GRANDMA'S

MODERN GREEK CUISINE




Kahwg ANBate oto eotiatdpio Grandma'sl Auth n oelddv
onupatodotel €va 101aitepo opdonpo, KABwWG To e0TIATOPIO
Eekivd tn ouvepyaoia pe To yvwotd oep 2wtripn Euayyélou,
évav and Toug kopupaioug mpeofBeutég tng Movtépvag
EMnvikic Koulivag tng xwpag. Ymé tnv 1016TNTd Tou WG
Consulting Chef, o k. Euayyéhou padi pe tov Executive Chef
Xpnoto KavouAd, mpopnBelovtal uhikd upnAng moidtntag ano
1a vno!d Twv KukAddwv, dnpioupywviag véa mdta eutveuouéva
and Tig MAOUCIEC YAOTPOVOUIKEG TIAPadAOoEIG TNG TIEPIOXAG KAl

avarrtiooovtag pia dnpioupyikr -du jour- @ihocogia.

Welcome to Grandma’s restaurant! This season marks a special
milestone, as the restaurant launches the collaboration with
the celebrated chef Sotiris Evaggelou, one of the country’s
leading ambassadors of Modern Greek Cuisine. In his
capacity as Consulting Chef, Mr Evaggelou along with the
Executive Chef Christos Kanoulas, have been sourcing top-
quality ingredients from the Cycladic islands, crafting new
dishes inspired by the region’s rich culinary traditions and

developing a -du jour- creative philosophy.

Niwtikn Kakafid
Local fisherman’s soup

2500€

Kapmdtoio 1} Taptdp wapiol nuéPAg pe TTOAUXPWHES TOUATEG

kal auyotdpaxo MeooAoyyiou

Carpaccio or tartar of the fish of the day with colorful

cherry tomatoes and bottarga from Messolonghi

2500€

Karnviotr) pehitavooaidta ota kdpfBouva

(etoipdCetar oto Tpamnédl)

Smoked eggplant salad on the coals

(prepared on the table)

14,00€

Kukhaditikn caidta
Cycladic salad
15,00€

Apoocepr mpdoivn oahdta pe @pouta kai pulrbpa lou
Green salad with fruits and local “mizithra” cheese

15,00€

[atatoocaAdta pe kamvioTd xE€N Kal JUpwdIKd
Potato salad with smoked eel and herbs

24,00€

Wntd xtanddi pe odfa 2avtopivng kai kdmnapn
Grilled octopus with Santorinian fava and capers

22,00€

To auyd tou Niwtn
Nioti's egg

12,00€



Mouoakdg
Moussaka

17,00€

Pi¢éto pe katoikiolo tupl Tou kal cdAtoa apwpaTIKWY

Risotto with local goat cheese and aromatic sauce

17,00€

2TITIKO CUUAPIKO Pe okoTUPI Kal YAUKIA TiTTepId

Homemade pasta with “skotiri” cheese

and sweet pepper

16,00€

PapioAl ormavakdmita
Spinach pie ravioli

17,00€

llouPetodki pe yapideg kal kaiapdpl
Orzo casserole with shrimps and squid

21,00€

[apidopakapovada
Shrimp spaghetti

21,00€

AXVIOTO AaupdKi pe TIpdoiva Aaxavikd

kal odAtoa oagpdv

Steamed sea bass with green vegetables

and saffron sauce

35,00€

Ntomog kdkopag kpaodtog Kal pudl mMAde! ye oappdy,

KOUKOUVdp! Kal oTta@ideg
Local coq au vin and pilaf rice with saffron, pine nuts and raisins

21,00€

Xolpivd Yntd pe kpEpa matdrac, YAukd okdpdo Kkal piyavn
Roasted pork with potato purée, sweet garlic and oregano

24,00€

MdyouAa amd pooxapdkl YAAQKTOG He «Tapaxtdy» (uuapikd

Kal pavitdpla
Veal cheeks with “tarahta” pasta and mushrooms

27,00€

NIWTIKO apvdkl 0Tn ydotpa Je KaAokalpivd Aaxavikd
Local lamb in clay pot with summer vegetables

28,00€

Amé ta dixtua tou Yapd

®péoka Ydpia payelpepeva otn oxdpa

| oTov atud pe Aaxavikd emoxnq
From the fisherman s nets
Fresh fish, grilled or steamed with seasonal vegetables

95,00€ avd kS / per kilo

Ané tn oxdpa

Pwtrote pag kabnuepivd yia Tig KomEG kpedtwy Kal steak,
avdioya pe tn d1abeciydtnta tou wplipavinpiou pag
From the grill

Ask us daily about meat and steak cuts

upon the availability of our meat dryer

45,00€



NIQTIKH KOYZINA | 10S CUISINE
Katdmv mapayyeAiag (pia nuépa mpiv)

Upon request (one day in advance)

[{5a matatdto
Goat “patatato”
27,00€

OASKANPOG KOKOPAG KTTATI®O
Whole rooster “patido”
55,00€

®peoko YPdpl oTo ardt
Fresh fish in salt crust

[10,00€ 1o kIO

ACTakdG: YNtdg 1 VIOUBETO! f pe oTTayyET
Lobster: grilled or orzo casserole or with spaghetti

[45,00€ to KINO

ETTTAOPITIA | DESSERTS

2 oKoAdTta

Ntouéto cokoAdtag pe Tpayavod PrmokOTo

kal Taywtd cokoAdtag

Chocolate

Chocolate duet with crunchy biscuit
and chocolate ice cream

13,00€

MeAomita

MeAOTITa pe XOVIPOPEAO Kal TTAYWTO KAPAMEAQG
Melopita

Local honey pie with caramel ice cream

12,00€

MapAoPa
[NapAoPa pe emoxiakd @pouta kal maywtd Pavilia

Pavlova

Pavlova with seasonal fruit and vanilla ice cream

14,00€








