The Kos delivers inventive dishes using fresh market
produce and original combinations of spices and seasonings

The result is uncomplicated, high quality fresh food



V GF

V GF

VG GF

VG

CHOICE OF STARTERS

Greek Salad with tomato, cucumber, Feta, peppers, onions, olives,
oregano and extra virgin olive oil

EAANVIKN 0QAQTA PE VTOUATA, ayyoLPL, GETA, TILTTEPLES, KOEUMUSLA, EALEG,
plyavn kat e€alpeTiko Ttapbevo eAatdAado

Mpeyeckuit canat ¢ NOMUAOPAMHU, OrypLAMK, GETON, NepLIEM, TYKOM,
ONMBKAMMU, OPEraHO U OIMBKOBbIM MAC/IOM NMEPBOTO OTXUMA.

Rocket salad with watermelon, yellow cherry tomatoes, spearmint

and sheep cheese mousse

POKa cahdta pe kaptoLudl, Kitplva vtopativia, SuOCHO Kal HouG ato TIPORELO
Tuptl

Canat ¢ pykKonon, apby3om, XenTbiMn YepPU-TOMATAMN, MATOM 1 MyCCOM 13
OBeYbero chipa

Tabbouleh with tomatoes, cucumber and fresh herbs
TAUTIOVAE HE VTOUATEG, ayyoLpl Kal GPECKA HLPWOLKA
Tabyne C NTOMUOOPAMM, OFYyPLAMU N CBEXEN 3efIeHbIO

Lemon hummus with crispy chickpeas, pickled onions and arabic flat bread
XoUpoug ue tpayava peRibla kat kpeppLSL Tovpal Kat apaRKO Pwl
XyMyC C XPYCTSLMM HYTOM Y MOPUHOBAHHBIM TYKOM 1 APABCKO ieneLkoi

Traditional goat cheese "Krasotyri " fried with cherry tomatoes jam,

fried onion and fresh mint

Mapadootakd KATokiolo Tupl "Kpaootipl" TnyavnTo Ue HAPUEAASA VIONATIVLA,
NYavnTo KPEUULEL Kal GpETKO SUOTHO

TPOANUMOHHDIN KO3WIA Cbip «KPACOTUPU», XAPEHbI C BAPEHBEM U3 Yeppu-
TOMOTOB, XOPEHbIM JTYKOM U CBEXeW MITOM

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
*May contain traces / EF egg free option

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu and
these ingredients may cause an allergic reaction. Guests with allergies need to be aware of this risk and
should ask a member of the team for information on the allergen content of our food.

15€

15€

14€

14€

16€



VG GF

VG GF

V GF

V GF

CHOICE OF STARTERS

Crusty pastirma bites with yogurt sauce

Tpayavd TacToLPUASOTILTAKLA LE YLaoUPTL
XpycTaume nMpoxKn C NACTEPMON 1 NOrypTom

Smoked eggplant salad with cherry tomatoes, sumac and walnuts
Karviot peAtt{avooaAdTa Pe VIOHATIVIA, COUMAK Kal KapLLa
Canat 13 Kon4YeHbIX BAKIAXAHOB C YePPU, CYMAXOM U TPELKUMU OPexamm

Mushrooms and chestnuts “stifado’” with tomatoes, rosemary garlic
and cinnamon

Mavitdpla kat Kaotava otidpAado Je VTOHATES, SevTpoAiBavo, okdopSo Kat Kavéla

MPn6bl U KAWTAHbBI «CTMdAL0» C MOMUOOPAMMU, PO3MAPUHOM, YECHOKOM U KOpULIEn

Crispy potatoes with goat cheese mousse and fresh thyme
TPAYAVEC TIATATES [E HOUG ATIO KATOLKIOLO TUPL KAl PPECKO Buudpt
XpycTawmin kKapTodesb C MyCCOM U3 KO3bEro Cbipa M CBEXWUM TUMbIHOM

Dolmadakia, traditional stuffed wine leaves with rice and herbs served
with Greek Yogurt

