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OpeKTIKA
Appetizers

Mpodluuévio Pwui, apwpaTiké BouTupo, aveoég alaTiou
Sourdough bread, compound butter, fleur de sel

>ouna nuépag
Soup of the day

MoikiAia navtZapi®yv, XoUJoUG, KATOIKIOIO TUpI,
OOUWTIKA Bepikoka, Kapudia

Beetroots, hummus, goat cheese,

apricots osmotic, walnuts

Xeiponointn TdpTa pue natdra, npdco, ypaBiEépa Augiloxiag
Homemade potato tart with leeks, graviera Amfilochias

Kpokéta nAlyoUpl, Kanviotdé cKouunpi,
Tapaud, eAAnviké xapidpl

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

Wn1é AoUKAVIKO KOKopd, Tpoupa, peBubdda Zipvou,
PacOAla evTaudue, NiKAA KPEMHUSIOU

Roasted rooster sausage, truffle, chickpea puree,
edamame beans, onion pickles

Kapndrtoio Bodivou Wagyu*, NIdTIKo OlvoonepiTn,
POKa, NAacTd KpOKo auyou, nayiovéla pJe Haupo okopdo
Wagyu beef* carpaccio wine cheese from los island,
cured egg yolk, rocket leaves, black garlic mayo
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YOAATEC
Salads

MoAUxpwpua TopaTivia, Eivouulndpa, ayyoupl, npdoivn
ninepiqd, eAI€g, Kanapn, eETpd napBévo eAaidAado
Cherry tomatoes, sour cream cheese, cucumber,

green peppers, olives, capers, extra virgin olive oil

Mpdoivn caAdTta, PnTd KATOIKIOIO TUPI, onapdyyia,
BIveEYKPET Kahaudvol
Green salad leaves, grilled goat cheese, asparagus,
calamansi vinaigrette

AOnvadikn caldTta ye Aaképda, natdra, yuzu
“Greek Athenian salad” with salted bonito, potato, yuzu

Zopapukd - Pi{oto
Pasta - Risotto

Xelponointa pafioAl yepIoTA NE avOOTUPO,

YAUKIA KOAOKUOA, KUMIVO KAl SUOGCHO

Homemade ravioli with “anthotyro” cheese stuffing,
pumpkin, cumin and spearmint

Pi1Z6T10 ue vToudTa, caAdui Asukddog Kal pETa

Risotto with tomato, chorizo from Lefkada and feta cheese

ZTPIPTOUdDI NE pooxapiola ydyoula “yiouBEéTor”
Traditional Greek pasta “striftoydi” with beef cheeks

Linguini pe pnoAovel yapidacg*, cappdv Kai oulo
Linguini with shrimp* bolognese, saffron and ouzo
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Wapt
Fish

ToinoUpa pe nAiyoUpl AegovATo, PpIvVOKIO, APWHATIKO yiaoUpTI
Gilt head bream with lemon bulgur wheat, fennel, yoghurt with herbs

Daykpi QIAETO PE OTIPAdO, KPEUUUSI, NATATA,
BaociAikS, ToING MaIvTavopiZag
Red sea bream with onion stew, potato, basil, parsnip chips

Kpsag
Meat

KoTénouAo eKTPOPNG KAAOUNOKIOU HE NOUPE KANVIOTAG NATATAG,
(PACKOMNAO, KACEPI ZoxXoU KAl GAAToa and YAUKA KPeuHUdIa
Corn fed chicken with smoked potato puree, sage,

“Sohos kasseri cheese”, shallots sauce

EAANVIKOS xo1p1vo lberico Kermes, youg kapdTto-1liviiep
Kal NopTokAAl, npdoco confit kal AddI pouvTouKioU
Greek Iberico pork, carrot ginger mousse with orange,
leek confit and hazelnut oil

ApPVAKI hE TpayaviA YAuKonatdaTa, dypia pavitdpld, EAAnVIKA Tpoupa
Lamb with crispy sweet potato, wild mushrooms, Greek truffle

®diAéTo Black Angus, Kp€ua KapapgeAwuévo Kouvounidl,
Aaxavikd baby, ninepdtn cdATca KOKKIVOU Kpaaiou
Black Angus fillet, caramelized cauliflower puree,

baby vegetables, red wine sauce with corn peppers
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Emoopma
Desserts

TpiAoyia cokoAdTtag bitter pye e€ETpd napBévo
eAaidAado, avhog alaTiou, eonepidoeidn

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

PaBavi pe Kp€ua NNAaxapikwy, PIoTiKl Alyivng,
KavéAa, naywTd paoTixa Xiou

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

Di1oTiKI, KAOpAPeAWHEVN ynavadva, Bavidia Mayadaokdpng
Peanut, caramelized banana, Madagascar vanilla
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©a 6éAape va oag evhUEPWOOUUE OTI opicUéva and Ta npoidvTa
EVOEXETAI VA NEPIEXOUV AAAEPYIOYOVEG OUGIEG N IXVN AUTWV. Av EXETE
Kdnoia diatpo@ikn aAAepyia, ducaveia N npoTiunon, NapakaAoUue
EVNUEPWOTE TO NPOCWNIKO MAG, TO onoio 6a xapei va ocag eEunnpeTACEL.

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 o€ €, CUMNEPIAAUPBAVONEVWYV OAWV TWV VOUIM®WV €NIBApUVCEWV.
Prices in €, all legal taxes inclusive.

To KardoTnpa unoxpeoUTal oTny €kdoon SINASTUNWY
anodeifewv Bswpnuévwv and tn A.OJY.
This establishment is obliged by Greek law to issue legalization checks.

O KATAVAAWTAG dev €XEl UNOXPEWON vd NANPWOEI, EAV
Sev AdPel To vouido napacTaTiké (anddeiEn - TIMOASYIO).
The guest is not obligated to pay if the notice of payment

has not been received (receipt - invoice).

H enixeipnon ekdidel dsAtia napayyeAiag andé E.A.P.AZ 3.

Me ocnpgavon onwg opideTal and Ti¢ d1atd&eig Tou K.O.AX. Kal
UNOXPEWTIKA aKOAOUOE( n €kdoon anddeiEng AIAVIKAG NWANONG
A TIHoAoyiou, 6Tav o KAaTavaAwTAg nTACEI Aoyapiacué.

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 napOEvo eAaidAado
OTA @AynTd pag Kal NAIEAAIO yia TO ThyAVICUA.
We use extra virgin olive oil in our dishes
and sunflower oil for frying.
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*npoioév Babidg via xopTopAyoug vegan
KATAYUENG vegetarian
*deep frozen
product

Ayopavouikég Yneubuvog: AnuiAtpng ABavaciou
Market Inspection Representative: Dimitris Athanasiou
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