Quzo is shaped by the flavours of the
Aegean and a culinary approach that is
defined by balance. The menu reflects the
philosophy of Lefteris Lazarou, the first
Greek chef to earn a Michelin star, whose
cooking is guided by clean flavours,
seasonal produce and a deep
understanding of seafood at the core of
Mediterranean cuisine.

The catch leads the menu, selected at peak
freshness and handled with precision.
Garden vegetables from trusted local

growers bring colour and vitality, reinforcing

a style of cooking that is clear, confident
and grounded in tradition while
unmistakably modern.

Built around Greek vineyards, the wine list
features labels chosen to complement the
menu's focus on the sea and seasonal
produce. Contemporary Greek cuisine, simply
done well.
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Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.

MEZE TO SHARE

Greek salad with Feta and Kalamata olives
Ensalada griega con feta y aceitunas Kalamata
peveckuin canaTt ¢ peTon 1 onmekamm Kanamata

Greek yogurt tzatziki with cucumber, olive oil, vinegar, and fresh herbs
Yogur griego tzatziki con pepino, aceite de oliva, vinagre y hierbas frescas
lpeyeckunii MorypT A30A3VKM C OFyPLIOM, ONIMBKOBBIM MOCSIOM, YKCYCOM U
CBEXUMW TPOBOMM

Crispy potatoes with thyme
Patatas crujientes con tomillo
XpycTswpe kapTodenb C TUMbIHOM

Grilled Halloumi with smoked eggplant, raisins vinaigrette and sesame seeds
Halloumi a la parrilla con berenjenas ahumadas, vinagreta de pasas y semillas
de sésamo

PUNb-XaNyMM C KONYeHbIM 6AKITOXKAHOM, BUHETPETOM M3 U3LOMO U KYHXKYTHBIMM
cemeykamu

Crunchy zucchini bites with tzatziki, Santorini tomatoes and mint
Bocaditos crujientes de calabacin con tzatziki, tomates de Santorini y menta
XpycTsiLme KyCoukm LyKKUHW C A30A3UKY, TOMUAOPAMM COHTOPUHM U MSTOM

“Dolmadakia” stuffed vine leaves with rice and local herbs and Greek yogurt
sour cream

"Dolmadakia" hojas de vid rellenas de arroz, hierbas locales y crema agria de
yogur griego

"Honmogakus” GapLUMPOBAHHbIE BUHOMPAOHbIE JICTbS C PUCOM, MECTHBIMM
TPABAMM Y MPEYECKUM NOTYPTOM-CMETAHOMN

¢ Celery / & Cereal containing gluten / € Crustaceans / ® Eggs /  Fish / & Lupin / @ Milk
@ Mollusks / & Mustard / € Nuts / 8 Peanuts / # Sesame seeds / § Soya /A Sulphur Dioxide

19€

18€

10€

19€

17€

19€
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Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.

¢ Celery / & Cereal containing gluten / @ Crustaceans / ® Eggs /  Fish / & Lupin / @ Milk

@ Mollusks / & Mustard / & Nuts / 8 Peanuts / # Sesame seeds / § Soya /& Sulphur Dioxide

MEZE TO SHARE

Steamed mussels with white wine, fennel, garlic and lemon

Mejillones al vapor con vino blanco, hinojo, ajo y limén

MPUroToBMEHHbIE HO MOPY MUAMK C 6EMbIM BUHOM, EHXENEM, YECHOKOM U
NIMMOHOM

Prawns “Saganaki” with Feta and spicy tomato sauce
Gambas "Saganaki" con Feta y salsa de tomate picante
KpeeTku "CaraHakmn" ¢ GpeToi 1 OCTPOoIt TOMATHO COYCOM

Sundried grilled octopus with yellow split peas puree and caramelized onion
Pulpo ala parrilla secado al sol con puré de guisantes amarillos y cebolla
caramelizada

CyLLEeHbI HO COMHLLE MPUITb-OKTOMYC C MIOPE K3 XENTOrO ropoXd U
KAPOMENM3UPOBOHHBIM JTYKOM

Aegean fried squid with caper mayonnaise and lemon
Calomares fritos del Egeo con mayonesa de alcaparras y limén
YKapeHble KanbMapbl Ireckoro Mops C MOVOHE3OM K3 KAMNEPCOB U IMMOHOM

Mini beef kebabs "Yogurtiu" with Greek yogurt, tomato sauce and smoked
paprika

Mini kebabs de res "Yogurtlu" con yogur griego, salsa de tomate y pimentdn
ahumado

