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MENU

Bread & Dip 4€
Wopi & vun

SALADS

Quinoa & Kale 16€
Kivéa, kale, noAixpwpa navildpia, npdoivo pnAo, pecans kal ponzu vinaigrette
Quinoa, kale, colorful beets, green apple, pe~cans and ponzu vinaigrette

Chicken Green 16€
DUMa kal wpd Aaxavikd, koténoulo confit, flakes nappeldva,
uE Enpwv kapnayv kar vinaigrette Aepoviod
Leaves and raw vegetables, chicken confit, parmesan flakes,
mixed nuts and lemon vinaigrette

Shrimps 19€
Mpdoivn caAdta, topativia, gIvokio,
vinaigrette eonepidoeidwyv, crumble pnéikov kal yapideg nooé
Green leaves salad, cherry tomatoes, fennel,
citrus fruit’s vinaigrette, bacon crumble and poached shrimps

Salmon 18€
Avdpueikta calatikd, ayyoupl,
HOPIVAPIOUEVO KPEPHUOI, KAnVIoTdG GOAOUOG Kal sour cream
Mixed leaves, cucumber,
marinated onion, smoked salmon and sour cream

“Napakalolue EVNUEPWDOTE TO NPOCWNIKS TNG ENIXEIPNONG yia Tuxdv aMepyieg h duoaveieg”
“Please inform us of any food allergies or dietary restrictions”
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APPETIZERS

Soup of the day 12€
Youna nuéEpag

Smoked Salmon 17€
Kanviotdg Zohopdg pe kpépa horseradish kal ta cuvodeutikd tou
Smoked Salmon with Horseradish cream and accompaniments

Roasted Artichokes 17€
AykIVapEG YNTEG O PNPOUCKETA Pe payiové(a TpoUpag,
nappeldva kai nikheg and pavitdpia shimeji
Roasted artichokes on a bruschetta with truffle mayo,
parmesan and shimeji mushroom pickles

Ceviche 18€
Ceviche pe ywdpi nuépag, oélepl, Npacivo phAo,
t(videp, paylovéla ecnepidoeldwv kal auyd colopou
Ceviche with fish of the day, celery, green apple,
ginger, citrus fruit's mayo and salmon eggs

Tartare 18€
DiNéto pooxdpr pe kpépa nappelddvag, kdnapn, Aiaoth viopdta kal Addi Buudpl
Beef fillet with parmesan cream, caper, sundried tomato and thyme oil

Tart 17€
Tépta pe tupi Comte , axviotd npdoa & kpeppudia kal odAtoa and pddi
Tart with Comte cheese, steamed leeks & onions and pomegranate sauce

Burrata 18€
Me yntég MINePIES , KPEPA YAUKOMATATAG KAl YKPEPHOAATA eNIAG Kal KANapng
Burrata with roasted peppers, sweet potato cream and olive and caper gremolata

Eel 18€
XENI pe navt{dpi kdkkivo, compote Npdoivou phAou kal gorgonzola
Eel with red beetroot, green apple compote and gorgonzola

“NMapakalolue EVNUEPWDOTE TO NPOCWNIKS TNG EMNIXEIPNONG yia Tuxdv aMepyieg h duoaveie”
“Please inform us of any food allergies or dietary restrictions”
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PASTA & RISOTTO

Pasta Napolitana 16 €
Spaghetti, cdAtoa viopdtag pe Baoihiké kar Burrata
Spaghetti with tomato sauce, basil and Burrata

Risotto 22 €
Pi{6to pe pnie kaPoulpr, pniok, creme fraiche kal mnépi espelette
Risotto with blue crab, bisque, créme fraiche and espelette pepper

Penne 18 €
Méveg pe KOTOMOUAO Kal KPEPWONG 0AAToa packSUNAou
Penne with chicken and sage creamy sauce

Ravioli 19 €
lepiotd pe porcini, cdAtoa and kapapeAwpévo kouvounidi kar tpolpa
Ravioli stuffed with porcini, caramelized cauliflower and truffle sauce

¥ Y.
'Rt

“Napakalolue EVNUEPDOTE TO NPOCWNIKS TNG EMNIXEIPNONG yia Tuxdv aMepyieg h duoa
“Please inform us of any food allergies or dietary restrictions”
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MAIN DISHES

Chicken 20€
Koténouho piAéto pe mAGQpI odAtoa supreme Kai NoIKIAia Javitapiov
Chicken fillet accompanied with pilaf and supreme sauce with variety of mushrooms

Fish of the day 31€
Wapl npépag pe eoth natatooaAdta, Kpépa ninepids Kal apwpatikd AadoAépovo
Fish of the day with warm potato salad, pepper cream and flavored olive oil

Burger 21€
Black angus burger ot brioche ywyi pe kapapedwpévo kpepptdi kai pickled mayo
Black angus burger in brioche bread, caramelized onion and pickled mayo

Tuna Steak 27€
DiAéto téVou pe pakég beluga, nikaviiko alavtikd kal noupég Kapdtou
Tuna Steak with beluga lentils, spicy cold meat and carrot pure

Beef Fillet 33 €
DiAeto pooxdpi pe cdAitoa ninepioy, natdta baby kar Aaxavikd yAacé
Beef Fillet with pepper sauce, baby potatoes and glazed vegetables

Entrecéte 30€
Striploin Mooxdpi pe tnv auBevuxn sauce “Café de Paris”,
ouvodeletal pe natdta baby kar Aaxavikd yhacé
Striploin Beef with “Café de Paris” sauce, accompanied
with baby potatoes and glazed vegetables

“NMapakalolue EVNUEPWDOTE TO NPOCWNIKS TNG EMNIXEIPNONG yia Tuxdv aMepyieg h duoaveie”
“Please inform us of any food allergies or dietary restrictions”
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DESSERTS

Tiramisu 13€
Kpéua paokapndve, kpgpa Kagpe, oiponi Metaxa
Mascarpone cream cheese, coffee cream, Metaxa sirup

Millefeuille 13€
Kapapehwpévo pUMo pe kpéua Pavihiag, kapapéha kal aplydaio
Caramelized puff with vanilla cream, caramel and almond

Gianduja 14€

Cremieux gianduja pe xeiponointn npaiiva ¢pouvtoukiol
Cremieux gianduja with homemade noisette praline

™

Excecutive. Chef:
Baoikng lewyAepng / Vasilis Geogleris

“Mapakarolpe EvNPERDOTE TO MPOCWIKS TNG ENIXEIPNONG Yia Tuxdv aMepyieg 1 duoavefieg”
“Please inform us of any food allergies or dietary restrictions”
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