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OPEKTIKA | APPETIZERS

MNpolupévio xewpomointo Pwpi, EAotdAado, HaplvaplopeVeg eALEG Ko
VT KOMVLOTAG HeALT{avag (v ATOUO) (VG/LF)
Sourdough handmade bread, olive oil, marinated olives and smoked eggplant dip (per person)

Carpaccio Aappakt pe moptokaAocaldta, MANPLKa, LooXoAépovo, unepld chili kat EAatdAadO (LF/GF)
Seabass carpaccio with orange salad, paprika, lime, chili pepper and olive oil

Avolytr KLIHOSOMLTa 0T OXAPA, OLPWLOTLKO YLOOUPTL ME LUPWSLKA, pOKOL KOl pecorino
Open grilled meat pie, aromatic herb yoghurt, rocket leaves and pecorino cheese

BeAoutE couna Pntr¢ KOAOKUOAG LE KAOTOVO, ALKEP QLLAPETO KOL YLOLOUPTL (V)
Pumpkin velouté soup with chestnut, amaretto liqueur and yoghurt

Mwrakia e «yupo» HavitopLwy, mousse ofokavto, rikAa Kpeppust, picco de gallo kaw chutney mango (vG/LF/GF)
Mushroom “gyros” pockets with avocado mousse, pickled onion, pico de gallo and mango chutney

TaAayavi oxapag e anofnpapéva ppouta Kot YAUKOEIvn cAAToo e KOUKOUVAPL, HEAL Kol BOACAMLKO (V/GF)
Grilled talagani cheese with dried fruits and sweet & sour sauce, pine nuts, honey and balsamic

Mousse AgUKH G TOPALOCAAATAG E AMOENPAUEVO KPERNUSL, Kamvioth éotpoda Kat chips ¢puKLOU (LF/GF)
White taramosalata mousse with dried onion, smoked trout and seaweed chips

ZANATEZ | SALADS

Npdown coAdta pe Pnto xaloUL, prosciutto kat oaxAddt, kapdia Kat vinaigrette e péAL Kot BAACAHLKO (V/GF)
Green salad with grilled halloumi, prosciutto and pear, walnuts and honey—balsamic vinaigrette

Topatoocaldta e TOAUXPWHA VIORATiVIA 08 GWALA O ayyoupL, XWHA XapouTioy, KpEpa dEtag,
AGdL BactAkoU, Kpitapo, Kamapn Kot EAOOAASO (v)

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

TaAdta BalepLlavo e GTTOVAKL Kot Ttavt{apila, HRA0, potoapEAa Kot vinaigrette KOKKIVwVY ¢ppoUTwWV (V/GF)
Valerian salad with spinach and beets, apple, mozzarella and red fruit vinaigrette

TaAdata pakég pe podt, Pnth yAukomnatdra, penavy, oaBoKAVTo Kot vinaigrette TaxvioU (VG/LF/GF)
Lentil salad with pomegranate, roasted sweet potato, radish, avocado and tahini vinaigrette

3,00€

17,00€

14,00€

13,00€

14,50€

15,00€

14,50€

15,00€

14,50€

14,50€

14,50€



KYPIQZ NIATA | MAIN COURSES

Steak kouvounist pe hummus KOKKLVNG TIIEPLAG, pesto LUPWSLKWV Kal vinaigrette TTOPTOKAAL (VG/LF/GF) 16,00€
Cauliflower steak with red pepper hummus, herb pesto and orange vinaigrette

AaBpakt GAETO LE TTOUPE KOUVOUTIISL apwATIOHEVO e Bavidia Madayaokdpng, mpdowva 23,00€
Aaxovikd sautéed Kot cAAToa KaKaBLAG
Sea bass fillet cauliflower puree flavored with Madagascar vanilla, sautéed green vegetables and kakavia sauce

Fapideg oxapag e «omavakopulo», LayLlovela OPTOKAAL, Kpépa bisque kat caldta papadopiliag (GF) 24,00€
Grilled prawns with “spinach rice”, orange mayonnaise, bisque cream and fennel salad

Xoipwi unpl{oAa pe cAATo0 KOKKLVOU KPOLOLOU KO ALVYKOUIVL LE KPEUA YPOBLEPOLG KOL LLOVLTAPLAL (GF) 24,00€
Grilled pork steak with red wine sauce and linguini with graviera cream and mushrooms

