MOYZEIO
AKPOTTOAHZ

ACROPOLIS
MUSEUM

MENOY
MENU

AEITINO
DINNER



OPEKTIKA | APPETIZERS

Npolupévio xelpomnointo Pwpi, EAOAAS0, LaPLVAPLOMEVEG EALEG KOL APWLATIKO BoUTUpO (0vd ATOUO) (V)
Sourdough artisan bread, olive oil, marinated olives and herb butter (per person)

Mousse AEUKNG TAPOLOCOAATOG UE AOENPOLEVO KPEUUUSL, Kamviotr) néotpoda Kal chips GuKLov (LF/GF)
White taramasalata mousse with dehydrated onion, smoked trout and seaweed crisps

NOBPAKL LOPLVOPLOUEVO GE VIOUATO HE LOOXOAEROVO, UNAGELS0 Ko EAaitOAado, brunoise XwpPLATIKNG
OOAQTOG KaL TpOyovO SEPUOL (LF/GF)
Sea bass marinated in tomato with lime, apple vinegar and olive oil, Greek salad brunoise and crispy skin

KoAopdpt yeULOTO pe Aayavikd Kat Atyoupl, ppéoka LUpwSIKA, CAATOO Ao VIOHATIVLA,
KATapn Kot Lolivtavo (GF/LF)
Stuffed calamari* with vegetables and bulgur, fresh herbs, cherry tomato sauce, capers and parsley

WntA HeAT{aVOCaAATA LE LAPLVAPLOUEVN VIOUATA Kol BactAkO, mousse PETag Kot vinaigrette BaACALLKO (V/GF)

Roasted eggplant salad with marinated tomato and basil, feta mousse and balsamic vinaigrette

TaAaydvi «oayavaky oxapog He yAukogivn poppeddada viopdato—¢ppaouvAa Ko
naoTéAL puoTKLOU ALyivnG LE GOUCAL (GF/V)
Grilled talagani “saganaki” with sweet and sour tomato—strawberry jam and sesame-pistachio nougat

Apnedodpacoula pe yapidegx, Pntd podaxiva, KpEpa EUYaAou, SUOGGHO KAl TILKAVTIKN POKOL (GF)
Yardlong bean with shrimps*, grilled peaches, xygalo cream, spearmint and spicy rocket

IANATEZ | SALADS

ZaAdta pe MOAUXPWLO VTOMATIVLIO, XWHA otd XapoUTt, mousse PETag, BaotAko, KAmapn Kot EALEG
Me eAatdAado Kat pnAo§do (v)

Multicolored cherry tomato salad with carob crumble, feta mousse, basil, capers and olives dressed with
olive oil and apple vinegar

Npdown caAdta pe Pnto xaAoluL, prosciutto, otaduAla, apvydala kot vinaigrette pEAL—BAACAMULKO (GF)
Green salad with grilled halloumi, prosciutto, grapes, almonds and honey-balsamic vinaigrette

PeBilBocalarta pe Kwvoa Kot aviiapla, baby pUAAa, vinaigrette eonepldoeldwv Ko KApudOYLXA (VG/GF/LF)
Chickpea salad with quinoa and beetroot, baby leaves, citrus vinaigrette and walnuts

XOPTOOATIKA | VEGAN

MouoaKAg XopToPOyLKOG LE APWHOATLIKO «KLUA» GOYLAG Ko adppATO TTOUPE TOTATOS (VG/GF/LF)
Vegan moussaka with aromatic soy mince and fluffy potato purée

Mdkla KAAQUITOKLOU PE «YUPO» [aviTaplwy, mousse apokdvto, pico de gallo pe pooxoAépovo kat rtikAa
KOKKLVOU KPEUMUUSLOU (VG/GF/LF)
Corn tortilla with mushroom gyros, avocado mousse, lime pico de gallo and pickled red onion

MNEVVeG PE UITPLAN A AVIKWV, OTLAVAKL Kol PUTIKO TUPL (VG/GF/LF)
Penne with briam vegetables, spinach and vegan cheese

3,00€

14,00€

17,00€

16,50€

14,00€

14,00€

16,00€

15,00€

15,00€

14,00€

19,00€

15,00€

16,00€



ZYMAPIKA | PASTA

Fapidopakapovada pe giant yapideg*, cdAtoa Armoricaine, ApwWLA ECTPAYKOV KOl TILKAVTIKN ypoBLEépa
Linguine with giant shrimps*, Armoricaine sauce, tarragon and spicy graviera cheese

Martodata Qoleydvdpou «cacio e pepe», e Pecorino Apdhoxiag kat afyo noos
Folegandros matsata “cacio e pepe” with Amfilochia Pecorino cheese and poached egg

KpBapdki pe pAéto toutolpag «KakoBLi» Kot pesto BactAtkol
Orzo pasta with gilthead sea bream fillet, kakavia-style broth and basil pesto

