




R E F R E S H I N G  S A L A D S 

GREEK SALAD 

Tomato, Cucumber, Peppers, Housemade Carob Crisps,

Spring Onion, Aged “Feta” Cheese, Thyme & Rosemary

Scented Olives & Olive Oil

MIXED GREENS SALAD 

Mixed Salad Leaves, Roasted Green Apple,

Oven Baked Almonds, “Katiki” Creamy Cheese,

Fig Scented Vinaigre�e

CHERRY TOMATOES SALAD 

Cherry Tomatoes 2 Ways, “Anthotiro” Fresh Cheese,

Aged Balsamic Vinegar, Basil, Dukkah & Herbs Infused Olive Oil

SUPERFOOD SALAD 

Bulgur Wheat, Lime Dressing, Avocado, Crispy Kale,

Chili, Poached Egg, Cranberries, Local Herbs & Chili

CHICKEN SALAD  

Gen Le�uce, Crispy Bacon, Parmesan, Croutons,

Anchovy Vinaigre�e, Lemon, Garlic & White Vinegar



R A W 

OCTOPUS CARPACCIO 

Olive Oil, Puree Tarama & Arugula Leaves

BEEF CARPACCIO 

“Graviera” Cheese with Tru�le, Arugula Leaves & Parmesan Dots

SEA BASS CEVICHE 

Avocado, Chili, Coriander, Orange Segments, Dukkah,

Spring Onion & House Made Rice Crackers

SALMON TARTAR 

Lemon, Passion Fruit, Soy Sauce, Shallot, Puree Avocado,

Red Pepper Puree & Salmon Caviar



M E E T  T H E  S T R E E T

BAO BUNS 

Crispy Chicken Fillet, Cheesy Verde Sauce,
Housepickled Carrot, Dukkah & Chopped Kale

BAO BUNS SHRIMP TEMPURA 

Cheese sauce, Chilli, Avocado & House Pickled Carrot

LOVIA BURGER 

100% Black Angus Beef Pa�y, Smoked Cheddar Cream,
Housemade BBQ Sauce, Housepickled Cucumber,
Country Style Fried Potatoes

CHICKEN AVOCADO CLUB SANDWICH 

Chicken Fillet, Avocado Cream, Spicy Mayo, Bacon,
Soft Boiled Egg, Tomato, Le�uce, Cheddar Cheese,
Country Style Fried Potatoes

SUMMER LOVIN BRUSCHETTA 

Mixed Salad Leaves, Avocado Cream, Ginger, Cherry Tomato,
Citrone�e, Coriander & Sea Bass Tiradito

LOVIA TUNA BURER 

Cheese Sauce, Spicy Mayo, Avocado, Cucumber flakes, 
Small Salad with Grated Parmesan

 



G R I L L

SHRIMPS 

Sweet Lemon Scented “Katiki” Creamy Cheese

MUSHROOMS 

Local Herbs, Garlic & Sweet Wine Reduction

CHICKEN SOUVLAKI 

Tandoori Scented Yoghurt & “Pita” Bread

LOCAL LAMB SKEWERS 

Grounded Coriander & Lime Dip

FRESH FISH FILLET  

Lemon Dressing & “Katiki” Cheese with Sweet Lemon

FRESH TUNA FILLET 

Jerusalem Artichoke Puree with Aromatic Olive Oil, 
Burnt Asparagus with Savory Tru�le Cream



S I D E S

Jerusalem Artichoke Puree with Aromatic Olive Oil                                             

Burnt Asparagus with Savory Tru�le Cream                                                           

Basmati Rice with Dukkah                                                                                           

Roasted Potatoes with Rosemary & Garlic Bu�er                                                  

P A S T A

TAGLIATELLE WITH PUMPKIN SEEDS PESTO 

 

HANDMADE FRESH RAVIOLI 

With Smoked Salmon, Caviar, Safran & Cream

RISOTTO WITH SHRIMPS, CRAB & FENNEL JUICE & CAVIAR OSSETRA 



T O  S H A R E

“MEZE” PLATTER 

Chicken “Souvlaki” with “Pita” Bread and “Tzatziki”,
Marinated Anchovies with “Tarama” and Carob Crisps,
Char Grilled Shrimps with Spearmint Scented Seaside Greens

GREEK CHEESE  PLATTER 

With Housemade Chutney, Breadsticks & Fruit

P I Z Z A  F O R  2

MARGHERITA 

Tomato, Mozzarella & Basil

GREEK PIZZA 

Tomato, Peppers, Onion, Olives & Feta Cheese

LOVIA PIZZA 

Tomato, Bu�alo Mozzarella, Prosciu�o, Tru�le Oil & Rocket



S U S H I  R O C K C H O P S

NIGIRI (2PCS & 2 CHOICES) 

