OXIZONTES

*ROOF GARDEN -

e Menu -







* OPEKTIKA -
— Appetizers

Xelponointo npoluuévio Ywui Kal EETpa NapBévo eAaidAado
Handmade sourdough bread and extra virgin olive oil

MolkIAia and eAANVIKES AAOIPES, ueAITZavooaAdTa, TupokauTepn, TCaTdiKl,
ouUVvoOeUETAI JE XEIPOMOINTN MiTa oTh oxdpa

Variety of different spreads, eggplant, spicy cheese, tzatziki, served with
homemade grilled pita

NToApaddKIia TepnoUpa PYE CAATOA YIAOUPTIOU Kal AAdI HEVTAG
Stuffed grape leaves "Dolmadakia" tempura with yogurt sauce and mint oil

WnTd XTan6d1* ye appd NATATAg, AOUKAVIKO TOOPIBO KAl KAnvIoTA NAnpIKa
Grilled octopus* with espuma potato, chorizo and smoked paprika

TnyavnToi VTOUATOKEPTEDEG WE TUPI VIBATS Kal Adiu
Fried tomatokeftedes, nivato cheese and lime

AEUKOG Tapaudg Ye Tpayavo npolUul Kal pUKIa VOl
White fish roe with crispy sourdough and seaweed nori

Mapideg* AuBpakikou, cwTé oTo WP TOUG ME OKOPDO, uaivTavd Kal NINEPIEG
Sauteed shrimps* from Amvrakikos Gulf, broth with garlic, parsley and peppers

KepTeddKIa OXAPAG PE KPEWUA UMOUYIOUPVTI KAl NIKAA civandcrnopou
Grilled keftedakia with bougiourdi cream and pickled mustard seed

P1Z6T0 “yenIoTd” ne dudouo, KOuKouvdAapl KAl TUPT pETA
Risotto “gemista” with mint, pine nut and feta cheese
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* MAPINATA & KAIMNNIZTA -
— Smoked & Raw —

AaBPAKI KAPNATCI0 PE MOUPE AgpoVI, MNeEPIA TGIAI, okdOvN and 23
auyoTdpaxo Kal udpabo
Sea bass carpaccio with lemon puree, chili pepper, bottarga powder and fennel

MapPoUAOVTOAUAdECG e TapTdp KapaRidac*, wud and aguachille, 24
gomasio Kal watermelon pendvi

Lettuce “dolmades” with langoustine* tartar, aguachille broth, gomasio

and watermelon radish

KanvioTtd okoupunpi Je vTouaTivia Kovei, ayoupida, noupé kpeupudioU 14
Kal pPEOKIa piyavn

Smoked mackerel with cherry tomatoes confit, sour grape, onion cream

and fresh oregano

KokKiveg yapidec* KolAddag oe zwud and tlivilep, KOAIAvOpO 24
Kal mnepId ToiAl UE MOUPE YAUKONATATAG

Red shrimps* from Koilada with ginger, cilantro and chili pepper

with sweet potato puree

e SANATEZXZ »
— Salads —

Burrata pe ynti ninepid ®Awpivng, poka, ToUaTiVIa, @) 18
AGd1 BaoiAIkoU KAl KOUKouvdpl

Burrata cheese with grilled Florina pepper, rocket, cherry tomatoes,

basil oil and pine nuts

Wntd afokdvTo ue Baiepidva, Tupi KATikl Kal salsa and @) 17
nEAGCIVO UAAO KAl VTOUATA

Avocado on the grill with valerian leaves, katiki cheese,

green apple and tomato salsa

Kapdigg and YaAAIKO JApOoUAIl hE ayKIVAPEG, YnTd pyavoupl, npdoiva @ 15
onapdyyla, oTapideg Kal BIVEYKPET and Asudvi Kal JEVTA

French lettuce with artichokes, grilled manouri cheese, green asparagus,

marinated raisins and lemon - mint vinaigrette

EAANVIKA caAdTa he ayyoupl, NoIKIAIa and VTOUATES, KOEMMUDI, @) 17
NINEPIEG, EAIEC KAl TUPI PETA

