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e OPEKTIKA - ZAAATEX -
Appetizers - Salads —

EAANVIKSO unAe kaBoupl ye payiovela auyoTdpaxo, nikAd 32
panavakl, Zwud ayyoupl, ToiAl Kal AddI KOAIavdpou

Greek fresh blue crab with bottarga mayo, pickled radish,

spicy cucumber broth and coriander oil

Dpeoko yapivaplopevo PYapl nugpag (ceviche) 24
ue spicy dressing apuyddAou, NiKAQ KPeUUUDI, cayKkouivi, AddI

KOAlavdpou, BoTava, KABoupdIoUEVO APUyYdAAO KAl auyd PEYKAG

Ceviche with spicy almond dressing, pickled onion,

blood orange, coriander, roasted almonds and herring eggs

XTEVIO OWTE PE KPEUA and ApWUATIKO Tapaud, 27
Qayonupo, PnTh Kapdid HAPOUAIoOU KAl UOOXOAEUOVO

Scallops sauteed with egg fish roe mousse, buckwheat,

grilled baby gem and lime dressing

EAANVIKA BouBaAicia pnoupdTa pe L) 26
noAUxpwua Navtldpla o€ MiKAA, PPECKES MAPIVAPIOHEVECS

ppdouleg Kal dressing and KOKKIVa ¢ppouTa

Greek buffalo burrata with pickled beetroots,

fresh marinated strawberries and red fruits

EAANVIKA caAdTa e dressing and KAOWAAICUEVEG @) 18
ninepleg GAwpPIvNg, JOAAKN PETA TpINOAEWS Kal xapounl

Greek salad with roasted peppers dressing,

soft feta cheese from Tripoli and carob

>AaAATA AOXAVIKOV ME KPEUA aBoKAVTO, OTAUVOTUPI, \Q_) 21
KOUG KOUG KOouvoumnidl unpdKoAo, payonupo KAl dpyaveAaio

Vegetable salad with avocado and greek sour cheese, cauliflower

and broccoli couscous, buckwheat and argan oil

>ouna NUEpag 16
Soup of the day




« ZYMAPIKA - PIZOTO -
— Pasta - Risotto

Kapaidec* ye xelponointo KpiBapdki TalyETou,
PPECKIA TPOoUMA Kal Ayplo okopdo

Crawfish* with fresh orzo pasta, fresh truffle
and wild garlic

Yound* Yntn, ye p1ddto onavdadkl, Jaupo okopdo Kal
beurre blank ecnepidogIdwyv

Roasted cuttlefish®, with spinach risotto, black garlic
and citrus buerre blanc

Mooxdpl payou JUE JAKAPOUVEGQ

KAl JNecAUEAN anod KAToIKIoIo Tupl

Beef ragu with greek traditional pasta
and goat cheese bechamel sauce

DPEOCKO AIYKOUIVI JE KAMVIOTO XEAI APTAC, MAYEIPEUEVO
oe {wud and 60TPAKA, Hdpabo Kal YnTtd BaciAouaviTapo
Fresh linguini with smoked eel from Arta, shells jus,
fennel and grilled king oyster mushroom
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« WAPI -
— Fish

EAANVIKNA ppEoKIa YAWCooa Je dypla xOpTd
Greek fresh sole fish served with wild greens

EAANVIKA ppEokia opupida pe noupe and unpodkoAo,
KOUC KOUG Kouvounidl Kal cAATod oAAavTEC udpabo
Greek fresh grouper with broccoli puree,
cauliflower cous cous and fennel hollandaise sauce

Daykpi he KAAOKAIPIVA AAXAVIKA, KOUKOUVAPI, pPECKIA VTOUATA
Kal Kp€ua and KAaPaAlouEVo Kouvounidl

Sea bream fish with seasonal vegetables, fresh tomato, pine nuts
and cauliflower cream