MuHU-ke6a6b1 U3 FOBIAMHBI "VIorypTaYy" € rPEYECKM MOTYPTOM, TOMOTHBIM
COYCOM M KOMYEHOW NAMPUKOW

SOUP

Fish soup infused with saffron from Kozani
Sopa de pescado infusionada con azafrdn de Kozani
PbIGHbI cyn ¢ lwadpaHomM 13 KosaHK

19€

20€

19€

19€

20€

18€



CHOICE OF MAIN DISHES

¢m Cretan pasta “Skioufihta” with roasted tomato sauce, garlic, olives and Feta 25€
Pasta cretense "Skioufihta" con salsa de tomate asado, ajo, aceitunas y Feta
Kpwutckas nacta "CkbtodndTta” ¢ KApeHbIM TOMATHBIM COYCOM, YHECHOKOM,
ONUBKAMM 1 peTon

eF8 Grilled Aegean seabass with baby boiled potatoes, carrots and zucchini, 28¢€
served with aioli and lemon
Lubina del Egeo a la parrilla con papas pequeiias hervidas, zanahorias y
calabacines, servida con alioliy limén
IPunb-NaBPAK M3 Sreiickoro MoPs C MANEHBbKMM OTBARHBIM KapTodenem,
MOPKOBBIO U LIyKKWHW, MOACETCS C AMONM U IMMOHOM

Chicken fillet “Kokkinisto” with tomato sauce, crispy potatoes and “Aged 30€
Mizithra” cheese

Filete de pollo "Kokkinisto" con salsa de tomate, patatas crujientes y queso

"Mizithra afiejado”

KypuHoe dpurne "KOKKMHMUCTO" C TOMOTHBIM COYCOM, XPYCTALLMM KapToderniem 1

cbipom "Amxen Musutpa"
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@A Pork souvlaki on the grill, tomato-parsley salad, tzatziki and crispy potatoes 32¢
Souvlaki de cerdo a la parrilla, ensalada de tomate y perejil, tzatziki y patatas
crujientes
CyBnAKM U3 CBUHWUHBI HA TPUIE, CONAT 13 MOMUOOPOB U NETPYLLKM, A30A3VKA U
XpycTsmi kaptoderb

Traditional Moussaka, layers of aromatic minced meat, eggplant and 28¢€
creamy bechamel

Moussaka tradicional, capas de carne picada aromdtica, berenjena y

bechamel cremosa

TPAAMLMOHHAS MyCAKQ, CIIOU APOMOTHOTO MSICHOTO GapLLC, BAKIONKAHOB U

KpeMoBoi1 GeLuameni
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Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.
¢ Celery / & Cereal containing gluten / € Crustaceans / ® Eggs /  Fish / & Lupin / @ Milk
@ Mollusks / & Mustard / € Nuts / 8 Peanuts / # Sesame seeds / § Soya /A Sulphur Dioxide



CHOICE OF MAIN DISHES

$mAB Lamb “Kleftiko” wrapped in crispy phyllo pastry with potatoes, onions, 35¢€
peppers and Graviera cheese
Cordero "Kleftiko" envuelto en masa filo crujiente con patatas, cebollas,
pimientos y queso Graviera
BapaHuHa "KnedTunko", 3aBepHyTAd B XpycTaLlee Guno-Tecto ¢ kaptodenem,
JTYKOM, NepLomm 1 cbipom pasuepa
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Seafood orzo pasta with mussels, prawns, calamari, tomato and herbs 28¢€
Pasta orzo con mariscos, mejillones, gambas, calamares, tomate y hierbas

Macta op30 ¢ MOPEnPOIYKTAMM, MULAMIMI, KPEBETKOAMM, KONIbMARAMY,

MOMMUOOPAMY U TPABAMM

$60 0 Vegetarian Moussaka, layers of eggplant, potato and creamy bechamel 30€
Moussaka vegetariana, capas de berenjena, patata y bechamel cremosa
BereTapuaHcKas Mycaka, crion 6AKIIOXKAHOB, KApTodbens 1 KpeMOoBOM
Geliamenu

$mA Chicken Gyros, tomato-parsley salad, tzatziki and crispy potatoes 28¢€
Gyros de pollo, ensalada de tomate y perejil, tzatziki y patatas crujientes
TVPOC 13 KypuLibl, CONOT M3 MOMUAOPOB U NETPYLLKM, A30A3MKN U XPYCTALLMIA
kapTtodenb

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.
¢ Celery / & Cereal containing gluten / @ Crustaceans / ® Eggs /  Fish / & Lupin / @ Milk
@ Mollusks / & Mustard / & Nuts / 8 Peanuts / # Sesame seeds / § Soya /& Sulphur Dioxide



