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* OPEKTIKA -
— Appetizers

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

KaAaudpl* coTe pe aokAavTo, TouaTivia

Kal BIVEYKPET and coucdpl

Sautéed calamari® with avocado, cherry tomatoes
and sesame vinaigrette

Wn1d xTandd1* e noup€ and natdTeg yiaxvi
Kal kKEToan anod ninepiec GAwpivng

Grilled octopus* with “yahni” smashed potatoes
and Florina peppers ketchup

TnyavnToi TOpaToKepTEDEC e Tupi NIBaTd
KAl PPEOCKA HUPWOIIKA and ToV KAMO Jag
Fried tomato fritters with Nivato cheese

and fresh herbs from our garden

XTéVIia e noupé and unpidu, AoUKAVIKo ToopiBo
Kal YOAGKTWHA BaoiAikoU

Scallops with briam purée, chorizo sausage

and basil emulsion

AEUKOC TAPAUAC JE CAAATA ayyoupl Kal noudpa auyoTdpaxou
White fish roe with cucumber salad and bottarga powder

KOKKIVES yapideg™* pye YnTd pacoAdkia oTa KdpBouva,
QETA, KAPOTO, Haupo okdpdo Kal Lwud cayavaki

Red shrimps* with charcoal-grilled green beans, feta cheese,
carrot, black garlic and “saganaki” broth

KepTeddKIa 0XAPAC UE KPEPA PUMOUYIOUPVTI,
NikAA olvandonopou Kal NATATES AAIMET
Grilled meatballs with "bougiourdi" cream,
pickled mustard seeds and potatoes allumette

TapTdp and Yooxdpl YE PPECKO KPEUUUDI,

pouoTdpda Dijon, xaBi1dp1 oscietra kal Tnyavith BAPAa
Beef tartare with fresh onion, mustard Dijon,

oscietra caviar and fried waffle
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« MAPINATA & KATINIZTA -
— Marinated & Smoked

AaBpdkl oefBitoe ye dwud and Tlividep Kal NINePIA ToIAl,
noup€ YAUKONATATAG KAl KAPAUEAWPEVA KPEUMUDIA

Sea bass ceviche with ginger and chili pepper broth,

sweet potato purée and caramelized onions

MAaPOUAOVTOAUAdEG yeUIOTOl e TapTdp yapidag*
MAaTapwva, wpd aguachile, coucdul ye UKIA Kal peENAVI
Stuffed lettuce dolmades with Platamon shrimp® tartare,
aguachile broth, seaweed sesame and radish

KiTpivonTtepog TOVOG JE 0aAdTa and KOAOKUBI,
KANVIOTA PETA KAl BIVEYKPET and KOUPKOUAT KAl JEVTA
Smoked yellowfin tuna with zucchini salad,

smoked feta cheese and kumquat-mint vinaigrette

KanvioTog Eipiag pe TopaTivia Kovgi, TOPTOKAAI,
pdpabo kal gastrique and oipdnt opevdduou
Smoked swordfish with cherry tomato confit, orange,
fennel and maple syrup gastrique

e SANATEZX »
— Salads
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Burrata pe ¢ynti minepid ®Awpivng,
AGSI BaAcIAIKOU KAl KOUKOUVAPI
Burrata with roasted Florina peppers,
basil oil and pine nuts

Wn1d aokdvTo e BaAepidva, Tupi KaTiKI
Kal cdAca and npdoivo YAAO Kal VToudTa
Avocado on the grill with valerian leaves,

katiki cheese, green apple and tomato salsa

EAANVIKA cdAdTa ue ayyoupl, VTOUATEG,
KPEMMUDI, NINEPIEG, EANIEC KAl PETA

Greek salad with cucumber, tomatoes, onion,
peppers, olives, and feta cheese

Péka pe Yntd Bepikoka Kal udpabo, TouaTivia,
“nMNxXToYaAo” Xaviwv Kal n€oto BaciAikoU

Rocket with baked apricots and fennel, cherry tomatoes,
“pichtogalo” cheese from Chania and basil pesto
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* KYPIQZ MIATA -
— Main Courses

P1Z6TO ue npdoiva onapdyyia, unAse kaBoupi Alyaiou,
PYntd Asudvia kail BouTupo vioulou

Risotto with green asparagus, Aegean blue crab,

roasted lemons and yuzu butter

MouBTol e Eipia oTn oxdpa, Aouida kal yavpo Adiy
Giouvetsi with grilled swordfish, verbena and black lime

