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STARTERS

Crispy Eggplant with Parmesan cheese, Herbs, and Napolitana Sauce - 11
Squid with Seasonal Greens, Polenta and Arabiata Sauce - 16
Bruschetta with Pistachio Pesto, Homemade Tomato paste with carob crumble and olives - 9
Ceviche of the Day - 17
Beef Carpaccio with Caramelised Hazelnuts, Truffle Mayo and Pickled Onion - 18
Grilled Shrimp - 16

SALADS

Chicken Caesar Salad with Grilled Chicken, Corn, Iceberg, Parmesan Shavings and Croutons - 12
LO&LA Salad of Mixed Leaves, Grilled Manouri, Dried Figs, Caramelised Almonds with Sesame Oil and
Apple Cider Vinaigrette - 13
Cherry Tomato Salad, with Pickled Onions, Barley Rusk and Greek Cheese - 13

PASTA

Linguine Pomodoro - 13
Spaghetti alla Chitarra Carbonara with Crispy Guanciale - 15
Fettuccini Beef Ragu with Parmesan Cream - 16
Linguini Bottarga with Garlic, Parsley and Chilli - 19

MAINS

Beef Cheek with Potato Purée, Mushrooms and Beef Jus - 21
Lamb Shank in a Herb Crust with Smoked Eggplant Cream and Lamb Jus - 22
Rooster Cacciatore with Mushrooms and Baby Potatoes - 16
Panko Crusted Chicken Breast with Salsa Pomodoro and Parmesan Gratin - 16
Fish of The Day - 19

DESSERTS

Tiramisu - 10

Handmade Focaccia with Burnt Butter - 2.5 per person
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OPEKTIKA

Tpayavi MeAit¢ava pe Mappeldva, Mupwdikd, Kal Zw¢ NaTttoAitdva - 11
KaAapapt pe Aaxavikd Emoxng, MoAévia Kal Apautiata Zwg - 16
MTipouoketa e Meoto PUOTIKION, XelpoTtointn Maota NTOPATAC PE TTOEIMASI XOPOULTIIOU Kal EAIEG - 9
YeBitoe Hugpag - 17
Kapratalo Mooxoapiol pe Kapapedwpéva douvtolkia, Mayiovela TpoO@ag kal MikAa Kpepypudiol - 18
Wntég Mapideg - 16

2ANATEZ

ZoAdta Caesar pe Wnto KotdmouAo, KahauTtiokl, Aloutiepyk, ®Aideg Mappuelavag kal Kpoutov - 12
LO&LA ZaAata pe Avapeikta Aaxavikd, ¥nté Mavoupl, ATtoénpapéva Zoka, Kapapedwpueva Ap0ySdaAa Ye
ZOUCOMENDIO Kal BIveykpET MAAouL - 13
ZaAdta pe Touartivia, MikAa Kpeppudiol, KpiBapévio Ma&ipddi kal EAANVIKO Tupi - 13

ZYMAPIKA

Alykouvivi e ZaAatoa Ntopdtag - 13
ImayyEeTl Kapurmovapa o Aa Tortdpa pe Tpayavo FKouaviodAe - 15
detoutoivi Mooxapt Payou pe Kpéua Mapuelavag - 16
AlvyKouvivi MTtotdpyka pe Zkopdo, Maivtavo Kal TaiAl - 19

KYPIQZ

Moaoxapiola MdayouAa pe Moupe Matdtag, Mavitdpia Kal ZaAtoa Mooxou - 21
Kotol Apvi og KpoUata Mupwdikwy pe Kamviot Kpgéua MeAit{avag Kal Zaataa Apviool - 22
Kokkopag Katolatope pe Mavitapla kal Matdteg Baby - 16
>100¢ KotdmmouAo ae Kpolota Mdavko pe Zaitoa Ntopdtag kal Mkpative Mapueldva - 16
Wdpl Huépag - 19

FAYKA

Tipapioov - 10

Xelporointn ®okatola pe Kapgpuévo Boutupo - 2.5 ava dtouo