* KPEAX -
— Meat

45

42

42

Mooxapiclo PIAETO UE NOUPE PaivTavopIZag, KOOKETA JOUCOKA,

WNnTA KapdTa, KEToAN and AlAcTA VTIOUATA KAl CAATOA KOKKIVOU Kpaoiou
Beef fillet with parsley root puree, moussaka croquette,

baby carrots, sundried tomato ketchup and red wine sauce

BioAoyikd eAANVIKO XOIpIVO e Moup€ naTdTag,
JPWMATIOMEVOG ME HAUPO OKOPDO
Bio greek pork with mashed potato, flavored with black garlic

BioAoyikd 6TAB0G KOTOMOUAO™* e KOAAUNOKI KAl dypia haviTdpla
Bio chicken® breast with corn and wild mushrooms

EAANVIKO apvdkl pe noup€ and YeAITZAVEG, KPEMWA and KANVIOTA PETA
Kal Tpayavh natdTa
Greek lamb with eggplant puree, smoked feta cheese and crispy potato

45
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« EMIAOPHIA -
— Desserts

EKUEK TOOUPEKI UE MOUG JMAOTIXA KAl NAywTO KATHAKI
and BouPBaAicio ydAa

Ekmek pastry with mastic mousse and kaimaki

ice cream, made with buffalo milk

NapeAdKa AeUKAC COKOAATAC dpwuaTICUEVN UE BaviAia,

oe Tpayavn Bdon pudioU Pe KAVEAD Kal NAywTO AAUUPNG KAPAPEAAG
White chocolate namelaka flavored with vanilla, on a crispy rice
crust with cinnamon and salted caramel ice cream

Baba oe oipdni Aikép poddKIVo, KpEua cavTiyi ue Aouila
Kal copung and AeUuKOOAPKO POJAKIVO

Baba cake in peach liqueur syrup, chantilly cream filled
with lemon verbena and white peach sorbet

TpiAoyia cokoAdTac Valrhona

Mouc bitter cokoAdTag ye cavTiyi AeUKAG OOKOAATAG,

AAUUPA KAPAPEAD KAl NAYWTO GOKOAATAG YAAAKTOG

Valrhona chocolate trilogy

Bitter chocolate mousse with white chocolate chantilly cream,
salted caramel and milk chocolate ice cream

Vegan cremeux bitter cokoAdTag ue KOKKIVA BaTduoupa, o€ TPAYAVA
Bdon and npaAiva Enpwv Kapnwv Kal sorbet kapuda-Adiy

Vegan bitter chocolate cremeux with red berries, on nut praline
crust and coconut-lime sorbet

DdpEoka ppoUTa EMNOXAC
Seasonal fresh fruits

MNaywTtd n copung
Ice cream or sorbet
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©a BENaPE va 0AG EVNUEPWOOUNE OTI KAMoId and Ta NEOIOVTA UNOPE( va NEPIEXE]
EnpouUg Kapnoug N AAAa Kolvd aAAepyioyova. Av €xeTe KAMola euaicOnaia,
NAPAKAAW aneubuvOeiTe 0To NPoocwnikd PaAg, 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€ € cUUNEPIAAUBAVOUEVWY OAWV TWV VOUINwWY eniBapUvoewy.
Prices in € all legal taxes inclusive.

To katdoTnpa unoxpeoUTal oTnV €kdoon SIMASTUNWYV
anodeitewv 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 (ANGdeIEN - 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 E.A.O.AZY.
Je onpavon énwg opidetal and Tig d1aTtd&elg Tou K.M.A.X. KAl UNOXPEWTIKA
akoAouBei n ékdoon anddelENg AIAVIKAG NWANCNS A 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 katdoTnpa unoxpeouTal va d1aB€Tel €vtuna deATia og €I8IKN BNKN
SinAa otnv £€€0d0, yia Tn dlaTUNWGoN onolacdNNoTeE dlAuapPTUPIaAC.
This establishment is obliged to dispose forms, in aspecial box, near or close
to the entrance, for the submission of any complaints.

il ®

*npoidv Babidg kKataPuéng YVIa XOPTOPAYOUG
*frozen vegetarian / vegan
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