THE
KITCHEN O



RAW

SASHIMI [ 18
fish of the day | orange | fresh tomato | spring onion | fennel | yuzu gel | chili oil |
parsley oil | orange caviar

CRUDO | 20
yellowfin tuna | capers | pistachio | jalapefio | basil | mandarin & calamansi
balsamic | chili oil

CEVICHE |19
sea bream | mango | red chili | fresh coriander | red onion | dill | avocado wasabi
cream | passion fruit

BEEF CARPACCIO | 25

ponzu sauce | black truffle | parmigiano | egg yolk emulsion | blackberries

SALADS

GREEK | 14
tomate | cucumber | pepper | red onion | olives | olive oil rusk | house-made galotiri |
oximeli | olive oil

PRAWN | 22
charred napa cabbage | pickled celeriac | radish | green apple | red onion | fresh herbs |
spring onion | almond flakes | chili | lime | thai peanut butter sauce

FENNEL, AUBERGINE & BURATA | 14

grated tomato | Florina pepper | olive oil

BITES

HOUSE-MADE PRAWN DUMPLINGS |16

sriracha mayo | bonito flakes | chili | fresh coriander | miso, sake & soy sauce

GRILLED PRAWNS | 23

spicy Florina pepper & feta cheese sauce | cumin & fresh coriander dressing

MUSSELS BRUSCHETTA |13

paprika & garlic marinade | roasted garlic aioli | toasted sourdough bread

CRISPY FRIED SQUID |18

sweet pickle cucumber tartar sauce

MEAT PIE ROLLS |12

seasoned beef mince | Cretan graviera cheese | pistachio | yoghurt | tomato relish

KING OYSTER MUSHROOM BROCHETTE | 11

carob syrup | ginger & miso vinaigrette

CHEESE ROLLS |12

feta | graviera | manouri | fennel paste | yoghurt | tomato relish

CRISPY POTATOES | 9

posirti bacon flakes | mushroom demi-glace sauce | black garlic aioli

SPREADS

TZATZIKI | 8

yoghurt | cucumber | mint | garlic | pomegranate

TARAMA | 11

fish roe | crab meat | bottarga powder | fennel | kritamo

HUMMUS | 8

tahini | coriander | lemon | garlic | roasted Florina pepper relish

SPICYFETA |8

feta cheese | Greek yoghurt | pickled green chili | lemon juice | oregano

SOURDOUGH BREAD | 6 PITTABREAD | 4



MAIN DISHES

SEAFOOD ORZOTTO | 34
prawns | clams | mussels | calamari | saffron | basil pesto | bisque | garlic | cherry
tomatao confit | parmigiano | xigalo cream

SLOW-COOKED BEEF RAGU TAGLIATELLE |19

parmigiano | xinomizithra cream

SPINACH LASAGNA |17

béchamel | feta cheese | white wine cream sauce

MUSHROOM RISOTTO | 24

porcini mushrooms | roasted pistachios | pecorino | sour cream

CHARCOAL GRILLED CALAMARI | 22

garlic aioli | ginger, miso & parsley vinaigrette

FRIED OCTOPUS | 20

fava purée | crispy fried capers | sherry vinegar caramel | fennel & kritamo salad

FISH FILLET OF THE DAY | 26

bouillabaisse velouté | potatoes | baby carrots | leeks

FIRE & SMOKE SIDES

GRILLED HALF CHICKEN | 22 EGG FRIEDRICE | 8

Asian marinade | ranch sauce OVEN-BAKED POTATOES | 7
BEEF SHORT RIBS | 29 BROCCOLINI | &

Korean bbq sauce | house-made kimchi GNOCCHI | 9

LAMB CHOPS | 28 sage | burrata | butter

za'atar, parsley & cashew nuts pesto BULGUR SALAD | 6
PORK SPARE RIBS |18

ouzo bbq sauce | house-made pickles

BEEF AND LAMB MEATBALLS | 20

pastirma harissa | yoghurt & mint | sumac, onion & tomato salad

PORK TOMAHAWK | 24

honey garlic glaze | lemon mustard dressing

BLACK ANGUS RIBEYE STEAK 300gr | 32
butter & herbs

USDA CREEKSTONE BONE-IN RIBEYE STEAK | 65/500gr
butter & herbs

CASUAL EATS

ONIRO BLACK ANGUS BEEF BURGER |19
mushroom & provolone cheese sauce | truffle mayonnaise | American cheddar |
potato bun | French fries

FALAFEL BURGER | 16
za'atar pickled onion | marinated eggplant | roasted pine nuts | pomegranate
molasses | tomato | yoghurt tahini sauce | panini bread | French fries

4 CHEESE PINSA |18

graviera | kyano | oinosperitis | manouri | eggplant mousse

PEPPERONI PINSA | 18

mozzarella | parmigiano | caramelized onions | tomato sauce

AMATRICIANA PINSA |18
mozzarella | parmigiano | smoked pancetta | Italian sausage | ricotta cream |
tomato sauce

For information regarding food allergies and intolerances,
please contact our team before placing your order. All prices are in euros and include VAT.



