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OPEKTIKA
APPETIZERS

ITUTLKO UPWTO PwHi e ouVOSEUTIKA, OVA ATOLO

Homemade bread with dip, per person

MavitapocouTia BEAOUTE pe dpwia Tpoudag, KACTAVO, mousse KATikL Kal crouton

Mushroom velouté soup with truffle flavors, chestnut, katiki cheese mousse and crouton

MnouBaphakia and netpoPapa, KpEpa KakapLag, AadoAéuovo pe axvo kot adppd oulou

Rockfish giouvarlakia, kakavia cream, lemon olive oil sauce with urchin and ouzo foam

Inapayylo oxdpag, Bacthopavitapo, kpéua ypaBLépag Kat peAdto ofyo mave

Grilled asparagus, king oyster mushroom, graviera cheese cream and deep fried egg

WapL nUEPOC LOPLVOPLOUEVO e (WO 0TIEPLOOELSWV KaL KOUKOUAT, COALKOPVLA KAl mousse afyotapoyo

Fish of the day marinated with citrus and kumquat, glasswort and bottargo mousse

Mita pe moAitiko GUAAO 0Tn oXAPA LE XOPTA, LUPWSLKA, TIKAVTLKN GETA KAl OpWHATIKO YLOoUPTL

Grilled pie with politiko pastry sheet, chorta, herbs, spicy feta cheese and aromatic yoghurt

Tnyovnta poAAdkia pe Aaxavikd os GpUAO pullol pe Kpéua amd peBiBLa kot Taxivt

Fried rice paper vegetable rolls with chickpea cream and tahini

BouBaAiolog kaBoupudg pe papuerddo ayyoupakt Toupati, paylovela, ayplopamnavo, kamapodulia,
TUKAVTLIKO eEAatoAado pe TtoiL kat dpuyovicpévo Pwul

Buffalo kavourmas with cucumber pickle marmalade, mayonnaise, horseradish, caper leaves, spicy olive oil
with chili pepper and toasted bread

KapaBideg tnyavitéc oe pUAAO Kavtaidt, KpEpa amo to {wUo toug, LeAé SudOUO Kol TTaywTo GEta

Crispy crayfish in kataifi crust, bisque cream, spearmint jelly and feta cheese ice cream

3,00€

14,50€

16,00€

15,00€

16,50€

12,00€

12,00€

17,00€

17,00€



2ANATEZ
SALADS

YaAdta pe mavtlapla Kal kale , dpaouAeg paplvaplopéveg pe Sudopo, pETa Kat Kapudopya 13,00€
LE vinaigrette podL og ywua and xopourl

Beetroot salad with kale, marinated strawberries with spearmint, feta cheese, walnuts and pomegranate
vinaigrette on carob dust

YoAdta mpdoivn Pe Pntod povoupl, viopativia, ¢LloTikt Alyivng, Alaotr) ToudTa, ToPToKAAL 13,00€
Kol vinaigrette xapoumopelo

Mixed green salad with grilled manouri cheese, cherry tomatoes, pistachio, sun dried tomatoes, orange
and carob syrup vinaigrette

Meooyelakr cahdra pe peBibla tabouleh, mousse afokavto, ppEoka LUPWEIKA, TPACLVO URAO 12,50€
KoL vinaigrette otapulopelo

Mediterranean salad with chickpea tabouleh, avocado mousse, fresh herbs, green apple
and honey grape vinaigrette

YaAdta BaAeplava pe TRyavnto xaAloUut, hummus amoé onavaki, panavakia, cukopaida, Suocuo 13,50€
Kol vinaigrette kpdva

Valerian salad with grilled halloumi cheese, spinach hummus, radish, sykomaida and crana vinaigrette



ZYMAPIKA
PASTA

Tpaxavag pe yapildeg kat xtévia, dpEokia Topdta Kal papabopila, {wuo bisque,
AaSL pupwbSikwv kat tuille détag
Trahanas with shrimps and scallops, fresh tomato, fennel, bisque, herb oil and feta tuille

Tkoudyta pe Kamviotn néotpoda TalyETou, LUPWVLA, TOUATA KAl KPEUA YLOOUPTLOU
Skioufihta with smoked trout from Taygetos, chervil, tomato and yoghurt cream

KplBapakL e olyopayelpeUEVO OLONPOSPOLO OTN YAOTPO, KOKKLVO KPAGL KOl LUPWSLKA
Orzo with slow cooked beef ribs in dutch oven, red wine and herbs

Kunplakég papLodeg pe Sudopo, AEHOVOXOPTO KAl HavITApLa
Ravioles from Cyprus with spearmint, lemongrass and mushrooms

KYPIQZ MIATA
MAIN COURSES

KouvouridL mavé pe oGATo0 LavITOPLWV KAl KpEA KOAoKUBC
Breaded cauliflower with mushroom sauce and pumpkin cream

