AGOSTO

Mediterranean Cuisine ® Chora, los

Summer 2026

FOR THE TABLE
I'TA TO TPAIIEZI

Grilled sourdough bread with organic extra virgin olive oil & Maldon salt €2.5 pp

Pnto npolopévio wapt pe Proloyko ehatodado & alatt Maldon

SALADS
SAAATEX

Shrimp salad, mango, chili & passion fruit vinaigrette €14

Zalata pe yapideg, pavyxo, chili & vinaigrette passion fruit

Caesar salad, crispy croutons & frozen dressing €12

Caesar tpayavo kpoovtov & nayatr) Caesar omg

Organic tomato salad, capers from Ios & organic olive oil €11

Bloloywr) viopdra pe xanapn Too & Broloyiko ehatodado

Burrata, grilled peaches & speck €12

Mrmovpdta pe ynta podaxiva & speck



STARTERS
OPEKTIKA

Bruschetta, ricotta, sage, honey & browned butter €12

Mrpovokéta pe pkota, aokopnAo, pét & kappévo Boovtopo

Fish roe mousse, tempura shrimp & beetroot powder €13

Movog tapapd pe yapida tempura & oxovn navtfaplod

Tuna balls, celeriac purée & tomato sauce €14

Kegredakia tovoo pe movpe oehvopilag & Qpeokia OANTOd VIOPATAG

Beef tartare cannoli, cuttlefish ink & Greek coffee mayo €18

Cannoli pe Taptdp pooxaptlov, peAdvi coomidag & mayo eAANVIKOD KApE

Mushroom arancini, potato foam & tomato chutney €12

Arancini pavitapiov pe agpo natdrag & chutney viopdtag

Grilled shrimp, pineapple pico de gallo & red pepper cream €17

Pntég yapideg pe pico de gallo avava & xpepa KOKKIVNG IUIEPLAG



MAIN COURSE
KYPIQX ITIATA

4Slow Cooked Beef Brisket, Sweet Potato Purée €38

+Xyopayetpepévo brisket pooxaptod pe movpé yAokomnartdatag

Braised beef cheeks in parmesan créme, fresh gnocchi & hazelnut crumble €26
Mayovla pmpeCe pe kpépa nappeddavag, gnocchi & crumble @ovvtookiod

Moussaka dumplings, eggplant & potato cream €20
Dumplings povoaxd pe odAtoa peAtt{avag Kat KpEpd IMatatag

Bucatini all” Assassina in spicy red sauce €16
Bucatini all” Assassina, mxdvtikn Kat okopddtn

4+ Agosto Signature Shrimp Linguini, bisque & shrimp tartare €27
+Signature Atykovivt pe pmok & taptdp yapidag

4Orecchiette kakavia style with fresh sea urchin €28
4 Orecchiette pe kpépa KakaPidag Kat PEoKO ayivo

Linguini, clams, anchovies, garlic & white wine sauce €16
Arykooivt pe ayipadeg, avifovyleg, oKOPOO Kat OANTOA AeDKOD KPAOLO00

Seafood paella, octopus & aioli €28
[Tagyia pe xranodt & aioli

Poached red snapper, white wine, butter sauce & shrimp risotto dolmadaki €28
daykpt mooe pe odahtoa Bootdpov Kat VIoApaddakt pe ptioto yapidag

Lobster Pasta for2 €90

Aotakopaxkapovada yida 2 atopa



DESSERTS
EIIIAOPIIIA

Armenoville, almonds & chocolate €12

AppevoPil pe apoydala & cokoAdta

Pistachio cheesecake €11

Cheesecake @uotikt

Lemon pie & mango ice cream €12

Lemon pie pe nay®to pavyko

Tiramisu with cocoa cream €10

Tipapiood pe kpepa Kaxdao



