


MAINS

Veal 'Sofrito' | 22

veal slow-cooked with verdea traditional wine, garlic and parsley, served with fregola

Chicken 'Kontosouvli' | 23

organic chicken and vegetables on the skewer, served with smoked mustard sauce, charred zucchini and red onions

'Beeftekia' | 25

grilled patties with roasted tomatoes and onions, fresh oregano and potato crisps

Rooster with 'Sartsa' | 28

rooster cooked in augoustiatis red wine and tomato sauce, served with handmade hylopites short pasta and ladotyri cheese

FIRST
IMPRESSIONS

Our Bread | 9

with handmade butter, marinated
olives, and extra virgin olive oil

Tzatziki on Flame | 12

charred cucumber, strained yoghurt,

dill oil and fresh baked pita bread

Watermelon & Feta (GF) | 17

with charred cherry tomatoes,
pickled onion and marjoram

Grilled Artichokes (V) (GF) | 17

with baby lettuce, almond 'aliada’,
wild fennel and confit bergamot

Crispy Zucchini (VG) | 15

with local pretza cream cheese
and basil pesto

The establishment is obliged to have a printed form available in a special location near the exit, for the registration of any complaints.

Lamb Chops 'Paidakia’ | 35

marinated chops with mint and rosemary, grilled and served with tzatziki

Butcher’s Board

selected cuts from domestic and international breeders

SIDES

Potato Rocks (GF) (V) | 8

Seasonal Grilled Vegetables (GF) (V) | 10

tlame

GRILL & SPIRITS

DESSERTS

'Frygania'| 12
zante’s traditional dessert, syrupy toast with custard,
vanilla cream and caramelized fruits
'Mosaico'| 13
chocolate salami with biscuits, gianduja

and praline ice cream

'Portokalopita'| 13

sponge cake infused with orange,
bergamot cremeux and mastic ice cream

(VG) VEGETARIAN | (V) VEGAN | (GF) GLUTEN FREE

All prices are in euros. Service and taxes are included.

Market inspector officer: Georgios Xenos.

FIRST
IMPRESSIONS
Melitzana 'Skordostoubi' (V) | 16

whole crispy eggplant
and concentrated tomato sauce
with garlic and red wine vinegar

Smoked Talagani (VG) (GF) | 15

grilled talagani cheese, tomato
and fennel chutney, sprinkled
with toasted sesame seeds

Lamb Tostada | 19

braised lamb with mix herbs,
served on handmade flatbread,
flavoured yoghurt and semi-dried tomatoes

Patates (VG) (GF) | 14

local potatoes, cooked in olive oil,
served with ladograviera cheese cream
and crispy onion

ABELAESIGN



