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* ZAANATEZ - OPEKTIKA -
— Salads - Appetizers

Xelponointo npolupévio Pwui Kal EETpa NapBévo eAaidAado
Handmade sourdough bread and extra virgin olive oil

EAANVIKA caAdTa ye ayyouUpl, TOUATIVIA, KOEUUUSDI, NINEPIEG,
eAIEG KAl TUPI PETA

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

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

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

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

MoikiAia and eAANVIKEG AAOIPEG, MEAITCAVOOAAATA, TUPOKAUTEPN,
TaTdikl, cuvodeUeTal and xeiponoinTn Nita oTn oxdpa

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

served with homemade grilled pita

A€UKAOC TApAUAg he okovn and auyoTapaxo
White fish roe with bottarga powder

KaAaudpr* coté€ ye caAdTa aBokAvTo, KOAIavOpo
Kal BIVEYKPET and coucdl KAl JEAI

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

NTouaTOKEPTEDEG We TUPi NIBaTd
Tomato fritters with Nivato cheese

NTOAUaddKIa TepnoUpa Ye odATod yidoupTioU KAl AAdI HEVTAg

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

KepTeddKia oxdpag PE KPEUA JNOUYIOUPVTI, NIKAAQ olvandcnopou
kal natdTeg allumette

Grilled “keftedakia” with bougiourdi cream, pickled mustard seeds
and potatoes allumette

18

8) 18

8) 14

19

8) 12

8) 13
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* MAPINATA -
— Raw @& Marinated

XTanddI* kapndTolo YE KPEPa PeEATZAvAC, oipdni AdIu
Kal BIVEYKPET and NINEPIEC XAAANEVIOG

Octopus® carpaccio with eggplant cream, lime syrup

and jalapefio vinaigrette

Tovoc™* TOAIATA JUE JOUC Ao AuyoTAPAX0, PPECKO KPITAUO,
Biveykp&T ano ayoupida kal Aouila

Tuna® tagliata with botarga mousse, fresh kritamo, agourida
and verbena vinaigrette

NadBpdkI cefBitoe o Lwud and 1iviiep, KOAIAVOPO KAl
ninepIA ToiAl, JE MOUPE YAUKONATATAG

Sea bass ceviche in ginger broth, cilantro and

chili pepper, with sweet potato purée

e PIZOTO - ZYMAPIKA -«
f— Risotto - Pasta

18

22

24

P1Z6T0O “yeuIoTd” ye dudouo, KOUKoUVAPI KAl TUPT PETA
Risotto “gemista” with mint, pine nut and feta cheese

AlyKouivl BaAaocoiviv e pudia, Kudwvid, yapidecH,
oK6pdo, dvnbo kal BouTupo

Sea food linguine with shrimps*, clams, mussels, garlic,
dill and butter

0) 18

34




* KYPIQZ MIATA -
Main Courses

DIAETO ANaBPAKI he yaviTdpla King oyster kal KAAAUNOKI O NAPAAAAYNH
Sea bass fillet, with king oyster mushrooms and variety of corn
Wdpl nuépag og KpoUoTa aAaTioU Pe AaXaviKd aTuoU ava kiA6 / per kilo
Fish of the day in salt crust with steamed vegetables

>TABOC KOTOMOUAO HE TAPTA YAUKOKOAOKUBAC KAl espuma
and pavitdpla porcini

Chicken breast with sweet pumpkin tart and

porchini mushrooms espuma

Iberico pluma* pe kKpokeTa ano avboéTupo, YnTd Bepikoka,
TZeA Ano Agpdvi Kal HEVTa

Iberico pluma* with anthotiro cheese croquette, grilled apricots,
lemon and mint jelly

DIAETO anod pooxdpl pdppag “Black Onyx”(200yp.)

pue baby natdreg, npdoiva cnapdyyida Kal cAAToa gravy
Beef fillet “Black Onyx” farm (200gr.) with baby potatoes,
green asparagus and gravy sauce

31

90

26

27

60




* EMIAOPTIA -
— Desserts

TAdpTa e PPEOKA pPOoUTA EMOXNAG, KPEUA BaviAlag Kal naywTd TOVKaA n
Tart with fresh seasonal fruits, vanilla cream and tonka ice cream

MapAoBa pe kKpéua TiviZep, HAPEYKeG We AdIy Kal couna and n
PPEOKEC PPAOUAEC KAl PEVTA
Pavlova with ginger cream, lime meringues and fresh strawberry mint soup

MIAQEIY ue cokoAdTa Jivara Valrhona, KapauéAa Kal copune PUAvVYKo 12
Mille-feuille with Jivara Valrhona chocolate, caramel and mango sorbet

MolkIAia naywTou pe yeUoelg: undAa / per scoop 3
BaviAla, cokoAdTa, @IoTiKI, PPAOUAQ, COPUNE PHAVYKO, COPMNE AgUOVI

Variety of ice cream flavors:

Vanilla, chocolate, pistachio, strawberry sorbet, mango sorbet, lemon sorbet




©a BEAAUE VA 0AG EVNUEPWOOUME OTI KAMOoId and TA NPoidvTa eVOEXETAI
Va NeEPIEXOUV Enpouc Kaprnoug n AAAa aAAepyioydva. Av €xeTe KAnola
SlaTpoPIKA aAAEpyia N eualocBnoid, napakaAoUpue anseubuvOeiTe
OTO NPOowWnIKS Pag, To ornoio Ba xapei va cag eEUNNPETACEL.
Please note that some of these products may contain nuts or other
common allergens. If you have any food allergy or intolerance, please
ask our staff, who will be more than pleased to address any request.

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

To kKaTtdoTnua unoxpeoUuTdl oTnV £kdoon SINASTUNWY
anodeiEewyv Bewpnuévwy and tn A.O.Y.
This establishment is obliged by Greek law to issue legalization checks.

O KaTavaAwTAG deV €XEl UNOXPEWON VA NANPWOEIl, edv dev AdBel
TO VOUIMO NApaoTaTikS (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 EA.D.AZS.
ue onpavon onwg opidetal and Tig d1atd&elg Tou K.M.A.X. KAl UNOXPEWTIKA
akoAoubBei n €kdoon anddeIENgG AIAVIKAG NWANCNG N TIMOAOYiou,
OTAV 0 KATAVAAWTACG ZNTACEI Aoyapiacuo.
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 KaTtdoTnpa unoxpeouTal va dIaB€Tel Evtuna deATIa
via Tn diaTtunwon onolacdnnoTe diauapTupiag.
Questionnaires are available for any complaints you would like to place.

Ayopavouikog Yneubuvog: lwdvvng Manayewpyiou
Market Inspection Representative: Yiannis Papageorgiou

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

#

*npoidv Babidg KaTtaPuéng
*deep frozen product
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