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* OPEKTIKA - ZAAATEX -
— Appetizers - Salads

AOUKOUMADEG ME MIKAVTIKN PETA, HUPWAIKA Kal sorbet kokkivng ninepidg
Fried dough with feta cheese, herbs and red pepper sorbet

MNapadooiakd KEPTEDAKIA PE OAATOA ppEoKIag vToudTag Kal Eivouulnbpa
Traditional meatballs with fresh tomato sauce and xynomizithra cheese

Dpeoko YPntd XTANodAKI Ye KAanvIoTh JeAIT{avooaAdTa
Kal AASI ApWMHATIKWOV BoTAvwyY
Fresh grilled octopus with smoked eggplant salad and herbs olive oil

Dpeokia ToInoUpa YAPIVAPIOHEVN JE e0NeEPIBOEIdA, OXOIVONPAOO,
chili, TCe\ pooxoA€uovo Kal ToIng and ayyivapa lEpoucainp
Fresh seabream marinated with citrus, chives, chili, lime gel

and Jerusalem artichoke chips

>AAATA PE KIVOQ, payonupo, HUPWOIKA, aBOKAVTO, MOPTOKAAI,
QIAE APUYSAAO KAl CAATOA KiTpOU

Salad with quinoa, buckwheat, herbs, avocado, orange,
almond and citrus sauce

>OaAdTa e baby gem, Tpayavo iceberg, aBokdvTo, naviZdpl NikAq,
nEACIVO UNAO, KANVIOTO 0OAOHO KAl GAATOA £0MEPISOEIDWYV

Salad with baby gem, iceberg, avocado, pickled beetroot, green apple,
smoked salmon and citrus sauce

XWPIATIKN EAANVIKA COAATA JUE PETA KeaAAnviag Kal KpiBiva na&ipddia
Greek salad with feta cheese from Kefalonia and barley bites

AvAuelkTn oaAdTa ye YnTd KOAOKUBAKI, KOUKOUVAPI, KATOIKICIO TUPI,
nikAa and ninepid GAwpivng Kal cAdATca and nailaiwuevo EUdi
Mixed salad with grilled zucchini, pine cone, goat cheese,

pickled red pepper from Florina and aged vinegar sauce
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e ZYMAPIKA - PIZOTO -
— Pasta - Risotto

Pi1Z6T0O e dypla paviTdpla, porcini kal ypaBiépa KoATng
Risotto with shimeji mushrooms, porcini and gruyere cheese from Crete

P1{d6TO pe noAUXpwua Aaxavikd Kal Tupi cav MixdAn ~Upou
Rainbow vegetable risotto with san Mixali cheese from Syros island

Garganelli ye cdAToa YnTAC VTOUATAG, PPEOKO BACIAIKO
kal EivopulnBpa Apkadiag

Garganelli with roasted tomato sauce, fresh basil

and xynomizithra from Arkadia

Fettuccine kapunovdpa pe KanvioTA NAvoeTa, auyo
Kal naAaiwpévn nappeldva

Fettuccine carbonara with smoked panceta, egg
and aged parmesan

Kp1BapdTo e yapideg*, ppeoKkia VToudTa, udpabo Kal apwuaTikd BoTava
Shrimp orzo with fresh tomato, fennel and aromatic herbs
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- WAP| -
— Fish

