Barbari Bread 2.5
Smoked Almonds & Olives [V] 4
Padron Peppers, Maldon Salt [V] 5

Tarama and Chips 8
Zaatar potato chips, bottarga, parsley oll

Muhammara [V] 7
Florini peppers, walnuts, pomegranate molasses

Asparagus [V] 14
Almond tarator, fresh chervil

Charred Seasonal Greens [V] 14
Kenya beans, baby broccoli, fresh grapes,
tahini

Courgette Labneh Salad [V] 14
Pistachio, kale, mint, ourfa pepper

Bloody Mary Burrata [V] 15
Cherry tomato, olive soil

Wild Mushroom Skewer [V] 14
Hummus, pickled grapes

Roasted Leeks [V] 12
Dukkah, romesco, hazelnuts

Red Snapper Crudo 16
Tomato water, ras el hanout, coriander cress

Shrimp Croquettes 13
Feta, harissa saganaki, lemon aioli

Lamb Fillet Skewers 16
Muhammara, pitta, pickled onion

Crispy Pork Belly 18
Chermoula, fresh herb salad, pickles

Grilled Shrimps 20
Aleppo pepper, garlic brown butter

Buttermilk Fried Chicken 18
Toum, spicy honey, pickles

Butterfly Grilled Sea Bass 23
Tahini tarator

Dry-aged Flap Steak 25
Harisa tomato salsa, asparagus,
broccoli, sesame

Patata Harra, Lemon Aioli [V] 7
Green Salad [V] 5

Chocolate Cremeux 9

Cardamom, coffee, caramelized hazelnut

White Chocolate Yogurt Mousse 9
Sumac strawberry, merengue, lime

==l D™

19:00- 23:30



Ywui Barbari 2.5
Kamviota AuuydoAa & EAeg [V] 2.5
Padron Mmepieg, AAGaTL Maldon [V] 5

Tapopag 8
Motatokia pe oTdp, auyoTtapaxo, AddL
HOTVTOVOU

Muhammara [V] 7
Mrepleg PAwpivng, Kapudla, peAGoa podlou

>nopayyla [V] 14
Tapatop apuydAAoU, PPECKO HUPWVLA

KapoaAlopeva Aoxavika [V] 14
daocoAakia Kevuag, baby pmpokoAo,
OTA@UAL, TOyivL

> oAata Kohoku6t Labneh [V] 14
QuoTikl, kale, buoopo, Tunept ourfa

Bloody Mary Burrata [V] 15
NTouativia, crumble amo eAlEg

KaAaopokia Mavitopwwv [V] 14
Xoupuoug, TiKAO OTO@UAL

KayaoAloueva Mpaoa [V] 12
Dukkah, romesco, (oUVTOUKLO

®aykpi Crudo 16
XUpog VIouaTag, ras el hanout, pUTPEG
KOALOVOpOU

Kpoketeg MNopidag 13
deta, harissa cayavakl, aioli pe Agpovl

2ouBAokia Apviou 16
Muhammara, TUTAKL, TIKAS KPEUMUOL

Tpayavn Mavoeta Xolptvou 18
Chermoula, COAGTO PPECKWYV HUPWSIKWY,
TIKAEC

Wnteg Napideg 20
MmepL aleppo, KAUPEVO BOUTUPO E

OKOpPdO

Tnyavnto KotomouAo Buttermilk 18
Toum, HEAL UE TOIAL, TIKAEQ

NoBpdkt Butterfly 23
Tarator Toyivt

Flap Steak 25

2OATOO harissa VIOUATd, OCTIGPAYYLA,
MTIPOKOAO, GCOUCAIL

Motateg Harra, Aioli Agpove [V] 7

Mpdowvn ZaAdta [V] 5

Cremeux ZokoA&tag 9
Espresso, KapOoauo, KOPAMEAWMEVO POUVTOUKL

Aeukn ZokoAaTa pe MNaouptt 9
DpdAouAeg e sumac, HOPEYKA, lime
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INTERNATIONAL

Gustave Lorentz Reserve 53
Riesling, France

Les Deux Albion Blanc 51
Marsanne, Picpoul, Viognier, Chateau De Saint Cosme, France

