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4 : 0 0 P M- 6 : 0 0 P M DA I LY
*available exclusively at the bar

I C E - C O L D  OYS T E R   3ea  
mastiha granita, coriander flowers

OMA TASTING   21
big-eye tuna, sea urchin, scallop

CAV I A R  T I RO P I TA   32  
ricotta, feta

T R I O  O F  S P R E A D S   14
select three, served with warm pita

hummus, tirokafteri, tzatziki
melitzanosalata, taramosalata

M A R I NAT E D  O L I V E S   8
citrus zest, rosemary, bay leaf

GR E E K  S A L A D   11
 tomato, cucumber, red onion, olives, feta, capers

F R I E D  K E FA L O GR AV I E R A  C H E E S E   6
spicy tomato sauce

Z U C C H I N I  F R I T T E R S   9
mint, feta, chive yogurt

KA L AM A R A K I A   13 
crispy monterey calamari, spicy ouzo-tomato sauce
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4 : 0 0 P M- 6 : 0 0 P M DA I LY
*available exclusively at the bar

c o c k t a i l s

AT H E N ' S  S P R I T Z   10 
select aperitivo, orange & vanilla cream soda

G U M  T R E E  S O U R   10 
mastiha, gin, lime, cucumber

M I N I  GR E E K  M A RT I N I   8 
gin or vodka, extra dry vermouth, caper leaf

b e e r

M Y T H O S   6 
LAGER, greece

g r e e k  s p i r i t

O U Z O   5

w i n e

M O S C H O F I L E RO   9 
Troupis 'Tomi', Mantinia, Peloponnese, Greece 2019

PAS A E L I   9 
'Aegean Seahorse Rosé', Denizli, Turkey 2020

AG H I O RG H I T I KO   9 
Skouras 'Saint George', Nemea, Peloponnese, Greece 2019


