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OPEKTIKA
APPETIZERS

Mpolupévio xelpormointo xopounoPwpo, AaSEVLO LE VIOUATO, EAALOAASO, LAPLVOPLOUEVEG EALEG 3,00€
KOLL VTUT KOTVLOTA G LEALTIAVAG (avd dropo)
Sourdough handmade carob bread, tomato-ladenia, olive oil, marinated olives, and smoked

eggplant dip (per person)

Millefeuille peAttZavag pe xaAoUL L, Pntd viopativia, SUOCHOC Kal LeAACa podLoU (Vegetarian) 14,00€
Eggplant millefeuille with halloumi cheese, roasted cherry tomatoes, spearmint and

pomegranate molasses (vegetarian)

Wntn oeAvoplla, LavitapLo Tou §AC0UG, CAATOA Ao KAPAUEAWUEVA KPEUUUSLA, LAAO Ko OXAASL (Vegan) 16,00€

Roasted celeriac with wild mushrooms, caramelized onion sauce, apple and pear (vegan)

Kpeatomnita oe moAitiko pUAAO e HooXOpLoLo KLU, YPABLEPA, UIAXOPLKA KOl APWHATIKO YLAOUPTL e 14,50€
YAUKLG TIATTpLKOL

Meat pie with politiko phyllo, minced beef, graviera cheese, spices and aromatic yogurt with sweet paprika

Mutepdro carpaccio amno pooyapiclo GpLAETo, mousse daPag, mekopivo, ALlaoTr) VToUATa Kal poKa 17,00€

Peppered beef fillet carpaccio with fava mousse,pecorino, sun dried tomato and rocket

Moapwvaplopévo AaBpdkt « ABnvaikn» pe paylovelo afokavto 17,50€

Marinated sea bass “Athinaiki” with avocado mayonaise

Tpaxavag coUTa e KOKKLVLIOTA KEPTESAKLO TOVOU*, TNYAVLTH PETA, LUPWVLA KOL TIOPTOKAAL 17,00€

Trahana soup with stewed tuna* meatballs, fried feta cheese, chervil and orange

Steak kouvoumidt, YoUpoUC pe Ttavt{apl Kal oAAToa UAAO-KAPU (Vegan) 17,50€

Cauliflower steak, hummus with beetroot and apple-curry sauce (vegan)



2ANATEZ
SALADS

Pilec Pntéc, kapoto, mavtlapl Kal yAukomotata Ue eomepldoeldn, BouBaiiolo kpepwdeg Tupl Kat
pesto BactAtkoU pe puaotikt Alyivng (Vegetarian)
Roasted root vegetables with citrus, creamy buffalo cheese and basil pesto with Aegina pistachio (vegetarian)

Ntouativia caAdta pe Aaxavideg, mousse avBoTupo, poka, Kamapn Kol EALEG KAAAUWVY (Vegetarian)
Cherry tomato salad with kale, anthotyro cheese mousse, rocket, capers and Kalamata olives (vegetarian)

Mpaolvn caAdta e carpaccio Awtou, prosciutto, mekopivo, CUKOUAISA, KOUUKOUAT Kol Vinaigrette MOpToKAAL
Green salad with lotus carpaccio, pecorino cheese, prosciutto, sykomaida, kumquat and orange vinaigrette

Quinoa pe yapideg*, mpaoivo unAo, endives, o€AepL, pavtitolo Kat vinaigrette post
Quinoa with shrimps*, green apple, endives, celery, radicchio and pomegranate vinaigrette

ZYMAPIKA
PASTA

ToAlaTEAEG e payol pavitaplwy, Kpepa kohokuBag, dpcokia pulnbpa kot kale (vegetarian)
Tagliatelle with mushroom ragt, pumpkin cream, fresh myzithra cheese and kale (vegetarian)

KplBapoto pe yapideg*, o0lo, viopativia kal papadopila
Orzo with shrimps*, ouzo, cherry tomatoes, and finocchio

Paccheri e olyopayslpeUEVO LOOXAPLOLO OLENPOSPOUO KOKKLVLOTO Kat adpd béchamel
Paccheri with slow cooked braised beef and béchamel foam

PL{OTO «KOKABLA» HE OXVLOTO UIMAKOALAPO, LU PpWVLO KOl aioli pe kpoko Kolavng
Risotto “Kakavia” with steamed cod, chervil and Kozani saffron aioli

16,00€

14,00€

15,00€

16,00€

18,00€

24,00€

21,50€

16,00€



KYPIQZ NIATA
MAIN COURSES

NaPpdkL oto poUpvo UE XOPTA 0OPeYASO O APWHATIKO {WHO, KATIAPN KAl EALEG
Oven baked sea bass with sautéed greens in a fragrant broth, capers and olives

