


O Xeg xpnoiponoiei ehaidhado yia Tis cadres kal KaAAApNokéAaIo yia Ta Tyavitd.

Nopipos eknpdownos: kipios Eupinibns T(akas. ZupnepihapBévoviar o pdpol kai ol unnpeaies.

O karavahwrhs Sev éxel unoxpéwon va nnpdoel edv Sev AaBei 1o vépipo napactarké oroixeio (anddei§n-ripordyio).

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 kardotpa unoxpeoutar va Siabérer éviuna Sehria, oe eibikh Bakn Sinha oty é60bo, yia onoiabanore Siapaprtupia.
The establishment is obliged to have printed forms available in a special location near the exit, for the registration of complaints.

Eav yvopilere h vopilere nws éxete Sucaveia h alMepyia oe kénoio npoidv cas napakarolpe va aneuBuvBeite oTo npocwnikd Tou eoTiatopiou pas.

In case of intolerance or allergy to some food or ingredients, please contact the staff of our restaurant.

(%) Gluten free Vegetarian @ Vegan Lactose free
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Z/y/\/e/v
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ENnvikh caldra
noikiAia and VIopdres, VIAkos pe
dpwpa xapouni, kanapn, Tupi gEta
kal piyavn

Mpdoivn caldra pe

HUPpwWSOIKA Kal KEIA

kivéa, payénnpo, aBokavro,
PAéIks Aaxavikdv, gioTiki Alyivns
Kal VIPECIVYK KEPAOI

Kapndroio 1évou kai colopou
SIGNATURE DISH

Toinoupo pnAavi Maipn coppné, kpépa
aBokavro - wasabi, pakavrépia, shiso
kar wakame

Vitello tonnato

Hooxdp! yéAakros kapndroio, 1évos
1atdki, @ivékio, espelette mnépi

kal Tpolgpa

Wnt6 karoikicio Tupi
noikiAia and Toparivia, epaocules,
aBokavro kar néoto pdkas

Xranééi oxdpas

Aeukds Tapapds, kpépa pacorddas,
aonpopdrika pacoia Ahpvou, caldpl
Aeukddos kar kanviotd Aadi npdoou

s

Traditional Greek salad
variety of tomatoes, carob rusk,
caper, feta cheese and
oregano

Green salad with herbs

and kale

quinoa, buckwheat, avocado,
vegetable flakes, pistachio and
cherry dressing

Tuna and salmon carpaccio
SIGNATURE DISH

tsipouro bloody Mary sorbet,
avocado - wasabi cream,
macadamia, shiso and wakame

Vitello tonnato
veal carpaccio, tuna tataki, fennel
seeds, espelette pepper and truffle

Baked goat’s cheese
variety of cherry tomatoes,
strawberries, avocado and
rocket pesto

Grilled octopus
tarama, beans stew cream,

white Lemnos beans, salami from
Lefkada and smoked leek oil

24 €

27 €

21 €



JIOOIKD KO Praor

Kp1Bapéto Balacoivav
yn1d Toparivia, QIvokio,
kohokuBdki kar Aouila

PaBid\i yepiotd pe nekopivo
Kal ayKIVAapes

néoto Niaoths viopdras, eNiés kal
KOVOoOp€ viopdra

Zmimko Toptél kappnovépa
ykouavicidAe, npocolro,
poptadéha, kpOkos auyol KOpIT
kal appds nappeldvas

Mévves
ynth odAtoa viopdras, Topartivia
kop@iT kal Bacihikd

Pi{é1o onapdyyia
nappeléva, pupwdikd,

%,

1304 & ISOCL!

Sea food orzo pasta
baked cherry tomatoes, fennel,
zucchini, and lemon verbena

Ravioli stuffed with artichokes
and pecorino

sundried tomato pesto, olives,
and tomato consommé

Homemade tortelli carbonara
guanciale, prosciutto, mortadella,
egg yolk comfit and parmesan
foam

Penne
roasted tomato sauce, comfit
cherry tomatoes comfit and basil

Asparagus risotto
parmesan, herbs, lime

[}
HOOXONEpOVO Kal TpoUPa and truffle

i\) Gluten free Vegetarian @ Vegan

Lactose free

32 €

22 €

22 €
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ImBos koténoulo
onimiké Aaldvia pe pavirdpia duxelle,

oukwTaKIa Kotdnouhou, NPAco Kal
unecapé kahapnokiol

Xoipivé pédyoula

noupés and yntd kouvounidi, xpévo,
KPePPUOI, Kpépa paiviavoy kal
aviloutyias

Kapé apviot xwpis kékkalo
kpépa nardras yiaxvi, kanviotd yiaolpTi,
paltpo oképdo, peitlava yh\aocapiopévn

pe viopdra kai pavi{oupdva

14

Il

Tolopds ooré

noupé and @akés pneAolyka, cakdra
navi(ép1, céMoa beurre blanc pe
nopTokaAI kai five spices

fi

Chicken breast 28 €
homemade lasagna with

mushrooms duxelle, chicken liver,

leeks and corn béchamel

Pork cheeks 25€
roasted cauliflower puree,

horseradish, onion, parsley and

anchovies cream

Boneless rack of lamb 34 €
potato stew cream, smoked

yoghourt, black garlic, eggplant

glazed with tomato and marjoram

]

Sautéed salmon 30 €
beluga lentils puree, beetroot

salad, orange and five spices

beurre blanc
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Mooxdpi @iléto 250 yp. @ Beef fillet 250 gr.

MnpiléXa rib eye 300 yp.

Wapi npépas 220 yp.

Rib eye steak 300 gr.

Fish of the day 220 gr.

YuvodeuTikd

Znavdaki arpou
Dpéokes Tnyavntés NATATes
Moupés nararas

Mpéoivn caldra pe pupwdikd,
Toparivia kai aBokavro

Pi{é1o pe Aepdwvi kar nappelava

Sides

Steamed spinach
Fresh house fries
Potato puree

Green salad with herbs,
cherry tomatoes and avocado

Lemon and parmesan risotto

YA4Mroes

Café de Paris
Koékkivou kpaoiou
Mneapvé(

2MIMIKN PNappneKIiou

Gluten free

Sauces

Café de Paris
Red wine
Béarnaise

Homemade barbeque

Vegetarian @ Vegan @ Lactose free

44 €

42 €

40 €

a0

Mi\gpéry

Bavihias - kapapéAas
kapapewpéva puMa

HIAQEIY pe oTpdoers Bavihias -
kapapéhas kar cavryi Bavikias

INSPIRED

//74,«”

TipapiooU pe péNi
Tipapicol pe eNnvikS péNi kal
pniokSTo Kapé

Tarte Bali

sablé Brefon, ykavds patpns
cokohdaras 70%, tpayavn
npahiva, quenelle and cavryi
KapapéAas

Makapév paocrtixas
SIGNATURE DISH
YEHIOTA PE KPEPA HACTIXAs,
Happerdda eonepiboeibiv

[ANAIN

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

Masticha macaroon
SIGNATURE DISH

mastic muslin cream infused with
citrus marmalade



Scan the QR code &
read the on-line menu




