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OPEKTIKA | APPETIZERS

Npolupévio Xepomnointo xapounoPwpo, Aadévia e viopdta, EAalOAaS0, LaPLVOPLOHEVEG EALEG 3,00€
KOLL VTUIT KOIVLOTH G HeAt{avag (ava ATOUO) (VG/LF)

Sourdough handmade carob bread, tomato-ladenia, olive oil, marinated olives

and smoked eggplant dip (per person)

Carpaccio Aappakt pe vepavt{ooaAdta, mMAnpka, LooXoAEovo, riueptd chili ka EAoOAASO (LF/GF) 17,50€
Seabass carpaccio with bitter orange salad, paprika, lime, chili pepper and olive oil

AvolytA KIpadomita otn oXapa, apwHOTIKO YLooUpTL HE LUPWSLKA, pOKa KoL pecorino 15,00€
Open grilled meat pie, aromatic herb yoghurt, rocket leaves and pecorino cheese

ZoUna Belouté mpdco-natdta, AddL oXowonpacou Kat croutons anod XapounoPwio (VG) 14,00€
Leek and potato velouté, chive oil and carob bread croutons

ZouBAdxL yhacaplopévou pavitaplov king oyster, moupég onavaki-onapayyla, chutney 17,50€
TIKAVTLKNG TILMEPLAG, KPEHA KOMVLOTOU TUPLOU Kal paylovela tpoudag (v/GF)

Glazed king oyster mushroom skewer, spinach and asparagus purée, spicy pepper chutney,

smoked cheese cream and truffle mayo

TaAayavi oxapag pe anofnpapéva ppouta Kot YAuKOELVvn oAAToa e KOUKOUVAPL, EAL Kot BAAGALLKO (V/GF) 15,00€
Grilled talagani cheese with dried fruits and sweet & sour sauce, pine nuts, honey and balsamic

Mousse AEUKK G TAPAHUOCAAATOS LLE AOENPAUEVO KPEUMUSL, KamvioTth éatpoda Kat chips GpukLob (LF/GF) 14,50€
White taramosalata mousse with dried onion, smoked trout and seaweed chips

ZANATEZ | SALADS

Npdowvn caldta pe Pnto xaloUut, prosciutto kat ayAdsdt, kapudia ko vinaigrette e AL ko BaAodapko (v/er)  16,00€
Green salad with grilled halloumi, prosciutto and pear, walnuts and honey—balsamic vinaigrette

TopatooaAdta e TOAUXPWHA VIOpATIVIA 08 GwALA amd ayyoupl, XWHA XOPoUTILoU, KpERa PETAG, 14,50€
AddL BaotAkoU, Kpitapo, karopn Kot eAatdéAasdo (v)

Tomato salad with colorful cherry tomatoes in a cucumber nest, carob soil, feta cream, basil oil, kritamo,

capers and olive oil

Zaldata Balepldva e oTaVAKL Kat tavtiapio, pRAo, potoapéAa kot vinaigrette KOKKWwvV ¢ppouTwV (V/GF) 15,50€
Valerian salad with spinach and beets, apple, mozzarella and red fruit vinaigrette

Taldata pakég pe podt, Pnth yAukomnatdra, penavi, afokAavTo Kat vinaigrette Taxviou (VG/LF/GF) 14,00€
Lentil salad with pomegranate, roasted sweet potato, radish, avocado and tahini vinaigrette



KYPIQZ MIATA | MAIN COURSES

TowoUpa oxapag pe xopta fricassee, kpEpa oeAvopLlag Kot ApwHo YAUKAVLOOU (GF)
Grilled sea bream with greens fricassee, celeriac cream and a hint of anise

Daykpi sautéed pe kapapeAwpévn popadopila, cdAtoo KAPOToU, TTOPTOKAAL, ginger
Ko pavitapla enoki (LF/Gr)
Sautéed sea bream with caramelized fennel, carrot—orange—ginger sauce and enoki mushrooms

Fapideg oxapag pe «omavakopulo», Haylovela MoPToKAAL Kat caldta popadopllag (GF)
Grilled prawns with “spinach rice”, orange mayonnaise and fennel salad

Xopvo punpl{oAdKL e GAATOO KOKKLVOU KPOLOLOU Kall ALVYKOUIVL LE KPEULO YPOBLEPOG KOL LLOVLTAPLOL (GF)
Grilled pork steak with red wine sauce and linguini with graviera cream and mushrooms

