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* ZAANATEZ - OPEKTIKA -
— Salads - Appetizers

Xelponointo npolupévio Pwui Kal €ETpa NnapBévo eAaidAado
Handmade sourdough bread and extra virgin olive oil

EAANVIKA caAdTa he ayyouUpl, TOUATIVIA, KOEUUUSDI, NINEPIES,
eAIEG KAl TUPI PETA

Greek salad with cucumber, cherry tomatoes, onions, peppers,
olives and feta cheese

>aAdTa Tou Kaicapa ue uapoUAl, KOTOMOUAO, UMNEIKOV,
nappeldva Kal KoouTov
Caesar’s salad with lettuce, chicken, bacon, parmesan and crouton

Wntod afokdvTto otn oxdpa Pe Baiepidva, Tupi KATiKI
Kal cdAoa and nNpdoivo YNAO Kal VTOuATA

Avocado on the grill with valerian leaves, katiki cheese,
green apple and tomato salsa

MoikiAia andé EAANVIKEG AAOIQEG, MEAITCAVOOAAATA, TUPOKAUTEPN,
TaTdikl, cuvodeUeTal and xeiponoinTn Nita otn oxdpa

Variety of Greek spreads, eggplant, spicy cheese, tzatziki,

served with homemade grilled pita

A€UKAC TApAUACg he okovn and auyoTapaxo
White fish roe with bottarga powder

KaAaudpr* oot pe oaAdTa aokAavTo, KOAIavdpo,
BIveyKpET ano coucdpl Kal JEAI

Sautéed squid* with avocado salad, cilantro, sesame
and honey vinaigrette

X1anddr* oxdpag ye noupg and NatATEG VIAXVi KAl KEToan
and ninepiég PAwpivng

Grilled octopus* with smashed potatoes yahni and Florina peppers ketchup

NTOApaddKIa Tepnoupa PYe odATod ViaoupTioU Kal AAdI JEVTAC

Stuffed vine leaves “Dolmadakia” tempura with yoghurt sauce and mint oil

KepTeddKIa 0XAPAC UE KPEUA PUNOUYIOUPVTI, MIKAQ olvandcnopou
Kal natdTeg allumette

Grilled “keftedakia” with bougiourdi cream, pickled mustard seeds
and potatoes allumette
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* MAPINATA -
— Raw @& Marinated

Kapndtoio and Ydpl nuepag ye okdvn and auyoTdpaxo,
AdIU Kal BIVEYKPET CAYKOUIVI

Fish of the day carpaccio with bottarga powder, lime

and sanguine vinaigrette

NaBpdkl oefBitoe oe lwpd and T1ividep, KOAIOVOPO
Kal NINePIA TOiAI, HE MOUPE YAUKOMATATAG

Sea bass ceviche in ginger broth, cilantro and

chili pepper, with sweet potato purée

¢ PIZOTO - ZYMAPIKA -
— Risotto - Pasta

24

24

P1Z6T0 “yeuIoTd” ne dudoo, KOUKOUVAPI KAl TUPI PETA
Risotto “gemista” with mint, pine nut and feta cheese

AIYKouUivI pe yapideg*, okdpdo, dvnbo kal BouTupo
Linguine with shrimps*, garlic, dill and butter

8)1e

34




* KYPIQZ MIATA -
— Main Courses

DIAETO ANaRBpdKI Noog Pe baby Aaxavikd aTuou,
odAToa and caPpEdv Kal AEUoV YKPAC

Poached sea bass fillet with steamed baby vegetables,
saffron and lemon grass sauce

Wdpl nuEpag og KPOUOTA AAATIOU UE AAXAVIKA aTuoU
Fish of the day in salt crust with steamed vegetables

2TA00G KOTONOUAO pe YnTd baby papouAl, kpéua napueldvag,
payiovéda and paupo okOpdo Kal cAAToa YnTou

