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ma in coursesma in courses

tzatziki
78 KR

FETA cheese dip
78 KR

hummus
78 KR

GRILLED PITA BREAD
with olive oil, oregano, grated cheese and sea salt

49 KR

grEek salad FUSION
Signature dish by Nikos Karathanos

175 KR

Cretan Tomato Salad
with basil oil, feta cream, Cretan dakos, 

crispy graviera & capers
165 kr

beetroot salad
with feta cream, orange 

and caramelized walnuts
119 kr

Baby kalamari
baby calamari grilled, with tzatziki, crispy 

potatoes, salad & ladolemono
130 kr

Grilled Beef Patty
with crispy potatoes, fried egg 

and feta cheese cream
275 kr

grilled LAMB RACKS
served with hasselback potatoes, 

tzatziki and salad
385 kr

PORK TENDERLOIN SKEWER
pork fillet marinated in cognac, lemon 

and garlic, served with herb salad, 
wedge potato  and tzatziki

285 kr

CHIcKEN FILLET ON SKEWER
marinated chicken in mustard and chilli, 
served with herb salad, potato wedges, 
feta cheese cream and grated halloumi

289 kr

scampi ON SKEWER
grilled scampi marinated with chilli,
lime and garlic, served with saffron 

puree and pickled beetroot in olive oil.
295 kr

Moussaka “modern version”
individual portion with jus and grated graviera

279 kr

startersstarters
HALLOUMI

grilled halloumi with homemade tomato 
marmalade, orange cream, halloumi 

croquettes and mint
155 KR

Crete’s Tiropitari
crispy cheese-filled pastry, served with 

honey and sesame seeds
110 kr

saganaki
pan-fried kefalograviera cheese 

with honey vinaigrette
155 KR

KOLOKITHI 
zucchini chips with 

cheese cream and herb oil
135 KR

Scampi saganaki
ouzo-flambéed scampi with tomato 

sauce and melted feta cheese
165 KR

feta pie
35 kr/piece

spinach pie
35 kr/piece

Scampi rissoni
flambéed scampi with risoni pasta 

and melted feta
295 kr

LAVRAKI (sea bass)
pan-fried sea bass served with asparagus 

cannelloni, asparagus puree and 
a fennel-turmeric sauce

305 kr

Rib eye steak 300g
dry aged rib eye steak served with 

mushroom cream, truffle mayonnaise 
and fried potatoes

395 kr 

kleftiko
12-hour slow-cooked lamb shank 
with oven-baked potatoes and 
cheeses in parchment paper.

295 KR

Slow-Cooked Beef
beef (högrev) braised 6h, with 

truffle potato purée and 
Commandaria wine sauce

325 KR

Stuffed eggplant (VEGETARIAN)
Stuffed eggplant with vegetables 

and feta cheese, served with 
smoked paprika cream

215 KR
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cypern MEZE DELUXE
Step 1: Tzatziki, feta cheese dip, hummus, grilled pita bread, saganaki, halloumi, 

 feta cheese pie and Greek salad 

Step 2: Grill mix with lamb racks, rib eye, chicken fillet and Greek sausage (pork). 
Served with fried wedge potatoes

565 kr / person

meze
CYPERN MEZE

Step 1: Tzatziki, feta cheese dip, grilled pita bread, halloumi, spinach pie and 
Greek salad

Step 2: Grill mix with lamb racks, Greek mince steaks, chicken fillet and Greek 
sausage (pork). Served with fried wedge potatoes

465 kr / person

PORK TENDERLOIN SKEWER
served with potato wedges 

and tzatziki
145 KR

ch i ldren ’s menuch i ldren ’s menu
CHICKEN FILLET ON SKEWER

served with potato wedges 
and tzatziki

145 KRGrilled BIFTEKI
beef patty served with potato 

wedges and tzatziki
145 KR

Premium Meze Experience
Step 1: Greek salad fusion. Zucchini croquettes with feta cheese cream and basil oil, 

Baby squid with tzatziki and a dressing of lemon and olive oil, Grilled shrimp 
marinated with lime and chili, served with green salad, Grilled halloumi with 
tomato marmalade, Oven-roasted beets in foil, served with cream cheese, 
orange, and caramelized walnuts.

Step 2: Grilled ribeye, sliced in tagliata style, served with hasselback potatoes and truffle 
cream, slow-cooked lamb shank, served on baking paper with oven-roasted 
potatoes and melted cheese.

Step 3: Bougatsa with vanilla cream and ice cream. (
alternative: Baklava with vanilla ice cream)

695 kr / person

550 kr / person

* Coffee and dessert of chioce
(Ekmek kataifi deluxe, Bueno deluxe, Oriental Dubai, Ferrero hemisphere)

650 kr / person

* Coffee and dessert of choice
(Ekmek kataifi deluxe, Bueno deluxe, Oriental Dubai, Ferrero hemisphere)



Ekmek Kataifi Deluxe
traditional ekmek kataifi with 

cream flavored with mastic and vanilla.
115 kr

Bueno Deluxe
light sponge cake base with smooth 

Bueno praline cream and chocolate topping.
115 kr

bougatsa
signature dish of Nikos Karathanos

329 kr
(for 2-4 persons)

Oriental Dubai
dark chocolate, pistachio praline, 

and kataifi with chocolate & pistachio topping.
115 kr

Ferrero Hemisphere
semi-spherical dessert with 
hazelnut praline, chocolate

and roasted nuts
115 kr

dessertsDESSERTs

Baileys Coffee.......................................130:-
Irish Cofee................................................130:-
martini Cofee.........................................130:-

Ouzo........................................................30:-/cl
Metaxa Brandy.............................30:-/cl
Five Kings Brandy.....................30:-/cl
Tsipouro Kanenas....................30:-/cl
Tsipouro Kanenas 250ml.........420:-

st.John Commandaria / Cyprus.....................65:-
Grape: Xynesteri, Mavro

Tsantalis Mavrodaphne / Greece.................65:-
Grape: Mavro

coffee/tea..................................................................40:-
single Espresso....................................................40:-
Double Espresso..................................................45:-
AMERICANo....................................................................45:-

dessert winedessert wine

greek spiritGreek spirit hot drinkhot drink

coffee drinkscoffee drinks

coffee + avec + praline
120:-

happy endinghappy ending

IF YOU HAVE A FOOD ALLERGY OR SPECIAL DIETARY 
NEEDS PLEASE NOTIFY OUR RESTAURANT STAFF 

FOR ASSISTANCE.
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