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e OPEKTIKA - ZAAATEX -
— Appetizers - Salads

Mpoluuévio Ywpi, e€alpeTikd napbEvo eAaidAado Kal avhodg aiaTiou
Sourdough bread, extra virgin olive oil and fleur de sel

>ouna nuépag
Soup of the day

XoépTa TOIYAPIAOTA, HAVITAPIA, KOPAUEAWUEVO KPEUMUDI
Kal ninepid dAwpivng

Sauté selection of wild greens, mushrooms, caramelized onions
and Florina pepper

XelponoinTn TdpTa Ye aykivapdkia, npoocouTo EupuTaviag
Kal ypaBiépa KpATNg

Homemade artichoke tart with prosciutto and

graviera cheese from Crete

TapTdp HOOXOU JWE YAUKIG KOAOKUBQ, KacEp!l TooUpaAg KAl pouvToUKIa
Beef tartare with pumpkin, kasseri cheese with truffle and hazelnuts

Ceviche AaBpdkl, Tapaudg ye 1iviep, Nnpdcivo WAAO

Kal ayyoupl ye lime

Seabass ceviche, fish egg roe “taramas” with ginger, green apple,
cucumber and lime

MoAUxpwpa TouaTivia ue EAANVIKN BouBaAioia burrata,
BaciAikd kal BIVEYKPET 0EUUEAI

Cherry tomatoes with Greek buffalo burrata, basil

and honey vinaigrette

MaupoudTIKa pAacoAla he KanvioTd XEAL, MAIYoUp! KAl KPITAUO
Black eyed peas with smoked eel, cous cous and rock samphire pickles

AvdAueikTn caAdTA PUE KATOIKIOIO TUPI, ano&npauéva Bepikokda,
KapOTO Kal BIVEYKPET pddI Ye Nanapouvoonopo

Mixed seasonal salad with goat cheese, sun dried apricots, carrots
and pomegranate vinaigrette with poppy seeds
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e ZYMAPIKA - PIZOTO -
— Pasta - Risotto

P1Z6T0 pe dypia yavitdpld, KACTAVA KAl KPEPA
and nekopivo AugiAoxiag

Risotto with wild mushrooms, chestnuts and
pecorino cheese from Amfilochia

MAKep! YE CAATOA PPECKIAG VTOUATAG, YKOUAVTOIAAE,
€AIEC KAOAQUWV KAl ppEoKia piyavn

Paccheri pasta with fresh tomato sauce, guanciale,
olives and fresh oregano

>TPIPTOUd! YE pooxapiold hdyouAd “aAd yiouRBeTodKl”
Traditional Greek pasta “striftoudi” with beef cheeks

Vermicelli ye xTévia* ocwTé, yavpo okopdo Kal oeAlvopila
Vermicelli with scallops* sauté, black garlic and celeriac
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« WAPI
— Fish

Toinoupa ocwTE pe pelRibia, BAITa, eAIEG kKal BouTupdTn CAATOA 36
anod kpoéko Koldavng
Sea Bream with chick peas,“vlita” greens, olives and saffron sauce
>0AOUOC PIAETO pE YNTA KiTpIva navtldpid, AayoxopTo 38
Kdl odAToa Aguyoviou
Salmon fillet with yellow beetroots, salsify and lemon sauce
« KPEAX «
— Meat —
DIAETO KOTOMOUAO EKTPOPNC KAAAMMOKIOU PUE NOAEVTA PHEAITIAVAC 30
Kal N€oTo and UnPOKOAO KAl KATIKI AOUOKOU
Corn fed chicken breast with eggplant polenta and broccoli pesto
with “katiki” cream cheese
XoIpIvo NPACOCEANIVO JUE MISO KAl NOPTOKAAL, KapdTa baby yAace 34
Kal cAATod and pPaykKooTAPUAO
Pork “prasoselino” with leeks and celery, miso with orange,
glazed baby carrots and blueberry sauce
ApVvdAkl pe Adxavo PnTd, Kp€ua ninepid GAwpivng 36
KAl AeovATn 0AATOA PPIKACE
Lamb with roasted cabbage, Florina pepper cream
and lemon fricassee sauce
DiIAéTOo Mboxou Black Angus pe poug natdTa Kal Tpouda, 42

KAoTava Kal Tpayavo brioche
Black Angus fillet with potato and truffle mousse,
chestnuts and crispy brioche




* EMIAOPMIA »
— Desserts

NapeAdka Aepdvi ye brioche and eAaidAado Kal ningpl XITooudv
KOl COPUNE YOOXOAEHMOVO HE BACIAIKO

Lemon Namelaka with extra virgin olive oil and Sichuan pepper
brioche and lime-basil sorbet

Moucg yaupng cokKoAdTag JUe npaAiva ayuyddAou, crumble Kagpe
Kal NaywTd TOOUPEKI

Bitter chocolate mousse with almond praline, coffee crumble

and “tsoureki” ice cream

K&k KapdTou PE KpEPa and PIoTIKI Alyivng Kal eocnepidoeidn
Carrot cake with pistachio créme and citrus fruits

12
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VEGAN \¥) 12




©a B6€Aape va 0ag EVNUEPWOOUNE OTI OPICHEVA NPOIGVTA OTO PEVOU PAG
eVOEXETAI VA NEPIEXOUV AAAEPYIOYOVa R ixvn and auTd. EAv éxeTe aAAepyieg,
duocavegieg N dIATPOPIKESG NPOTIUACEIG, EVNUEPWOTE TO NPOCWNIKO UAG,
To onoio Ba 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.

Tiyég og € ocupnepIAapBavouévwy OAWY TWV VOoUidwy eMBapUvoewy.
Prices in € all legal taxes inclusive.

To kKaTdoTnua unoxpeoUuTal oTnv €kdoon SINMASTUNWY
anodeiEewyv Bewpnuévwy and tn A.O.Y.
This establishment is obliged by Greek law to issue legalization checks.

O KATAVAAWTAG OeV €XEI UNOXPEWON VA NANPWOEI, €AV dev AABEI
TO VOUIMO NApaoTaTIkO (anddeIEn - TIMOASYIO).
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 onuavon onwg opidetal and Tig d1aTtd&eig Tou K.M.A.X. KAl UNOXPEWTIKA
akoAouBei n €ékdoon anddeIENG AIAVIKAG NWANCNG N TIMOAOYiou,
OTaV 0 KATAVAAWTAG {NTACEI 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 kaTdoTnua unoxpeouTal va dlabéTel évTuna deATIa
via Tn d1aTUnwon onolacdnmnoTe dlIaPapTUPIiag.
Questionnaires are available for any complaints you would like to place.

#* ®

*npoidv Babidg KaTtaPuéng YVIia XOPTOPAYOUG
*deep frozen product vegetarian / vegan

Ayopavouikog Yneubuvog: Anuntpng ABavaciou
Market Inspection Representative: Dimitris Athanasiou
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