
Tzatziki v
a yoghurt based dip with cucumber and garlic 7

Tirokafteri v
spicy dip based on feta and chili flakes 7,5

Gavros	
pickledanchovies with lemon, chili flakes 
and green olives 8

Berenjenas fritas v
deep fried eggplant with parmesan 8

Gigantes Spanaki vv	
Greek giant white beans with wild spinach and 
leek 9

Calamares a la Romana        	             
deep fried squid rings with homemade garlic sauce 9,5

Jamon croquetas 	
Spanish Ibérico ham croquettes 12

Pimento de padron vv	
in oil baked green peppers with seasalt 8,5

Patates lemonates vv	
oven-roasted patatoes with olive oil, lemon 
and oregano 7,5

Chorizo frito	  
baked spicey peppersausage 11

Tortilla de Espinacas v	
Spanish potato omelette with spinach, dill and 
manchego 8,5

Pollo al ajillo 	
chicken wings marinated in orange 9,5

Gambas al ajillo (duurzaam)	                    
small prawns in hot olive oil with Spanish pepper, 
pimento and garlic 11

Spare ribs
slow-cooked marinated spare ribs 12,5

Mezze & Tapas

Our dishes are designed to be shared and are served as soon as they are ready.
Please ask your host about allergens. Dishes may contain traces of nuts.

(v) vegetarian · (vv) vegan

Kippannetje	  
chicken stew in creamy sauce, gratinated with 
a golden cheese crust 11,5

Dolmades v	
vine leaves stuffed with rice, served with a bit
 of tzatziki 9,5

Gambas Orestis (duurzaam)
large prawns with dill and a spicey cream sauce 15

Solomillo de la casa
tenderloin with sundried tomatoes, pine nuts and 
Mediterranean herbs 17,5

Polpo
grilled octopus tentacle with creamy fava, capers 
and fennel 19

Kokinisto	
slow-cooked beef stew with olive oil, tomato, white 
wine, cinnamon and parmesan 13

Pata Negra	 			 
the best raw ham with roasted almonds (80gr) 18,5

Feta tiganiti v
deep fried feta with almond and honey 12

Queso di cabra el horno v
oven-baked goat cheese with pine nuts and 
honey 11

Soutzoukakia
Anatolian meatballs in tomato sauce with a pinch 
of cumin 12

Manchego v 	
Spanish sheep cheese with almonds and membrillo 9

Spanakopita v	     	   
crispy filo pastry filled with spinach, feta and dill 9,5

Tostada con stracciatella v	
toasted bread with stracciatella cheese, roasted leek 
and anchovies 11,5



mezze & tapas

Patatas bravas clásicas v
deep-fried potato with a mildly spicy sauce 7,5

Olivas mixta vv 4

Salata choriatiki v	
Greek salad with tomato, cucumber, onion, feta     
and olives 9,5

Pan con aioli v	
artisan bread with homemade aioli 6
	
Pita vv 4

Glutenfree bread vv 5

Bruschetta (3 pieces) vv	
with tomato and garlic 9

let yourself be surprised 

The chef selects the best tapas from the menu 
(for 2 people or more) 

2 course menu 39,5

3 course menu 43,5
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Our dishes are designed to be shared and are served as soon as they are ready.
Please ask your host about allergens. Dishes may contain traces of nuts.


