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OPEKTIKA Appetizers

Xeiponointo npolupévio Ywui kal €ETpa napbévo ehaidAado
Handmade sourdough bread and extra virgin olive oil

2ouna nuépag
Soup of the day

KaAaudp* coT€ ue afokdvTo, TouaTivia

Kal Biveykp€T and coucdui

Sautéed calamari* with avocado, cherry tomatoes
and sesame vinaigrette

KpokéTeg paviTapiwv pe Tupi Nifatd kal kKoAokuBa
Mushroom croquettes with Nivato cheese and pumpkin

XTévia pe noup€ and ceAivopida Kal cdAToa and
pavTapivi & devdpoAiffavo

Scallops with celery root purée and mandarin & rosemary sauce

Kokkiveg yapideg* ye YnTd pacoAdkia ota kdpBouva,
Tupi PETAa, NikAa KapdTou, Haupo okdpdo Kal Lwpd cayavaki

Red shrimps* with charcoal-grilled green beans, feta cheese,

pickled carrot, black garlic and “saganaki” broth

KepTeddkia oxdpag YE KPEPA YNOUYIOUPVTI,
nikAa oclivandéconopou Kal NaTtaTteg alNuET

Grilled meatballs with "bougiourdi" cream,
pickled mustard seeds and potatoes allumette

TapTdp and Yooxdpl UE PPECKO KPEPUUDI,

pouoTdpda Dijon, xafidpi Oscietra kal Tnyavnth BaeAa
Beef tartare with fresh onion, Dijon mustard,
Oscietra caviar and fried waffle
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MAPINATA & KATINIZTA Marinated & Smoked

AaBpdki ceBitoe pe Lwud and Tlivilep Kkal Ningpid ToiMl, 25
NoupPE YAUKONATATAC KAl KAPAUEAWPEVA KPEPUUDIA

Sea bass ceviche with ginger and chili pepper broth,

sweet potato purée and caramelized onions

MapoulovToAuddeg yepioToi ue TapTdp yapidag* 28
MAatauwva, {wud aguachile, coucdul pe UKIA Kal pendvi

Stuffed lettuce dolmades with Platamon shrimp* tartare,

aguachile broth, seaweed sesame and radish

KiTpivéonTtepog Tévog pe cardta and Yyntd navtldpia, nopToKAAI, 26
crumble and @ioTikl Alyivng kai BiveykpéT and paoTixa Xiou

Yellowfin tuna with roasted beetroot salad, orange,

Aegina pistachio crumble and Chios mastic vinaigrette

SAAATEZX Salads

Burrata pe yntr ningpid ®Awpivng, @ 19
AGd1 BaoiAikoU kAl KOUKOUVApI

Burrata with roasted Florina peppers,

basil oil and pine nuts

Wn1o aBokdvTo pe BaAepidva, Tupi KaTIKI, @ 18
odAoca and npdcivo YAAo Kal vioudTa

Grilled avocado with valerian leaves, katiki cheese

and green apple-tomato salsa

YaAdTta onavdki, avTifd kal pavTitolo pe ano&npauéva epouTa, @ 19
MNIKAVTIKA NEKAV, KOOUTOV UE KATOIKIOIO TUPIi KAl BIVEYKPET

NOPTOKAAI

Spinach, chicory and radicchio salad with dried fruits, spicy

pecans, goat cheese crouton and orange vinaigrette

Poka pe Yntd kudwvia kai pdpabo, TouarTivia, @ 7
nnxTéyaio Xaviwv kal nécto BaciAikou

Arugula with roasted quinces and fennel, cherry tomatoes,
pichtogalo cheese from Chania and basil pesto
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KYPIQZ MIATA Main Courses

Pi¢dTo pe npdoiva ocnapdyyia, unie kaBoupl Alyaiou,
YnTd Agpdvia kai BouTupo yioulou

Risotto with green asparagus, Aegean blue crab,
roasted lemons and yuzu butter

MouBértol e &ipia otn oxdpa, Aouila kal pavpo Adiy
Giouvetsi with grilled swordfish, lemon verbena and black lime

Aivykouivi alle vongole pe kudwvia, oképdo, paivravd kal BouTupo
Linguine alle vongole with clams, garlic, parsley and butter

Mwooa noocé pe yaAdkTwua KAnapng, noupé kapdTtou,

Tpayavi Kivoa kal beurre blanc pye BouTtupo voualéT

Poached sole with caper emulsion, carrot purée, crispy quinoa
and beurre blanc with brown butter

DiIAéTo AaBpdki ye payou yaviTapi®yv, caidta and pyavitdpia
kal npdoiva onapdyyia, cdAtoa and oTa@ideg Kal miso

Sea bass fillet with mushroom ragout, mushroom and green
asparagus salad, raisin-miso sauce