NToAaSAKLa pe EAANVIKO YLaoLPTL Kal AadL avnbou

[onmapec ¢ rpeyeckum MorypToM 1 YKPOMHbIM MACIIOM

Steamed seafood flavored with white wine, garlic and wild fennel
AxvIoTA BOAACOLVA APWHATIOHEVA E AELKO KPaOl, OKOPSO Kal AypLo papabo
MopenpoayKTbl HO NAPY C APOMATOM 6E/I0ro BUHA, YCHOKA U IMKOTo heHxend

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
*May contain traces / EF egg free option

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu and
these ingredients may cause an allergic reaction. Guests with allergies need to be aware of this risk and
should ask a member of the team for information on the allergen content of our food.

16€

15€

15€

18€

22€

26€



CHOICE OF MAIN DISHES

Traditional Moussaka with minced beef, potatoes and aubergine 27€
MNapadooLakOC HOLOAKAG UE KLUQ, TIATATES Kal peArtdava
TPAAMLMOHHAS MYyCOKA C MACHBIM dapLuem, kKapTodbenem 1 6AKNAXAHAMM

Grilled prawns served with tomato fennel salad and Ouzo vinaigrette 28€
Fapldeg oxapag ue calata ¢voklo kat AadoAéuovo obulou
>KapeHble KpeBeTKM C CaNaTOM M3 GeHXens v IMMOHHbIM MACIIOM Y30

Pork Gyros on pita bread with tzatziki and French fries 24€
XolpWog y0pog ot Tita pe t¢atdikl KAl TTaTtATeS TNYAVNTES
CBMHOM r'MPOC HA NUTe C A30A3MKM U KapTodenem dpu

Chicken souvlaki with vegetables herbs mayo 24€
KoTtoooUuBAAKL He AaXaVIKA Kal paylovela HE HUPWEIKA
KypWHBIN CYBNOKM C OBOLLAMMU U TPABSHBIM MAMOHE30M

Crispy buttered Cod with sweetpotato-Garlic dip 32€
Tpayavog UTTaKaALAPog e BoLTUPO KAl VTLTT YAUKOTIATATAG-OKOPSO0U
XpycTauag Tpecka B Macsie C AUNOM U3 CIAAKOro KapTodens 1 4ecHOKa

Traditional stuffed phyllo dough "Katimeria” with beef, anthotyro cheese 24€
with beef sauce

Mapadoolakd yepuotd GUAA «KaTépLa» Ue pooxapt, avBoTtupo Kal cdltoa
ooxapLoL

TpaanUMOHHOE ClI0éHOEe TeCcTo «KaTumepurs» C roBIAVHON, CbIPOM AHTOTBLIPO U
FOB9XbWUM COYCOM

Braised Lamb with Byzantine pilaf pine nuts and pomegranate 34€
Apvakt prtpalle e Bulavtivo TIAAdL HE KOUKOULVAPL KAl pOSL

TyweHas 6APAHMHA C BU3AHTUICKMM NOBOM C KEAPOBbIMM OPELLIKAMM 1

rpaHATOM

Braised rooster with traditional pasta "pitaridia" and burnt dry mitzithra 29€
KOKKLWILOTOG KOKOPAG HE Ttapadootakd {uPApKA «Titapldiax» Kat

Kapevn §nen pudndpa

TYWEHbIN NeTyX C TOAAULMOHHOM NACTOM «[UTapuang» 1

NOOXAPEHHOM CYXON MU3UTPOM

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
*May contain traces / EF egg free option

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu and
these ingredients may cause an allergic reaction. Guests with allergies need to be aware of this risk and
should ask a member of the team for information on the allergen content of our food.



