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* OPEKTIKA - ZAANATEX -
— 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

MeAIT¢dva PnTh Pe Taxivi, Jaupo okdpdo, BACIAIKO KAl NAywTd
AIOOTAG VTOMATAC

Grilled aubergine with tahini, black garlic, basil and

sun dried tomato ice cream

XTéVIa* owTE PYE TAPTAP VTOUATAG, PACOAAKIA, KAAGUNOKI KOl COUCAI

Scallop* sauté with tomato, spring beans, sweet corn and sesame

TapTap Yooxdpl WE TNYAVITA KANAPN, PPECKO KPEUMUDI, Payiovela
OEAEPI KAl MANAPouUvVOonopo
Beef tartare with fried caper, spring onion, celery mayo and poppy seeds

XTandd1* PYntd pe caAdta and baby natdreg, Toopibo Apduag,
MNIKAEC KPEMMUDI Kal dpwua oulou
Grilled octopus* with baby potatoes, chorizo, onion pickles and ouzo

EAANVIKA 0aAdTA Je NOAUXPWHA TopaTivid, EIvouulnBpa Kal oEUUEAI
Greek salad with cherry tomatoes, sour cheese xynomyzithra and
honey vinaigrette

KoAokuBdkia papiveé he dypla poka, apakd, ano&npaugva
Bepikoka kal apuydaAa

Marinated courgette and wild rocket leaves, green peas, sun-dried
apricots and almonds

AvAuelkTn caAdTa Pe iceberg, avboTupo, dudouo, berries
Kal BIVEYKPET ppAoUAAG

Mesclun salad with iceberg, anthotiro cheese, spearmint, berries
and strawberry vinegraitte
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e ZYMAPIKA - PIZOTO -
— Pasta - Risotto J—

P16T0 e dpwpa PYnTAG VTOUATAG - Nningpldc PAwpivng, @_) 22
(PPECKA YUPWOIKA KAl KPEUTA PETAG

Risotto with grilled tomato - Florina bell pepper,

herbs and feta cheese cream

YKIOUQPIXTA HE pesto PnTAC KoOAoKUBag, poka, KAGIOUG, @) 23
MOOXOAEUOVO KAl unouUkoRo

Skioufihta pasta with pumpkin pesto, rocket leaves, cashew,

lime and chilli flakes

2TPIPTOUd! YE pooxapiold hAyouAd “aAd yIouRBeTodKI” 25
Traditional Greek pasta “striftoudi” with beef cheeks

AlyKouivi ye yapida* jumbo, KOAoKUBI, PIvOKIO 30
Kal auyoTdpaxo MecoAoyyiou

Linguine with jumbo shrimp¥, courgette, fennel

and bottarga from Mesolongi




s WAPI
— Fish

ToinoUpa owTe pe peRiBla, BAITA, eAlEC KAl BouTupdTn cAATOA
anod kpoéko Koldavng
Sea Bream with chick peas,“vlita” greens, olives and saffron sauce

MnakaAIdpog Je VTOANA Aaxavidag yeuloTo Pe paupo pudl,
MAoTIVAKI KAl AEJOVOXOPTO
Cod with kale stuffed with black rice, parsnip and lemongrass sauce

>puPida PIAETO e VIOKI pARAC, pIVOKIO PYNTO KAl OAATOO AAd ONETOIWNTA
Grouper fillet with split peas gnocchi, grilled fennel bulb and traditional

tomato “spetsiota” sauce

e KPEAZ
— Meat
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BioAoyikd oTABOC KOTOMOUAO VEUIOTO UE KPEUA AYPIWV MAVITAPIWY,
XEIPONOINTEC YKOYKEG AAKWVIAC KAl NECTO and PIoTiKI Alyivng

Kal Tupi yKepeUELD

Chicken breast bio stuffed with wild mushrooms, traditional “goges”
from Laconia with pistachio pesto and cream cheese “geremezi”

APVAKI he yepioTA Nineplid ®Awpivng pe nAlyoupl, dudcuo,
OTAPI®EC KAl KATOIKIOIO TUPI

Pulled lamb with stuffed red pepper from Florina with couscous,
spearmint, raisins and goat cheese

®IAETO pbdoxou Black Angus pe Tpayavi Tepiva natdTag,
KpEMUa KapodTo-TLivTdep KAl odAToa and KaAokalpivh Tpouga
Black Angus fillet with crispy potato terrine, carrot-ginger cream
and summer truffle sauce
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* EMIAOPMIA »
— Desserts

> okoAdTa ydAakTtog Valrhona Bahibe, npaAiva and
onodépoug KOAOKUBAG Kal NnaywTd puldyaAio

Valrhona Bahibe milk chocolate, pumpkin seeds praline
and rice pudding ice cream

Semifreddo yiaoUpTI e HAOTIXa Xiou, KEPAOI KAl JOOXOAEUOVO
Yogurt semifreddo with mastiha from Chios, cherry and lime

Kpeué pioTikl Alyivng pe financier Aepdvi Kal copuné poddkivo
Pistachio créme with lemon financier and peach sorbet
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©a B6€éAapue va oag evnuePWoouEe OTI KANola and Ta npoidvTa evOEXeETAI
Va NeEPIEXOUV ENPous Kaproug N AAAa dAAepyloyodva. Av éxeTe KAnola
d1aTpoPIKA aAAepyia i eualioBnacia, napakaAoUue ansubuvOeite
OTO NPOCWNIKSO UAG, TO onoio Ba xapei va cag eEunnpeTACEIL.
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.

Tiyég og € ocupnepIAapBavouévwy OAWY TWV VOoUidwyY eMBapUvoEWV.
Prices in € all legal taxes inclusive.

To kKaTdoTnua unoxpeoUuTal oTnv €kdoon SIMASTUNWY
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 dlabgTel évTuna deATia
via Tn diaTunwon onolacdnnoTe dIaPaPTUPIaAC.
Questionnaires are available for any complaints you would like to place.

#* ®

*npoidv Babidg kKataPuéng VIa XOPTOPAYOUG
*deep frozen product vegetarian

Ayopavouikog Yneubuvog: Anuntpng ABavaciou
Market Inspection Representative: Dimitris Athanasiou
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