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OpeKTIKA
Appetizers

Mpolupévio Pwui, apwpaTikd BouTupo, avedg aiaTiou
Sourdough bread, compound butter, fleur de sel

>ouna nUEpag
Soup of the day

MoikiAia navtapiwy, XoUUOoUG, KATOIKICIO TUPI,
OOUWTIKA Bepikoka, kapudia

Beetroots, hummus, goat cheese,

apricots osmotic, walnuts

Xeiponointn TdpTa pe natdra, npdoo, ypafiépa Aupiloxiag

Homemade potato tart with leeks, graviera Amfilochias

KpokéTa nAlyoUpl, KanvioTd OKOUUNpEI,
Tapapd, eAAnvikS xafidpl

Bulgur wheat croquette, smocked mackerel,
fish roe spread, Greek caviar

Wntd Aoukdviko katénoulo, Tpoupa, pefubdda Zigpvou,
@aocdAia evTApduEe®, nikAa Kpeppudiou

Roasted chicken sausage, truffle, chickpea puree,
edamame beans*, onion pickles

KapndTtoio Bodivou Wagyu*, NicdhTiko OivoonepiTn,
pAKa, NaoTd KPpAKo auyou, paylovela Ye paupo okopdo
Wagyu beef* carpaccio wine cheese from los island,
cured egg yolk, rocket leaves, black garlic mayo
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YOAATEC
Salads

MoAUxpwpua Toparivia, E&ivouulriBpa, ayyoupl, npdaoivn &)
mnepid, A€, kAnapn, e€Tpd napBévo ehaidAado

Cherry tomatoes, sour cream cheese, cucumber,

green peppers, olives, capers, extra virgin olive oil
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Mpdoivn oaAdTa, Pntd KaToikiclo TuUpi, cnapdyyia, @) 20

BiveykpE€T kaAapdvaol
Green salad leaves, grilled goat cheese, asparagus,
calamansi vinaigrette

ABnvaikr caAdTta pye Aaképda, natdra, yuzu
“Greek Athenian salad’ with salted bonito, potato, yuzu

Zopapukd - Pi{oto
Pasta - Risotto

PaBioA1* yepiotd ue avBoTupo, 25 @)
YAUKIA KoAoKUBd, KUpIVO Kal dudopo

Ravioli* with “anthotyro” cheese stuffing,

pumpkin, cumin and spearmint

P1ZéTo pe vToudTa, caAdui Aeuk@dog kal pETa
Risotto with tomato, chorizo from Lefkada and feta cheese

>TPIPpTOUd! UE pooxapioia udyo@& “yiouBETol”
Traditional Greek pasta “striftoydi” with beef cheeks

Linguini pe ynoiovél yapidacg*, @@ppdv kai oulo
Linguini with shrimp* bolognese, saffron and ouzo
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Wapt
Fish

ToinoUpa pe nAiyoUpl AegovdATo, PpIvVOKIO, APpWUATIKO YIaoUpTI
Gilt head bream with lemon bulgur wheat, fennel, yoghurt with herbs

Daykpi QIAETO Ye OoTIPADdO, KPEPUUDI, NaTdTq,
BaciAiko, Toing yaivravopilag
Red sea bream with onion stew, potato, basil, parsnip chips

Kpsag
Meat

KoTdénoulo ekTpo®rig¢ KOAQUNOKIOU HPE MOUPE KANVICTAG natdTag,
(PACKOUNAO, KACEPI ZoxoU KAl 0AAToa and YAUKA KpeuPUdia

Corn fed chicken with smoked potato puree, sage,

“Sohos kasseri cheese”, shallots sauce

EAANVIKOG pdupog xoipog, youg KapoTo-T1Livilep

Kal nopTokAAl, npdoo confit kal AddI pouvToukiou
Greek Iberico pork, carrot ginger mousse with orange,
leek confit and hazelnut oil

Apvdki pe Tpayavr yAukonatdra, dypia pyavitdpia, eAAnVIKr Tooupa
Lamb with crispy sweet potato, wild mushrooms, Greek truffle

DiAéTo Black Angus, Kp€ua KapapeAwPEVO Kouvounidl,
Aaxavikd baby, ninepdtn cdATod KOKKIVOU Kpaaoiou
Black Angus fillet, caramelized cauliflower puree,

baby vegetables, red wine sauce with corn peppers
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Emoopma
Desserts

TpiAoyia cokoAdTag bitter pe €€tpd napBevo
gAaidAado, avBdg aAaTiol, eonepidoeidn

Bitter chocolate trilogy with extra virgin olive oil,
fleur de sel and citrus

PaBavi ye kp€ua unaxapikwy, IoTiki Alyivng,
KavEAQ, NaywTd JaoTixa Xiou

Traditional “ravani” with spices, pistachio,
cinnamon, mastiha ice cream

DioTiKI, KApapeAwueévn pnavava, Bavidia Mayadaokdpng
Peanut, caramelized banana, Madagascar vanilla
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©a BéA\aue va cag evnUEPWOOUUE OTI opIcUEva and Ta nNpoidvTta
eVOEXETAI VA NEPIEXOUV AAAEPYIOYOVEG OUGIEG 1 IXVN QUTWV.AvV €XETE
kdnoia diaTpoPIk aAAepyia, duocaveia rj} NpoTiunon, NAPAKAAoUUE
EVNUEPWOTE TO NPOCWNIKSO YaAg, To onoio Ba xapei va cag eEunnpeTrioel.
Please note that some of these products may contain allergens
or traces thereof. If you have any food allergies, intolerances,
or dietary preferences, please inform our staff, who will be more
than happy to accommodate your needs.

Tiuég o€ €, oupnepiAauPBavouévwy OAwY Twv Vouidwy enifapUvoswmy.
Prices in €, all legal taxes inclusive.

To kaTdoTnua unoxpeoUTal oTnV €kdoaon dINASTUNWY
anodeifewv Bewpnuévwy and Tn A.QY.
This establishment is obliged by Greek law to issue legalization checks.

O kaTavaAwTrig dev €Xel UNOXPEWON VA NANPWOEI, €AV
dev AdBel To vopipo napaoTaTikd (anddei&n - TipoAdyIo).
The guest is not obligated to pay if the notice of payment

has not been received (receipt - invoice).

H enixeipnon ekdidel deAtia napayyeiiag and EA.O.AZ.Y.
pe orjuavon onwg opiletal and Tig diatd&eig Tou K.O.A.X. kal
UNOXPEWTIKA akoAouBei n ékdoon anddei&ng Alavikig NwANong
 TIMOAoyiou, dTav o KaTavaiwTrhig {nTAoel 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.

XpnoiyonoloUue €€Tpa napBévo eAANVIkS eAaidAado oTa
@aynTd Yag Kal JEIVPA PUTIKWYV EAaiwV yia To TNyAvioua.
We use extra-virgin Greek olive oil in our dishes
and a vegetable oil blend for frying.

* »

*npoidv Babidg VIa XOPTOPAYOoUG vegan
KATAPUENG vegetarian
*deep frozen
product

Avyopavouikdg YneuBbuvog: Anuritong ABavaaciou
Market Inspection Representative: Dimitris Athanasiou
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