Chicken breast with grilled baby gem, parmesan cream,

black garlic mayonnaise and demi glass sauce

Xolpivh nAoUua iberico* pe cAAToa NPACOGEAIVO
Iberico* pluma with leek and celery sauce

DIAETO anod pooxdpl pdppag “Black Onyx”

pe baby natdreg, npdoiva cnapdyyia Kal cAAToa gravy
Beef fillet “Black Onyx” farm with baby potatoes,

green asparagus and gravy sauce

33

avd KIAG / per kilo 90
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* EMIAOPTIA -
— Desserts

MavakoTa forest pe yappueAdda CUEOUPO, KPEPE AMNO UMITEP COKOAATA n
KAl copung ppdouAa

Pannacotta forest with raspberry jam, chocolate bitter cremeux

and strawberry sorbet

NkavAad ano coOKOAATA KAl KAPAWEAD UE PICO, UMICKOTO KAKAO 12
Kal naywTtd Bavidia

Chocolate and caramel miso ganache, biscuit cacao and vanilla ice cream

NaueAdka baileys Kal KPEUa PpOUVTOUKIOU, EAE MOPTOKAAI n
Kal naywTd TOVKA

Namelaka with Baileys and hazelnut cream, orange gel

and tonka bean ice cream

MoikiAia naywTtoU Pe YEUCEIG: undia / per scoop 3

BaviAia, cokoAdTa, PIoTiKI, ppAould, copung YAVYKO, copung Asudvi
Variety of ice cream flavors:
Vanilla, chocolate, pistachio, strawberry sorbet, mango sorbet, lemon sorbet




©a B€Aape va oag eVNUEPWTOUNE OTI OPICHEVA NMPOTOVTA OTO MEVOU PAG
eVOEXETAI VA NEPIEXOUV AAAEpyIoyova 1 ixvn and auTd. EAv €éxeTe aAepyieg,
duoavegieg N dIATPOPIKES MPOTIMNCEIC, EVNHMEPWOTE TO NPOCWNIKO WAG,
TO onoio 6a xapei va cag BonBnoel.
Please note that some products on our menu may contain allergens
or traces of them. If you have any allergies, intolerances, or dietary preferences,
please inform our staff, who will be happy to assist you.

Tiuég o€ € cUUNEPIAANBAVOUEVWY OAWYV TWV VOUINWY eNIBapUVoEWV.
Prices in € all legal taxes inclusive.

To kKatdoTnua unoxpeoUuTal TNV £€kdoon SINASTUNWY
anodeiEewyv Bewpnuévwy and tn A.O.Y.
This establishment is obliged by Greek law to issue legalization checks.

O KATAVOAWTAG deV €XEI UMOXPEWON VA NANPWOEl, eAv dev AABel
TO VOUIMO NApacoTaTiko (anddeiEn - TIMOAOYIO).
The guest is not obligated to pay if the notice of payment,
has not been received (receipt - invoice).

H enixeipnon ekdidel deAtia napayyeAiag and E A DALY,
Je onpavon onwcg opidetal and Tig d1atd&eig Tou K.M.A.Z. KAl UNOXPEWTIKA
akoAouBei n €ékdoon anddeIENG AIAVIKAG NWANCNG N TIMOAOYIou,
OTAV 0 KATAVAAWTAG NTACEI Aoyaplacuo.
The company issues the mandatory order ticket, according to the law and then issues
the notice of payment (receipt — invoice), upon customer’s request.

To kaTdoTnua unoxpeoUuTal va dlabéTel évTuna deATia
via Tn diatunwon onolacdnnoTe diduapTUPiag.
Questionnaires are available for any complaints you would like to place.

@ Ta mdTa ye To onpa vegetarian ynopouv va yivouv Kal vegan,
VIO XOPTOPAYOUC TO nPoownikd Tou SGTIOTOpfOU Oa xapei va oag eEUNNPETACEL.
i Dishes marked vegetarian can also be made vegan,
vegetarian the restaurant staff will be happy to serve you.

Kl

*npoidv Babidg KaTtaPuéng
*deep frozen product
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