Pwloto pe Oalaoowvax (yopideg, kKahapdpt, pudia), koAokuBakia pe kpoko Koldavng ko caAdpt AEukadog
Seafood* risotto (prawns, squid and mussels) with zucchini, saffron and air dried salami from Lefkada

KYPIQZ NIATA | MAIN COURSES

KotomouAo xwpratiko oti0og Ynto pe {eotr papovAocaldta, Caesar—avocado sauce Kal Tpolyovo mpooouto
Grilled free-range chicken breast with warm lettuce salad, Caesar—avocado sauce and crispy prosciutto

Mooyxapiola entrecote taAldta e Spocepn salsa vropdrag, BaotAkd, eAatdAado, BaAoApLKO
KOLL TLOLTALTEG TNYOVNTEG (GF/LF)
Beef entrecébte tagliata with fresh tomato salsa, basil, olive oil, balsamic vinegar and French fries

NaBpakt PAETo «PpLKaoE» e XOopTa Kot PpEoKA LUPWSEIKA, Aspovatn oaAtoa BoutUpou Kot LapadOcTopo (GF)
Sea bass fillet fricassee with wild greens, fresh herbs, lemon butter sauce and fennel seeds

ApVaKL ToyopLooTo pe natdteg povpvou, SevSpoAiBavo Kol XOPTa ToLYapLOOTA (GF/LF)
Slow-cooked lamb with oven-baked potatoes, rosemary and sautéed wild greens

Rib Eye otn oxdpa pe yopvitoupa Ko caAtoo tTnG EMAOYAG OOG (GF/LF)
Grilled rib eye steak with your choice of side dish and sauce

FAPNITOYPA | SIDE DISH
NOTATEG TNYOVNTEG (VG/GF/LF)
French fries

Wnta Aoxavika pe eAotoAado Ko BaAGALKO (VG/GF/LF)
Grilled vegetables with olive oil and balsamic vinegar

ZANTZA | SAUCE
IGAtoo pavitoplwyv Pe {wHo KpEatog Kat Bupdpt
Mushroom sauce with beef stock and thyme

IGAtoo TIUMEPATN UE KPENQ
Creamy peppercorn sauce

29,00€

18,00€

23,50€

23,00€

19,50€

25,50€

24,00€

26,50€

38,00€

5,00€

6,00€



FAYKA | DESSERTS

Créme Brilée pe cokoAdta, TOVKa Kat sorbet KOkKvo Batdpouvpo
Chocolate and tonka bean creme br(lée with raspberry sorbet

Pavlova e crémeux Agpoviov, sorbet ppdaoula, dpéokeg ppAaouleg kat coulis puptido
Pavlova with lemon crémeux, strawberry sorbet, fresh strawberries and blueberry coulis

Ganache cokoAdtag o€ tpayavr) Baon ¢eyevtivng, namelaka cokoAdtag yaAaKtog Ko
naywto eAatdAado—PBavilia

Chocolate ganache on a crunchy feuilletine base, milk chocolate namelaka and

olive oil-vanilla ice cream

Mousse yLaouptioU e biscuit puotikiov Atyivng, compote Bepikokou kot sorbet podakivo
Yogurt mousse with pistachio biscuit, apricot compote and peach sorbet

Papavi pe kpépa Bavidiag, KaBoupSLOUEVO apLUYSOAO [LE POULLL KO TTOLYWTO KOTLALKL
Ravani semolina cake with vanilla cream, rum-roasted almonds and kaimaki ice cream

Ntouéto sorbet ppdaouvAa—fBatopoupo, Le Pppiokes GpAOUAEG KoL BATOLOUPA (VG/GF/LF)
Strawberry and raspberry sorbet duo with fresh strawberries and raspberries

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

MapaKaAw EVNUEPWOTE KA YLa TUXOV aAAepYLeg
0€ CUYKEKPLUEVO TpOdLUQ yLla 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

11,00€

12,00€

12,00€

11,00€

10,00€

8,00€

24,00€



Ayopavoutkog YrieuBuvog: Mewpylog Pifog

Manager in charge: George Rizos

OL TLHEG mepAaBAVOUV OAEG TIC VOULUEG ETILBOPUVOELG

Prices include all legal charges

To kataotnua unoxpeouTal va StaBétel evtuna deltia og €181k Brkn dimAa otnv £€€odo,
yla omotadnmote dlopaptupia
The establishment is obliged to provide printed complaint

forms at a special location near the exit

*To mpoiovta Je aotepioko sival katePpuypéva

*Frozen products

2TLG COAATEG KOl OTO LOYELPEUTA XpNOLUOTIOOUE EAANVLIKOG £€Tpa tapBévo eAaldhado

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 (AmOSEeLEn, TILOAGYLO)
Consumer is not obliged to pay

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



