menu

Head to Tail (katomw mapayyshiag povo)

‘ONO TO YAPL OTO TTLATO OE TTEVTE EPUNVELEC:

KedbaAt ABnvaikn, Mayoulo dpikacé, KFF (Kolonaki Fried Fish),
Oupa e Fettuccine, To TlaldakL’ Tou ota kapRouva

STpeldla e adAtoa mpdowng TimepLds
AuyoTdpaxo MeAixAwpo pe Asuxrj doxoldTa
XaBLdptL Ossetra 30y pe yeypomointa blinis

Ppeoko ywul otkaAng elawdlado & avli¢ alatiod Rubhjpwy

Wapdooura ue apiato Pdpt
KapaBsdoouta & wut yapida tartare

WapL npePag wuo Aetrtokoppévo edaddado & Goudpe
TwouBapiakia’ odupidag tartare

MTapuTToUVL OE AeTITEG PETEC Edagpd paptvapiousvo
MayLatiko wpo , £€Tpa TapOeévo ehatohado & mumepdpila

K&t oav KaBapad Aeutepa Tapauds & Aaydva

‘2Tavakopizza’

®peokog Tovog ‘vt lovrdria’

‘Mavti’ xetpomointa Zupaptkd e umaxalidpo & adltaa paovptiod
XeLporointa Chips matatag & Avyotdpayo Meaoloyyiov

Konapdpt ‘Cacio e Pepe’

MmakaAwdpog Aayavovrodudg’

SOUTILEG UE aTTavdrt

Mavidtikn pakapovada calamarata pe Avyotdpayo Meaooyyiov
Kow\a tévou e peyratove & adltaa dyprov udpabou

Spaghetti alle Vongole

KoAdpo waploU nuépac & poyfetar

WapL nuépag Bianco
KapaBideg Xakidag ara xdpfovva
WapL EuBoikou kOATIOU aTa xdpflovva

Ntopdta podéha, £¢tpa mapbévo elarilado & ehiés Odoov
MoAlTikn caAdTa

Xdpta atov {vddgorpvo

KoAoku©dkia

Yloxd

‘Chicago’ at0 Rodwvdri

IODIO Signature maywté guotixe (pia 2 dtopa)
FohaTomita Ye xapapeiwpevo giito Nore
Sorbet uavrapivi/jastiya

TipapLooU’

*0la ta naywrd pridgyvovrae o 10DIO

155/kg
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22
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OL TENKEQ TLHEC TTEPLAGUBAVOUV TLG TTAPAKAT VOULUER ETLRAPUVOELC: 13% 1,249 OMA KAl 0,75%: SnpOTIKOC GOPOC. XPNOLUOTIOLOUUE: ayvo TTapOEvo EAALOAAS0, AdSL
TpoUdag Alba Piemonte, NALEAALO, ONCAPEAALO, POUVTOUKEAALO, PUOTIKEAALO. TO KATAOTNUA UTTOXPEOUTAL Va SLABETEL EvTuTia SeATia O e8Ik Orkn SimAa aTtnv €€080,

YLO OTTOLABATTOTE SLapapTupia. AyopavouLkog utreubuvoc: Aavan Boptbou. Aexdpaote: Metpntd, MotwTikég Kaptea: VISA, DINERS, MC &

AM EX. Oxt eTritayéc. O KATANAAQTHS AEN EXEI YITOXPEQSH NA MAHPQSEI EAN AEN AABEI TO NOMIMO MAPAS TATIKO STOIXEIO (ANOAEI=H-TIMOAOTIO).

MNapakaAOUUE EVNUEPWOTE TO TIPOCWTTLKS TNG ETTLXELPNONG yLa TUXOV aANepyieq r SucaveEied TTou ExeTe



menu

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

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

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

Oysters with jalapeiio sauce
Greek Bottarga with white chocolate
Ossetra Caviar 30g homemade blinis

Bread with extra virgin olive 0il &' sea salt from RKythera island

155/kg

7/pcs
22
98

4/per person

Fish soup with steamed cod 19
Langoustine soup & raw prawn tartare 24
Catch of the day thinly sliced olwe 01l & thyme 23
‘Giouvarlaki’ raw grouper tartare 22
Red mullet thinly sliced, raw & lightly marmnated 24
Raw Amberjack , extra virgin olive oil &’ ginger 28
Something like Clean Monday taramas & lagana bread 12
‘Spanakopizza’ 18
Freshtuna ‘soutzoukakia’ 2L
‘Manti' homemade pasta filled with cod & yoghurt sauce 18
Homemade Potato Chips with Bottarga from Mesologg 15
Calamari ‘Cacio e Pepe’ 24
Cod ‘Lahanodolmas’ 25
Cuttlefish with spinach 18
‘Maniatiki’ Calamarata with Bottarga 28
Tuna belly with Rigatont & wild fennel sauce 26
Spaghetti alle Vongole 95/kg
Fish neck ‘giouvetsi’ style 130/kg
Catch of the day Bianco style 115/kg
Fresh Langoustines from Chalkida on the grill 135/kg
Catch of the Day from the Aegean Sea on the grill 105/kg
Tomato thinly sliced, extra virgin olwe o1l & olwes from Thaso island 14
‘Politiki’ salad 12
Wild greens in the wood-oven 1
Zucchini 14
desserts

‘Chicago’ in Kolonaki 12
IODIO Signature for 2 people pistachio iwe-cream (250g) 18
Traditional milk pie with caramelized nort 11
Sorbet mandarin/mastiha 6
Tiramisu’ 6/pcs

*All 1ce creams are made at I0DIO

Inabove prices, service, V.A.T and municipal taxes, are included. 13% VAT or, 24% and 0,75% , municipality tax, Olive oil, truffie oil or cow butter is used in salads, main
dishes and desserts. Sunflower oil is used in fried food. The restaurant is required to have printed forms in a special case next to the exit, for any complaint. Market Le-
gal Officer: Danae Voridou. We accept: Cash, Credit Cards: VISA, DINERS, MC & AM EX. No checks. THE CONSUMER IS NOT OBLIGATED TO PAY IF HE DOES NOT RECEIVE
THE LEGAL DOCUMENT (RECEIPT-INVOICE) Please inform the business staff of any allergies or intolerances you may have



