Cehalavt

— SAMOS —

BEAGH
HOUSE . DINNER

SPREADS

HUMMUS (vc) (GF) 8
Chickpeas, paprika, tahini, cumin

KOPANISTI (v) (GF) (MN) 8
Feta cheese, grilled tomato, red bell peppers, garlic

TZATZIKI (v) (GF) 8
Greek yogurt, cucumber, garlic, olive oil

STARTERS

AMBERJACK (DF) (GF) 23 GYROS LAMB 17
Amberjack crudo, tangerine leche,mango, Pulled lamb, onion, tomato, yogurt
chives, roe, avocado sorbet sauce, flat bread
SHRIMP TARTARE (DF) (GF) 18
Red prawns, chives, lime, radish, olive ASPARAGUS (V) (GF) 16
oil, bergamot & blood orange sorbet Asparagus, egg, baby gem, parmesan,

herbs
WAGYU TATAKI (DF) (GF) 68
Shiitake, spring onion, lime, dark soy, TOMATO CARPACCIO (V) (GF) 14
sesame Tomato, anthotyro cheece, mint,

basil, capers, olive oil

BEEF TARTARE (DF) (GF) 23
Bone marrow, chives, caper, mustard, DUCK MOUSAKA (GF) 18
onion, lemon Aubergine, potato, bechamel,
gruyere, tomato
POTATOES & FETA (V) (GF) 12

Baby potatoes, feta, cherry tomatoes,
olive o0il, lemon, herbs

(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



SALADS

BURRATA (V) (GF) (MN)
Burrata, Cherry tomatoes, basil, olive oil

COUNTRY SALAD (V)
Cherry tomatoes, carob, feta, caper leaves,

TUNA TABOULEH (DF)
Fresh tuna, groats, fresh herbs, olive oil,

GREEN LEAVES (V)

onion,

lemon

Kale, mesclun, goat cheese, tahini dressing,

PASTA & RISOTTO

NDYJA
Spaghetti, guanciale, Parmesan,
pecorino, egg yolk

“PASTITSIO” RIGATONI (MN)
Beef ragout, espuma bechamel,
gruyére, nutmeg

CALAMARATA OCTOPUS (MN)
Octopus ragout, red Samian wine,
silver skin onion, olive oil, rosemary

“BOUILLABAISSE”"RISOTTO (DF)
Grouper, shrimps, clams, tomatoes,
ouzo, fennel, aromatic oil

MAINS

GOLDBLOTCH GROUPER “FRIKASE”
Wild greens, “Avgolemono” sauce,
herbs, dill

IBERICO
Leeks, celery, potato purée, thyme,
Samian white wine & lime sauce

CAULIFLOWER STEAK (VG) (DF) (GF)
Cauliflower textures, vegetables demi-
glace, fresh herbs, extra virgin olive oil
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cucumber, olives
18
17
sesame seeds, honey
“GEMISTA"” RISOTTO (V) 18
Tomato, aubergine, zucchini, red
peppers, feta, Parmesan, fresh herbs,
extra virgin olive oil
LOBSTER ORZO 60
Greek lobster 500gr, bisque, Parmesan,
lobster butter
ROOSTER BUCATINI (V) 24
Rooster, tomato, Samian red wine,
gruyere, feta, extra virgin olive oil
SAMIAN ONION BALLOTINE (vG) (DF) (GF) 16
Rice, spring onion, parsley, mint,
raisins
BEEF SHORT RIB 33

Beef, aubergine, Metsovone cheese,
red Samian wine sauce

(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



JOSPER GRILL ey emy ey JOSPER SIDES

TRIP TIP STEAK 300gr 40 ASPARAGUS (VG) (GF) (MN)
FLAT IRON STEAK 300gr 45
CORN (VG) (GF)
PICANHA 300gr 40
POTATO PUREE
RIBEYE 300gr 55 OTATO PUREE (V)
T-BONE STEAK 800gr-900gr 90 GREEN SALAD (VG) (GF) (MN)
LAMB CHOPS 300gr 35
FRIED POTATOES (VG) (GF) (MN)
HALF CHICKEN boneless 24
CALAMARI 500gr 35
OCTOPUS 400gr-500gr 35
FRESH GREEK CATCH 80/Kg

TIRAMISU (V) (MN)
Mascarpone, cocoa, espresso, lady fingers

CHEESECAKE (V) (MN)
Forest fruit, Madagascan vanilla ice cream

PROFITEROLE (V) (MN)
Chocolate, mascarpone cream, hazelnuts

(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



