




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

GREEK SALAD 

Tomato, Cucumber, Peppers, Onion, Olives, Ntakos, 

“Feta” Cheese, Olive Oil

SALMON SALAD 

Beluga Lentils with Herbs, Tarama, Orange Vinaigre�e 

 

 

 

CHICKEN SALAD 

Gem Le�uce, Crispy Bacon, Parmesan, Croutons, Anchovy Sauce 

SEAFOOD SALAD 

Mixed Greens Salad, Spring Onion, Tomato, Octopus,

Squid, Shrimp, Passion Fruit Vinaigre�e with Tru�le



 

 

R A W

OCTOPUS CARPACCIO                                                                                                          

Eggplant Mousse, Arugula Leaves, Chili,  

Tomato Confit and Raspberry Vinegar 

BEEF CARPACCIO 

Red Pepper Coulis, Arugula Leaves, “Graviera” Cheese, 

Tomato Confit, Tru�le, Basil Oil

SEA BASS CEVICHE 

Coriander, Chili, Spring Onion, Homemade Rice Crackers, Leche de Tigre 

 

 

TUNA TARTAR  

Lime, Cucumber, Soy Sauce, Chili, Spring Onion, 

Sesame, Radish. Homemade Rice Crackers

CAVIAR 

Blinis & Sour Cream

 

G R I L L

SHRIMPS 

Tamarisk, Chili, Passion Fruit Vinaigre�e 

 

 

VEGETABLES  
Peppers, Mushrooms, Aubergine, Zucchini, 

“Feta” Cheese, Balsamic 



LOCAL LAMB SKEWERS 

“Pita” Bread, “Tzatziki”, Country-Style Fried Potatoes

CHICKEN FILLET   

Corn Puree, “Graviera” Cheese, Lemongrass Sauce

RIB EYE (250 GR) 

Potato Dauphinoise & Wine Sauce 

WAGYU RIB EYE (450 GR) 

Potato Dauphinoise with Herb Bu�er  

FRESH FISH FILLET 

Broccoli, Bo�arga, Dukkah, Lemon Sauce 

LOBSTER 

With Garlic Scented Bu�er 

 

 

TUNA TATAKI                                                                                                                      

Sesame, Wakame, Soy Glaze  

 

 

 

 

 



 

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

BAO BUNS  

Crispy Chicken, Verde Sauce, House-pickled Carrot, Dukkah  

Served with Mixed Greens Salad  

 

 

BAO BUNS SHRIMP TEMPURA  

Shrimp Tempura, Arugula Leaves, Spicy Mayo, House-pickled Carrot 

Served with Mixed Greens Salad

LOVIA BURGER 

100% Black Angus Beef Pa�y, Cheddar Cheese, BBQ Sauce, Bacon, 

House-pickled Cucumber,Country-Style Fried Potatoes

SHRIMP BURGER 

“Graviera” Cheese, Le�uce, Tomato, Caramelized Onions, 

Tartar Sauce, Mixed Greens Salad

CHICKEN CLUB SANDWICH 

Chicken Fillet, Bacon, Tomato, Le�uce, Egg, Cheddar Cheese,

Mayonnaise, Country-Style Fried Potatoes 

 

 

 



P A S T A

SHRIMP LINGUINI 

Tomato Sauce, Parmesan, Basil

 

HANDMADE FRESH RAVIOLI 

Wild Mushrooms, Tru�le, Parmesan

 

LOBSTER LINGUINI 

Tomato Sauce, Parmesan, Basil

 

RISOTTO LIKE “GEMISTA” 

Pepper, Zucchini, Tomato, Herbs, “Feta” Cheese Snow

 

SEAFOOD RISOTTO 

Shrimps, Squid, Octopus, Herbs, Parmesan  

 

 

 

 

 

 

 

 

 

 

 



 

T O  S H A R E

“MEZE” PLATTER 

Chicken “Souvlaki” with “Pita” Bread & “Tzatziki”,

Marinated Anchovies with “Tarama” & Carob Rusks,

Grilled Shrimps with Pickles & Arugula Salad

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, Arugula 

 

 

 

 

 

                                                                                                                                     

   

   

 



 

S W E E T  D R E A M S

CHOCOLATE 

Valrhona Flexi Chocolate, Pistachio, Strawberry Fluid Gel

SEMIFREDDO COCONUT 

White Chocolate, Pineapple, Biscuit, Mango Fluid Gel

GALAKTOMPOUREKO 

Semolina Cream, Rose Cream, Vanilla Ice Cream

SEASONAL FRESH FRUIT PLATTER 

For two

ICE CREAM 5 /per scoop

Chocolate, Vanilla, Strawberry Sorbet, Mango Sorbet



 

L O V I A  D E G U S T A T I O N  M E N U

GARDEN SALAD 

Variety of Vegetables in 3 di�erent textures, Forest Fruit Vinaigre�e, Herbs “Soil”  

 

ARANCINI 

“Metsovone” Smoked Cheese, Hazelnut mayonnaise, Louza of Mykonos

   

DUCK 

Carrot Puree, Baby Carrots, Orange Confit, Romanesco broccoli, Fig Sauce

 

or  

 

SEA BASS FRICASSEE 

“Avgolemono” Cream, Seafood “Sarmadaki”, Tamarisk & Herbs Oil

 

GALAKTOMPOUREKO

Semolina Cream, Rose Cream, Vanilla Ice Cream

 

The menu is served from 07:00 PM to 10:30 PM 

Only with reservation 2 hours in advance 



IF YOU HAVE ANY KIND OF ALLERGY PLEASE LET US KNOW.

We use sunflower oil for all fried foods. Εxtra virgin olive oil is used  
for salads. Feta cheese is Greek. *Shrimps are frozen. 

All Prices are in Euro. Prices include all legal taxes.

The customer is not obligated to pay if the notice of payment
has not been received (receipt or invoice).