Greek salad with cucumber, variety of tomatoes, onions, peppers,

olives and feta cheese




* KYPIQZ MIATA -
— Main Courses

MouB€Tol ue okopniva, mnépi Aouidag kai black lime
Giouvetsi with scorpion fish, verbena pepper and black lime

AIYKouivl BAAACOIVOV e HUdIa, KUdWVId, Yapidec*, okdpdo,
BouTupo Kal dvnbo
Sea food linguine with shrimps*, clams, mussels, garlic, dill and butter

DIAETO ANaBPdKI pe paTaToUl, Moupe and apakd - BAGIAIKO
Kal BIVEYKPET VTOUATAG
Sea bass fillet with ratatouille, basil - pea puree and tomato vinaigrette
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ToinoUpa og KpoUoTa AaAATIOU he PYNTA AaxaviKd, KPITAPo avd KIAG / per kilo 90

KAl AadOAEUOVO
Dorado in salt crust with grilled vegetables, sea fennel
and lemon - oil sauce

Mkdvia apviou* pye yeAit¢dveg baby, KpokETa and KATOIKICIO Tupi
Kal Jaupo eAaidAado
Lamb picanha* with baby eggplants, goat cheese croquette and black olive oil

2TRA00G and KOTOMOUAO EAeUBEPAC BOOKNG E WYNTO WAPOUAI, KAAAUMOKI
Kal crumble andé paupo okdépdo

Free-range chicken breast with grilled lettuce, crispy corn

and black garlic crumble

P1Z6T0 AgpoviouU pe nAoUua* Iberico kKal KaAokaipivh Tpougpa
Lemon risotto with pluma* Iberico and summer truffle
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* EMIAOPTIA -
_— Desserts

FTOAGKTOUNOUPEKO PME OTAPIOES, XOUPUADES, TUPI HaoKapndve
KAl ano&NPAPEVO TPIAVTAPUAAO
Galaktoboureko with raisins, dates, mascarpone cheese and dried rose

ApueVORIA pye odAToa and coKOAATA YAAAKTOG Kal naywTto BaviAla
Armenoville with milk chocolate sauce and vanilla ice cream

AOUKOUNASEC Nou cuvodeUovTdl JE JEAI, pouvToUKIa, Kapudia,
OAATOO COKOAATAG Kal NaywTo BaviAia

Loukoumades served with honey, chocolate sauce, walnuts, hazelnuts
and vanilla ice cream

NaueAdKa pe eAANVIKO KAPE, EAAIOAADO KAl COPMNE MAVTAPIVI
Greek coffee namelaka with olive oil and kumquat sorbet

MoikIAia naywToU pe yeUoEIG:
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undAa / per scoop 3

BaviAia, cokoAdTa, puUOTIiKI, copuné pPAOUAd, COPUNE UAVYKO, COPUNE AEUOVI

Variety of ice cream flavors:
Vanilla, chocolate, pistacchio, strawberry sorbet, mango sorbet, lemon sorbet




©a BENAUE VA 0AG EVNUEPWOOUNE OTI KANold and Ta NPoidvTa PNOPET VA NEPIEXOUV
EnpoUg Kapnoug N AdAAa Kolvd aAAepyioyova. Av éxeTe KAMola 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.

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

To kKaTtdoTnua unoxpeoUuTal oTnv €kdoon SINAOTUNWY
anodeiEewyv Bewpnuévwy and tn A.O.Y.
This establishment is obliged by greek law to issue legalization checks.

O KATAVAAWTAG BV €XEl UNOXPEWON VA NANPWOEl, €dv dev AARBel
TO VOUIMO NapaoTaTikd (ANddeIEN - TIMOAOYIO).
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.
Je onpavon énwcg opidetal and Tig d1atd&eig Tou K.M.A.X. KAl UNOXPEWTIKA
akoAouBei n €ékdoon anddeIENg AIAVIKAG NWANCNG N TIMOAOYIou,
OTAV 0 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 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 the exit,
for the submission of any complaints.
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*npoidv Babidg kataWugng VIa X0pTOPAYOoUqg
*frozen vegetarian
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