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SALADS

“CHORIATIKI” GREEK SALAD
A mix of cherry tomatoes, 
cucumber, green peppers, red onion 
and Kalamata olives, marinated with 
Greek extra virgin olive oil and oregano 
served with Greek feta cheese and 
caper leaves

BEETROOT SALAD 
Roasted beetroots marinated in orange 
vinaigrette served with pickled shallots, 
fresh raspberries, crispy walnuts and 
goat cheese

ALIEIA’S GREEN SALAD                                
Crispy baby gem, lightly dressed with 
yuzu vinaigrette served with green 
apple, snow peas and roasted pistachio, 
�nished with extra virgin olive oil

TOMATO SALAD 
WITH CRETAN NTAKOS     
Juicy cherry tomatoes tossed 
with traditional Cretan Ntakos,
green olives and capers, dressed
in Greek extra virgin olive oil and
Florina pepper vinegar

+Burrata 
+Feta    

QUINOA SALAD
A light and refreshing blend of 
white and black quinoa with crispy 
vegetables, tossed in a delicate 
vinaigrette and fresh herbs

“DOLMADAKIA”
Tender vine leaves wrapped around
a delicate �lling of rice, lemon and 
fresh herbs, served with a citrus 
dressing and extra virgin olive oil

‘’SPANAKOPITA’’ SPINACH PIE                                             
A traditional Greek spinach pie with 
delicate crispy �lo, �lled with a blend 
of fresh spinach, feta cheese 
and aromatic herbs

‘’TYROPITAKIA’’ 
MINI FRIED CHEESE PIES                                                   
Golden brown mini cheese pies,
�lled with creamy feta, �nished 
with a drizzle of honey and
a touch of fresh thyme

EGGPLANT CHIPS 
Thin slices of eggplant, lightly fried 
until crisp, served with tzatziki

CRISPY CALAMARI
Lightly battered calamari, fried to a 
delicate crisp and served with a silky 
herb mayonnaise

“KOLOKITHOKEFTEDES”                           
A mix of zucchini, feta and herbs, lightly 
fried until golden brown and served on 
silky yogurt sauce

FETA “SAGANAKI”                                 
Baked Greek feta cheese with cherry 
and confit tomatoes, served with
sweet olives, herbs and
extra virgin olive oil

SHRIMP ‘’SAGANAKI’’
Shrimps, baked in a fragrant tomato 
sauce, topped with feta cheese, crispy 
sourdough breadcrumbs, fresh herbs 
and a hint of lemon zest

GRILLED OCTOPUS
Char-grilled octopus served with fava 
bean pure and a mix of lightly cooked 
cherry tomatoes and capers �nished 
with extra virgin olive oil
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