
LUNCH MENU  

(D) Dairy (G) Gluten (N) Nuts (V) Vegetarian     (VG) Vegan

All prices are in Euros and include a 13% government tax on non -alcoholic items and 24% on alcoholic items.

Please let us know if you have any allergies or special dietary requirements, or if you require any further information.

Our choice of suppliers and local produce – including fish, meat, dairy, fruits and vegetables – is informed by our commitment t o sustainability.

BITES

Baked Potato (D, V) 

Metsovone Cheese, Fresh Herbs

Fish Tiradito (N)

Salmon Roe, Grapefruit, Hazelnut 

Bluefin Tuna Tartare

Avocado, Radish, Ginger

Salmon Skewer (G)

Kale Salad, Miso Dressing

Beef Toast (D, G) 

Chilli Mayo, Coleslaw, Sesame Seeds

BOWLS

Soup of the Day (D, G, V) 

Croutons, Olive Oil 

Greek Salad (D, G) 

Tomatoes, Cucumber, Feta, Oregano

Tuna Salad 

Cherry Tomatoes, Green Beans, Olives

Poke Bowl (G) 

Salmon, Edamame, Corn, Seaweed, 

Sesame Seeds, Ponzu

SANDWICHES                                                     

Served with French Fries or Salad

Vegan Burger (G, VG) 

Quinoa Patty, Avocado, Lettuce, Tomato

Lobster Roll (D, G) 

Light Lemon Aioli, Chives, Butter Toasted Brioche

Club Sandwich (G, D) 

Chicken, Bacon, Lettuce, Tomato, Egg, Avocado, Cheddar

Beef Burger (D, G, N) 

Cheddar, Paprika Mayo, Gherkins

SWEETS

Flan Caramel (D, G, V) 

Whipped Tonka Ganache 

Strawberry Pavlova (D, G, N, V) 

Strawberry Sorbet, Vanilla Ganache, Verbena 

Caramilized Hazelnut Tart (D, G, N, V) 

White Chocolate, Black Sesame

Seasonal Fruits (VG) 

Ice Cream (D, V)  and Sorbet (VG) 

Vanilla | Chocolate | Pistachio | Cinamon | Yoghurt

Mango | Strawberry | Raspberry | Lemon
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