DESSERTS

Choco pistachio parfait with ganache and virgin olive oil 16€
Parfait de chocolate y pistacho con ganache y aceite de oliva virgen

Mapade ¢ wokonaaom 1 GUCTALLIKAMM, FAHALL U ONIMBKOBbIM MAC/IOM MEPBOro

OTXXUMa
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“Galaktoboureko” crispy phyllo pastry with semolina cream and vanilla ice 16€
cream

"Galaktoboureko" masa filo crujiente con crema de sémola y helado de vainilla
"FanakTobypeko" xpycTsee GUno-Tecto ¢ KPEMOM U3 MOHHOW KPYTbl 1

BOHWIbHBIM MOPOXXEHBIM
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Orange traditional cake with syrup, yogurt cream and candied citrus 16€
Pastel tradicional de naranja con jarabe, crema de yogur y citricos confitados
TPOAMLMOHHDIV ANENbCUHOBBIA TOPT C CUPOMOM, MOMYPTOBbIM KPEMOM U

30CAXAPEHHBIMU LIATPYCOBLIMM

e

Seasonal fruit salad with lemon dressing 12€
Ensalada de frutas de temporada con aderezo de limén
CanaT 13 ce30HHbIX GPYKTOB C IMMOHHOM 30MPCBKOM

@ Selection of ice creams - Vanilla | Chocolate | Strawberry | Banana 3€
Seleccién de helados - Vainilla | Chocolate | Fresa | Pldtano
BbI60p MOposKeHoro - Banunb | Lokonag, | Kny6Huka | BaraH

Selection of sorbets - Lime | Mango 3€
Seleccién de sorbetes - Lima | Mango
Bbi6op copbeTos - Slanm | Manro

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.
¢ Celery / & Cereal containing gluten / € Crustaceans / ® Eggs /  Fish / & Lupin / @ Milk
@ Mollusks / & Mustard / € Nuts / 8 Peanuts / # Sesame seeds / § Soya /A Sulphur Dioxide



VEGAN MENU

STARTERS

A Greek salad with plant-based Feta and Kalamata olives 19€
Ensalada griega con feta a base de plantas y aceitunas Kalomata
peyeckuin canart ¢ GeToN HA PACTUTENBHON OCHOBE U ONMBKAMM Kanamara

Crispy potatoes with thyme 10€
Patatas crujientes con tomillo
XpycTawmin KapTodesb C TUMbSIHOM

#)8 Grilled plant cheese with smoked eggplant, raisins vinaigrette and sesame 19€
seeds
Queso vegetal a la parrilla con berenjenas ahumadas, vinagreta de pasas y
semillas de sésamo
[PUNb-ChIPOEXKKA C KOMUYEHBIMU BAKITOXKAHOMY, BUHETPETOM U3 U3IOMA U
KYHXYTHBIMI CEMEYKOMMU

a Split pea puree with lemon Santorini tomatoes, capers, and spring onion 17€
Purée de guisantes amarillos con tomates de Santorini, alcaparras y cebollin
MMope 13 XENToro ropoxa ¢ TOMOTAMM CAHTOPUHY, KANEPCOMU U 3e1EHBIM
NyKOM

a "Dolmadakia” stuffed vine leaves with rice, local herbs and lemon-olive oil 19€
dressing
Purée de guisantes partidos con tomates Santorini, limoén, alcaparras y cebollin
Miope 13 PA3BAPEHHOTO rOPOXA C IMMOHOM, MOMUAOPAMY COHTOPUHM,
KQMepcamm 1 3eMeHbIM JTYKOM

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.
¢ Celery / & Cereal containing gluten / @ Crustaceans / ® Eggs /  Fish / & Lupin / @ Milk
@ Mollusks / & Mustard / & Nuts / 8 Peanuts / # Sesame seeds / § Soya /& Sulphur Dioxide



MAIN COURSES

& Cretan pasta “Skioufihta” with roasted tomato sauce, garlic and olives 25€
Pasta cretense "Skioufihta" con salsa de tomate asado, ajo y aceitunas
Kpwutckas nacta "Ckbtodrdta” ¢ KAPEHbIM TOMATHBIM COYCOM, HECHOKOM 1
ONIMBKAMMU

$8 Mushrooms gyros with spicy pleurotus mushrooms, pita bread, coconut 27€
yogurt mint tzatziki and tomatoes
Gyros de champifiones con pleurotus picantes, pan pita, tzatziki de menta con
yogur de coco y tomates
MMpoc ¢ rprbamm, OCTPbIMM FPUBAMM MNEYPOTYC, NMUTOM, KOKOCOBBIM MOMyPTOM C
MSTHBIM J30A3MKU U MOMULOPOMU

