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* OPEKTIKA -
— Appetizers

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

AEUKOC TAPAUAC JE oKOVN and duyoTApAXo
White fish roe with bottarga powder

NaBpdki cefBitoe oe Lwud and 1iviiep, KOAIAVOPO Kal
ninePIA ToiAl, UE MOUPE YAUKONATATAG

Sea bass ceviche in ginger broth, cilantro and chili pepper,
with sweet potato purée

ZIpiag KanvioTog KAPNAToI0 JE Pdpabo, AdiY, ToUaTivia Kovei

Kal gastric andé opévdauo kal Tivilep
Smoked swordfish carpaccio with fennel, lime, tomato confit
and gastric of maple syrup and ginger

MapoUAOVTOAUAdECS e TapTdp kKapaRidac*, dwud aguachille,
gomasio Kal pendvi NoAUXpwuo “kapnoudl”

Stuffed lettuce leaves “Dolmades” with langoustine* tartar,
aguachille broth, gomasio and watermelon radish

Ddoud ykpd Pe Noupe yAukonatdTag, BavtouBdy, cipdni KAVEAAG

KAl KOPOUEAWMEVA NMEKAV
Foie gras with sweet potatoe puree, vadouvan, cinnamon syrup
and caramelized pecan

KaAaudpr* coté pe caAdTta afokdavTto, KOAIavdpo,
BiveykpeT and coucdul Kal JEAI

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

DpEoKa XTEVIA PJE NOUPE and aykIVAPES lepoucainy,
0&aAida, PACKOUNAO Kal YOAAKTWUA AdIU

Fresh scallops with Jerusalem artichokes purée, oxalis,
sage and lime emulsion

NouUvTI ye appd napueldvag, payoU PAvITAPIWY, Kal TooUupa
Gnudi with parmesan foam, mushroom ragout, and truffle

TapTdp YOOXOU PUE PPECKO KPEUMUDI Kal pouoTdpda Dijon,
oepPBipeTal pe xaBidpl oscietra, BAPAa kal BouTupo voualET
Beef tartar with fresh onion and mustard Dijon, served with
oscietra caviar, waffle and butter noisette

P1Z6T0 “yeuioTd” ye dudouo, Koukouvdapl Kal TUPi PETA
Risotto “gemista” with mint, pinenut and feta cheese
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e SANATEZXZ »
— Salads

Wn1d navtddpia Je Youg and KATOIKIGIO TUPI, KOAKEP UE KiUIvo
Kal BIVEYKPET ano NoPTOKAAI, pACKOUNAO KAl ClUEoUPA
Roasted beetroot salad, goat cheese mousse, caraway cracker,
orange sage and raspberry vinaigrette

Wnto afokdvTto oth oxdpa Je BaAepidva, Tupi KATIKI
Kal cdAoa and npdcivo YNAO Kal VTOPATA

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

Burrata pe ningpieg ®Awpivng, baby Aaxavikd, TouaTivia,
KoukouVvdpl Kal EUdI BAACAUIKO

Burrata with Florina peppers, baby vegetables, cherry tomatoes,
pine nut and balsamic vinegar

YaAdTa anod pnAs kaBoupl Alyaiou, he PnTtd YAUKOEIVo ayyoupl,
o€Aepu, pendvi Kal Kpua couna yKaondToo

Aegean blue crab, with grilled sweet and sour cucumber,

celery, radish and gazpacho soup
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* KYPIQZ MIATA -
— Main Courses —

MNouRE€Tol ue opuUPIda, AouiZa Kal uaupo Adiu 27
“Giouvetsi” orzo with grouper, verbena and black lime

DINETO ANAPBPAKI OWTE, OEOKOUAO YEUIOTO PE Poug and Ta UAYOUAQ, 33
noup€ and Yntd Kouvounidl KAl GAATOO AEUOV YKPAG

Sautted sea bass fillet, chard stuffed with sea bass cheeks,

baked cauliflower puree and lemon grass sauce

Wdpl nuEpag og KPoUOTA AAATIOU UE AAXAVIKA aTpoU avad kIAG / per kilo 90
Fish of the day in salt crust with steamed vegetables

2TAB0G KOTOMOUAO PE TAPTA YAUKOKOAOKUBAG 26
Kal espuma and pavitTdpia porcini

Chicken breast with sweet pumpkin tart and

porchini mushroom espuma

> €Aa Kal PIAETO apVioU JE KOUOKOUG, NoupE paivtavou, 33
baby aykivdpeg kal cAAToa and AuyoAELOVO

Saddle of lamb and fillet with couscous, parsley puree,

baby artichokes and egq - lemon sauce

Xolpivd nAoUuda iberico* pe noupé KUdWVI, KOOKETA and avedTupo 31
KAl AATOO MOPTOKAAI

Iberico pluma* with quince puree, anthotiro cheese croquette

and orange sauce

DIAETO Pooxdpl dpuag “Black Onyx” ye baby natdreg 65
Kal olyoynuévn vToudTa

Beef fillet “Black Onyx” farm with baby potatoes

and slow cooked tomato




* EMIAOPTIA -
— Desserts

AOUKOUNABEG, ocuvodeUovTal Pe WEAI, pOouvVTOUKIQ,
KapuUdiad, CAATOO COKOAATAG Kal NaywTo BaviAia
Loukoumades, served with honey, hazelnuts, walnuts,
chocolate sauce and vanilla ice cream

MavakoTa forest pe papueAdda cugoupo,

KpEME ano PniTep cokoAdTA KAl copuné ppdouAd
Pannacotta forest with raspberry jam,

chocolate bitter cremeux and strawberry sorbet

Mkavdl ano coKOAdTA KAl KAPAUEAD WE PioO,
MMOKATO KAKAO Kal naywTo Bavilia
Chocolate and caramel miso ganache,

biscuit cacao and vanilla ice cream

NaueAdka baileys Kal Kpgua PpOUVTOUKIOU,
ZeNE NOPTOKAAI KAl NAywTd TOVKA
Namelaka with Baileys and hazelnut cream,
orange gel and tonka bean ice cream

n

n

12

n




©a B€Aape va oag eVNUEPWTOUNE OTI OPICHEVA NMPOTIOVTA OTO PEVOU HAG
eVOEXETAI VA NEPIEXOUV AAAEpyIoyova 1 ixvn and auTd. EAv éxeTe aAAepyieg,
duoavegieg N dIATPOPIKES MPOTIMNCEIC, EVNHMEPWOTE TO NPOCWNIKO WAG,
TO onoio 6a 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.

TiuéC o€ € cUUNEPIAANBAVOUEVWY OAWYV TWV VOUINWY eNIBapUVoEWV.
Prices in € all legal taxes inclusive.

To kKatdoTnua unoxpeoUuTal TNV £kdoon SIMASTUNWY
anodeiEewyv Bewpnuévwy and tn A.O.Y.
This establishment is obliged by Greek law to issue legalization checks.

O KATAaVaAWTAG deV €XEl UNOXPEWON VA NANPWOoEl, edv dev AABel
TO VOUIMO NAapaoTaTiko (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 onpavon onwcg opidetal and Tig d1atd&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 dlabéTel évTuna deATia
via Tn diatunwon onolacdnnoTe diduapTUPiag.
Questionnaires are available for any complaints you would like to place.

@ Ta mdTa ye To onpa vegetarian ynopouv va yivouv Kal vegan,
VIO XOPTOPGAYOUC TO nEoowniKd Tou SGTIOTOpfOU Oa xapei va oag 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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