DPECKO PNAPUMOUVI OWTE PUE AoNPOPUTIKA PACOAIa ANUVOU, HUPWIIKA, 29
KPITApO Kal 0AATOA KAKARBIAG
Fresh red mullet sautéed, with beans from Lemnos island, herbs, kritamo
and kakavia sauce
Dpeokia opupPida oxdpag e Aypla xO6PTA TOIYAPIAOTd, KAPAUEAWUEVO 34
navtlApl KAl KPEWA KOKKIVNG NINEPIAC
Fresh grilled grouper with wild greens, caramelized beetroot
and red pepper cream
Dpéoko ANaBPAKI PNTO e PYeoOoYEIOKN NATATOOAAATA, YnTd KApdTA 24
Kal OAAToa eonepPId0EIdWYV
Fresh roasted seabass with Mediterranean potato salad,
roasted carrots and citrus sauce
e KPEAX -
— Meat —
Katoikdki yaAakTtog NA&ou pe dypla XO0pTa ENOXNS, dpwuaTIKA BoTava 27
Kal 6AdATod Agpoviou
Goat from Naxos island with wild greens, herbs and lemon sauce
Rulland and koténoulo eAsuBépag BooKNG, YEUIOTO HE avOOTUPO, 24
AIAOTA VTOUATA, NOUPE KAAAUMOKI, Joug and Tupi TOaAa@oUTI AugIAoxiag
Kal Buuapiocla cdAToa
Chicken free range Rulland, stuffed with anthotyro cheese, dried tomato,
corn puree, tsalafouti cheese mousse from Amfilohia and thyme sauce
> naAounpildAa veapou uéoxou Angus e baby natdreg, apwuaTikd BouTupo 38
ME KanVIoTA NAnpika, Buudpl Kal hnoukoo
Sirloin steak Angus with baby potatoes, aromatic butter with
smoked paprika, thyme and crashed red pepper
DIAETO Hooxapiolo black Angus pe noupg oceAivopilag, onapdyyia oto grill 37

KAl 0AATOA KOKKIVOU KpaoloU
Beef filet black Angus with celeriac puree, grilled asparagus
and red wine sauce




« EMIAOPHIA -
I Desserts

Moucg nikpng cokoAdtag Valhrona pe cavTiyU cokoAdTag, o€ TPAYaAVA
3don pouvToUKI Kal copune BUooIvVo

Valhrona bitter chocolate mousse with chocolate chantilly,

on a hazelnut crunchy base and sour cherry sorbet

MNapadooiakd eKUEK UE CIPOMIACTO TOOUPEKI, JOUG JAOCTIXAG,
KAPAUEAWUEVA ApUYdAAd Kal MAywTd KATUAKI

Traditional ekmek with tsoureki bread, mastic mousse,
caramelized almond flakes and kaimaki ice cream

Pavlova pe ppdouleg, poug and Bavidia Madayaokdpng
Kal copuné Pe lime-RBaciAiko.
Pavlova with strawberries, vanilla mousse and lime-basil sorbet

Tipapioou
Tiramisu




©a BENAUE VA 0AG EVNUEPWOOUNE OTI KANold and Ta NPoidvTa PNOPET VA NEPIEXOUV
EnpouUg Kapnoug N dAAa Kolvd aAAepyioyova. Av €xeTe KAnola eualicOnaia,
NAPAKAAW aneubuvBeiTe oTo NPoocwnikd Pag, To onoio Ba xapei va cag BonBAcEL.
Please note that some of these products may contain nuts or other common allergens.
If you have any food intolerance, please ask our staff who will only be too pleased to help.

TIuEC o€ € CUUNEPIAANBAVOUEVWY OAWYV TWV VOUINWY eNIBapUVoEWV.
Prices in € all legal taxes inclusive.

To kKaTtdoTnpa unoxpeoUuTal oTnV €kdoon SINASTUNWY
anodeiEewyv Bewpnuévwy and tn A.O.Y.
This establishment is obliged by greek law to issue legalization checks.

O KATAVAAWTAG BV €XEl UNOXPEWON VA NANPWOoEl, edv dev AARBel
TO VOUIMO NapaoTaTikd (ANddeIENn - TIUOAOYIO).
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 onwcg opidetal and Tig d1aTtd&eig Tou K.M.A.X. KAl UNOXPEWTIKA
akoAouBei n €ékdoon anddeIENg AIAVIKAG NWANCNG N TIMOAOYiou,
OTAV O 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 diab&Tel éviuna deATia o €IdIKA BrRKkn
dinAa otnv €€0d0, yia Tn dlaTunwon onolacdnnoTe dlauapTupiag.
This establishment is obliged to dispose forms, in a special box, near or close
to the exit, for the submission of any complaints.
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*npoidv Babidg KataWugng VIa X0pTOPAYOoUqg
*frozen vegetarian / vegan
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