Alykouivli BaAaooivwyv e yapidec* MAaTauwva,

MUSIa, KUdWVIa, okOpd O, uaivTavd, dvnBo Kal BouTupo
Seafood linguine with Platamon shrimps®¥,

mussels, clams, garlic, parsley, dill and butter

MAWood Noog Pe YAAAKTWHA KANApNg, MoUupE KAapdTou,
Topayavn Kivoa Kal beurre blanc ye BoUTupo voualEeT
Poached sole with caper emulsion, carrot purée, crispy quinoa
and beurre blanc with brown butter

NaBpdKI o€ KpoUoTa AAATIOU JE AAXAVIKA, KQITAWO KAl AADOAEUOVO
Sea bass in a salt crust with grilled vegetables, sea fennel
and lemon olive oil

2€Na Kal PIAETO and apvi hye eotn caAdTa anod PeNITCAVEG,
ninepi€g piquillo kal cdAtoa and Tupi PETA Kal paupo eAdidAado
Lamb saddle and fillet with warm eggplant salad, piquillo peppers,
feta cheese and black olive oil sauce

>TNABOC KOTOMOUAO e appd nappeldvag, Yntd YapoUAl,
KaAaunoki, yaylovela kal crumble and paupo okdépdo
Chicken breast with parmesan foam, grilled lettuce, crispy corn,
mayonnaise and black garlic crumble

DIAETO pdoxou pdpuac “Black Onyx” ue ociyoynuévn vioudTa,
baby natdTeg, npdoiva cnapdyyia, pavrloupdva Kal cdAtoa PntoU
“Black Onyx” beef fillet with slow-cooked tomato, baby potatoes,

green asparagus, marjoram and demi-glace
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* EMIAOPIMIA -
_— Desserts

kavdl and cokoAdTta Guanaja, TOUIA JE KAapaPEATA-MIiso
Kal naywTtd Bavidia

Guanaja chocolate ganache, miso caramel tuille

and vanilla ice cream

MavakoTa black forest pe papueAdda cugoupo,
KOEME and UMNITEP COKOAATA Kal MAaywTd poAoUAa
Black Forest panna cotta with raspberry jam,

bitter chocolate crémeux and strawberry sorbet

MdapAoBa ecnepId0EIdWY PE HAPIVAPICUEVO avavd
Kal NaywTtd Kapuda

Citrus pavlova with marinated pineapple

and coconut ice cream

Rum baba ue kpepe pdvyko, ZeAé and gppouTa Tou ndboug,

crumble apuyddAou kKal naywTd TOVKA
Rum baba with mango crémeux, passion fruit jelly,
almond crumble and tonka bean ice cream
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©a BENAUE VO 0AG EVNUEPWOOUNE OTI OPICHEVA NPOIOVTA OTO JEVOU PAG
eVOEXETAI VA NEPIEXOUV AAAEPYIOYOVa N ixvn and auTd. EAv éxeTe aAAepYieg,
duoavegieg N dIATPOPIKEG MPOTIMACEIG, EVNUEPWOTE TO NPOCWMIKO 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.

TiNEG o € oupnepIAAUBAVONEVWY OAWYV TWV VOUINwV eNBapUvoemV.
Prices in € all legal taxes inclusive.

To kKaTdoTnua unoxpeoUuTdl oTnv €kdoon SIMASTUNWY
anodeifewyv Bewpnuévwy and tn A.O.Y.
This establishment is obliged by Greek law to issue legalization checks.

O KATAVAAWTAG OeV €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 EAD.AZY.
Je onpavon onwg opidetal and Tig d1aTtd&elg Tou K.M.A.X. KAl UNOXPEWTIKA
akoAouBei n ékdoon anddelEng AIAVIKAG NWANCNG N TILOAoYIoU,
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 unoxpeoUTal va d1aB€Tel €évtuna SeATIa
yia Tn d1aTUnwon onolacdnnoTe dIauapTUpiag.
Questionnaires are available for any complaints you would like to place.

XpnoiponoloUue €ETpa NnapBEvo eAaidAado
oTa @AyNTAd JAG KAl NAIEACIO yIa TO TNyAvIoua.
We use extra virgin olive oil in our dishes and sunflower oil for frying.

@) Ta mdTa ye To onpa vegetarian unopouv va yivouv Kal vegan,
TO NPOCWNIKO TOU €0TIATOPIOU Ba xapei va cag eEunnpeTACEL.
Dishes marked vegetarian can also be made vegan,

the restaurant staff will be happy to serve you.

&l

*npoidv Babidg KaTtdPuéng
*deep frozen product

yid XopTOo(Aayoug
vegetarian

Ayopavouikog Yneubuvog: lwdvvng Manayewpyiou
Market Inspection Representative: Yiannis Papageorgiou
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