Lunch menu

Head to Tail (xatdmwy mapayyeiiag uovo)

‘ONO TO WAPL OTO TTLATO OF TIEVTE EPUNVELEC:

KeddaAL ABnvaiikn, Mayouho dptkace, KFF (Kolonaki Fried Fish),
Oupd e Fettuce, To Tlaldakl Tou oTa KapRouva

STpeldla ue adiAtoa mpdowng mimepds
AuyoTtapaxo MeAixAwpo e Asvxij coxoldta
Xaplapt Ossetra 30y pue yewomointa blinis

Ppeoko Ywpl otkalng edadlado & avli¢ alatiod Kvbijpwy
Wapoooutia ue ayviato papt

WapL npEpag wuod Aetrtokoppévo edatdlado & Goudpt
TlouBapAdkia’ odupidag tartare
Kapapida wun, xddavdpos & lime

K&t oav Kabapd Aeutépa Tapauds & laydva
NToAuadaKia ylaAavTel peaodpte ue wakame
‘21mavakopizza’

®peokog tovog ‘vovt{ovkdria’

Xetporrointa Chips matdtag ue Avyotdpayo Meaoloyyiov
SOUTILEG ué amavdxt

XtamodL ota kappouva, datdiado & &ior matawwpévo

Maviatkn pakapovada calamarata ue Avyotdpayo Meaoloyyiov

Spaghetti Alle Vongole
Axwoc ue Orecchiette

WapL npépac Branco 1 MmovpdeTo

KapaBideg XaAkidag ata xdpffovva

WapL EUBOLKOU KOATTOU 0Ta xdpflovva

“KoNapo” ue fettuce, vrouativia, faoidxd, ehd & xdmapn

Ntopdta podéha é¢tpa maptevo elardlado, elid & xdmapn
AvnOocaAdTa ‘Tn¢ uapds’

Xopta azov {vldgovpvo

MTTPOKOAO

Yoxd
‘Chicago’ 070 Kodwvdrxi

IODIO Signature waywtd guotixe (yia 2 droua)
[oAatonta ue xapauelwpevo gpiAto Nort
Sorbet pavtapivi/paoctixa

*0la ta naywrd pridyvovrar ato IODIO

155/kg

7ITux
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4/Gtopo
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22
18
32

12
12
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95/kg
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115/kg
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100/kg
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Lunch menu

Head to Tail (available upon preorder) 155/kg
A whole fishin five expressions:

Head ‘Athinaiki’, Cheeks Fricassee, KFF (Kolonaki Fried Fish),

Charcoal-grilled ‘Ribs’, Fish Tail with Fettuce Pasta.

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 19
Catch of the day thinly sliced olwe 01l & thyme 22
‘Giouvarlaki’ raw grouper lartare 18
Raw Langoustines, coriander & lime 32
Something like Clean Monday Taramas & lagana bread 12
'Dolmadakia’ & wakame yoghurt 12
‘Spanakopizza’ 18
Fresh tuna ‘soutzoukakia’ 24
Homemade Potato Chips with Bottarga from Mesologg: 15
Cuttlefish with spinach 17
Grilled octopus, olwe 0tl & aged vinegar 27
‘Maniatiki’ Calamarata with Bottarga 28
Spaghetti alle Vongole 95/kg
Sea-Urchin Orecchiette 32
Catch of the day Bianco or Bourdeto style 15/kg
Fresh Langoustines on the grill 135/kg
Catch of the Day on the grill 105/kg
'‘Kolaro’ with_fettuce, cherry tometos, basil, olives & capers 100/kg

Tomato thinly sliced extra virgin olwe o1l olives from Thaso island & capers 14

Dill & lettuce salad ‘mama style’ 12
Wild greens in the wood-oven 11
Broccoli 14
desserts

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

Traditional milk pie with caramelized nort n
Sorbet mandarin/mastiha 6

*All ice creams are made at IODIO



Dinner menu

Head to Tail (xatdmwy mapayyeiiag uovo)

‘ONO TO WAPL OTO TTLATO OF TIEVTE EPUNVELEC:

