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OpekTika
Appetizers

Mpodluuévio Ywui, apwuaTikd BouTupo, avbdg aiaTiou
Sourdough bread, compound butter, fleur de sel

2ouna nuépag
Soup of the day

Xeiponointn TdpTa Pe xaAouul, avBdTupo

Kal dpwua anod Asuovi

Handmade tart with “halloumi, anthotyro cheese
and lemon aroma

KaAokaipivry caAdTa dnunTpIak®y he donpia
Kal capnayiév and gpouTta Tou dAooug

Wheat and legumes summer salad with forest fruit sabayon

X1anddi E£1I0A4To pe NECTO AAXAVIK®WV KAl VTOPATA
Octopus in vinegar with vegetable pesto and tomato

ToinoUpa papivé pye Adiy Kai ToiAl, avBdog aiaTiou,
Pppeoko dudouo kal €€Tpa napBévo eAaidAado
Marinated dorado with lime and chili flakes,

fleur de sel, spearmint and extra virgin olive oil

KapndTtoio Bodivou Wagyu, NicdTiko 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

Avdpeiktn npdoivn oaAdTa Pe QIoTikl Alyivng,
panavdki Kal BIVEYKPET Bepikoko - dudouo
Mixed green salad with pistachio, radishe

and apricot - spearmint vinaigrette

Kapdiég papouliou pe &EidI ppdoulag,
KPEUa Koukouvdpl kal YnTd pavoupl

Baby gem lettuce with strawberry vinegar,
pine nut cream and grilled manouri cheese

NTOUATEC apwPATICUEVEG YE AAdI BaciAikoU,

ayyoupl, KPITAPo, KpEua PETAG KAl OEUUEAI

Tomatoes marinated in basil olive oil, feta cheese cream,
cucumber, rock samphire pickles, sour honey vinaigrette

Zopapika - Pr{oto
Pasta - Risotto

Ravioli yep1oTd pe noikiAia paviTapiwy, onavaki cwTE, AlaoTrh vToudTta
Ravioli stuffed with mushrooms, sautéed spinach, sun dried tomatoes

P16T0 e ykopyKoTLOAQ, nikAa axAadioy, kapudia
kal npooouTto EupuTtaviag
Risotto with gorgonzola, pear pickle, walnuts, prosciutto

YTPIpTOUdI uE pooxapicia pdyoula “yiouBértal”
Traditional Greek pasta “striftoydi” with beef cheeks

Tagliolini ye cdAToa ppéokiag vToudTag, kKaAaudpl oxdpag
kal yavtloupdva
Tagliolini with fresh tomato sauce, grilled calamari and marjoram
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Wapt
Fish
AaBpdki ye kouokouoaki “risottato’ pe {wud and Mapideg KoiAddag kai Aouila 38

Sea bass fillet, cous cous risotto with red prawns broth and lemon verbena

YoAopdg YnToég e KoAoKUBIa, aykivdpa kal cdAtoa beurre blanc pe oulo 42
Grilled salmon with zucchini, artichoke, beurre blanc with ouzo

daykpi Pntd 800-1000 yp pe xOpTa KAl PACOAdKIA AepovdATa, 80
natdTeg baby, cdAtca ye auyotdpaxo Mecoloyyiou V"’fgr"’;%l;‘:

Grilled red sea brim 800-1000 gr with wild greens
and haricots, baby potatoes, cured fish egg roe sauce

Kpsag
Meat

DIAETO KOTOMOUAO eAsUBEPAG BOOKNAG PE YEUION AYpPIwV 34
HavITaplwy, VIOKI ue avBoTupo Kal odAtoa pe ypafiépa Kpntng

Free range chicken fillet stuffed with wild mushrooms,

gnocchi with anthotyro cheese, gruyere cheese sauce

Apvdki oiyopayeipepévo, Tepiva peAitldvag Kal Tpayavo yaupo okdpdo 38
Slow cooked lamb, eggplant terrine and crispy black garlic

DiIAéTo Black Angus pe kudwvATEG NATATESG poUpvou, onapdyyia, 45
Toayavo unpidg HUPWOIKWY, NINEPATN 0AATOA KOKKIVOU Kpaaoiou

Black Angus fillet, oven roasted potatoes, crispy brioche

with herbs, red wine sauce with corn peppers



Emoopma
Desserts

Peavi ye kKp€ua pnaxapikwy, eIoTikl Alyivng, Kavéla, naywTd yacTixa Xiou
Traditional “Revani” with spices, pistachio, cinnamon, mastiha ice cream
Moug cokoAdTag pe AedavTa, NaywTd AEUKRG COKOAATAG UE MEAI
Chocolate mouse with lavender, white chocolate ice cream with honey

Mousseline BaviAia Madayaokdpng, PPECKIEG PPAOUAEG
pe lime kal BaciAikd, copung kapnoudl, crumble apuyddiou
Madagascar vanilla mousseline, strawberries with lime

and basil, watermelon sorbet, roasted almond crumble
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©a B€éAaue va 0ag evnUEP®OOUE OTI 0pIcUEva and Td NpoidvTta
eVOEXETAI VA NEPIEXOUV AAAEQYIOYOVEG OUGIEG 1 iIXVN AUTWV. Av €XeTe
kdnoia diaTpoPIk aAlepyia, ducaveia rj NpoTiunon, NAPAKAAoUUE

EVNUEPWOTE TO NPOCWNIKO PaAg, To onoio Ba xapei va ocag eEunnpeTroel.
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.

TinEG og €, oupnepIAauBavouévwy OAWY TWV VOUIuwY eniBapUvoewy.
Prices in €, all legal taxes inclusive.

To KaTdoTnua unoxpeoUTdl oTnV €kdoaon dINASTUNWYV
anodeifewv Bewpnuévwyv and tn A.QY.
This establishment is obliged by Greek law to issue legalization checks.

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

has not been received (receipt - invoice).

H enixeipnon ekdidel deAtia napayyeAiag and EAD.AZY.
pe orjuavon onwg opiletal and Ti¢ diatd&eig Tou K.O.A.X. kal
UNOXPEWTIKA akoAouBei n ékdoon anddei&ng Alavikig NwANong
l TIMoAoyiou, dTav o KaTavaAwTrig {nTricel 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.

XpnoiyonoloUue €ETpa napBévo eAANVIkS eAaidAado oTa
@aynTd Yag Kal JEIYUA QUTIKWDY EAdiwV yia To Tydvioua.
We use extra-virgin Greek olive oil in our dishes
and a vegetable oil blend for frying.

Ayopavouikdg YneuBbuvog: Anuritong ABavaaciou
Market Inspection Representative: Dimitris Athanasiou

MNpoidvta Babidg katdPuéng / Deep frozen products:

npolupévio YPwui, TapTa, xTanddl, KAPNATolo ooxou,
pafidAl, yapideg koIAddag, VIO
sourdough bread, tart, octopus, beef carpaccio,
ravioli, red prawns, gnocchi

®

yla XopTo®PAyoug
vegetarian
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