tzatziki, french fries and traditional flatbread

14

(V) Vegetarian | (VG) Vegan | (LF) Lactose free | (GF) Gluten free | (WF) Wheat free

If you have a food allergies or special dietary requirements, please inform your server or a member of our team

WO O D  F I R E D  P I Z Z A
MARGHERITA (V)
tomato sauce, mozzarella and fresh basil 

11.5

VILLAGE (V)
tomato sauce, mozzarella, green peppers, feta, onion, olives, cherry tomato and oregano

14

VEGETARIAN CIABATTA (VG)
grilled vegetables, sun dried tomato and mustard sauce

9

S A N D W I C H E S

VEGAN BURGER (VG)
meat free burger, tomato, lettuce, mushroom, vegan mayonnaise - served with french fries

12

HALLOUMI BURGER (V)
grilled halloumi, grilled vegetables, parsley pesto - served with french fries

12

&  B U R G E R S

D E S S E R TS
VANILLA AND CHOCOLATE MOUSSE (VG) 8

STRAWBERRY AND CHOCOLATE MOUSSE (VG) 8

FRUIT SALAD (VG) (GF) (WF)
with seasonal fruit

9

ICE CREAM & SORBETS (VG) (GF) (WF)
ice creams: vanilla / chocolate 
sorbets: raspberry / lemon / mango / strawberry

scoop 2.5 


