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OPEKTIKA
APPETIZERS

Mpolupévio xelpormointo xapourmoPwio, Aadevia e VIOUATA, EAALOAASO, LOPLVAPLOUEVES EALEC
KOLL VTUT KATIVLOTA G LEALT{AVOG (avd dropo) VG/LF
Sourdough handmade carob bread, tomato-ladenia, olive oil, marinated olives and smoked

eggplant dip (per person)

Yedptalld TOVou* Ue salsa TOUATA-pOSAKLVO, TPAYAVA TILTAKLO KAL OpWHATIKO YLAoUPTL UE TTATIPLKA
Tuna+ “Seftalia” with tomato-peach salsa, tortilla chips and paprika infused aromatic yogurt

Mouocakdg yoapidag* pe appo béchamel ypafiLépag, Looxokdpudo, oKOVN TOUATAC Kol AXupo matdtag GF
Shrimp* moussaka with graviera béchamel foam, nutmeg, tomato powder and potato straw

@Daykpl carpaccio, KOKKIVO KPEMUSL TIKAQ, TILKAVTLKOG LwOG podL Kat eomepldostldr) GF/LF
Seabream carpaccio with pickled red onion and spicy pomegranate citrus broth

Mavtlapl tartare pe Katolkiowo Tupl kot dpAaouleg, AdSL amo pupwvia Kal microgreens V/GF
Beetroot tartare with goat cheese and strawberries, chervil oil and microgreens

«Fish and Chips», mousse AeukoU Tapaud, MOTATEG TNYAVNTEC KAl oKOVN PUKL GF
“Fish and Chips”, white tarama mousse, French fries and seaweed dust

KpUa coUma TemovL He ayyoupl, KpEpa Tupl Kat pévta V/GF
Chilled melon soup with cucumber, cheese cream and mint

XOPTOOATIKA MNIATA
PLANT-BASED DISHES

Tacos pavitapla «yUpog», mousse ofokavto, picco de gallo pe pooxoAépovo Kat KpEpa KaAo okt VG/LF/GF
Mushroom “gyros” tacos with avocado mousse, lime pico de gallo and corn cream

Kpokéteg yAukomatdtog e hummus movt{apt, Tayivt pe Aspovi kot YAUKOELVO ayyoupdkl VG/LF
Sweet potato croquettes with beetroot hummus, lemon tahini and sweet and sour pickled cucumber

Méveg pe Aoxavikd, BactAko, Kpépa GuTikou Tuplol Kal omavakt VG/LF/GF
Penne with vegetables, basil, plant-based cheese cream and spinach

MeALt{Aveg LA oTto GoUPVOo e KAPAUEAWMUEVO KPEUUUSL, vTopaTtivia TOAUXpWUO, TTOPTOKAAL
Kol poiivtavo VG/LF/GF
Oven-baked Imam eggplants with caramelized onion, colorful cherry tomatoes, orange and parsley

3,00€

18,50€

21,00€

17,50€

15,00€

14,50€

14,50€

16,00€

16,00€

16,00€

15,00€



2ANATEZ
SALADS

TopatooaAdta o GwALA Ao ayyoupL, XWHA oo XapouTtL, Kpepa dEtag, Aadt BactAikol, Kpitapo, Kamapn
toupot kat éEtpa mapBEévo eAatdAado V

Tomato salad in cucumber nest, carob dust, feta cream, basil oil, pickled sea fennel, capers and

extra virgin olive oil

ApmeAodacoula caAATa LE VTOUATIVIA, OTPATOLATEAD Kol BACIALKO V/GF
String beans salad with cherry tomatoes, stracciatella and basil

AyyoupocaAdta pe 0EAEPU TOUPOL, KAPTOUTL KOl TOMATA E KPEUA oo YLaoUPTL e SUGCHO Kal
vinaigrette coywa V

Cucumber salad with pickled celery, watermelon and tomato, served with mint yogurt cream
and soya vinaigrette

Mpaotvn caAdta pe Pnto XaAoU L, TPOooUTO KAl EMOVL, KpEUA BAaACALKO Kal vinaigrette topdtag GF
Mixed green salad with grilled halloumi, prosciutto and melon, balsamic cream and tomato vinaigrette

ZYMAPIKA
PASTA

Bucatini pe Bolognese odpupidag, caitoa kakopLag kot zabaglione afyotdpayo
Bucatini with grouper Bolognese, fish soup sauce and bottarga zabaglione

Paccheri pe tovo*, kammapn, AepovL, EALEG KOAQPWY Kol OAATOO TOUATOG LF
Paccheri with tuna+, capers, lemon, Kalamata olives and tomato sauce

Risotto pe dppaouAeg, tartare yapidag, kpépa pétag, LooxoAépovo Kat PactAtko GF
Risotto with strawberries, shrimp tartare, feta cream, lime and basil

