RESTAURANT




BREAD
Tyun / Atopo
Price / Person

1,00 ¢




OPEKTIKA / APPETIZERS

Chessecake MeAt{avag
Uue kanviotn peAt{ava, Kpeppudt Toupoi, ma&iuadt, vrouativia, Nkepeuédl & péta

Chessecake with smoked eggplant, pickled onion, rusk,
cherry tomatoes, geremezi & feta cheese

10,50 €

Aavpakt Ceviche
ue mix leaf, xuuo Aauy, chilli, &06t kalamansi, Suoouo, kpéua aBokavto & ayyoupt

Sea Bass Ceviche with mix leaf, lime, chilli, kalamansi vinegar,
mint, avocado mousse & cucumber
16,00 ¢

Mavitapla a la Creme
UE TpOUQA ,KPEUA YAAAKTOC & chips KpeUUUSL
Mushrooms a la creme with truffle, cream & onion chips
9,50 ¢

Wnta Aaxavika
Ue dressing BaAoauiko & LUPpwWSIKA
Roasted vegetables with balsamic dressing & herbs
8,00 ¢

lapideg Zayavakt
UE OaATOQ VIOUATAG, priyavn, QETa, aéAept, ou{o & Taumaoko (hot)

Saganaki Shrimp with tomato sauce, oregano,
feta cheese, celery, ouzo & tabasco

16,00 ¢

®déta Tuhiyth
LE OPWUATIKY) CAATOQ TTOPTOKAALOU, UEAL & TTOAUXPWLO TOUCALL

Wrapped Feta with aromatic orange honey sauce & colorful sesame seeds
8,00 ¢




>AAATEY / SALADS

Jalata Poka
UE AlaoTn VTOMATa, VIOUATIVIQ, POKA, KAPAUEAOUEVA KapUdLa,
napuelava & dressing Baioauiko

Arugula Salad with sun-dried tomatoes, cherry tomatoes, arugula,
caramelized walnuts, parmesan & balsamic dressing

10,00 ¢

XwpLatikn
ue TkepeUEQ, maduadt xapourmiou, xwua eAlas & BactAtko

Greek Salad with Geremezi, carob rusk , olive soil & basil
10,50 ¢

Chicken Avocado
ue mix leaf ,kotomouAo, vtoudta, KpEua aBokavto, Kivoa,
KoAavépo, chilli & dressing eamepibostdbwv

Mix leaf, chicken, tomato, avocado cream, quinoa,
coriander, chilli & citrus dressing

12,00 ¢

Mroupata
Ue poka, vrouativia, mpooouTo, anoupapeva ouka, BactAiko & xaPiapt Baioapikou

Burrata with arugula, cherry tomatoes, prosciutto,
dried figs, basil & balsamic caviar

14,00 ¢

Portofino
UE UAAQ pOKag, vTouaTivia, YnTEg yapidbeg, potoapeAivia,
KOUKouvapl, kamapounAa & apwua BactAikou

with arugula leaves, cherry tomatoes, grilled shrimp, baby mozzarella,
pine nuts, capers & basil aroma

15,00 ¢




ZYMAPIKA & PIZOTO / PASTA & RISOTTO

Pwoto Aypiwv Mavitapiwy
mix ayplwv pavitaplwy, tpovea, napus{ava & truffle crumble

Risotto with forest mushrooms, truffle, parmesan & truffle crumble

16,00 ¢

Pwloto Ataot¢ Ntopatag
ue Alaota vrouarta, napuslava & chips npogouto

Risotto with sun-dried tomatoes, parmesan & prosciutto chips

14,50 ¢

Paccheri al Ragu
LLE OLYOLLQYEIPELEVO LOTXAPL ,KOVPL vTopaTivia & TKepeUEQ KpEua

with slow-cooked beef, cherry tomato confit & Geremezi mousse

16,00 ¢

Spaghetti pe lapideg
UE oaAtoa ppEakiag viopatag, mappel{avo & BactAtkog

Spaghetti with Shrimp, tomato sauce, parmesan & basil

16,50 ¢

Spaghetti ZoAwpoU
UE KamvioTo goAwuo, vodka, kpeua, Adiu, poka & mapuslava

Spaghetti with smoked salmon, vodka, heavy cream, lime, arugula & parmesan

14,00 ¢




KYPIQX MIATA / MAIN COURSES

du\éto Kotdmoulo
UE PPEYKOAX pavitaplwy & kpéua mapuslava

Chicken Fillet with fregola mushroom & parmesan sauce

15,00 ¢

Ribeye TaAlata
UE country matateg, payloveéla Tpou@aAg, TOIUTOOUPL & KATTVIOTO AAATL

Ribeye Tagliata with country fries, truffle mayonnaise,
chimichurri & smoked salt

34,00 €

Xopwvo DNéto
UE KPEUA (PaTKOUNAO, ToUpE nmatatac & mpooouTo

Pork Fillet with sage cream, mashed potatoes & prosciutto

16,00 ¢

KaAapapt Wnto
UE oaAdta psokAav & tapapd Adaip

Grilled Calamari with mesclun salad & lime tarama

16,00 ¢

Maidakwa Apviola
HE pPETKLA priyavn

Lamb Chops with fresh oregano

18,00 ¢

AaBpakt Puréto
UE TTOUPE KapoTOoU, TolyaplaoTtd xopta & vioudta

Sea Bass Fillet with carrot puree, grilled greens & tomato

19,00 ¢

Pwtnote pag ya ta mata nuépag / Ask us about our daily specials




EMIAOPTIIA / DESSERTS

AaBa ZokoAdatag pe maywto

Chocolate Lava Cake with ice cream
8,00 ¢

MpopitepoA

Profiterole
8,00 ¢




RESTAURANT




