Cehalaot

— SAMOS —

LUNCH

Served daily between 12:00-17:30pm

BEACH
HOUSE

SPREADS

BABAGANOUSH (vG) (GF) 8
Eggplant, raisins, tahini, cumin

KOPANISTI (v) (GF) (MN) &
Feta cheese, tomato paste, red bell peppers, garlic

TARAMAS 8
Fish roe, bread, onion, lemon

STARTERS

GYROS LAMB 17 FISH & CHIPS 18
Pulled lamb, onion, tomato, yogurt sauce, Cod, potato, garlic, olive oil with herbs
flat bread

EGGPLANT (va) 15
CRAB “ATHINAIKI” (GF) (MN) 20 Tomato, onion, mushroom, zucchini, espuma
Potato, celery, carrot, saffron mayonnaise gruyer
SHRIMP TARTARE (V) (GF) (NF) 16
Red prawns, chives, lime, radish, olive POTATOES (v) (MN) 15
0il, bergamot & blood orange sorbet Truffle, egg, “staka”, cream cheese

SALADS PASTA & RISOTTO

CAESAR 16 “PASTITSIO” RIGATONI 24
Chicken, pancetta, corn, crouton, iceberg, Beef ragout, espuma bechamel, Gruyere
baby gem, Parmesan

MUSHROOM PAPPARDELLE 18
Mushroom ragout, truffle, Parmesan, butter

COUNTRY SALAD (V) 16

Cherry tomatoes, carob, feta, caper leaves,

onion, cucumber, olives FARM TO TABLE RISOTTO (V) 20
Asparagus, zucchini, carob, fresh herbs,
extra virgin olive oil

TUNA TABOULEH (DF) 18

Fresh tuna, groats, fresh herbs, olive oil,

lemon

GREEN LEAVES (V) 15

Kale, mesclun, manouri cheese, figs, red
bell dressing, sesame seeds, honey

JOSPER GRILL o) comy e JOSPER SIDES

PICANHA 300gr 40 ASPARAGUS (vG) (GF) (MN) 8
RIBEYE 300gr 45

CORN (vG) (GF) 6
LAMB CHOPS 300gr 35
HALF CHICKEN boneless 23 POTATO PUREE (V) (GF) 5
CALAMARI 500gr 30

GREEN SALAD (vG) (GF) (MN) 5
OCTOPUS 18

POTATOES (VG) (GF) 5
FRESH GREEK CATCH 85/Kg

(V) Vegetarian | (VG) Vegan | (DF) Dairy free | (GF) Gluten free | (NF) Nuts free | (MN) May contain nuts traces

If you have a food allergies or special dietary requirements, please inform your server or a member of our team




DESSERTS

FLAN PARISIEN (V) 11
Almond, kaimaki ice cream

CREME BRULEE (v) () 12
Fruit tartare, coconut sorbet, pelargonium

FRESH FRUIT PLATTER (VG) (GF) (MN) 10
Variety of fresh fruit

ICE CREAM 4/scoop
Madagascan vanilla

Choco brownie

Salted caramel

Pistachio

SORBET 4/scoop
Mango (DF) (MN)

Raspberry (DF) (MN)

Strawberry (DF) (MN)

PAREA(GR.napéa)(N)

A PAREA IN GREEK CULTURE IS A GROUP OF FRIENDS WHO GATHER TOGETHER TO SHARE
PHILOSOPHIES, VALUES, AND IDEAS. AT CASA COOK, THE NOTION OF PAREA IS AT THE HEART
OF EVERYTHING WE DO.

(V) Vegetarian | (VG) Vegan | (DF) Dairy free | (GF) Gluten free | (NF) Nuts free | (MN) May contain nuts traces

If you have a food allergies or special dietary requirements, please inform your server or a member of our team



