'DINE THE CYCLADIC WAY'

: s “
Inspired by the Aegean spirit of connection, our menu brings fresh, seasonal flavours to every table — &

o &

perfect for sharing as the sun goes down

DIPS & SMALL PLATES AAOIDEZ & MIKPA ITIATA

- (" Trio of Mediterranean Spreads Tprloyia Meooyeloxdy Alopay
Smoked eggplant cream, horseradish vegan mayo, and velvety Kamviot pehtldve, vegan payrovelo pe ypévo kot perovdvo yobuoug
hummus — served with tortilla chips — oVVOBEVOVTOUL QTS TOLTG TOPTIYING
16€ 16€
Grilled Talagani Cheese Tohoryavt Zydpag
With tomato and rose chutney Me todTvel viopdte - TpvTéduiho
15 € 15€
King Cheese Pie Boguhixh Topémita
with traditional Mykonian goat cheese and Me Topedoaioko PUKOVIATIKO KATTTKIGLO TUPL UEAL, COUTEUL Kol
drizzled with honey, sesame and pine nuts KoUKOUVEpL
I9€ 19€
Slow-Cooked Octopus Xtoumddt oryopoyelpepévo
with Santorini fava and pickled kritamos _ ue daBo Zavtoptvig ke ik xptrouo
23€ 235

SALADS >AANATEX

; Refined Greek Salad Exhentuopévn Xwpdtiy
Heirloom tomatoes, jumbo Kalamata olives, caper berries, onion, T[ToAbypuwpes avudpeg vTopdTeg, peydheg elnvucés ehég Kahapdrag,
crisp bell peppers, feta, oregano from our garden, and artisan carob KoTopOUAL, KPEUpDOL, TIEpLES, GETaL, plyavy amd ToV KNTO Lolg Ko
rusk, all drizzled with extra virgin olive oil Tabuadl xapovTiod, e eEtpa TepBévo eoudhado
17€ 17€

Zalbte Sunset
Meaoxhay ,Mavovpl, poot, théta TopToKaMQD, KOUKOUVAPL, YTOUATIVIL
Ko TPELYoLVeL KPAKep e TEGTO, O apwuaTiky] Bveykpét eomepidoeddyy
18 €
Dpéoxo Mworixd Koo
Kwoéa, pePobia, peréxovvt amé ) Podo, vropara, ayyobpt,
Ppearo pLpwOIKE, GPETKO KPEUUVOLKL, UAVYKO, ABOKAVTO
(yxwpig wekexouvt yi vegan)

Sunset Salad

Mesclun , Manouri cheese, pomegranate, orange fillets, citrus
vinaigrette, pine nuts , pesto crackers and cherry tomatoes
JEES

Fresh Quinoa Mosaic

Quinoa, chickpeas, melekouni from Rhodes, tomato, cucumber,
fresh herbs, fresh spring onions, mango and avocado
(without melekouni for vegan)

s 16€

Tuna Tartare - Taptap Tévov

Avocado, mango, jalapenos, cucumber, chives, sweet chili, truffle oil, ABoxavTo, pivyko, YaAamévios, ayyodpL, GYoWTPaGo, YUK ohAT0
Teriyaki glaze,pine nuts, pearl pepper, exotic fruits,, pomegranate, ol St Tpoddag, Tepidkt, kovKoUVApL, TTTEPLES TEPAL, EEWTUCA,
corn $potTa, pddt & kehaumdi

26€ 26€

Seabass Ceviche Sefiroe Aafphxt

IR PEfios, ginger, lemongrass, lime & orange zest, passion Toth, yehamévios, Tlivtlep, hepovoyopto, Ebopa Ay ko TopToKaMoy,

fruit, tobiko, orange juice, olive oil, yuzu ponzu, fresh coriander & . . : g , , ,
? 2 g¢ JHige: > JHELP ’ $potTo Tov Téboug, avyotdpayo tobiko, xuubs TopTokaAtod, eEhadhado,

oyster sauce
24€

yuzu ponzu, Gppéakog k6AvOpog
& othton oTpeldIyY

24€

GardeN

Avé

SUNSET & MOONLIGHT
RESTOBAR

Vegan

For any allergies or special diets please advice our service.