KeddaAL ABnvaiikn, Mayouho dptkace, KFF (Kolonaki Fried Fish),
Oupd e Fettuccine, To TIoldAKL ToU 0Ta KApRouva

STpeldla ue adAtoa mpdowng mimepLds
Auyotdpaxo MeAXXAwpPO ue Asvxij goxoldra
XapLapt Ossetra 30y e yewomointa blinis

Ppeako ywul otkaAng edadlado & avli¢ alatiod Kvbijpwy
Wapdoouta ye ayviatd Pdpe

WapL npépag wuod Aetrtokoppévo edatdlado & Goudpt
TlouBapAdkia’ odupidag tartare

MTapuTToUVL O AeTITEG OETEC eAadpd papivaptouévo
KapaBida wun, xddiavopos & lime

K&t oav KaBapd Aeutepa Tapapuds & Aaydva
NTOAUOSAKLa YIOAAVTEL paodpte e wakame
‘>1avakopizza’

®peokog tovog ‘vovt{ovkdria’

Xetporrointa Chips matatag e Avyotdpayo Meaoloyyiov
Kohapapt ‘Cacio e Pepe’

SOUTILEG e amavdrt

Xtamodt ota kdpPouva, elatiiado & Eio malatwpevo
PeRUBLa KOKKWLOTA, papida xotddoog

Mavidikn pakapovada calamarata e Avyotdpayo Meaoloyyiov
Axwoc ue Orecchiette
Spaghetti Alle Vongole

WapL nuépag Branco 1t MmovpdeTo

KapaBideg XoAkidag ata xdpfovva

WapL EUBOLKOU KOATTOU 0Ta xdpfovva

“KoNapo” ue fettuce, vrouativa, faoidxd, ehd & xdmapn

Ntopdta podéha é¢tpa maptevo elatdlado, elid & rdmapn
AvnOocoAdTta ‘Tn¢ puapds’

Xopta azov {vldgovpvo

MTTpOKoAO

Woxd

H ‘@aracoa’ 7ov lwdioy

‘Chicago’ 070 Kodwvdrxi

IODIO Signature maywto gotixt (pia 2 dropa)
roAatonta ue xapauelwpevo gpiAto Nort
Sorbet pavtapivi/paoctixa

“Tipaploou”

*0la ta naywrd pridyvovrar ato IODIO

155/kg
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Dinner menu

Head to Tail (available upon preorder) 155/kg
A whole fishin five expressions:

Head ‘Athinaiki’, Cheeks Fricassee, KFF (Kolonaki Fried Fish),

Charcoal-grilled ‘Ribs’, Fish Tail with Fettuccine Pasta.

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

Bread with Extra Virgin Olwe Ol & Sea salt from Kythera island  tiper person

Fish soup with steamed cod 19
Catch of the day thinly sliced oliwe 01l & thyme 22
‘Giouvarlaki’ raw grouper lartare 18
Red mullet thinly sliced raw & lightly marinated 24
Raw Langoustines, coriander & lime 32
Something like Clean Monday Taramas & lagana bread 12
'Dolmadakia’ & wakame yoghurt 12
‘Spanakopizza’ 18
Fresh tuna ‘soutzoukakia’ 2
Homemade Potato Chips With Bottarga from Mesologgi 15
Calamari ‘Cacto e Pepe’ 24
Cuttlefish with spinach 17
Grilled octopus, olwe 0il & aged vinegar 27
Chickpeas with tomato sauce & raw shrimps 29
‘Maniatiki’ Calamarata with Bottarga 28
Sea-Urchin Orecchiette 32
Spaghetti alle Vongole 95/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 105/kg
'Kolaro' with fettuce, cherry tometos, basil, olives & capers 100/kg
Tomato thinly sliced extra virgin olwe oil, olives from Thaso island & capers 14
Dill & lettuce salad ‘mama style’ 12
Wild greens in the wood-oven 11
Broccoli 14
desserts

The IODIO ‘Sea’ 12
‘Chicago’ in Kolonak: 12
IODIO Signature for 2 people Puistachio Ice-cream (250g) 18
Traditional milk pie with caramelized nor 11
Sorbet mandarin/mastiha 6
"Tiramisu’ B/pcs

*All ice creams are made at IODIO



