
Spanakopita
traditional spinach & herbs pie (veg)

Welcoming Nibbles
Octopus & Horta, Taramas & Cucumber croutons, Beetroot & Kefalotyri

Selection of Dips  
taramas, tzatziki (v), melitzanosalata (vn), tirokafteri (v)

Greek Salad
with Kalamata olives and barrel-aged feta (v)

Grilled Prawns
served with a fennel salad side and topped with our ouzo chilli dressing

Skordostoumbi
roasted aubergine with tomato sauce and garlic (veg)

Pork Suvlaki
 free-range pork skewers dressed with smoked paprika oil

Psari
baked sea bream, tomato, peppers, extra virgin olive oil 

Brizola
 free range bavette steak, maintanosalata parsley salad

Lukumades traditional doughnuts & Portokalopita orange cake

70 per guest

A discretionary service of 12.5% will be added to your bill, shared among all members of the team.  
If you have any food allergy/intolerance, do let us know in advance of your reservation.  

Due to the size of our kitchen we cannot accomodate allergy or intolerance requests.

Our 5-course seasonal sharing menu with dishes served in waves 

Turlitis
The lighthouse standing proud outside the Chora of Andros
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