& Aubergine "Yogurtlu" with coconut yogurt, tomato sauce and smoked 20€
paprika
Berenjena "Yogurtlu" con yogur de coco, salsa de tomate y pimentén ahumado
BAKNAXOH "VIorypTiy" ¢ KOKOCOBBIM OTYPTOM, TOMATHBIM COYCOM U KOMYEHOM
NanpuKom

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.
¢ Celery / & Cereal containing gluten / € Crustaceans / ® Eggs /  Fish / & Lupin / @ Milk
@ Mollusks / & Mustard / € Nuts / 8 Peanuts / # Sesame seeds / § Soya /A Sulphur Dioxide



DESSERTS

Semolina pudding with dry fruits, nuts and plant vanilla ice cream 16€
Pudin de sémola con frutas secas, frutos secos y helado de vainilla vegetal

[Ty LUHT M3 MOHHOWM KPYIbl C CyXOhPYKTAMM, OPEXAMM M POCTUTENbHBIM

BAHWIbHbIM MOPOXXEHbIM

o &
=

Seasonal fruit salad with lemon dressing 12€
Ensalada de frutas de temporada con aderezo de limén
Canat 13 ce30HHbIX GPYKTOB C IMMOHHOM 30MPOBKOM

Selection of sorbets - Lime | Mango 3€
Seleccién de sorbetes - Lima | Mango
Bbi6op copbeTos - Jlaiim | MaHro

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.
¢ Celery / & Cereal containing gluten / @ Crustaceans / ® Eggs /  Fish / & Lupin / @ Milk
@ Mollusks / & Mustard / & Nuts / 8 Peanuts / # Sesame seeds / § Soya /& Sulphur Dioxide



TODDLER'S MENU

Cream of green vegetables, rice and olive oil 10€
Crema de verduras verdes, arroz y aceite de oliva
KpeMm 13 3enéHbIx OBOLLEN, PUC U ONIMBKOBOE MACIO

Cream of chicken, potato and carrots 10€
Crema de pollo, patata y zanahorias
Kpem-cyn 1z kypuLpl, KapTodens 1 MOPKOBM

£ Cream of poached fish fillet, zucchini, carrots and potatoes 10€
Crema de filete de pescado pochado, calabacin, zanahorias y patatas
Kpem-cyn 13 oTBApHOro ¢une pbibbl, LyKMHK, MOPKOBM U KApTodenst

$J Cream of seasonal fruits and biscuits 10€
Crema de frutas de temporada y galletas
KpeM 13 ce30HHbIX GPYKTOB 1 MeYeHbs

All our Ikos baby selections have been prepared with fresh ingredients & virgin olive oil with no salt or
pepper added.

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.
¢ Celery / & Cereal containing gluten / € Crustaceans / ® Eggs /  Fish / & Lupin / @ Milk
@ Mollusks / & Mustard / € Nuts / 8 Peanuts / # Sesame seeds / § Soya /A Sulphur Dioxide



KIDS MENU

STARTERS

@A Greek salad with Feta and Kalamata olives 14€
Ensalada griega con feta y aceitunas Kalamata
Ipeyeckuii canat ¢ peToi 1 onmekammu Kanamarta

Crispy potatoes with thyme 10€
Patatas crujientes con tomillo
XpycTswpe kapTodenb C TUMbIHOM

% é"z Crunchy zucchini bites with tzatziki, Santorini tomatoes and mint 12€
Bocaditos crujientes de calabacin con tzatziki, tomates de Santorini y menta
XpycTaLme KyCouKmM LyKKUHM C A3aA3UKW, NTOMUMAOPAMM COHTOPUHM U MSTOM

q% g Aegean fried squid with caper mayonnaise and lemon 14€

Calamares fritos del Egeo con mayonesa de alcaparras y limén
YKapeHbie Kanbmapbl Dreickoro Mopsi C MOMOHE30M 13 KAMEPCOB U SIIMOHOM

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.
¢ Celery / & Cereal containing gluten / @ Crustaceans / ® Eggs /  Fish / & Lupin / @ Milk
@ Mollusks / & Mustard / & Nuts / 8 Peanuts / # Sesame seeds / § Soya /& Sulphur Dioxide
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MAIN COURSES

Cretan pasta “Skioufihta” with roasted tomato sauce, garlic, olives and Feta
Pasta cretense "Skioufihta" con salsa de tomate asado, ajo, aceitunas y feta
Kpwutckas nacta "Ckbtodndta” ¢ KApeHbIM TOMATHBIM COYCOM, YHECHOKOM,
ONUBKAMM 1 peTon

