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OPEKTIKA | APPETIZERS

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

eggplant dip (per person)

NaBpakL carpaccio, KOKKLVO KPEUUUSL TtikAQ, TILKAVTLKOG LwHog podL Kal eomepldoeldr) GF/LF

Seabass carpaccio with pickled red onion and spicy pomegranate citrus broth

Mavtldapl tartare pe katolkiowo Tupl, AASL ano pupwvia kat microgreens V/GF
Beetroot tartare with goat cheese, chervil oil and microgreens

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

Noukoupadec pétag pe kapmouvlooaldata, SUSGGUO Kol BAACAULKO LE LEAL V
Feta doughnuts with watermelon salad, spearmint and honey balsamic

XOPTO®ATIKA MIATA | PLANT-BASED DISHES

Tacos pavitapla «yUpog», mousse afokavto, picco de gallo pe LooxoAépovo Kat KpEUa KaAQUmokL VG/LF/GF
Mushroom “gyros” tacos with avocado mousse, lime pico de gallo and corn cream

Méveg pe Aoyavikd, BactAko, kpépa GpuTLKOU Tuplol Kal omavakl VG/LF/GF
Penne with vegetables, basil, plant-based cheese cream and spinach

MeAtt{aveg LA oto GoUpVo e KAPAUEAWUEVO KPEUMUBL, vIopaTivia TOAUXPWLA, TIOPTOKAAL
Kol paiivtavo VG/LF/GF
Oven-baked Imam eggplants with caramelized onion, colorful cherry tomatoes, orange and parsley

IANATEZ | SALADS

TopatooaAdta o pwALA amo ayyoupt, XWHo ard xapoUTL, Kpgpa pétag, AddL BactAikou, kpitapo, Kamapn
toupot kat é€tpa mopBEvo eAatdhado V

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

extra virgin olive oil

Mpaotvn caAdta pe Pnto xoahoU L, TPoooUTo Kal EMOVL, KpEa BaACAULKO Kal vinaigrette topdtag GF
Mixed green salad with grilled halloumi, prosciutto and melon, balsamic cream and tomato vinaigrette

YoAdta BaAeplava P KLVOO, pamovakt, ayyolpt, viopativia, kpépa ofokavto, utikd Asuko tupl

Kol vinaigrette pooyxoAéuovo VEGAN/GF

Valerian greens salad with quinoa, radish, cucumber, cherry tomatoes, avocado cream, plant-based
white cheese and lime vinaigrette

3,00€

17,50€

14,00€

14,50€

14,50€

16,00€

16,00€

15,00€

14,00€

15,00€

14,00€



ZYMAPIKA | PASTA
Paccheri pe tovo*, kammapn, AepovL, EALEG KAAO LWV Kol CAATOQ TOUATAG LF

Paccheri with tuna+*, capers, lemon, Kalamata olives and tomato sauce

Risotto pe pavitapla, kpgpa koAokuBag, kale kat ElvopulnBpa VEG/GF
Mushroom risotto with pumpkin cream, kale and xinomyzithra cheese

KplBapoto pe yopideg, kpgua bisque pe papabo, vropartivia kot kpoko Koldavng GF
Orzo with shrimp*, fennel scented bisque cream, cherry tomatoes and saffron

KYPIQZ MIATA | WAPI

MAIN COURSES |FISH

TounoUpa PLAETo oxdpag pe BAita kat KOAoKUBAKLA, TTOUPE KopapeAWHEVOU UAOU Kal salsa amo ayyoupt,
pNAo kat otaduAla GF

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

NaBpadxi sautéed pe MEPAEG A AVLKWVY ATHOU, KpEpa oeAlvopLlag Kal {wud Papooounag GF
Sautéed sea bass with steamed vegetable pearls, celery root cream and fish broth

Fapidec* jumbo otn oxdpa pe mMAlyoUpL Aaxavikwy, ajo blanco kat relish BepUkoko, KOKKLva oTadpUAL Kot
opUydalo LF
Grilled jumbo shrimps* with vegetable bulgur, ajo blanco, apricot relish, red grapes and almonds

