Lunch menu
STpeldla ue adAtoa mpdowng mimepLds
AuyoTAPax0 MeAXAwpPO ue Aevxn goxoldra

XapLapt Ossetra 30y ue yewpomointa blinis
Ppeoko ywul otkaing edatdlado & avli¢ alatiod Kvbijpwy
Wapoooutia ue ayviato papt

WapL npEpag wuod Aetrtokoppévo edatdlado & Goudpt
TloupBapAdakLa’ odupldag tartare
MTapuToUVL O AeTITEG GETEC dadpd papivaptougvo

K&t oav Kabapd Aeutépa Tapauds & laydva
‘21mavakopizza’

MmrakaALapoc cepTaALG

®peakog tovog ‘vovt{ovkdria’

SOUTILEG ue omavdrt

Maviatikn pakapovada calamarata ue Avyotdpayo Meaoloyyiov
Axwoc ue Orecchiette
smayyét ale Vongole

WapL nuépag ‘Head to tail’

WapL npépag Branco 1 MmovpdeTo
KapaBideg XaAkidag ata xdpffovva

WapL EUBOikoU KOATIOU 0Ta xdpflovva

Ntopdta podéha é¢tpa mapbevo elatdlado, elvd & rdmapn
AvnBooalata ‘Tn¢ paudg’
Xépta arov foAdgoupvo

AutrehodAooula

loxd

‘Chicago’ 070 Kodwvdxi

IODIO Signature waywtd guotixe (yia 2 droua)
FaAQTOTILTO E KAPAPEAWPEVO HUANO Nori

Sorbet pavtapivi/yaotixa

*0la ta naywrd prdyvovrar oto IODIO

7ITux
22
98

4ldTouo

15
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24
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95/kg

155/kg
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95/kg
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Lunch menu

Oysters with jalapeiio sauce 7lpcs
Greek Bottarga with white chocolate 22
Ossetra Caviar 30g homemade blinis 98

Bread with Extra Virgin Olive Ol & Sea salt from Rythera island — s/per person

Fish soup with steamed cod 15
Catch of the day thinly sliced oliwe 01l & thyme 22
‘Giouvarlaki’ raw grouper lartare 18
Red mullet thinly sliced raw & lightly marinated 24
Something like Clean Monday Taramas & lagana bread 12
‘Spanakopizza’ 15
Cod ‘Seftalia’ 24
Fresh tuna ‘soutzoukakia’ 2
Cuttlefish with Spinach 17
‘Maniatiki’ Calamarata with Bottarga 28
Sea-Urchin Orecchiette 32
Spaghetti ale Vongole 95/kg
Catch of the day ‘Head to tail’ 155/kg
Catch of the day Bianco or Bourdeto style 15/kg
Fresh Langoustines on the grill 135/kg
Catch of the Day on the grill 95/kg

Tomato thinly sliced extra virgin olive oil, olives from Thaso island & capers 14
Dill & lettuce salad ‘mama style’ 12
Wild greens wn the wood-oven 11

String beans 14
desserts

‘Chicago’ in Kolonak: 12
IODIO Signature for 2 people Pistachio Ice-cream (250g) 18

Traditional milk pie with caramelized nori 11

Sorbet mandarin/mastiha 6

*All ice creams are made at IODIO



Dinner menu
STpeldla ue adAtoa mpdowng mimepds
Auyotdpaxo MeAXAwPO ue Asvxij doxoldra

Xaplapt Ossetra 30y pue yewomointa blinis
Ppeoko Ywpl otkalng edatdlado & avli¢ alatiod Kvbijpwy
Wapoooutia ue ayviato papt

WapL npEpag wuod Aetrtokoppévo edatdlado & Goudpt
TlouBapAakLa’ ohupidag tartare
MmappmoUvL oe AeTTTéC DETEC edadpd uaptvaptouévo

KopaBida wun e apwpata eamepidoetdwy

K&t oav KaBapd Aeutepa Tapauds & Aaydva
‘>Tavakopizza’

®peokog tovog ‘Tovt{ovkdria’

SOUTILEG e aTavdrt

MmakaNapocg gegTaiid

XeLporointa Chips matdatag e Avyotdpayo Meaoloyyiov
Kohapapt ‘Cacio e Pepe’

Maviatikn pakapovada calamarata ue Avyotdpayo Meaoloyyiov
Axwoc ue Orecchiette
Spaghetti Alle Vongole

WapL nuépag ‘Head to tail’

WapL nuepag Branco 17 MmovpdeTo
KapaBideg XaAkidag ata %a'p/a’ovm

WapL EUBOLKOU KOATTOU 0Ta xdpfovva

Ntopdta podéha é¢tpa mapbevo elatdlado, elid & rdmapn
AvnOocaAdTa ‘Tn¢ papds’
Xopta azov {vldgovpvo

Aumrehodacoula

oxd

Mousse MaoupTt sorbet pavtapivt / papeyka
‘Chicago’ 070 Kodwvdrxi

IODIO Signature waywtd guotixe (yia 2 droua)
FAAQTOTILTA PE KAPAUEAWPEVO PUAAO Nori

Sorbet yavtapivi/yactixa

*0la ta naywrd pridyvovrar ato IODIO

7 ITux
22
98

4/Gtopo

28
32
95/kg

155/kg

115/kg
135/kg
95/kg

14
12



Dinner menu

Oysters with jalapefio sauce 7lpcs
Greek Bottarga with white chocolate 22
Ossetra Caviar 30g homemade blinis 98

Bread with Extra Virgin Olive Ol & Sea salt from Rythera island  s/per person

Fish soup with steamed cod 15
Catch of the day thinly sliced olwe 01l & thyme 22
‘Giouvarlaki’ raw grouper tartare 18
Red mullet thinly sliced raw & lightly marinated 24
Raw Langoustines with Citrus Aromas 32
Something like Clean Monday ZTaramas & lagana bread 12
‘Spanakopizza’ 15
Fresh tuna ‘soutzoukakia’ 24
Cuttlefish with Spinach 17
Cod Seftalia’ 24
Homemade Potato Chips With Bottarga from Mesologgi 15
Calamari ‘Cacto e Pepe’ 24
‘Maniatiki’ Calamarata with Bottarga 28
Sea-Urchin Orecchiette 32
Spaghetti alle Vongole 95/kg
Catch of the day ‘Head to tail’ 155/kg
Catch of the day Bianco or Bourdeto style 115/kg
Fresh Langoustines on the grill 135/kg
Catch of the Day on the grill 95/kg

Tomato thinly sliced extra virgin olive oil, olives from Thaso island & capers 14
Dill & lettuce salad ‘mama style’ 12

Wild greens in the wood-oven 11

String beans 14
desserts

Mousse yogurt sorbet tangerine / meringue 10
‘Chicago’ in Kolonak: 12
IODIO Signature for 2 people Pustachio Ice-cream (250g) 18

Traditional milk pie with caramelized nori 11

Sorbet mandarin/mastiha 6

*All ice creams are made at IODIO