Grilled Aegean seabass with baby boiled potatoes, carrots, and zucchini
served with aioli and lemon

Lubina del Egeo a la parrilla con patatas pequefias hervidas, zanahorias y
calabacines, servida con alioliy limén

IPunb-NaBPAK M3 Sreiickoro MoPs C MANIEHBbKM OTBARHBIM KapTodenem,
MOPKOBBIO U LIyKKUHW, MOQCETCS C AMONM U IMMOHOM

Chicken fillet “Kokkinisto” with tomato sauce, crispy potatoes and “Aged
Mizithra” cheese

Filete de pollo "Kokkinisto" con salsa de tomate, papas crujientes y queso
"Mizithra afiejado”

KypuHoe dpurne "KOKKMHMUCTO" C TOMOTHBIM COYCOM, XPYCTALLMM KapTodenem 1
cbipom "Amxen Musutpa"

Chicken Gyros, tomato-parsley salad, tzatziki and crispy potatoes

Gyros de pollo, ensalada de tomate y perejil, tzatziki y patatas crujientes
MMPOC 13 KypuLibl, CONOT U3 MOMMIOPOB M NETPYLUKM, A30A3MKA 1 XPYCTSLLMIA
KapTodernb

16€

18€

19€

18€

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary

requirements. Although we take great care, traces of allergens may still be present.
¢ Celery / & Cereal containing gluten / € Crustaceans / ® Eggs /  Fish / & Lupin / @ Milk
@ Mollusks / & Mustard / € Nuts / 8 Peanuts / # Sesame seeds / § Soya /A Sulphur Dioxide
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AND MORE...

Kids beef burger with tomato, lettuce and French fries
Hamburguesa de ternera para niflos con tomate, lechuga y patatas fritas
[eTckunii Byprep ¢ roBaavHOM, MTOMUAOPAMM, CONIOTOM U KapTodenem bpu

Chicken nuggets with tomato, cucumber and French fries
Nuggets de pollo con tomate, pepino y patatas fritas
KypuHble HarreTchl C MOMMAOPAMM, OFyPLIOM 1 KapTodenem dpu

Fish fingers with tomato, cucumber and French fries
Palitos de pescado con tomate, pepino y patatas fritas
Pbi6HbIE NANOYKM C MOMULOPAMM, OTYPLIOM U KapTodpenem dpu

Pizza margherita with mozzarella and tomato sauce
Pizza margarita con mozzarella y salsa de tomate
Myuua MaprapyTa ¢ MOLLOPESNION 1 TOMOTHBIM COYCOM

Penne pasta with tomato sauce
Pasta penne con salsa de tomate
MNacTa NeHHe C TOMATHBIM COYCOM

14€

12€

12€

14€

12€

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary

requirements. Although we take great care, traces of allergens may still be present.
¢ Celery / & Cereal containing gluten / @ Crustaceans / ® Eggs /  Fish / & Lupin / @ Milk
@ Mollusks / & Mustard / & Nuts / 8 Peanuts / # Sesame seeds / § Soya /& Sulphur Dioxide



DESSERTS

Choco pistachio parfait with ganache and olive oil 14€
Parfait de chocolate y pistacho con ganache y aceite de oliva virgen

Mapade ¢ wokonaaom 1 GUCTALLIKAMM, FAHALL U ONIMBKOBbIM MAC/IOM MEPBOro

OTXXUMa

Qo
=

“Galaktoboureko” crispy phyllo pastry with semolina cream and vanilla ice 14€
cream

"Galaktoboureko" masa filo crujiente con crema de sémola y helado de vainilla
"FanakTobypeko" xpycTsee GUno-Tecto ¢ KPEMOM U3 MOHHOW KPYTbl 1

BOHWIbHBIM MOPOXXEHBIM
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Kids fruit salad with seasonal fruits 10€
Ensalada de frutas para nifios con frutas de temporada
[etckunii GPyKTOBbIN CANAT C CE30HHBIMM GPYKTAMM

@ Selection of ice creams - Vanilla | Chocolate | Strawberry | Banana 3€
Seleccién de helados - Vainilla | Chocolate | Fresa | Plétano
Bbi6op MopoyeHoro - Banunb | Llokonap | Kny6Huka | BaHaH

Selection of sorbets - Lime | Mango 3€
Seleccién de sorbetes - Lima | Mango
Bbi6op copbeTos - Slanm | Manro

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.
¢ Celery / & Cereal containing gluten / € Crustaceans / ® Eggs /  Fish / & Lupin / @ Milk
@ Mollusks / & Mustard / € Nuts / 8 Peanuts / # Sesame seeds / § Soya /A Sulphur Dioxide