NaBpakt dAETo PnTo He Kpépa daBag, CECKOUAA oXApaG KAl CAATOA KATIOPN, CAALKOpVLA
pe eomepldoeldn kal vinaigrette Yntnc topatag

Grilled sea bass with fava cream, grilled chard and capper sauce, glasswort with citrus

and grilled tomato vinaigrette

Xtamodi otidpado pe kaotava Kal Kpeppudonaomnald

Greek octopus stew, stifado with chestnuts and kremydopaspala

KotomouAo otr00og yeLoto pe kapapideg, kpépa mpaoou, GLoTikL Aylvng Kot odAtoa armd tov {wud Tou
HE pavitapla
Stuffed chicken breast with crayfish, leek cream, pistachio and mushroom sauce

Mooxapiolo GIAETO e QYKIVAPEG, ApaKa KoLl Aepovatn odAtoa Boutlpou
Beef fillet with artichokes, pea and lemon butter sauce

Ntou£to xolpwvo pe dauphinoise papadopiiag, mopTtokAaAL Kot cGAtoa PHEAL Bupdpt
Pork duet with fennel dauphinoise, orange and honey thyme sauce

Apvi fricassee pe x0pta Kal pavitdpla, pPEoKa LUPLOTIKA KO KPEUUUSAKL
Lamb fricassee with chorta, mushrooms, fresh herbs and spring onion

26,00€

22,00€

24,50€

19,50€

19,00€

22,50€

24,00€

25,00€

36,00€

25,00€

26,50€



FAYKA
DESSERTS

Pulboyalo pe aoTéAL couoaploy, espuma kavélag kot confit moptokaAt 9,00€

Rice pudding with sesame pasteli, cinnamon espuma and orange confit

DOUVTOUKOTILTA, APWLATIOMEVN KPELO GOKOAATA YAAAKTOG e XOUOUNAL, nougatine ¢pouvtoukiou 10,00€
KoL YAUKO ToU KouTtaALloU otadUAL

Hazelnut pie, milk chocolate cream flavored with chamomile, hazelnut nougatine and grape preserve

EAANVLIKOG Kap£C, cremeux ookoAdta YaAaktoc, tuille kapmou kakdo kat adpd kKapdapo 9,50€

Greek coffee, milk chocolate cremeux, cocoa bean tuille and cardamom foam

Moelleux cokoAdtag yeptloto pe odaipa cokohartag dulcey pe Tovka Kot maywto Bavilia Madayaokdpng 11,00€

Chocolate moelleux stuffed with chocolate dulcey sphere with tonka and Madagascar vanilla ice cream

YokoAartiva pe coulis mango kat passion fruit, kumquat kot sorbet pavtopivt 9,50€

Chocolate paste with mango and passion fruit coulis, kumquat and mandarin sorbet

MowkAia pe eAMnvika tupta M.0.M FpaBiépa Nagou r Kpntng, kamviotd tupl MetooBou, pavolpl Osooaliog, 21,00€
Aadotupt MUTIAVNG, KOTIKL AOPOKOU, KAoEPL ZAvOng
Greek D.O.P cheese platter: Graviera from Naxos or Crete, smoked cheese from Metsovo, manouri from Thessalia,

ladotyri from Mytilene, katiki cream cheese from Domokos, kasseri from Xanthi



MapakaAw EVAUEPWOTE MG VLA TUXOV AAAEPYLEG
OE OUYKEKPLUEVA TPODLUA Yo va oag KaBobdnyrooupe
KATA TNV ETAOYH TWV TILATWV.

Please inform us for any allergies so that our staff may

guide you through the menu.



Ayopavopikog YrievBuvog: Mewpylog Pidoc

Manager in charge: George Rizos

OL TLPEG TtEp NP AVOUV OAEC TIG VOULUEG ETLBAPUVOELS

Prices include all legal charges

To katdotnua untoxpeoltal va Stabétel évtuna Sehtia os ek Bikn SimAa otnv £€odo,
yla omotadnmote dlopaptupia
The establishment is obliged to provide printed complaint

forms at a special location near the exit

*Ta mpoidvta Ye aotepioko sival KatePuypéva

*Frozen products

YTIG OOAATEC KAl OTA LOYELPEVUTA XphotpomotloUpe EAANVIkS £€tpa mapBévo ehatodado

We use extra virgin Greek olive oil in salads and for cooking

H déta eivat eNAnvikn

Our feta cheese is Greek

O mehdTng Sev £XEL TNV UTIOXPEWON VA TIANPWOEL
€Av 6ev AAPEL VOO TIOPAOTATIKO (QmOSELEn, TILOAGYLO)
Consumer is not obliged to pay

Unless the notice of payment (receipt - invoice) has been presented