ToutoUpa otn oxapa Ue UMPokoAivl “Bagna cauda”, apuydaio, KpEua ayplopaivtavou Kol aAtoa
KlTpLvng mumeplag
Grilled sea bream with broccolini "Bagna cauda," almond, parsnip cream and yellow bell pepper sauce

KotomnouAo pnouTtt sautéed, KOUG KOUG E OTIAVAKL, LUPWSLKA, LOVLITAPLA KoL GAAToO
Sautéed chicken thigh with spinach couscous, herbs, mushrooms and sauce

2tn00o¢ namnag, moupeg koAokUBag, onaotn natatocalata, baby c€okouho oxdpag, caAtoa
Metaxa mopTokdaAL kat passion fruit

Duck breast, pumpkin purée, crushed potato salad, grilled baby Swiss chard, Metaxa orange and
passion fruit sauce

Mooyapiolo PIAETO Pe KudwVLa, apwHaTo apurapopLlag, ToupE maTATag Kot PnTo XWPLATIKO Pwill
Beef fillet with quince, scented with geranium, potato purée and toasted country bread

XOLpLV «TIPECOPLOTH» TIOVOETA e ABYOAEUOVO TIPACOGEALVO, Sapdoknva, KpEUa oeAlvopLlag Kot
KOLEVO TIPACO
“Pressed” pork belly with egg lemon leek and celery sauce, prunes and charred leek

Apviola picanha pe moptokdAL kot evépoAifavo otn yaotpa Kat pl{oto e kpoko Koldvng
Braised lamb picanha with orange, rosemary and saffron risotto

Rib eye oxapag, Pntd Aayxavikad, baby natdteg dolvpvou kat apwpatiko Aadt
Grilled rib eye, roasted vegetables, oven-baked baby potatoes and aromatic oil

24,00€

24,00€

22,00€

26,00€

36,00€

24,50€

27,00€

41,00€



FAYKA
DESSERTS

Cremeux araguani valrhona pe maywto kapmo kakao, {axopwUeveS BLoAETeS, duoTikl, odAtoa Baviilog Kot
vouykativa puotikt Ayivng
Araguani valrhona cremeux with cacao nib ice cream, candied violets, pistachio, vanilla sauce and Aegina

pistachio nougatine

Cheese cake pe montée ivoir valrhona kat kpgpa TuploU, Tpayavo Umiokoto Boutupou Kal
compote Buoowo

Cheesecake with montée ivoir valrhona, cream cheese, crunchy butter biscuit and sour cherry compote

Creme brilée ¢puotikt Ayivng, crumble kavélag kat sorbet Buoovo

Aegina pistachio créeme brilée with cinnamon crumbles and sours cherry sorbet

Bavaroise kapapéha pe tanariva valrhona, kapapeAwpéva pnia, crumble apvySaio kot
OGATOO KAVEAOLC

Caramel bavaroise with tanariva valrhona, caramelized apples, almond crumble and cinnamon sauce

Crémeux AEUKNC COKOAATOC APpWHATIOUEVN UE LooTiXa, AepovL, passion fruit kot eomepldoetdn

White chocolate cremeux with mastic, lemon, passion fruit and citrus aromas

Ganache cokoAdtog pe kpgpa kapudag, coulis pavyko kat sorbet pavrtapivi

Chocolate paste with chocolate ganache, coconut cream, mango coulis and mandarin sorbet

MotkAia pe eAANVIKA TUpLd, papperada, chutney kat magipadia

Greek cheese platter, marmalade, chutney and rusks

11,00€

9,50€

10,00€

10,00€

10,00€

10,00€

21,00€



MapakoAw EVAUEPWOTE LOG YL TUXOV aANEPYLES
OE OUYKEKPLUEVA TPOdLUA YL Vo cag KaBoSnyrnooupe
KOTA TNV ETUAOY TWV TULATWV.

Please inform us for any allergies so that our staff may

guide you through the menu.



Ayopavoulkog YrieuBuvog: Mewpylog Piog

Manager in charge: George Rizos

OL TLEG TEpAABAVOUV OAEC TLG VOULUEG ETILRAPUVOELS

Prices include all legal charges

To kataotnua umoxpeoutal va SLabEtel évtuna Seitia og ldikr Brikn Simha otnv €080,
yla omoladnmote Slapaptupla
The establishment is obliged to provide printed complaint

forms at a special location near the exit

*Ta mpoidvta pe aotepioko sival katePpuyuéva

*Frozen products

2TIG OOAATEG KAl OTA LAYELPEVUTA XpNOLomoloU e EAANVIKO £€Tpa tapBEvo eAaldAado

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

H déta eivat eAAnvikn

Our feta cheese is Greek

O meldtng Sev £XEL TNV UTIOXPEWOCH VO TTANPWOEL
£av 6gv AAPEL VOULUO TTOpAOTATIKO (ATOSELEN, TILOAOYLO)
Consumer is not obliged to pay

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