KYPIQZ NIATA| KPEAZ
MAIN COURSES | MEAT

KotomouAo otnBocg e 0AATOO KOKKLVLOTOU, TEPLVO LEALTIAVAG e TTATATA, KPEUA PETAC KOl

KOPOUEAWMUEVO KPEUUUSL Pe TETIPEN Kal Bupdpt GF

Chicken breast with tomato stew sauce, eggplant and potato terrine, feta cream and caramelized onions
with grape molasses and thyme

XolpLvo GLAETO KL TIPECOPLOTH TIOAVOETA UE OAATOA Ao AEUKO Kpaol kot otadUALa, ToupE YAUKOTIATATOG e
passion fruit kot 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 AelovATO e TTOUPE TTATATOC KAl KAl KOPOTAKLO YAO.oE GF
Lemon scented lamb picanha with potato purée and glazed baby carrots

TaAldta pooyopiola otn oxdpa pe Pntd AoXoVIKA, TATATEC TNYAVNTEG KoL CAATOO HLaVITAPLWY
Grilled beef tagliata with roasted vegetables, French fries and mushroom sauce

DW\éTo pooyapiolo oth oxapa pe payol kodokuBadkia kat kale, pesto BactAtkol Kol dxupo TOTATAG

Grilled beef fillet with zucchini & kale ragout, basil pesto and potato straws

21,00€

19,00€

24,00€

24,00€

24,00€

26,00€

22,00€

26,00€

28,00€

29,00€

39,00€


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

FAYKA | DESSERTS
FAQKTOUITOUPEKOD TNG WPAC LE TIAYWTO KAVEAQ KOL GLPOTIL TTOPTOKAAL V
(via 2 atoua | xpovog npostoiuaoioc 35°)

Greek custard pie “Galaktoboureko”, prepared to order with cinnamon ice cream and orange syrup
(for 2 persons | preparation time 35°)

Wnta podakwva pe maywto Bavikia- podakivo, coulis and ocuéoupa, croquant apuydalo KoL espuma
Aeukng cokohdartag V/GF

Grilled peaches with vanilla-peach ice cream, raspberry coulis, almond croquant and white chocolate espuma

Creme brilée ¢puotikt Ayivng, crumble kavélag kat sorbet Buoowvo V

Pistachio creme briilée with cinnamon crumble and sour cherry sorbet

Semifreddo cokoAdtag pe compote Bepikoko, HEAL Kat Bupapt, Laxapwuévn BLOAETA Kal vouykaTiva
douvtolKLV

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

MoptokaAomita pe pUANO KpOUGTAC KO TTAYWTO KATUAKL V

Orange syrup pie with phyllo and kaimaki ice cream

Motkia pe eAAnVIKA TupLd, papuerada, chutney kat maglpadio V

Greek cheese selection with jam, chutney and rusks

MapakoAw EVAUEPWOTE UOC YL TUXOV aAepyLeC
OE OUYKEKPLUEVA TPOdLUA Yia Vo cag KaBodnyrnooupe
KOTA TNV ETLAOYH TWV TILATWV.

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

18,00€

11,00€

11,00€

11,00€

10,00€

22,00€



Ayopavoulkog YrieUBuvog: Mewpylog Piog

Manager in charge: George Rizos

OL TLpEG MepAaBAVOUV OAEG TIC VOLLUES ETULRAPUVOELG

Prices include all legal charges

To kataoTnua umoxpeouTal va SLaBETel évtuma SeAtia o 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

2TIG OOAATEG KOl OTA LLAYELPEUTA XpnoLomnoloUpe EAANVIKO £€Tpa tapBEvo eAaldAado

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

H déta eivat eAAnvikn

Our feta cheese is Greek

O meAdtng Sev £XEL TNV UTIOXPEWGCN VL TIANPWOEL
£av 6&v AAPEL VOULUO TAPACTATIKO (amodeLEn, TLLOAOYLO)
Consumer is not obliged to pay

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