KplBapoto pe yapidec*, kpépa bisque pe papabo, viopativia kot kpdko Kolavng GF
Orzo with shrimp+*, fennel scented bisque cream, cherry tomatoes and saffron

14,00€

14,00€

14,00€

15,00€

25,00€

21,00€

24,00€

24,00€



KYPIQZ NIATA| WAPI
MAIN COURSES |FISH

ToutoUpa ¢pLAETo oxapag He BAita kat koAokuBakia, ToupE KopapeAwpévou HRAou kal salsa and ayyoupt, 22,00€
unAo kat otapuAlo GF

Grilled gilt-head bream fillet with amaranth greens and zucchini, caramelized apple purée and cucumber
apple-grape salsa

NoPpakL sautéed pe mEpAeg Aaxavikwy atpou, Kpepa oeAvopiiog kot {wud Papdooumoag GF 24,00€
Sautéed sea bass with steamed vegetable pearls, celery root cream and fish broth

Fapidec* otn oxapa e ajo blanco kat relish BepUkoko, kOkKva otadUALa Kot apUySalo LF 24,00€
Grilled shrimp* with ajo blanco, apricot relish, red grapes and almonds

Idupida dAETo OTN oxapa e AoyoviKA atpoU Kot AadoAépovo LF/GF 38,00€
Grilled grouper fillet with steamed vegetables and lemon olive oil dressing

KYPIQZ NIATA| KPEAZ
MAIN COURSES | MEAT

KotomouAo otnBocg e 0AATOO KOKKLVLOTOU, TEPLVOL KATVLOTA G HeALTIAvVAG e TATATA, espuma GETAC Kol 22,00€
PNTa KpePULUSLA e TIETLUET Kal Bupdpl GF

Chicken breast with tomato stew sauce, smoked eggplant and potato terrine, feta espuma and roasted

onions with grape molasses and thyme

XolpLvo PLAETO KL TTPECOPLOTH TIAVOETA LE OAATOA Ao AEUKO Kpaol kot oTadUALa, ToupE YAUKOTIATATAG, 26,00€
passion fruit kat broccollini oxdpag GF

Pork fillet and pressed pork belly with white wine and grape sauce, sweet potato purée with passion fruit

and grilled broccolini

Apvi picanha Aepovarto pe kpépa dapag, Pntn Topdta Kal Kopotdkio yAooe GF 28,00€
Lemon scented lamb picanha with fava cream, roasted tomato and glazed baby carrots

OWéto pooyapiolo otn oxapa pe YnNTd AaXaVIKA, TATATEG TYAVNTEG KoL CAATOO LOVLITOPLWY 39,00€
Grilled beef fillet with roasted vegetables, French fries and mushroom sauce

Ribeye tagliata pe Yntd Aayovika Kal matdteg tnyavnTteg LF/GF 42,00€
Ribeye tagliata with grilled vegetables and French fries


https://www.google.com/search?sca_esv=5d50172c00b11b61&q=picanha&spell=1&sa=X&ved=2ahUKEwi-pZOgr4eOAxUgiP0HHS8aAacQkeECKAB6BAgLEAE

FAYKA
DESSERTS

Mepota podakiva mooé pe maywto Bavilla, coulis anod ocuéoupa, croquant aplydalo kot oavilyl kapapéla V/GF

Poached stuffed peaches with vanilla ice cream, raspberry coulis, almond croquant and caramel whipped cream

11,00€

MNavakota ytaovptt pe coulis pavyko-passion fruit, maotéAl couodpt kal popaBoomopo Kal carpaccio avavd V/GF 11,00€

LLE OLPOTIL SUOGHOU
Yogurt panna cotta with mango-passion fruit coulis, sesame fennel seed pastel and pineapple carpaccio

with mint syrup

Creme brilée ¢uotikt Ayivng, crumble kavéAlag kat sorbet Buoowvo V

Pistachio creme briilée with cinnamon crumble and sour cherry sorbet

Semifreddo cokoAdtag pe Pntd Bepikoka, LéAL kal Bupapt, {axapwiévn BLoAETa Kal vouykativa ¢ouvtoUkL V

Chocolate semifreddo with roasted apricots, honey and thyme, candied violet and hazelnut nougatine

Pavlova pe ppdouleg, compote dpdoula Kal coulis KOKKVWV ppouTwy V/GF

Strawberry pavlova with strawberry compote and red fruit coulis

MotkAia pe eAANVIKA TupLa, papuerada, chutney kat maglpadio V

Greek cheese selection with jam, chutney and rusks

11,00€

11,00€

11,00€

22,00€



MapakoAw EVNUEPWOTE LOG YL TUXOV aANEPYLES
O€ OUYKEKPLUEVA TPODLUA YL va cag KaBodnyrnooupe
KOTA TNV ETUAOYN TWV TUATWV.

Please inform us for any allergies so that our staff may

guide you through the menu.

GF = Gluten Free | LF = Lactose Free |V = Vegetarian |VG = Vegan



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



