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THE ACROPOLIS MUSEUM RESTAURANT | FULL MOON MENU 12.08.22 & 13.08.22

OPEKTIKA | APPETIZERS

Wwul pe cuvodeuTika

Bread and dip
(2,00€)

KpoKETeg e Tupl Kot pavitapla, papueAdda WMELKOV Kal Taptap axAadt
Cheese balls with mushroom, bacon jam and pear tartar

(13,00€)
DOAoyépeg «KoAOKUBOKEDTE» KpEPa KamvLoThG Tinepldg OAwpivng, méoto SUGCOU Kal yLooUpTL
Greek zucchini flutes with smoked pepper cream from “Florina”, spearmint pesto and yoghurt

(13,00€)
ZANATEZ | SALADS
TopatooaAdta MOAUXPWHN KE BACGIALKO Kol KOUKOUVAPL, TUpl, eEAaLlOAado Kol LUpwSLKA
Colorful tomato salad with basil and pine seeds, cheese, olive oil and herbs

(12,00€)

JoAATA OTIOVAKL JLE TIETIOVL, ABOKAVTO, ayYoUpL, POTTAVAKLO AARUPA KoL TUPL KUAVO e BLVEYKPET HEAL AEUOVL KOl
Sduoopo

Spinach salad with melon, avocado, cucumber, salty radish, cheese and honey lemon vinaigrette with spearmint
(14,00€)
KYPIQZ NIATA | MAIN COURSES

Mooyapiolo Slddpayua e CAATOA LAVITAPLWY, TIOTATA WYKPATEV e YpaPLépa, apnelodacoula Kal baby kapota

Beef tenderloin with mushroom sauce, aux gratin potatoes with “graviera” cheese, “abelofasoula” and baby carrot

(22,00€)
NaBpaKkL GLAETO YEULOTO e HUPWELKA Ot apTieEAOPUAND KAl ASHOVATO TAUTIOUAE KIvoa
Stuffed sea bass fillet in vine leaves with citrus quinoa tabbouleh

(24,00€)
PL{6TO e aoTako Kal omapdyyla, {wpud armd Ta KopaAla Tou, AEOVL Kal BactAlkod
Lobster risotto with asparagus, bisque, lemon and basil

(28,00€)
KptBapoto pavitapiwy pe Yntd Baotlopavitopa, xapLapl odylag, mekopivo kat Bupdpt
Mushroom orzo with grilled morels, soya caviar, pecorino cheese and thyme

(21,00€)
KoAokuBaKLo yEULOTA e KOTOTIOUAO, KPEPO YPABLEPOG e BACIALKO KOL TUTIEPLEC
Stuffed zucchini with chicken,” graviera” cream cheese, basil and peppers

(21,00€)
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THE ACROPOLIS MUSEUM RESTAURANT | FULL MOON MENU 12.08.22 & 13.08.22

ENIAOPMIA | DESSERTS

Baba au rum pe 0pWHATIOUEVO GLPOTIL LEVTAC, TAPTAP HAVYKO, POSAKLVO KOL GAVTLYL LOOXOAEUOVO

Baba au rum with flavored mint syrup, mango tartar, peach and whipped cream with lime

(10,00€)
JoKoAaTévVLa OEANVN UE LOUG OOKOAATAC 0€ KEAUDOG COKOAATAC, XWHLA UTTLOKOTO KAl KOpaUEAQ
Chocolate moon with chocolate mousse, crumbed biscuit and caramel
(11,00€)
Moug ylaoUptL pe LeA€ pooxoAépovo, ppouto Tou TaBoug Kat KOUAL amd KokKva ppouta
Yoghurt mousse, with lime jelly, passion fruit and red fruits coulis
(9,00€)

Motkia pe eAAnvika M.0.M tupla kot aAhaviikd : FpaBiépa Nagou n Kpntng, kamvioto tupt MetooBou, pavolpt
Oeooaliog, Aadotupt MUTIANVNG, Katikl AopokoU, KAoEpL ZavOng , KATVLOTO XOLPOMEPL, YOAOTIOUAQ KOl CAAAL
Q€POC Mo T Opakn

Greek D.O.P. Cheese platter and charcuterie variety of: Graviera from Naxos or Crete, smoked cheese from Metsovo,
manouri from Thessaly, ladotyri from Mytilene, katiki cream cheese from Domokos, kasseri from Xanthi, smoked
ham, smoked turkey and salami from Thraki

(21,00€)

MopakaAw EVNEPWOTE HAG VLA TUXOV OANEPYIEG OE CUYKEKPLUEVO TPOPLULA YLO VO 0O
KaBoSnyACOUHE KATA TNV ETUAOYH TWV TILATWV.

Please inform us for any allergies so that our staff may guide you through the menu

Ayopavoutkdg YrewBuvog: Nwpyog Piog
Manager in charge: George Rizos
OLTLpEG iepAaBAVOUV OAEG TIG VOULUEG ETUROPUVOELG
Prices include all legal charges
To katdotnpa urtoxpeovutal va Stabétet évtuma Seltia oe W8tk Brikn Simha otnv €060, yLa omoladnmote Stapaptupia
The establishment is obliged to provide printed complaint forms at a special location near the exit
*Ta mpoiovta pe aotepioko eivat katePpuypéva
*Frozen products
ST OOAATEG KOlL OTOL LOYELPEUTA Xpnotporolol pe €€tpa mapBévo ehatohado
We use extra virgin greek olive oil in salads and for cooking
H déta eivat eANAnvikn
Our feta cheese is Greek
O meAdtng Sev €XEL TNV UTIOXPEWON VO TANPWOEL GV 68V AGBEL VOULUO TAPACTATLKO (ATOSELEN, TLLOAOYLO)

Consumer is not obliged to pay unless the notice of payment (receipt - invoice) has been presented
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