MOYZEIO
AKPOTTOAHZ

ACROPOLIS
MUSEUM

MENOY
MENU

AEITINO
DINNER



OPEKTIKA | APPETIZERS
Npolupévio xetpomnointo Pwpi, EAOAAS0, LAPLVAPLOUEVEG EALEG KOL APWLATIKO BoUTUpPO (0vd ATOUO) (V) 3,00€

Sourdough artisan bread, olive oil, marinated olives and herb butter (per person)

Wapdooouna Behlouté pe Kpoko Kolavng, brunoise Aayovikwv, mousse PIakaAldpou Kat croutons 15,00€
Velouté fish soup with saffron, vegetable brunoise, cod mousse and croutons

AvoyTr KIPOSOmLTa 0T OXAPA, OLPWLOTLKO YLOOUPTL ME HUPWSLKA, pOKOL KOl pecorino 14,00€
Open-style grilled minced meat pie, herb yogurt, rocket and pecorino

Mitdkia pe «yupo» pavitaplwy, mousse oBoKavto, kAo KpeppUdy, pico de gallo kat chutney mango (vG/LF/GF) 14,50€
Mini corn tortillas with mushroom “gyro”, avocado mousse, pickled onion, pico de gallo and mango chutney

Talayavi oxapag pe anofnpapéva ¢ppouta kot chutney topdrtog tpravtaguAro, PEAL Kot BAAGAULKO (V/GF) 15,00€
Grilled talagani cheese with dried fruits, tomato & rose chutney, honey and balsamic vinegar

Mousse AEUKNG TAPOLOCOAATOG UE AOENPOUEVO KPEUUUSL, Karmviotr) néotpoda Kal chips GuKLoU (LF/GF) 14,50€
White taramasalata mousse with dehydrated onion, smoked trout and seaweed crisps

KoAapdapl* kKovtoooUBAL, MOUpEG KAPAUEAWHEVO KPERUUSL Kal paivtavooaAdta ZUpou 16,00€
Squid* “kontosouvli”, caramelized onion purée and parsley salad

Toptdp TOVOU* UE KATIAPN, TOUATA LOPLVOPLOUEVN ME HEAL-AEUOVL, BAGIALKO Kot {TWHO LOCXOAEUOVOU (LF/GF) 17,00€
Tuna* tartare with capers, honey-lemon marinated tomato, basil and lime essence

IANATEZ | SALADS

ZaAdta pe MOAUXPWLO VIOUATIVLOL, XWHA oo XapouTti, mousse PEtag, BaotAkog, Kamapn Ko eALEG 15,00€
ME EAatOAad0 Kot UNAOELSO (v)
Heirloom cherry tomato salad, carob soil, feta mousse, basil, capers and olives with olive oil and apple cider vinegar

NavtiapoocaAdta pe hummus navtlapl, pepibia, Sudopo Kal vinaigrette ppAaouvAag (VG/LF/GF) 13,50€
Beetroot salad with beetroot hummus, chickpeas, mint and strawberry vinaigrette

Npdown coAdta pe Pnto xaloUL, prosciutto kat oaxAddt, kapldia Kot vinaigrette pe péAL Kot BAACAULKO (GF) 15,00€
Green salad with grilled halloumi, prosciutto and pear, walnuts and honey-balsamic vinaigrette

ZaAdra pe aApupa, yaupo LopLvato, vinaigrette Topdtag og carpaccio KOAOKUBLOU E KOUKOUVAPL (LF/GF) 14,00€
Sea aster salad with marinated anchovies, tomato vinaigrette, zucchini carpaccio and pine nuts

TaAdara pe Pnta broccolini ko kale, mozzarella, moptokdAl, kamapn Tnyovnth Ko pesto BactAtkoU (v/GF) 14,50€

Grilled broccolini and kale salad with mozzarella, orange, fried capers and basil pesto



ZYMAPIKA | PASTA

Fapidopakapovada e giant yapideg*, caAtoa armoricaine, Apwo ECTPAYKOV KOL TUKAVTLKN YpaBLépa 29,00€
Shrimp pasta with prawns*, armoricaine sauce, tarragon aroma and spicy graviera cheese

Pw{0T0 e pavitapla, Kpepa KoAokuBag, kale kau §lvopulnBpa, dpwpa tpoudag Kot oXoLVONPaAco (V) 19,50€
Mushroom risotto with pumpkin cream, kale and xinomyzithra cheese, truffle aroma and chives

