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() Gluten free

Vegetarian

@ Vegan

Lactose free

‘ K | |
Youna npépas Soup of the day 13 €
EN\nvikn caldra Traditional Greek salad 15€
noikiAia ané vropdres, vidkos variety of fomatoes, carob
e dpwpa xapoulni, k&dnapn, rusk, caper, feta cheese and
TUpi géta Kkal piyavn oregano
Ya\dra Kaiocapa Caesar salad 17 €
othBos koténoulo, Tpayavd chicken breast, crispy bacon,
unéikov, avi{olyia kar KPouTdv anchovies and parmesan
nappelavas croutons
INSPIRED Mpdoivn caldra pe @ Green salad with herbs 17 €
and kale

Z/'V/\M HUPWSIKA Kal KEIN
kivéa, payénnpo, aBokdévro, quinoa, buckwheat, avocado,

PAEiks Aaxavikav, ¢iotiki 1 vegetable flakes, pistachio and
Alyivns kal vipéoivyk kepdol cherry dressing
Kapndaroio tévou kai Tuna and salmon 24 €
colopou carpaccio

SIGNATURE DISH SIGNATURE DISH
Toinoupo pnAavri Maipn tsipouro bloody Mary sorbet,

coppné, kpépa aBokdavro - avocado - wasabi cream,
wasabi, pakavrépia, shiso kai macadamia, shiso and
wakame wakame
Mooxapiocio kapndrocio 5% Beef carpaccio 23 €
néoto pdkas, ANiacth viopdra, rocket pesto, sundried fomato,
nappeldva, Aadi 1polgpas parmesan and truffle oil
Moikihia eEN\nvIK®V TUPIGV Selection of Greek cheeses 19€
Zav MixdAn Zipou, kacépl San Michali from Syros,
F4vOns, BoAdki Avdpou, kasseri Xanthis, volaki Androu,
perooBéEMa MerodBou metsovella from Metsovo

O Zep xpnoiponoiei ehaidhado yia Tis caldres kal kahapnokéAaio yia 1a Tnyavité.

Nopipos eknpdownos: kipios Eupinibns T(akas. ZupnepihapBavoviar o ¢pdpol kai or unnpeoies.

O karavahwths Sev éxel unoxpéwon va nhnpioer edv Sev A&Bel 1o vépipo napactarké oroixeio (anddei§n-nipoAdyio).

Our Chef uses olive oil for our salads and maize oil for our fried items. Legal representative: Mr Evripides Tzikas.

All taxes are included. Consumer is not obliged to pay if the notice of payment has not been received (receipt-invoice).

To kardompa unoxpeoutar va Siabérer éviuna Sehria, oe eibikh Bakn Sinha oty oo, yia onoiabnnore Siapaptupia.
The establishment is obliged to have printed forms available in a special location near the exit, for the registration of complaints.

Eav yvapilere h vopilere nws éxete Suoavelia h alMepyia oe kdnolo npoidy cas napakaholpe va aneubuvBeite oo npocwnikd Tou ecTiatopiou pas.
In case of intolerance or allergy to some food or ingredients, please contact the staff of our restaurant.



LOveou

K\apn cdvrouirs
koténoulo, Tpayavd HNEKov,
VTOHATa, PPECKIES TNYAVNTES
nardres kal caldra coleslaw

Mnépykep pooxdpl
kapapewpéva kpeppidia,
katoikiolo Tupi, viopdra,
HapoUMNI, ppéokies TnyavnTés
nardres kal caldra coleslaw

Vegetarian k\apn cdvrouits
aBokévro, auyd, Topdra,
HapoUAi, mingpid OAwpivns,
PPECKES TNyavnTés NATATES KAl
ocaldra coleslaw

AAN0WICH

Club sandwich

chicken, crispy bacon, tomato,
fresh house fries and coleslaw
salad

Beef burger

caramelized onions, goat's
cheese, tomato, romaine
lettuce, fresh house fries and
coleslaw salad

Vegetarian club sandwich
avocado, egg, tfomato, lettuce,
peppers from Florina, fresh
house fries and coleslaw salad

20 €

20 €

1200 KAl papik!

() Gluten free

Mitoa npépas

Pi{6to onapdyyia
nappelava, pupwdikd,
HooxoAépovo Kal Tpolgpa

(IERA (MK

Pizza of the day

Asparagus risotto
parmesan, herbs, lime and
truffle

ImiTikés TAONIATENES E:

YAaAtoa pnolové(
OIYOHAYEIPEHUEVOS PHOOXAPIOIOS
KIpGs kar ypaBiépa Tpaxeids

Lakroa Ndnokn
YéNtoa and ynrés viopdres,

BaoiAiké kai €€tpa napBévo
ehaidhado

Mniok yapibas
yapides, 1upi @éra, kénapn
Kal eNIEs

@ Vegan

Vegetarian

%,

Homemade tagliatelle with:

Bolognaise sauce
slow cooked minced beef and
gruyere cheese from Trachea

Napoli sauce
baked tomato sauce, basil and
extra virgin olive oil

Shrimp bisque sauce
shrimps, feta cheese, capers
and olives

Lactose free

22 €

22 €



Kupla e

Maln Corses

Wépi1 npépas otn oxdpa Grilled fish of the day

onavdki, A\axavikd otov arpd
kal A\aboAépovo

XI1hBos kotrénoulo oxdpas
onimkd vioki, pehit(ava,
kohokuBdki, pupwdikd kai
avBdétupo

Mooxdapi piléro

(PPECKIES TNyavNnTés NATATES
KQl ows TNs EMNIAOYAS Oas
(Café de Paris pneapvél,
ningpioy, KOKKIVou Kpaciou)

spinach, steamed vegetables
and lemon olive oil

Grilled chicken breast

home made gnocchi, eggplant,
zucchini, herbs and anthotiro
cheese

Beef fillet

fresh house fries and
sauce of your selection
(Café de Paris béarnaise,
pepper, red wine)

40 €

20 €

42 €

/

HHio0pni

Milpéry

Bavikias - kapapélas
KapapeAwpéva UG

HIAEIY pe otpdoels Bavikias -
kapapéAas kar cavrlyi Bavilias

INSPIRED

Z/%/\W

TipapiooU pe péA
TIpapiooy pe EMNVIKS péN kal
HMICKOTO Kape

Tarte Bali

sablé Breton, ykavdas padpns
cokoAdras 70%, 1payavi
npahiva, quenelle ané
caviiyi kapapéhas

ExA\ép eioriki Aryivns

(0pn ocou pe kpépa PioTiKIoy,
enkdAuyn yAdoou

kar kaBoupvTiopévo

¢iotiki Alyivns

Makapoév pacrtixas
SIGNATURE DISH
YEHIOTA pPE KPEPA paoTiXas,
vapperdda eonepiboeibiv

Makapév 4 €ibn
COKOAGTa, KapapéAa, PIoTiKI
Alyivns, paortixa

[ANIN

Mille feuille

vanilla - caramel
Caramelized puff pastry with
layers of soft vanilla - caramel
cream and vanilla

whipped cream

Tiramisou with honey
Greek honey tiramisu cream
with coffee biscuit

Tarte Bali

sablé Breton, 70% dark
chocolate, ganache, crispy
praline, quenelle of caramel
whipped cream

Pistachio eclair

choux pastry, topped with
pistachio cream, covered with
icing and toasted

Greek pistachio

Masticha macaroon
SIGNATURE DISH

mastic muslin cream infused
with citrus marmalade

Macaroon 4 kinds
chocolate, caramel, pistachio,
mastic

Q€



Scan the QR code &
read the on-line menu