SALMON 
SEA BASS

MAKI (8PCS) 

Cucumber, Avocado, Shrimps & Spicy Mayo

URAMAKI (8PCS) 

Tuna



S W E E T  D R E A M S

CHOCOLATE 

Valrhona Chocolate crémeux, Cashews Nuts Bar,
Salty Caramel & Cocoa Nibs Crisp

MILLE-FEUILLE 

White Chocolate, Blueberrie, Strawberries, 
Gooseberry, Wild Berry Powder & Mint Gel

TRADITIONAL RICE PUDDING 

Creamy Vanilla Scented Rice Pudding,
Crumble & Passion Fruit Jelly

SEASONAL FRESH FRUIT PLATTER  

For two

ICE CREAM  

Chocolate, Vanilla, Strawberry Sorbet, Mango Sorbet

 
 
 
 



C O F F E E

FRESHLY BREWED COFFEE  

ESPRESSO / ESPRESSO DOPPIO 

GREEK COFFEE 

CAPPUCCINO / CAFÉ LATTE 

ESPRESSO FREDDO 

CAPPUCCINO FREDDO 

FRAPPE 

J U I C E S  A N D  S M O O T H I E S

FRESHLY SQUEEZED JUICE 
Orange, grapefruit 

ALL DAY DETOX 
Cucumber, celery, lemon, apple smith. 

MORNING ENERGIZER 
Orange, carrot, apple 

RED SUNRISE  

Strawberries, peach, blueberries, cranberry 

BANANA SHAKE 
Banana, cinnamon, peanut bu�er, oat milk 

BERRY SMOOTHΙΕ 
Mixed berries, oat flakes, almond milk, vanilla extract



T E A R O U T E ™
H O T  T E A S  S E L E C T I O N

OLYMPOUS DETOX BIO 

A herbal blend redolent of Greek earth and Greek summers.

Fennel, thyme, Greek mountain tea 

EARL GREY LORD BYRON 

A black tea flavored with bergamot essential oil.

Highly aromatic, refreshing, and citrusy

GUNPOWDER BIO 

Organic gunpowder tea from China’s Zhejiang Province

RED SQUARE 

A fruity, summer blend with hibiscus and cranberries,

which produce a bright red brew

MASTICHA CHAI BIO 

A highly aromatic and mildly spicy organic blend in which

the dominant Chios mastiha is combined with green tea,

cinnamon, ginger, fennel, cardamom, cloves and pepper



T E A R O U T E ™
I C E D  T E A  S E L E C T I O N

MELON 

Green tea scented with melon.

LEMON BERGAMONT 

Black tea scented with natural lemon flavour enhanced with bergamot

RED BERRIES 

Red fruit tea without ca�eine, which will

remind you of traditional cool sour cherry juice

MATCHA DETOX 

Matcha, dandelion ne�le and refreshing taste of cucumber and ginger

S O F T  D R I N K S - W A T E R

ZAGORI MINERAL WATER   1 LT 

SAN PELEGRINO SPARKLING WATER  0,75 ml 

SCHWEPPES  soda water / tonic water 

COCA COLA  zero / light / regular 

EPSA ORANGE  non-carbonated 

EPSA ORANGE  carbonated 

EPSA LEMON  carbonated 

THOMAS HENRY  pink grapefruit soda 

MYSTIC MANGO 

BOTANICAL TONIC 

CHERRY BLOSSOM TONIC 

TONIC WATER 

GINGER BEER 



B E E R S

VOREIA  IRISH  RED 

Flavors and caramel & biscuit aromas

with a discreet essence of chocolate and almond

VOREIA PILSNER 

Mild bi�erness with flower and citrus aromas 

VOREIA SUMMER ALE 

Greek summer close up 

HEINEKEN 0% 

SOL 

Our favorite Mexicana 

STRONGBOW RED 

Cider with red berries



C O C K T A I L  L I S T

S p r i t z a r e a

PINK BERRIES 
A combination of cranberry, almond and

sparkling sweet wine, giving the sweet taste of lime

LOVE IN FLORENCE 
An amaro from Tuscany, with intense rhubarb and Iris. 

