
Sharing Menu, 
Welcome Drink
wine, beer, so�ts

Live background DJ 

STONEOVEN BREADS
BREAD SELECTION 

SPREADS
SAN ENA TZATZIKI   *   TIROKAFTERI  whipped feta  *   F  A  V  A  yellow split pea, 

COLD & HOT MEZZE
GRILLED SCALLOP  chorta, tomato �lakes  *   SEARED HALLOUMI  kadaifi  dough, chili honey

MYKONIAN SALAD  tomato, cucumber, feta  *   TARAMA PROFITEROLE  fi sh roe spread

OVEN & GRILL    PASTA
LAMB HIP EN PAPILLOTE  oven vegetable, rosemary butter

    ROASTED  SEA  BASS beurre blanc, avruga caviar  
BEETROOT RISOTTO goat cheese, oven baked grapes, hazelnut

SIDES
CRUSHED LEMON POTATOES   *   GRILLED ASPARAGUS

DESSERT
WHIPPED CHEESECAKE    *   KUNAFE apricot ragout, pistachio

GALAKTOBUREKO blueberry espuma, orange blossom, halva

2 2 2€
per  PERSON

N E W  Y E A R ´ S  E V E  M E N U  2 0 2 5

Prices are in € and include VAT.
If you are on a special diet or su�fering from any food allergy, please ask your waiter for information regarding the used ingredients before ordering

   Cards and Contactless Payement Only

N E W  Y E A R ´ S  E V E  M E N U  

   GRILLED ASPARAGUS

SAN ENA TZATZIKI   

GRILLED SCALLOP  
MYKONIAN SALAD  

Reservation for 2 time slots
6.00 PM - 7.00 PM 

9.00 PM - 10.00 PM 
Children´s Prices

Ages 5-8   69€
Ages 9-15  111€

The reservation is only confi rmed a�ter payment has been received


