
 

 

  

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

BEETROOT ‘RAVIOLI’ (raw) | 7.5 

Raw beetroot ‘ravioli’ stuffed with cashew 
‘cheese’, served with pesto and pistachio. 

 

 

ZUCCHINI TARTARE (raw) | 7.1 

Zucchini and avocado tartare with fresh basil and pine nut 
seed in lime sauce. 

 

 

TOFU TEMPURA | 7.5 

Tofu tempura with panko crust, served with 
avocado, home-made vegan truffle mayonnaise 
and tamari sauce. 

 

 

Appetizers BURGERS & PASTA 

 

Salads 

BBQ JACKFRUIT BURGER | 9.7 

Burger with pulled jackfruit in BBQ sauce, with 
tomato, lettuce, homemade onion chutney and 
‘cheddar cheese’. It is accompanied by green seasonal 
salad or French fries. Served in a vegan brioche. 

 
LINGUINE WITH MUSHROOM AND 
CASHEW TRUFFLE CREAM | 10.6 

Whole-wheat spaghetti with a variety of mushrooms 
and cashew cream with truffle oil. 

Gluten free pasta +2.5 

RAW ZUCCHINI PASTA (raw) | 8.7 

Spiralized zucchini with a fresh and sun-dried 
tomato sauce, served with cashew 'cheese'. 

CREAMY AVOCADO POTATO SALAD | 8.6  

Baby potatoes with avocado cream, baby rucola, corn, herbs 
and jalapeno pepper. 

 

 
GREEK SALAD BOWL | 9.7 

Greek Salad with a special variety of Greek cherry tomatoes 
"acorn', chickpeas, cucumber, avocado, Kalamata olives and 
tofu 'feta' with a fresh basil dressing. 

 
CAESAR'S SALAD | 8.6 

Caesar’s Salad with iceberg, avocado, croutons, jackfruit and 
our special homemade dressing. 

BEETROOT SALAD | 9.7 

Baby rucola, radicchio and baked beetroot with a maple syrup 
and chilli dressing; garnished with walnuts and almond cheese. 

Our Easy Meals 

 FALAFEL MEAL| 8.1 

Chickpea falafel (6 pcs), served with basil hummus, 
homemade dinkel pita bread and fattoush salad. 

 

 

SIGNATURE DISHES 

CREAMY SPRING ROLLS (raw) | 7.7 

Spring rolls with fresh veggies and a sunflower 
seed paste, served with a spicy ginger sauce (2 pcs). 

 

CRUDO POKE BOWL | 11.0 

Brown rice with baked beetroot, edamame 
beans, orange, spring onion, avocado 
wasabi, nori and homemade teriyaki 
sauce. 

 

MUSHROOM CEVICHE | 9.8 

Ceviche of a variety of mushrooms with 
avocado, tomato, cucumber, lime juice and 
coriander; served with crispy tortilla chips. 

JAPANESE RICE NOODLES | 9.7 

Rice noodles with edamame beans and fresh herbs in 
a tamarind and ginger sauce; served with thai chilli 
and fresh coriander.  

MUSHROOM 'GYROS'| 9.5 

‘Gyros’ of a variety of mushrooms served with 
homemade dinkel pita bread, vegan tzatziki, 
tomato, onion and french fries 



In case of any allergy, please let us know so that we can help with your choice. 
Consumer is not obliged to pay if the notice of payment has  not  been  received  - Market  regulator:  Diana  Vougessis 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

Dessert 

ANTIOXIDANT | 5.0 

Cold pressed orange, carrot and turmeric 

WELLNESS | 6.6 

Cold pressed beetroot, carrot, green apple, ginger 

GREEN DETOX JUICE | 6.6 

Cold pressed cucumber, celery, kale, lemon, green apple 

BANANA HEMP SMOOTHIE | 6.6 

Banana, hemp milk and dates 

ACAI SMOOTHIE | 8.9 

Acai pulp, banana and coconut milk 

FRESH ORANGE| 4.0 

CLEANSING | 6.1 

Fresh lemon and lime juice with mint and agave syrup 

 

 

 

BROWNIE 'SNICKERS' (raw) | 5.9 

HAZELNUT BROWNIE (raw) | 5.4 

FRUIT SALAD (with yogurt +2e) | 5.6 

ICE CREAM SELECTION |4.0 /scoop 

 

WINE 

Beverages Fresh Juices 

VILANA WHITE | 20.0| 5.0 

VOILA ASYRTIKO WHITE 750ML | 23.0 

MANDILARI ROSE | 20.0 | 5.0 

“AN” ROSE 750ML (bio) | 23.0 

KOTSIFALI RED | 20.0 | 5.0 

All our wines are certified vegan  

 

 

BREWDOG ELVIS JUICE BEER 330ML | 6.6 

BREWDOG PUNK IPA BEER 330ML | 6.2 

CLUB-MATE 0,33LT | 3.9 

CLUB-MATE COLA 0,33LT | 3.9 

KOMBUCHA CAPTAIN'S 0.4LT | 3.9 

Raspberry, ginger 

MASTIQUA LEMON SPARKLING WATER 
0.33LT | 3.5 

MASTIQUA SPARKLING WATER 0.33LT | 3.0  

THEONI - NATURAL MINERAL WATER       
1LT | 1 .7 

 

 

 


