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OPEKTIKA | APPETIZERS

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

Noukoupdg dPETag e COAATO VTOUATA-KAPTIOUTL, pOKa Kot sorbet kapmouTL (v)
Feta cheese loukoumas with tomato and watermelon salad, rocket and watermelon sorbet

Fapideg tnyavntég pe pulodpuldo, caldata GUKL e ayyoUpL Kol mousse TOUPONOCAAATOG (GF/LF)
Fried prawns wrapped in rice paper, seaweed and cucumber salad and taramasalata mousse

TaAaydvi «oayavaky oxapog He yAuko§vn poppeddada viopdato—¢ppaouvAa Ko
naotéAL GUOTIKLOU ALyivnG LE COUGAL (GF/V)
Grilled talagani “saganaki” with sweet and sour tomato—strawberry jam and sesame-pistachio nougat

MtdKLo KOAQUTIOKLOU LE «YUPO» HAVLTAPLWVY, mousse aBokavto, pico de gallo pe pooxoA£povo Ko mikAa
KOKKLVOU KPEUHUSLOU (VG/GF/LF)
Corn tortilla with mushroom gyros, avocado mousse, lime pico de gallo and pickled red onion

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

IANATEZ | SALADS

ZaAdto e MOAUXP WO VIOULOTIVLOL, XWHA oo XapoUnt, mousse GEtag, BactAlko, KAmapn Kat 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 xaAoUuL, prosciutto, otaduAla, apvydala kot vinaigrette pEAL—BAACAMULKO (GF)
Green salad with grilled halloumi, prosciutto, grapes, almonds and honey-balsamic vinaigrette

Meooyslakn caldta pe peBiOia tabbouleh, hummus pe munepid OAwpivng, Pppéoka LUPWBEIKA,
npacwvo Ao Kat vinaigrette otapuAOUENO (VEGAN/GF)

Mediterranean salad with chickpea tabbouleh, hummus with red pepper from Florina, fresh herbs, green apple

and grape molasses vinaigrette

ZYMAPIKA & PIZOTO | PASTA & RISOTTO

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

Ffapidopakapovada pe giant yapideg*, cdAtoa Armoricaine, ApwLO ECTPAYKOV KO TILKAVTIKN ypoBLEépa
Linguine with giant shrimps*, Armoricaine sauce, tarragon and spicy graviera cheese

Paccheri pe payol pavitaplwv Ko GLoTikt (v)
Paccheri with mushroom ragu and pistachio

Pw{6t0 nendvL pe Suoopo kat pEta, Tpayavo prosciutto, eonepldoeldn kau flakes mappelavag (Gr)
Melon risotto with mint and feta, crispy prosciutto, citrus fruits and Parmesan flakes

3,00€

14,00€

16,00€

14,00€

15,00€

17,00€

15,00€

15,00€

14,00€

23,50€

29,00€

18,00€

20,00€



KYPIQZ NIATA | MAIN COURSES

KotdnouAo oti00¢ YPnTo, KOUG-KOUG UE HOVLTAPLA KAl CAATOO KATTVLOTOU TUPLOU
Grilled chicken breast, couscous with mushrooms and smoked cheese sauce

Mooyxapiola entrecote taAldta e Spocep salsa vropdrag, BaoctAikd, eAatdAado, BaACApLKO
KOLL TLOTALTEG TNYOVNTEC (GF/LF)
Beef entrecbte tagliata with fresh tomato salsa, basil, olive oil, balsamic vinegar and French fries

AoPpakt pAéto sautéed e oAATOA KOKOBLAG, ACXOVLKA KOlL TTOUPE TLOLOTLVAKL (GF)
Sautéed sea bass fillet with kakavia-style sauce, vegetables and parsnip purée

Mouoakdg XopTodoyLlKOG LE OPWHOATLIKO «KLUA» GOYLAG Kot adpATO TTOUPE TATATOS (VG/GF/LF)
Vegan moussaka with aromatic soy mince and fluffy potato purée

Rib Eye otn oxdpa pe MATATEG TYAVNTEG Kot PNTA AOXOVLKA (GF/LF)
Grilled rib eye steak with French fries and grilled vegetables

TAYKA | DESSERTS

Créme Brilée e cokoAdta, TOVKa Kat sorbet KOkkvo Batopouvpo
Chocolate and tonka bean creme br(ilée with raspberry sorbet

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

Ganache cokoAdtag og tpayavr) Baon ¢eyevtivng, namelaka cokoAdtog yaAaktog Kot
naywto sAatdAado—PBavilia

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

olive oil-vanilla ice cream

Mousse pulOyao JLE cremeux LLAVYKO KOl TtolywTO KOVEAD
Greek rice pudding, ryzogalo mousse with mango crémeux and cinnamon ice cream

Ntouéto sorbet ppaouvAa—Batopouvpo, Le ppéokes PPAOUAEG Kal BATOLOUPA (VG/GF/LF)
Strawberry and raspberry sorbet duo with fresh strawberries and raspberries

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

MapakaAw EVNUEPWOTE KA YLa TUXOV aAAepyleg
0€ CUYKEKPLUEVO TpOdLUQ Yo va aag kaBodnyrioou e
KATA TNV ETAOYT 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

21,00€

25,50€

24,00€

19,00€

40,00€

11,00€

13,00€

12,00€

11,00€

9,00€

25,00€



Ayopavoptkog YrieuBuvog: Mewpylog Pifog

Manager in charge: George Rizos

OL TLHEG mepAaBAVOUV OAEG TIC VOULUEG ETILBOPUVOELG

Prices include all legal charges

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

forms at a special location near the exit

*Ta npoidvta pe aotepioko ival katePpuypéva

*Frozen products

2TLG COAATEG KOl OTOL LOYELPEUTA XpNOLUOTIOOUE EAANVLIKG £€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



