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e OPEKTIKA - ZAANATEX -
— Appetizers - Salads

Mpoluuévio Ywpi, BoUuTupo Kal avedc aiaTiou
Sourdough bread, butter and fleur de sel

>ouna nuépag
Soup of the day

Xelponointn TAPTA e pavITAPIA, POPUAEAd ApdxwBacg
Kal paylovela Tpoupag
Homemade mushroom tart with “formaela” cheese and truffle mayo

Toévocg TapTdp UE MOAUXPWHES PAKES, KOAOKUOI Nnpdaoivo
Kal AlaoTh vToudTa
Tuna tartare with red and black lentils, zucchini and sun-dried tomato

Mapideg KOIAASAG* KAPMATCIO PE KPITAWO, KPOKO Koldvng Kal TOiAl
Red prawns* carpaccio with rock samphire, saffron and chili

KanvioTdg coAoudc* yapivapiouévog ye navtldpl, NEcCTo VTOUATAgG,
nikAa ayyoupioU kal dvnBo

Smoked salmon* marinated in beetroot, tomato pesto,

cucumber pickle and dill

MoAUxpwpa TouaTivia pe Eivouulnbpa, ayyoupl,

npdoivn NNepid, eAIEG, KAnapn Kal €ETpa napBevo eAaldAado
Cherry tomatoes with sour cheese cream, cucumber, green peppers,
olives, capers and extra virgin olive oil

Kokkiva pacdAia KaoTopldg pe aBokdvTo, KapodTa,
dudopo Kal BiveykpET calamansi

Red beans from Kastoria, avocado, carrots, spearmint
and calamansi vinaigrette

AvdapeikTn caAdTA JUE KATOIKICIO TUPI, ano&npaueveg PPAOUAEG,
nanapouvdonopo Kal EUdI ppdouAag

Mixed seasonal salad with goat cheese, sun dried strawberries,
poppy seeds and strawberry vinegar
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e ZYMAPIKA - PIZOTO -
— Pasta - Risotto

P1Z6T10 pe néoto and aBokdavTo Kal pIoTikl Alyivng,
pdKa KAl AlacTh VvToudTa

Risotto with avocado and pistachio pesto, rocket leaves
and sun-dried tomato

MApEVI* ue avBdTUPO, onapdyyia Kal BolTupo TpoUupag
Traditional pasta* with anthotiro cheese, asparagus and truffle butter

>TPIPTOUDI Ye pooxapiola pdyouAa “yviouBETol”
Traditional Greek pasta “striftoudi” with beef cheeks

AoCTAKOC* Pe linguini, cAATOO YNouyIapnéod, KPEUa ninepid
DAwPIVNG KAl auyoTdpaxo MecoAoyyiou

Lobster® with linguini, bouillabaisse sauce, red sweet peppers
and bottarga from Mesologi
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s WAPI
— Fish

ToinoUpa ocwTE Pe ONACPEVN NATATA PE PPEOCKA PHUPwWOIKA, pico de gallo

Kal dpooeph odAToa ayyoupioU
Dorado saute with crushed potatoes with fresh herbs, pico de gallo
and chilled cucumber sauce

> O0AOHOC PIAETO E KOUOKOUOAKI JE YAUKONATATA, YIOOUPTI KAl ABOKAVTO

Salmon fillet with cous cous with sweet potato, yogurt and avocado

>PuUPIda PE PIVECTPOVE AOXAVIKWV KAl odAToa and kpoko Koldvng
Grouper with vegetable minestrone and saffron sauce

e KPEAX -
— Meat
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KoTédnouAo eKTpOoPNG KAAAUMNOKIoU Je Tpaxavd, dpakd,
eAIEC KAl KPEMA PETAC
Corn fed chicken with tarhana, green peas, olives and feta sauce

ApPVAKI hE “pI1ddTO” KAAaunokioU, YnTd HAPOUAI KAl poNzu VTOUATAG
Lamb with corn “risotto”, grilled baby gem and tomato ponzu

DIAETO Black Angus Pe KPpoKETA NATATAG-TpoU(pAG,
ninepidg ®Awpivng Kal cdAToa Bupapiol

Black Angus fillet with potato-truffle croquette,

red pepper and thyme demi-glace
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* EMIAOPMIA »
— Desserts

Mouc ppdouAa ue lime, yiaoUpTi Kal copung ppdouAd
Strawberry mousse with lime, yoghurt and strawberry sorbet

K&k KoAOKUBAC pe Kp€ua apuyddiou, devdpoAifavo
Kal copung poddKivo
Butternut cake with almond cream, rosemary and peach sorbet

Créme 0oKOAATAC YAAAKTOC O Tpayavo UniokoTo
JE PIOTIKI Alyivng Kal kepdol
Milk chocolate créeme with crunchy pistachio and cherries
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©a B€éAapue va 0ag EVNUEPWOOUNE OTI OPICHEVA NPOIGVTA OTO PEVOU UAG
eVOEXETAI VA NEPIEXOUV AAAEPYIOYOVa 1 ixvn and auTd. EAv €éxeTe aAAepyieg,
duocavegieg N dIATPOPIKESG NPOTIUACEIG, EVNUEPWOTE TO NPOCWNIKO UAG,
To onoio Ba xapei va cag BonBAceL.
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.

TinEQ o € ocupnepIAauBavopévwy OAWY TwV VOUiuwV enBapUvoemy.
Prices in € all legal taxes inclusive.

To kKaTdoTnPa unoxpeoUuTal oTnv €kdoon SINMASTUNWY
anodeifewyv Bewpnuévwy and tn A.O.Y.
This establishment is obliged by Greek law to issue legalization checks.

O KATAVAAWTAG deV €XEI UNOXPEWON VA NANPWOEI, €AV dev AABEI
TO VOUIMO NApaoTaTIkO (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 onuavon énwg opidetal and Tig d1aTtd&elg Tou K.M.A.X. KAl UNOXPEWTIKA
akoAouBei n ékdoon anddelENg AIAVIKAC NWANCNS N TIMOAOYIoU,
OTaV 0 KATAVAAWTAG {NTACEI AoyapIacuo.
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 unoxpeouTadl va dlabéTel évTuna deATia
via Tn d1aTUnwon onolacdnnoTe dlIaPapTUPIiag.
Questionnaires are available for any complaints you would like to place.

XpnoiyonoloUue €ETpa NapBEvo eAalidAado
OTA QAYNTA PJAG KAl NAIEACIO YIA TO ThydAvIoua.
We use extra virgin olive oil in our dishes and sunflower oil for frying

#* ®

*npoidv Babidg KaTtaPuéng VIa XOPTOPAYOUG
*deep frozen product vegetarian / vegan

Ayopavouikog Yneubuvog: Anuntpng ABavaciou
Market Inspection Representative: Dimitris Athanasiou
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