Linguini pe aykwvapeg kot avyotapaxo Meooloyyiou, Aeuko kpaoi, proukofo, Aepovt, Ynuévo 24,50€
apOydalo kat mappelava
Linguini with artichokes and Messolonghi bottarga, white wine, chili flakes, lemon, toasted almonds and parmesan

KYPIQZ NIATA | MAIN COURSES

XopTtodaykdg HOUCOKAG LLE KKLUA» COYLAC, YKPOTIVE TTOUPEG TTATATAC, CAATOO TOMATOG Kol 23,00€
AGQSL LUPWSLKWV (VG/LF/GF)
Vegetarian moussaka with soy mince, gratinated potato purée, tomato sauce and herb oil

Aoppakt sautéed, caAtoa KakapLag, MoupEG oeAvOpLiag Kal mpaotva AaXovika pe eEAatoAado (GF) 23,50€
Sautéed sea bass with kakavia sauce, celeriac purée and green vegetables with olive oil

Tovocg* GIAETO TaALATA LE PL{OTO CTIOPAYYLOL KOl TTOPTOKOAOGAAATA (GF) 24,00€
Tuna- fillet tagliata with asparagus risotto and orange salad

Xopvo GAETO YEULOTO LE OTIOVAKL, ALotoTH Topdta Kat GpEta, Sepévo e Kamvioto bacon kot 23,00€
quinotto pe Aoy avikd (GF)
Pork fillet stuffed with spinach, sun-dried tomato and feta, wrapped in smoked bacon, served with vegetable quinotto

Mooyxapiola TaAldta e caAtoa pavitaplwy, Pntda Aoxavikd, Toupé oeAvopL{oG Ko TTOTATEG TNYOQVNTEG (GF) 26,00€
Beef tagliata with mushroom sauce, grilled vegetables, celeriac purée and fried potatoes

Apviola TiKAvLaL 0T oXAPA, TTOUPEG amnod PNTEG YAUKOTIATATES, CAATOA JLE YIAOUPTL- POSL, HEAL, LUPWEIKA 26,00€
Ko chips yAukomatdtog (GF)

Grilled lamb picanha, roasted sweet potato purée, yogurt—pomegranate sauce with honey and herbs, and sweet potato
chips

KotdnouAo oti00¢ YPnTto, KOUG-KOUG UE HOVLTAPLA KAl CAATOO KATvLoToU TUpLOU 19,50€
Grilled chicken breast with mushroom couscous and smoked cheese sauce



FAYKA | DESSERTS

Mousse kapapélag o€ Baon peyevtivng, mavakota poupt, monte cokoAdarag bitter, toffee caramel 11,00€
KoL Ttolywto Bavilia
Caramel mousse on feuilletine base, rum panna cotta, dark chocolate monte, toffee caramel and vanilla ice cream

Cremeux Agpovi- passion fruit o Bdon ano pniokoto Bavilia, sorbet Aepdvi-pévra kot {eAE pEvTog 11,00€
Lemon—passion fruit crémeux on vanilla biscuit base, lemon—mint sorbet and mint gel

Cream brulé paotiya, maywto payAemnt, crumble kavéha-payAémnt Kat tuille tooupékt 11,00€
Mastiha creme brilée with mahlepi ice cream, cinnamon—mahlepi crumble and tsoureki tuile

Pavlova pe kpgpa anod Kokkwva ppouta, caAtoa ano puptida kat sorbet ppdovia 11,00€
Pavlova with red fruit cream, blueberry sauce and strawberry sorbet

Ganache cokoAdta os tpayavi Bacn ano toxivy, XaABag, maotéAl couoapol kot sorbet pavrapive (v6) 11,00€
Chocolate ganache on crunchy tahini base, halva, sesame pasteli and mandarin sorbet

NowiAia pe eAANVIKA TUpLA, poppedada, chutney kou rtaipdadia 22,00€
Greek cheese selection with jam, chutney and rusks

MapakaAw EVNUEPWOTE KA YLa TUXOV aAAepyleg
0€ CUYKEKPLUEVO TpOdLUQ yLa va oag kaBodnyrioou e
KOTA TNV eMAOYH 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



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

*To mpoidvta Je aotepioko sival katePuypéva

*Frozen products

2TLG COAATEG KOl OTOL LOYELPEUTA XpNOLUOTIOlOUE EAANVLIKO £€Tpa tapBévo eAalohado

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

H déta elvat eAnvikn

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



