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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 peAt{avag pe xalouut, Pntd viopativia, SUOGCUO Kal LeAAoa podLoU (Vegetarian) 15,00€
Eggplant millefeuille with halloumi cheese, roasted cherry tomatoes, spearmint and

pomegranate molasses (vegetarian)

MEULOTA LaVLTAPLO LE YAPLOES, AaavIKA Kal XaAoU UL, TTEoTo BactALKoU Kal Kpépa bisque pe kpoko Koldvng 18,00€

Stuffed mushrooms with shrimps, vegetables and halloumi cheese, basil pesto and bisque cream with saffron

Mavitdpla TAEUPWTOUC OTN OXAP0, LOPLVOPLOUEVO OOV «YUPOCY UE TILTAKLO. KOAQUTTOKLOU, KpEua aBokdvto 16,00€
Ko “pico de gallo”

Grilled pleurotus mushrooms, marinated like "gyros," with corn tortillas,avocado cream and pico de gallo

Kpeatomita o moAitiko GpUANO e HooXOPLoLo KLUG, YPABLEPA, UITAXOPLKA KOl APWHATIKO YLAOUPTL HE 14,50€
YAUKLO TATpLKa

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



2ANATEZ
SALADS

JaAdta quinoa pe poka Kal Baleplava, cranberry, Pnto kotdmouAo, vinaigrette pupwdikwy, duotikt Alyivng
kot flakes ypaBiépag
Quinoa with rocket and valerian, cranberry, grilled chicken, herb vinaigrette, pistachio and graviera flakes

JaAdta pe avtlapLla kot eomeptdoeldr], KohokUBa Pntr, mpolupévio Pwil pe méoto PactAikol, hETa Kat
vinaigrette ykpéundpout pe podi (vegetarian)

Beetroot and citrus salad with roasted pumpkin, sourdough bread with basil pesto, feta cheese and
grapefruit-pomegranate vinaigrette and (vegetarian)

ZoaAdta mpaotvn Ue carpaccio Awtou, prosciutto, cukopaida, kapapeAwpévo kumquat, vinaigrette moptokaAL
KoL pecorino Apudloxiag

Salad with persimmon carpaccio, prosciutto, dried fig roll, caramelized kumquat, orange vinaigrette

and Amfilochia pecorino

ZYMAPIKA
PASTA

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

Paccheri e olyopayelpeéVo Looxapiolo olbnpodpoo KOKKIVLOTO Kal adpo béchamel
Paccheri with slow cooked braised beef and béchamel foam

PL{oTo pe KOKKLVa Ttavtlapla Kot omopayyLa, péta eonepldostdwy kat Suodcuo
Risotto with red beets and asparagus, citrus fillets and spearmint

15,00€

14,50€

15,00€

24,00€

21,50€

18,50€



KYPIQZ NIATA
MAIN COURSES

NaBpdkL oto poUpvo UE XOPTa 0OPEYASA OE OPWHATLKO (WO, KATIAPN KOl EALEG
Oven baked sea bass with sautéed greens in a fragrant broth, capers and olives

Kouvoumidt Pntd pe hummus mavtlapt, caitoa pnAo Kapu kat Aadt pupwdikwv pe rimepld chili (vegan)
Roasted cauliflower with beetroot hummus, apple-curry sauce and herb oil with chili pepper (vegan)

KotomouAo pnouTtt sautéed, KOUG KOUG UE OTIAVAKL, LUPWSLKA, LaVITAPLO KOL COATOA
Sautéed chicken thigh with spinach couscous, herbs, mushrooms and sauce

2tn0o¢ narag sautéed pe kudwvia, kapdta , PnTéG Aayavides otn oxdpa Kol caAtoa
amd MPAGCLVO TILEPL KAl KANUEVTIVEG

Sautéed duck breast with quince and carrots, green peppercorn and clementine sauce and
grilled collard greens

Mooyapiolo PpiAéto sautéed pe oGATOO KOKKIVOU KpaoLloU Kal uBioko, matata poupvou Kot
baby Aaxavikd yAacé
Sautéed beef fillet with red wine and hibiscus sauce, baked potato and glazed baby vegetables

Rib eye otn oxdpa pe matdreg polpvou, pavitapla Aeukd sautéed pe Bupdpt kot odAtoa chimichurri
Grilled rib eye with baked potatoes, sautéed white mushrooms with thyme and chimichurri sauce

24,50€

18,00€

22,00€

26,00€

38,00€

42,00€



FAYKA
DESSERTS

“Toupta apuydahou” pe kpEpa AsUkn ¢ ookoAatag, crumble apuySdaiou kat toffee caramel 10,00€

"Almond cake" with white chocolate cream, almond crumble and toffee caramel

TapTta 0OKOAATAG HE AAATIOHEVN KOPAUEAQ, GOUVTOUKL, GaAToa KadEé kal gel and xoupuadeg 11,00€

Chocolate tart with salted caramel, hazelnut, coffee sauce and date gel

Pavlova pe ppdouleg, compote ppdoula Kal okdvn Batououpo 10,00€

Pavlova with strawberries, strawberry compote and raspberry dust

Mille feuille pe kp€ua Agpovi paotiya, tuile apuydalou kat puptila 10,00€

Mille feuille with lemon-mastiha cream, almond tuile and passion blueberries

MotkAla pe eAANVIKA TUpLd, papperada, chutney kat maglpadia 21,00€

Greek cheese platter, marmalade, chutney and rusks



MapakoAw EVNUEPWOTE UOG YL TUXOV aANEPYLES
O€ OUYKEKPLUEVA TPODLUA YL va ca KaBodnyrncoupe
KOTA TNV ETUAOYN 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 TLpEG MepAaBAVOUV OAEG TIC VOLLUES ETULRAPUVOELG

Prices include all legal charges

To kataoTnua umoxpeouTal va SLaBETel évtuma SeAtia o 161k Brikn dimAa otnv £€0do,
yla omoladnmote Stapaptupia
The establishment is obliged to provide printed complaint

forms at a special location near the exit

*Ta mpoidvta pe aoteploko sival katePuypeva

*Frozen products

2TIG OOAATEG KOl OTA LLAYELPEUTA XpnoLomnoloUpe 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 meAdtng Sev £XEL TNV UTIOXPEWGCN VL TIANPWOEL
£av 6&v AAPEL VOULUO TAPACTATIKO (amodeLEn, TLLOAOYLO)
Consumer is not obliged to pay

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