AaBpdki og KpoUoTa aAaTioU pe Aaxavikd, KpiTapo kal AadoA€éuovo
Sea bass in salt crust with grilled vegetables, sea fennel
and lemon-olive oil sauce

Xoipivdg Aaipdg lbérico* ye noupé yAukonatdtag, oivandonopoug,
wntn Bavilia kal cdAToa KavéAag

Ibérico pork pluma* with sweet potato purée, mustard seeds,
roasted plum and cinnamon sauce

Y€Aa kal pIAETo and apvi ye Ceotr caAdTta and yehiTlAveg,
mnepi€g piquillo kar cdAtoa and @ETa Kal yavpo eraidAado
Lamb saddle and fillet with warm eggplant salad,

piquillo peppers, feta cheese and black olive oil sauce

lepiotd o1ri0o¢ PPAYKOKOTAG PE Poug and To unouTi TG,

noupé pnpokoAo, crumble and kpepuUdI kal ynéikov, kal cdAToa Bupdpl
Guinea fowl breast stuffed with thigh mousse, broccoli purée,

onion and bacon crumble, and thyme sauce

DINETO pdoxou pdppag “Black Onyx” ye olyoynuévn vioudTa,
baby natdreg, npdoiva cnapdyyia, pavrloupdva kai cdAtoa Pntou
“Black Onyx” farm beef fillet with slow-cooked tomato,

baby potatoes, green asparagus, marjoram and demi-glace sauce

ava KIAG
per kilo
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ENIAOPMIA Desserts

Nkavdl and cokoAdta Guanaja, TOUIA JeE Kapapéla-miso
Kal naywTtd Bavidia

Guanaja chocolate ganache, miso caramel tuile

and vanilla ice cream

MavakdTa Black Forest pe papuerdda cpéoupo,
KPEPE and unitTep coKOAATA Kal NAywTo GPAOUAd
Black Forest panna cotta with raspberry jam,
bitter chocolate crémeux and strawberry sorbet

Moug KoAokUBag pe kavéAa kai T¢ivilep, KapaueAwuéva Kapudia
Kal naywTtod Bavidia

Pumpkin mousse with cinnamon and ginger, caramelized walnuts
and vanilla ice cream

Rum baba pe kpep€ pdavyko, {eAé and @pouTa Tou ndboug,
crumble apuyddiou kal naywTd TOVKa

Rum baba with mango crémeux, passion fruit jelly,
almond crumble and tonka bean ice cream
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270 gevOU pag opiopéva Tedgiya mbavov va nepiéxouv aAAEPYIOYOVEG OUTIEG 1
ixvn auTdyv. Av €xeTe kdnoia aAAepyia, ducavegia rj SiaTpoPIKr NpoTiunon,
napakalouUue angubuvBOeite oTo Npoocwnikd yag, To onoio Ba xapei va oag

egunnpeTroel.

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

Tiuég og € oupnepiAapfavouévwy OAwv Twv Vouinwy enifapUvoswy.
Prices in € all legal taxes inclusive.

To kaTdoTnua unoxpeoUTal oTnv €kdoon dINASTUNWY
anodeifewv Bewpnuévwy and tn A.O.Y.
This establishment is obliged by Greek law to issue legalization checks.

O katavaAwTAg Sev €Xel UNOXPEWON va NANP®oEl, Av dev AdBel
TO VOuIPO NapacTaTiké (anddei&n - TIHOASYIO).
The guest is not obligated to pay if the notice of payment,
has not been received (receipt — invoice).

H enixeipnon ekdidel deAtia napayyeliag and EA.D.AZS.
pe ofjpavon énwg opidetal and Tig diatdelg Tou K.D.AZ. KAl UNOXPEWTIKA
akoAouBei n ékdoon anddeiEng Alavikig nwAnong 1} TioAoyiou,
étav o katavaAwThg {nTriosl 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 katdoTtnua unoxpeouTal va diabgTel €vruna deATia
via Tn diatunwon onolacdrinoTte diauapTupiag.
Questionnaires are available for any complaints you would like to place.

XpnoiponoloUue €€Tpa napBévo eAaidAado
oTa payntd pag kai nAiEAalo yia To TnyAavioua.
We use extra virgin olive oil in our dishes and sunflower oil for frying.

@ Ta midta ye 70 orjpa vegetarian ynopouv va yivouv kai vegan,
TO Npoownikd Tou soTiaTopiou Ba xapei va ocag e§unnpeTroel.
Dishes marked vegetarian can also be made vegan,

the restaurant staff will be happy to serve you.

yia XopTopAyouqg
vegetarian

i

*npoidv Babidg katdayuéng
*deep frozen product

Ayopavouikédg Yneubuvog: lwdvvng MNanayewpyiou
Market Inspection Representative: Yiannis Papageorgiou






