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OPEKTIKA
APPETIZERS

Mpolupévio xelpormointo xopounoPwpo, AaSEVLO LE VIOUATO, EAALOAASO, LAPLVOPLOUEVEG EALEG
KOLL VTUT KOTVLOTA G LEALTIAVAG (avd dropo)
Sourdough handmade carob bread, tomato-ladenia, olive oil, marinated olives, and smoked

eggplant dip (per person)

Millefeuille peAttlavag pe xalouut, Pntd vropativia, Sudopo Kal LeEAACO poSLOU (Vegetarian)
Eggplant millefeuille with halloumi cheese, roasted cherry tomatoes, spearmint and

pomegranate molasses (vegetarian)

Mavitdpla TAEUPWTOUC OTN OXAPQ, LAPLVAPLOUEVO OOV «YUPOCY LUE TILTAKLOL KAAOUTTOKLOU, KpEpa aBokdvto
Ko “pico de gallo”

Grilled pleurotus mushrooms, marinated like "gyros," with corn tortillas, avocado cream and pico de gallo

KpOoKETEG YAUKOTIATATOC e KpEPQ XOPTOdayLKOU TUPLOU OPpWHATLOMEVN UE Tpouda, sautéed omavaki,
pavitapla VOKL Kal adpo aBokdvto

Sweet potato croquettes with truffle flavored vegan cheese cream, sautéed spinach, enoki mushrooms
and avocado foam

Carpaccio tovou pe AadoAépovo kal kamapn, hummus pe omavakt kot aBokavto, ASUKOG TAPAUAG LIE
LOOXOAELIOVO KOl TILIEPL

Tuna carpaccio with lemon olive oil dressing and capers, hummus with spinach and avocado, taramas dip
with lime and pepper

Kpeatomita o moAitiko GpUANO pe HoOXOPLoLO KLU, YPABLEPA, UITAXAPLKA KoL APWHATIKO YLAOUPTL UE
YAUKLO TATpLKa

Meat pie with politiko phyllo, minced beef, graviera cheese, spices and aromatic yogurt with sweet paprika

WapdoouTa Pe axvioTo prakaAldpo, croutons, Aayovika kat aioli sauce pe kpoko Koldavng

Fish soup with steamed cod, croutons, vegetables and aioli sauce with saffron

3,00€

15,00€

16,00€

16,00€

17,50€

14,50€

16,50€



2ANATEZ
SALADS

JaAdta quinoa pe poka Kal Baleplava, cranberry, Pnto kotdmouAo, vinaigrette pupwdikwy, duotikt Alyivng
kot flakes ypaBiépag
Quinoa with rocket and valerian, cranberry, grilled chicken, herb vinaigrette, pistachio and graviera flakes

JaAdta pe avtlapLla Kol eomepldoeldr], kohokuBa Pnth, mpolupévio Pwul pe méoto BaaotAikou, hETa Kat
vinaigrette ykpéundpout pe podi (vegetarian)

Beetroot and citrus salad with roasted pumpkin, sourdough bread with basil pesto, feta cheese and
grapefruit-pomegranate vinaigrette (vegetarian)

YaAarta pe kale, iAo, pamavakt, papadopila, vinaigrette otaduAopuelo, TTAOTEAL Kot
TUKAVTLKOL Microgreens (Vegan)
Kale salad with apple, radish, fennel, grape molasses vinaigrette, sesame brittle and spicy microgreens (vegan)

JoAdTa pAcLvn e carpaccio and XpWHATLOTEG VIOUATEC, prosciutto, cukopaida, kapapeAwpévo kumguat,
vinaigrette moptokdAL kal pecorino Apdlloxiag

Salad with colorful tomatoes carpaccio, prosciutto, dried fig roll, caramelized kumquat, orange vinaigrette
and Amfilochia pecorino

ZYMAPIKA
PASTA

Méveg Ue QYKLVAPEG, UIPOKOALVL, HaviTdpla Kal xopTodayLko MEoTo pe SuOopo Kal dpuoTikL Alyivng (Vegan)
Penne pasta with artichokes, broccolini, mushrooms and vegan spearmint pistachio pesto (vegan)

KptBapoto pe yapideg*, o0lo, viopativia kal papadopila
Orzo with shrimps~, ouzo, cherry tomatoes and finocchio

Paccheri «maoTitolO» UE OLYOUOYELPEUEVO HOO)OPioLo oLldNPOSPOUO KOKKLVLOTO Kal adpo béchamel
Paccheri “pastitsio” with slow cooked braised beef and béchamel foam

TpaxavoTto Pe xOpTa Kol LUPWSLKA, TTIOPTOKAAL, GETA TAVE TRyavith, LEAL Kal apuySalo
Trahanoto with greens and herbs, orange, fried feta, honey and almonds

15,00€

14,50€

12,50€

15,00€

19,00€

24,00€

21,50€

19,00€



KYPIQZ NIATA
MAIN COURSES

NaPpdkL oto poUpvo UE XOPTA 0OPeYASO O APWHATIKO {WHO, KATIAPN KAl EALEG
Oven baked sea bass with sautéed greens in a fragrant broth, capers and olives