DWéTo KOTOMOUAO e GAAToa TTOPTOKAAL Kat 5ev8poAipavo, orapdyyla oxapag Kot moupé KOAOKUOAS (GF)

Chicken fillet with orange and rosemary sauce, grilled asparagus and pumpkin purée

TaAldra pooxapiola pe cAAtoa pavitaplwv, Pnta AaXovIKA KO TTOTATEG TNYOVNTEC (LF/GF)
Beef tagliata with mushroom sauce, grilled vegetables and fries

Apvi rukavia Pnti oto Goupvo LLE LIMAXAPLKA KOL TPOYAVOTO LLE povitapla Kat péta
Roasted lamb picanha with spices, trahanoto with mushrooms and feta

Steak ogAwvopilag e Moupé pacoAlwv yiyavieg, gravy povitaplwv Kot Pntég Aaxavideg (VG/LF/GF)
Celeriac steak with giant bean purée, mushroom gravy and grilled greens

Kouvounidt au gratin pe xoptodayiko tupt Ko tpdoivn coAdta pe otadibeg, podL KOl COUGALL (VG/LF/GF)
Cauliflower au gratin with vegan cheese and green salad with raisins, pomegranate and sesame

ZYMAPIKA | PASTA
KpBapoto pe yopideg, kpépa bisque pe papado, vropativia kat Kpoko Kolavng *(Gr)

Orzo risotto with prawns, fennel bisque cream, cherry tomatoes and saffron =

Pw{6To e axAadt kot kpoko Kolavng, carpaccio pooxopiolo GpAETO, pecorino Ko VEPOKAPS OO (GF)
Pear and saffron risotto with beef fillet carpaccio, pecorino and watercress

KoAopoapata «KoKoBLa» He KaAAARApL, yopido Kal prokoAidpo, 0opo AELOVIOU KOl LAIVTOVO *(LF)
“Kakavia” calamarata pasta with squid, shrimp and cod, lemon zest and parsley *

MaKapovaKL KOPTO UE OLYOHAYELPEUEVO GLENPOSPOO ot yaoTpa Kat LulRdpa (LF)
Short pasta with slow braised beef short-ribs flanken style and myzithra cheese

24,50€

24,50€

26,00€

26,00€

24,00€

29,00€

28,00€

17,00€

15,00€

25,00€

28,00€

23,50€

22,00€



ENIAOPNIA | DESSERTS

ToUpta cokoAata-kade “Opera”, cdAtoa cokoAatag-kapapeAag kot tuile apuydaiou
Chocolate—coffee “Opera” cake, chocolate-caramel sauce and almond tuile

Moelleux {eotd, naywto Bavilia kat coulis KOKKWVwV ppouTtwv
Warm chocolate moelleux, vanilla ice cream and red fruit coulis

NapeAaka coKOAATOG LE HaoTiXa, compote Lavtapivi Kol COPUNE pavtapivi
Chocolate namelaka with mastiha, mandarin compote and mandarin sorbet

FAAOKTOUTIOUPEKOD HE GLPOTIL TOPTOKAALOU KOl TTOLYWTO KAVEAQ
Galaktoboureko with orange syrup and cinnamon ice cream

Creme brilée kdotavo, maywto kapapéAa Kot vouykativa ¢ouvtoukiou
Chestnut creme brilée, caramel ice cream and hazelnut nougatine

Nowhia pe eAAnViKa tupLd, papperada, chutney kat naipdadio
Greek cheese selection with jam, chutney and rusks

MapakoAw EVAUEPWOTE UOC YL TUXOV aAepyLeC
OE OUYKEKPLUEVA TPOdLUA Yia Vo cag KaBodnyrooupe
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

11,00€

11,00€

11,00€

10,00€

11,00€

22,00€



Ayopavoulkog YnieuBuvog: Mewpylog Piog

Manager in charge: George Rizos

OL TLHEG TepLAAUBAVOUV OAEG TIG VOULLEG ETILBOPUVOELG

Prices include all legal charges

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

forms at a special location near the exit

*Ta mpoidvta pe aotepioko sival katePpuyuéva

*Frozen products

2TLG COAATEG KAl OTA LAYELPEVUTA XpnoLomoloUpe EAANVLIKO £€Tpa apBEvo eAaldAado

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

H déta eivat eAAnvikn

Our feta cheese is Greek

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

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