All Prices in Euro. Please note that the photos are not depicting our actual products. Prices include VAT
and Municipal tax 0,5%, the rest of the legal additions. Consumer is not obliged to pay if the notice of payment has not been
received (receipt-invoice). Responsjble for regulatory compliance: Apostolos Kousathanas
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SEAFOOD & MEAT

Sautéed Prawns with Garlic, Paprika & Ouzo
Served on bruschetta
D€

Calamari ‘Carbonara’

With guanciale and parcream
i€

Sea Bass Fillet

(served with your choice of side: baby potatoes or grilled vegetables)
02€

MediterrAsian Chop

Greek-style tonkatsu made with crispy tender pork and Naxos
Fried Potatoes

Pec

Black Angus Tagliata (300yp.)

with rocket, parmesan and truffle mashed potatoes

39€
Mini Chicken Skewers

Served with homemade coleslaw, tortilla, and rocket
& lime sauce

20€
Vegan Moussaka

With plant-based mince, soy béchamel and vegan cheese

21€
The Garden King Gyros — Chicken or Vegan

generous gyros plate with chicken or vegan choice, fries, pita,

~ and yoghurt sauce. Perfect to share — or enjoy solo like a king

|

26€

PLATTERS

Greek Cheese & Charcuterie Platter
A fine selection of artisanal Greek cheeses and cold cuts
44€

Fruit Salad with Fresh seasonal fruits

Dpovrooarata pe Dpéoxa CDpof);roc Emoxns

OAAAZZINA & KPEATIKA

Tupidec cwte pe oxbdpdo, mampuce kot 0vlo
ZepPipovTal TAVW Ot Tpayavy] UTPOVTKETA
22€

«Kappmovapa» Karapoprod
Me yxovavtodhe kot kpépa Toippuelovos
27&

Drréto Aafpd

(oepPBipetan pe To GuvodeuTid TNg apeaxelng oug: baby motdTes v
Nopyarvixd, oydpots)

B¢

MediterrAsian Chop

Tparyevn Tavapiopévn yolpwy urplloha oe eXnviky exdoxin Tov
wmwvicoy tonkatsu ko dpéakes TyaviTég TortdTeg Néov

23€

Tohdre Black Angus (300vp.)
ue poxa, Tapueldve kot TOVPE TATATAG e TPOVDAL

509,
Muwi ZovpAéxie Kotédmovko

ZepBipovrat pe yetpomointo coleslaw, Toptiyio ket odkron poxag-hay
20€

Vegan Movoakag

Me ¢uTixé xipd, preoaptd odylg & vegan tupl

21€

The Garden King Gyros — Kotémovdo 9} Vegan

Jumbo o yVpov pe emthoyn koTémOVAOV 1) Vegan, TaTdTES, TiToL Kol

odktoe YieovpTiov. ISavikd i 2 dropa  amdblavon oo oav Baothg
26€

I[TAATO
[Thaté ENuprikev Topiwy & ANavtucdy

M exhexty] emihoy) eMVIKGY TUPLOY Kot ANV TIKGY

44€

29€ 29€
gl
%% <
DESSERTS EITIAOPIIIA

Mastiha Cheesecake Delight

Creamy mastiha dessert with sour cherry
18€

Dubai Profiterole

Chocolate-glazed mini croissant, filled with champagne-
pistachio cream and topped with crispy kadaif
25€

Vanilla Panna Cotta
With Lotus biscuit, caramel and forest fruits
16€

Muaotiye Towlkew & Booowo ato Kovtal
Kpéuo paotiyog pe mopadooiaxd yhvké pvoovo
18€

[Tpodrrepdd Dubai

S0KOMALTEVIO YABOO TIAV®W O UIVL KPOVOLTELY, YEUITUEVO e KPEULL
TapTEVIoG-PLaTIKIOD Kol TPayovd KavTeidt

25€

[Tavaxota Bavido
Me Lotus pmiokoto, kapopelo kot $povTe ToV Seaovg

16€
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