Comes and blends harmoniously with sparkling dry 

wine and with the notes of Martini Rubino

PEACH SPLASH 
Peach liqueur, ginger syrup and lemon balm, 

blend harmoniously with a sparkling sweet wine

SKINOS Ν’ STRAWBERRIES 
A Greek liqueur mastic, embraces the aromas 

of mint and strawberry, with a sparkling dry 

wine to complement it 

LAKE COMO 0% avb. 
Martini floreal aperitivo infused with

artemisia and roman chamomile, topped up

with cherry blossom tonic to enhance

the flavor and to confer the bubbling sensation

CRODINO  0%  abv. 
An aperitivo, with strong flavors citrus fruits,

which can be consumed throughout the day 



E n j o y …

PINK LILLY 
Votanikon gin with intense skin and wild sage, pink grapefruit syrup, lemon juice,

notes of celery, Tomas Henry tonic

GREENWITCH 
A combination of tequila Blanco 100% agave, melon and spicy mango syrup in

perfect balance with the lemon, they tie everything together

of Thomas Henry ginger beer at the end

DESIRE 
A di�erent Margarita based a prickly pear extract,

creation of Sigala winery from Santorini

MALDITOS ANOS 

Santa Teresa 1796 rum with lime, strawberry liqueur and flavored soda 

with pineapple at the end

EL CORASON 
Blend of aged Bacardi rums, lemon balm and passion fruit, come in perfect

balance with pink grape fruit and honey syrup

ERNEST’ S  PENCIL 
A break for Mr. Hemingway. Papa’s Pilar rum,

lemon balm, spicy mango syrup, pink grapefruit soda

ACQUA NEGRONI 
A favorite classic cocktail, that no ma�er how much you “tease” it, it will not blush ...

TORINO STORIES 
Martini rubino vermouth. A premium vermouth,

combined with red fruit tonic and citrus bi�ers

THE MULE AND THE PIG 
Old time classic cocktail made with the famous 

“Grey Goose” vodka and a “twist”…



O u r  G i n  P r o p o s a l s

OXLEY 

With dry tonic, grapefruit bi�ers

and rosemary

TRANQUEBAR COLONIAL 

With a lemon peel, a slice of ginger,

splash of soda water 

VOTANIKON 

With Thomas Henry botanical tonic,

olive and lemon bi�ers 

HENDRICK’S 

With a slice of cucumber, li�le roses

and Thomas Henry tonic 

PORTOFINO 

With grapes, lemon and cardamon

biters and soda water 

GIN MARE CAPRI 

Citrus slices, dashes of pink grapefruit syrup,

rosemary, Thomas Henry tonic

MARTIN MILLER’S 

With Thomas Henry botanical tonic,

orange and grapefruit bi�ers  
  



R U M

PAPA’S PILLAR – U. S. A 

SANTA TERESSA 1796 

ZACAPA X.O. - Guatemala 

DIPLOMATICO EXCLUSIVE – Venezuela 

PLANTATION PINEAPPLE - TRINIDAD - TOBAGO 

BACARDI 10* 

HAVANA CLUB ANEJO RESERVA – Cuba 

BACARDI 8* - Cuba 

CANEROCK – Jamaica 

CHAIRMAN’S SPICE - Saint Lucia 

PLATANTION 20 Y.O  ANNIVERSARY – Barbados 

PAMPERO ANIVERSARIO - Venezuela 

V O D K A

GREY GOOSE VX 

GREY GOOSE – France 

CIROC – France 

42 BELOW 

BELUGA NOBLE – Russia 

 GREY GOOSE – FRANCE 0.75L 
 GREY GOOSE – FRANCE 1.5L 
 GREY GOOSE – FRANCE  3L 
 GREY GOOSE – FRANCE  6L B
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G I N

OXLEY – ENGLAND 

VOTANIKON – Greece 

MARTIN MILLER’S – England 

PORTOFINO – Italy 

HENDRICK’S – Scotland 

GIN MARE CAPRI – Spain 

TRANQUEBAR COLONIAL – Denmark 

STAR OF BOMBAY – England 

ENGINE – Italy 

BROKERS PINK 

T E Q U I L A  A N D  M E Z C A L

PATRON ANEJO 

PATRON REPOSADO 

PATRON SILVER 

CLASE AZUL REPOSADO 

LA ESCONDIDA MEZCAL 

GRAN PATRON PLATINUM 

GRAN PATRON BURDEUS 
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C O G N A C  /  B R A N D Y

METAXA PRIVATE RESERVE 

HENNESSY V.S. 

REMY MARTIN V.S.O.P. 

B L E N D E D
W H I S K E Y  A N D  B O U R B O N

JOHNNIE WALKER BLACK LABEL 

WOODFORD RESERVE 

JACK DANIELS SINGLE BARREL 

DEWAR’S ILLEGAL SMOOTH 

DEWAR’S CARIBBEAN 

M A L T  W H I S K E Y

LAGAVULIN 12 y. o. 

BUSHMILLS 10 y. o. 

CHIVAS REGAL 18 y. o. 

MACALLAN 12 y. o. 

NIKKA Tailored 

G R E E K  S P I R I T S

TSIPOURO SIGALAS 

FRAGOSYKO SIGALAS 

TSIPOURO AGED KATSAROS’ FAMILY 

OUZO ΒΑΒΑΤΖΙΜ (200ML) 


