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Heritage beetroot salad 12
orange / candied walnuts / black truffle vinaigrette
White bean salad 14
tomato vinaigrette / wild herbs
Field green parcels 10
pomegranate molasses / aged garlic
Baked aubergines 14
herb salad / wild damson pesto
Braised butter beans 10
bell peppers / spinach
Cretan pasta 15
bottarga / oyster cream
Grilled octopus 16
baked potato / tomato and bell pepper relish
Halva with chocolate & citrus sorbet 10

Homemade sorbets

For reservations please contact us
T: (+30) 210 3370 035 E: zohos@electrahotels.com



