
G R E E K O O K I N G

 KUZINAS’ handmade bread that we knead daily & accompaniments

Marketing Inspection Officer: Tsikas Theodoros

Extra virgin oil and feta cheese P.D.O. are used in the preparation of dishes. Extra virgin olive oil and flower oil are used for frying. Prices include the legal V.A.T., the municipal tax, the rest of the legal additions 
and the legal waiters’ percentage. The restaurant is obliged to have printed documents in a special case beside the exit for setting out any existing complaint. Consumer is not obliged to pay if the notice of 
payment has not been received (receipt – invoice). For any inquires about our products, don’t hesitate to ask our staff, especially in the case of any food intolerance or food allergy further information is provided 
according to the relevant legislation (EU 1169/11). The products pie, tuna, crab, “skioufihta” pasta, salmon, lamb shank, blueberries, pitta bread are frozen . The recipes have yogurt dessert.

STARTERS
Dumplings filled with “feta” cheese mousse, pistachios, sun dried tomato, olives 
& pomegranate sauce vegetarian

Pork tenderloin in Greek Rhodian pie with picante sauce, caramelized onions & yogurt

Tartar of marinated salmon with aromatic oil, rice crisps & salmon roe

Tuna tataki with caper leaves, samphire, tomato & wasabi, soy & tahini sauce

Fresh scallops with cream of corn & lemon verbena & lime sauce 	

Crab cakes with spicy aioli sauce

SALADS
Salad with lettuce, rocket, lollo rosso, cherry tomatoes, traditional “ksinotiri” 
cheese & homemade croutons vegetarian

Salad with spinach, valerian, grape, pumpkin seeds, melon, grape must syrup 
& calamansi vinaigrette vegan

Roasted nectarines with buffalo burrata, wild rocket, noumboul & balsamic sauce

MAIN DISHES
Risotto with asparagus, peas, chervil & blue crab from northern Greece

Pork roasted in the oven for 12 hours servedwith sweet potato puree & pineapple 
salad with lime & fresh coriander

Rib eye with potato chips, béarnaise & pepper sauce

Roy’s black cod marinated in miso, mirin & teriyaki sauce. Served with steamed rice

Spicy tuna with ginger & wasabi sauce with tahini. Served with seasonal greens

Salmon fillet with steamed rice & ponzu sauce

Sea bream fillet with carrot, baby zucchini celery, celeriac, fennel, potatoes & chicory

DESSERTS
Millefeuille with Florentines, catalan cream & caramelized nectarines

Armenoville ice cream with caramelized almond, meringue & warm chocolate ganache

Chocolate milk wafer with peanut butter, crocant & caramel

Lemon tart with butter biscuits & blueberries