KouvoumidL Pntod pe hummus mavtlapt, caitoa pnAo-kapu Kot AadL pupwdikwy pe rumepld chili (vegan)
Roasted cauliflower with beetroot hummus, apple-curry sauce and herb oil with chili pepper (vegan)

KoTomouAo WmoUTL YEULOTO PE KAPAUEAWMEVA KPEUMU LA, oTadIOEC, KapLUSOYP LY KAl LOVLTAPLA,
oAAToa amo to {wHo Tou KAl KOUOKOUOAKL UE OTIAVAKL

Stuffed chicken thigh with caramelized onions, raisins, walnuts and mushrooms, served

with its own sauce and couscous with spinach

2tn0o¢ narag sautéed pe kudwvia, kapdta , PnTéG Aaxavideg otn oxdpa Kal caAtoa
amd MPAGCLVO TIMEPL KAl KANUEVTIVEC

Sautéed duck breast with quince and carrots, green peppercorn and clementine sauce and
grilled collard greens

Apviola picanha pe moptokdAL kot SevépoAifavo otn yaotpa os plloto pe kpoko Koldavng
Braised lamb picanha with orange, rosemary on saffron risotto

Idupida PLAETO OTN OYApa e yopvITOUPA KoL CAATOO TNC ETULAOYNG 0OG
Grilled grouper fillet with garnish and sauce of your choice

Mooyapiolo PpIAETO oTn oxaApa e yopvitolpa Kal 6AATod TNG ETILAOYNG 0ag
Grilled beef fillet with garnish and sauce of your choice

Rib eye otn oxdpa pe yapvitoupa Kot 6AATo TNG EMAOYIG 0OC
Grilled rib eye with garnish and sauce of your choice

FTAPNITOYPA | SIDE DISH

Moupéc natdatag | Mashed potatoes
Wnta Aayavika | Grilled vegetables
Aaxavikd atpou | Steamed vegetables
YaAdta pdotvn | Green salad
Matdtec tnyavntég | Fried potatoes

ZIANATZA | SAUCE

YaAtoo povitoplwv | Mushroom sauce

Y&Atoo miunepatn | Pepper sauce

YG&Atoo pe KOKKLWVO Kpaot | Red wine sauce

Nadolépovo pouotapda | Lemon olive oil mustard dressing
AadL pupwdikwv pe chili | Herb oil with chili

24,50€

19,00€

25,00€

28,00€

27,00€

36,00€

37,00€

39,00€

4,50€



FAYKA
DESSERTS

Cremeux araguani valrhona pe maywto kapmo kakao, {axopwUeveS BLoAETeS, duoTikl, odAtoa Baviiiog Kot
vouykativa puotikt Ayivng
Araguani valrhona cremeux with cacao nib ice cream, candied violets, pistachio, vanilla sauce and Aegina

pistachio nougatine

Tapta 6OKOAATAG LE AAATIOUEVN KAPAUEAD, CAATOO KOPE KaL TAYWTO oK

Chocolate tart with salted caramel, coffee sauce and mocha ice cream

Creme brilée ¢puotikt Ayivng, crumble kavélag kat sorbet Buoowvo

Aegina pistachio creme brilée with cinnamon crumbles and sours cherry sorbet

Pavlova pe ppdouleg, compote dpdoula Kal coulis KOKKLVWY GpouTwy

Pavlova with strawberries, strawberry compote and red fruit coulis

Mille feuille pe kp€pa Aepovi paotiya, tuile apuydalou kat poptila

Mille feuille with lemon-mastiha cream, almond tuile and blueberries

MotkAia pe eAANVIKA TUpLA, papperada, chutney kat maglpadia

Greek cheese platter, marmalade, chutney and rusks

11,00€

11,00€

10,00€

10,00€

10,00€

21,00€



MapakoAw EVAUEPWOTE UOG YL TUXOV aAEPYLEC
O€ OUYKEKPLUEVA TPODLUA Yo Vo cag KaBoSnyrnooupe
KOTA TNV ETUAOYI TWV TULATWV.

Please inform us for any allergies so that our staff may

guide you through the menu.



Ayopavoutkog YreuBuvog: Fewpylog Piog

Manager in charge: George Rizos

OL TLpEG MepAaBAVOUV OAEG TIC VOLLLUES ETULRAPUVOELG

Prices include all legal charges

To kataoTnua umoxpeouTal va SLaBETel évtuma SeAtia oe 161k Brikn dimAa otnv £€0do,
yla omoladnmote Slapaptupla
The establishment is obliged to provide printed complaint

forms at a special location near the exit

*Ta mpoidvta pe aoteploko sival katePuypeva

*Frozen products

2TLG OOAATEG KOl OTA LAYELPEVUTA XpnoLUoToloUpe EAANVLIKO £€Tpa tapBEvo eAatdAado

We use extra virgin Greek olive oil in salads and for cooking

H déta eivat eNAnvikn

Our feta cheese is Greek

O meAdtng Sev £XEL TNV UTIOXPEWGCN VAL TIANPWOEL
£av 6gv AAPEL VOULUO TTOpAOTATIKO (amOSeLEn, TILOAOYLO)
Consumer is not obliged to pay

Unless the notice of payment (receipt - invoice) has been presented