F.X. Pichler Loibner 62
Gruner Veltliner, Austria

ROSE & ORANGE WINES

Rose De Xinomavro 8|36
Xinomavro, Thymiopoulos Vineyards, Naoussa

Mataroa Nautical 36
Assyrtiko, Oenogenesis Winery, Drama

Roseus 35
Muscat, Limnio, Garalis Winery, Limnos

Ceramica 9|43
Muscat of Alexandria, Garalis Winery, Limnos

RED WINES
GREECE

Mademoiselle 8|36
Mavrodaphne, Haritatos Winery, Kefalonia

2919M 55
Cabernet Sauvignon, Navitas Winery, Pieria

Aiora 39
Xinomavro, Mavrotragano, Syrah, Moschopolis Winery, Thessaloniki

Aivalis 45
Agiorgitiko, Aivalis Winery, Nemea

Alta 44
Xinomavro, Thymiopoulos Vineyards, Naoussa

Avdiros 40
Limnio, Syrah, Pamidi, Vourvoukeli Winery, Thrace

Edanos 9|40
Mavro Kalavritino, Edanos Winery, Achaia

INTERNATIONAL

Bourgogne Rouge 74
Pinot Noir, Domaine Albert Bichot, France

Clarendelle Bordeaux 68
Merlot, Cab. Sauvignon, Cab. Franc, Dom. Clarence Dillon, France

STRANGE BREW JASMINE IPA 330ml 7

STRANGE BREW GARDENIA West Coast IPA 330ml 7
EZA Free 330ml 5

NORMA BABEL Draught Lager 400ml 5.5

18+ for alcohol. Please inform our staff of any allergies. Allergen information available upon request. Prices include
VAT. Consumers are not obliged to pay without receiving a legal receipt. Complaint forms available at the exit.
Market Officer: Nikolaos Drantakis.

ATIOYOPEUETAL N KATAVAAWGCN OGAKOOA OO ATOUO KATW TWV 18 €TWV. MapakaAoUE EVNUEPWOTE TO TIPOCWTILKO
Yyl TUXOV oA Aepyiec. MANpo@opieg yia To GAAEPYLOYOVO SLATIOEVTAL KATOTILV QLTAMATOG. ZTIG TIMEG
niepthappavetal O.M.A. O KATAVOAWTAG €V UTIOXPEOUTAL VO TTANPWOEL XWPIG VO AABEL VOO TTIAPOCTATIKO.
‘Evtuna mopamovwy dlotifevial SinAa otnv £€5060. AyopavouLKog YTieuBuvog: NIKOAGoG ApavTAKNG.
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SIGNATURE GOGKTAILS

BEET IT PALOMA 12
Jose Cuervo Traditional Blanco, Beetroot, Black Cardamom, Grapefruit Soda

CAMPRESSO 12
Campari, Espresso, Vermouth, Strawberry, Soda

NAKED COLADA 13
Pampero Rum, Coconut, Pineapple, Spices, Whey

MAMMA GAMMA 14
Conejos 400 Mezcal, Pineapple, Celery, Cardamom

RUM & CHASE 12
Pampero Rum, Ginger-Turmeric, Spices, Tropical Fruits

NONALGOHOLIC GOGKTAILS

LYRE'S APERITIF ROSSO 10
Apple Geranium, Mandarine, Bergamot Soda

LYRE'S DRY LONDON FOREST 10
Pomegranate, Forest Mix, Lemon

LYRE'S AGAVE BLANCO BEET IT PALOMA 1

LYRE'S DRY LONDON & TONIC 10

Classic cocktails available on request from 11

WINES

SPARKLING WINES

S. Orsola Prosecco Brut, Italy 8| 36
Karanika, Assyrtiko, Xinomavro, Amynteo 40

WHITE WINES
GREECE

Vorinos 7| 31
Vidiano, Silva Daskalaki, Crete

Crispy Assyrtiko 9 | 40
Assyrtiko, Muses Winery, Viotia

Papargyriou Blanc 35
Moschoudi, Assyrtiko, Domaine Papargyriou, Korinthos

Amuse Blanc 41
Malagouzia, Muses Estate, Viotia

Arktos, Elevation Vineyards 8 | 36
Sauvignon Blanc, Karamolegos Winery, Amyndeon

Cuvee Palatia 73
Assyrtiko, Estate Argyros, Santorini

52 Peaks 64
Chardonnay, Navitas Winery, Pieria

Ennea 35
Savatiano, Muses Estate, Viotia
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