V GF

VG GF

V GF*

VG GF*

CHOICE OF DESSERTS

Traditional Orange cake with vanilla ice cream
MNapadocLaKr TTOPTOKAAOTILTA HE TIaywTo Baviia
TPOANUMOHHbIN AMNEnbCUHOBbIM TOPT C BAHWUIbHBIM MOPOXEHbIM

“Armenovil”, semifreddo with chocolate ganache and caramelized nuts
“"ApHEVORIN" pe ykaval 0OKOAATAS KAl KAPAUEAWHEVOUS ENPOLE KAPTIOUG

«ApMeHOoBUNb», ceMnbpenao C LWOKONAAHBIM FTAHALLEM Y KAPAMENU3UPOBAHHbBIMU

opexamm

Greek donuts "Loukoumades” with rose geranium syrup,

honey & cinnamon ice cream

AOUKOUUASEC UE OLPOTIL ApUTIaPOpLlag, MEAL KAL TTAYWTO KAVEAQ
Mpeyeckune NoHUNKM «JTyKyMagec» ¢ CMPOMNoM PO30BOW repaH, MELOM U
KOPWYHBIM MOPOXEHbIM

Antioxidant fruit salad with almonds and lime dressing
AVTLOEELOWTIKN GPOUTOCANATA PE ARLYSANO KAL VIPECIVYK LOOYXOAEUOVOU
AHTUOKCUOOHTHBIN GPYKTOBBIN CANAT C MUHAANEM M 3AMPABKON 13 NANMA

Ice Cream Selection, vanilla, chocolate, banana and strawberry
Ertiloyn Ttaywtou, Bavila, COKOAATA, Uravava Kat ¢paouvia
MopoxeHHOe HA BbI6OP: BAHWUIb, LWWOKONA, BAHAH, KNyOHMKA

Sorbet Selection, mango and lime
ETUAOYN COPUTIE, HAVYKO KAl LOCYOAEUOVO
CopbeT Ha BbIBOP: MAHTO, NANM

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
*May contain traces / EF egg free option

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu and
these ingredients may cause an allergic reaction. Guests with allergies need to be aware of this risk and

should ask a member of the team for information on the allergen content of our food.

14€

14€

16€

14€

5€

5€



GF

GF

GF

GF*

VEGAN MENU

CHOICE OF STARTERS

Tabbouleh with cherry tomatoes and fresh herbs 14€
TAUTIOVAE HE VTOUATIVIA KAl GPECKA HUPWSEIKA
Tabyne c NTOMULOPAMU YEPPU U CBEXEN 3EEHbIO

Mushrooms and chestnuts “stifado” with tomatoes, rosemary garlic 15€
and cinnamon

Mavitdpla kat Kaotava oTipado Pe VTOHATES, SevTpoABavo, oKOpSo Kal KaVEAD

FPUBbI 1 KAWTAHbBI «CTUHALO0» C MOMUAOPAMM, PO3MAPUHOM, YECHOKOM M KOpULLEit

CHOICE OF MAIN COURSES

Moussaka with vegetables, potato and aubergine 28€
MouoaKAag pe Aayavika, tatata Kat peArtddava
Mycaka ¢ oBolwamu, kaptTodpenem 1 6AKIAKAHAMM

CHOICE OF DESSERTS

"Halva” with apple and orange in the oven with cinnamon 14€
"XaABAG" e UNAO KAL TTOPTOKAAL GTO GOVPVO HE KAVEAQ
«XanBa» ¢ 96710KOM 1 ANeNbCUHOM B [lyXOBKe C KopuLen

Antioxidant fruit salad with almonds and lime dressing 14€
AVTIOEELOWTIKY) PPOUTOCANATA UE APUYSANO KAL VIPECIVYK LOOYXOAEUOVOU
AHTUOKCUOOHTHBIN GPYKTOBbIN CANAT C MUHAANEM M 3AMPABKOMN 13 NANMA

Sorbet Selection, mango and lime 5€
ET(AOYN COPUTIE, HAVYKO KAl OOYOAEUOVO
Copb6eT Ha BbIGOP: MAHTO, NANM

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
*May contain traces / EF egg free option

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu and
these ingredients may cause an allergic reaction. Guests with allergies need to be aware of this risk and
should ask a member of the team for information on the allergen content of our food.