DAETO KOTOMOUAO HE oAAToO TTOPTOKAAL Kot SEVEpOAiBavo, orapdayyLla oxapog Kat Toupe KOAoKUO G (GF) 22,00€
Chicken fillet with orange and rosemary sauce, grilled asparagus and pumpkin purée

TaAwdta pooyapiolo e CAATOO povitopLwv, Pnta Aa)aVIKA Ko TIOTATEG TNYOVNTES (LF/GF) 26,00€
Beef tagliata with mushroom sauce, grilled vegetables and fries

Apvi Tikavia Pnth oto Gpolpvo LLE LIAXOPLKA KOL TPAXOVOTO HE HaviTapla Kal pEta 29,00€
Roasted lamb picanha with spices, trahanoto with mushrooms and feta

ZYMAPIKA | PASTA
KpBapoto e yapideg, kpépa bisque pe papado, viopativia kot Kpoko Kolavng *(GF) 24,00€

Orzo with prawns, fennel bisque cream, cherry tomatoes and saffron *

Pw{oto pe axAasdt kot kpoko Kolavng, carpaccio pooyxapioto piAéto, pecorino Kat VEPOKAPSALLO (GF) 28,00€
Pear and saffron risotto with beef fillet carpaccio, pecorino and watercress

KoAopopdta «kakapLa» pe KaAopdpl, yopida kat prakaAidpo, 0cpa AEovioU Kot HAivTovo *(LF) 23,50€
“Kakavia” calamarata pasta with squid, shrimp and cod, lemon zest and parsley *

Awykouivt pe payoU pavitoplwv, Kpépa koAokv0ag, kale, ardki ko ypapiépa 17,00€
Linguini with mushroom ragu, pumpkin cream, kale, apaki and graviera



EMIAOPNIA | DESSERTS

Créme briilée poaotiya, moywto poxAém, crumble kavéla—payAém kat tuile tooupékt
Mastic creme brilée, mahlepi ice cream, cinnamon—mahlepi crumble and tsoureki tuile

Lemon pie pe cremeux Agpovt, prniokoto Baviiiag, fluid gel pévra kat sorbet Aspovi—pévia
Lemon pie with lemon cremeux, vanilla biscuit, mint fluid gel and lemon—mint sorbet

Cremeux cokoAdtag Kat namelaka Aeukr¢ 6okoAdTag, o€ BACH KAPUSOTITAC PE TTAYWTO KAVEAQ

KoL KOpaLEAWHEVO KopUSL

Chocolate cremeux and white-chocolate namelaka on walnut-cake base with cinnamon ice cream and caramelized
walnut

Breton cokoAdrtag e ganache BaociAikoU, eAta confit, cremeux AEUKRG COKOAATAG Koi
noywTto Bavilia Madayackapng
Chocolate Breton with basil ganache, olive confit, white chocolate cremeux and Madagascar vanilla ice cream

NowiAia pe eAANVIKA TUpLA, poppedada, chutney kou rtaipdadia
Greek cheese selection with jam, chutney and rusks

MapakaAw EVNUEPWOTE KA YLa TUXOV aAAepyleg
OE OUYKEKPLUEVA TPOdLUA YL va oo KaBodnyricoupe
KATA TNV ETIAOYT 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€

12,00€

22,00€



Ayopavoptkog YrieuBuvog: Mewpylog Pifog

Manager in charge: George Rizos

OL TLHEG mepAaBAVOUV OAEG TIC VOULUEG ETILBOPUVOELG

Prices include all legal charges

To kataotnua umoxpeouTal va SlaBétel evtuna deltia og €161k Brkn dimAa otnv £€€odo,
yla omotadnmote dlopaptupia
The establishment is obliged to provide printed complaint

forms at a special location near the exit

*Ta mpoidvta Je aotepioko eival katePuypéva

*Frozen products

2TLG COAATEG KOl OTO LOYELPEUTA XpNOLUoTIoloUE EAANVLIKO £€Tpa tapBévo eAalohado

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

H déta elvat eAAnvikn

Our feta cheese is Greek

O meldtng Sev £XEL TNV UTIOXPEWGN VA TTANPWOEL
€av 6ev AAPEL VOULLO TIOPAOTATIKO (amOSeLEn, TILOAGYLO)
Consumer is not obliged to pay

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