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STARTERS

MMPOYZKETA
Mnpouokéta pe Ywpi pnpidg, Miwpévo kaoép,
npoReio npocouto kal pappeAGda cuko

Brioche bread bruschetta, melt kasseri cheese,
lamb prosciutto and fig marmalade

12,50

APANTZINI
Kpokéteg pi{dtou (4 tpx) pe dypia pavirdpla, kanviotd wpl
Metoodve kai payiovéla palipou oképdou

Risotto fried balls (4 pcs) with wild mushrooms, 'Metsovone
smoked cheese and black garlic mayonnaise

9,00

U

SPRING ROLLS MOYZAKA
Spring rolls (3 tpx) poucakd pe pooxdpi payou
kol pnecapél ypaBiépag
Greek Mousaka spring rolls (3 pcs) with beef ragout
and graviera cheese bechamel

9,50

GREEK STYLE TACOS

Tacos (2 tpx) pe napadooiaki poditikn Aadonmag, yipo and pocxapiocio
Black Angus did@paypa, nikAa kpeppudiol kal kpépa tupiol
Tacos (2 pcs) with traditional oil pita from Rhodes island, gyros from
Black Angus beef inside skirt, pickled onions and cream cheese

17,00

MIA®EIM ZOAOMOY &)
Piét colopou og tpayavad @uAAa {upng,
Kpépa Agpoviou kal népAeg yuzu

Salmon rillettes in crispy puff pastry,
lemon cream and yuzu pearls

13,50
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STARTERS

TARTARE TONOY @ @)
Taptdp and @iAéto tévou*, nikAa ayyoupiou,
1anwVvIKS Kitpo kai Addi tpolgag
Tuna* fillet tartare, pickled cucumber,
Japanese citrus and truffle oil

16,00

TARTARE MOXZXOY
Taptdp and pooxdpi 100 npepwyv wpipavong pe Biveykpét
and Bloody Mary &Gdi kai toing tolapndrag
100-day grain fed beef tartare with vinaigrette from
Bloody Mary vinegar and ciabatta chips

18,00

MEAOYAI
MedoUM™ pooxapiou (1 tpx) pe Tpayavo Ywpi pnpidg
Beef bone marrow™ (1 pc) with crispy brioche bread

9,00

FAPIAEEZ TEMPURA ©
Fapideg* tepnolpa (5 tux) pe nikdvtikn toili payiovéla,
ONOAPENQIO KAl VIPEDIVYK and ooyia owg
Tempura prawns® (5 pcs) with spicy chilly mayonnaise,
sesame oil and soy sauce dressing

17,00

waMi
Wwpi npolupévio kai kproivia (kat’ dtouo)
pe xeiponointn dip owg

Sourdough bread and breadsticks (per person)
with handmade dip sauce

2,50
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SALADS

KINOA & @
Tpixpwpn kivéa pe yapideg®, xouppAadeg, KPokAv (PouvToukiou,
népAeg npdoivou pridou kai vipéoivyk and ofupe

Tri-colour quinoa with shrimps®, dates, hazelnut brittle,
green apple pearls and oxymel dressing

14,50

MPAZINH @
MNpdoivn caldra pe ykopykovi{OAa, npooouto, oélepl,
axAadi kai vipéoivyk and Balodpuiko-Bavilia

Green salad with Gorgonzola cheese, prosciutto, celery,
pear and balsamic-vanilla dressing

13,00

ZMANAKI

Baby onavdki ndvw ot tpayavi nita pappadam, Tpayavo Kpeppud,
Enpn pulnBpa kai vipéoivyk AadoAépovou
Baby spinach on crispy pappadam flatbread, crispy onion,
dry mizithra cheese and lemon-olive oil dressing

13,00

BURRATA ® @
Dpéokia pnoupdta (125yp) pe Tpixpwua viopativia,
vipéoivyk viopdtag kail §Ud1 AsukoU Baloduikou

Fresh burrata cheese (125gr) with tri-colour cherry tomatoes,
tomato dressing and white balsamic vinegar

12,00

CRISPY CEASAR'S
Yaldra Kaiocapa pe navapiopévo koténoulo, @Afike napueldvag,
KaAapnoki, KpaunA and Tpayavo PNEIKOV Kal ceasar's owg

Ceasar's salad with fried chicken, Parmesan flakes, corn,
crispy bacon crumble and ceasar's sauce

14,00

EAAHNIKH
Mapadooiakn eNAnvikA caldrta pe ayyoupl, VIOUATa, VIoaTivia,
KPEPPUSI, Nnpdoivn ningpPId, NI, @éta, xapounonafipada
Kprtng kai £é§1pa napBévo ehaidAado
Traditional Greek salad with cucumber, tomato, cherry tomatoes,
onion, green pepper, olives, feta cheese, Cretan carob crackers
and extra virgin olive oil

10,00
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PASTA - RISOTTO \-—

PACCHERI

Mdkepi pe cdAtoa viopdtag, @peéokia pnoupdta kal BaciAikd
Paccheri in tomato sauce, fresh burrata and basil

14,00

Mévveg pe néoto Baoihikou, VIouaTivia Kove@i
kai KpapnA and Tpayavo Pnéikov
Penne pasta in basil pesto sauce, confit cherry tomatoes
and crispy bacon crumble

13,00

LINGUINE
Aivykouivi pe yopideg®, pniok kapafidag, toopiBo kal eotpaykov
Linguine with shrimps®, langoustine bisque, chorizo and tarragon

17,00 <

TORTELLONI

TopteAévI® pe yépion Koténoulo cuvodeudpevo pe caAdp Aeukadog,
KpE€pa kdpu, kapldi kal AGdI KanvioTAg NANPIKAG

Tortelloni* stuffed with chicken accompanied with salami from Lefkada,
curry cream, nuts and smoked paprika oil

18,00

P 2N

GNOCCHI

Xeiponointa vidki pe ykouavtoidhe, ykopykovi{éAa
Kal vipadeg palipou oképdou

Homemade gnocchi with guanciale, Gorgonzola
and black garlic flakes

17,00

RISOTTO
Pi{éto npépag
Risotto of the day

15,00
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MAIN COULRSES

TAAIATA OYPOYIOYAHZX

Tahidra and pooyapioio flank steak Oupouyoudng 200
nuepwWV wpigavong, baby pdka, nappeldva, Topativia

200 days grain-fed Uruguay flank steak tagliatta, baby
rocket leaves, parmesan, cherry tomatoes

24,00

MAINOYAA MOXZXOY (&

ZIyopayeipepéva pooxapioia pdyoula 12 wpwv Pe noupé NacTivdaki,
OdAToa KOKKIVOU KPaoioU Kai VIPASEC TUPIoU dpWHOTIOPEVEG UE POOTIXa

12 hour slow cooked beef cheeks with parsnip purée,
red wine sauce and mastiha flavoured cheese flakes

19,00

RIBEYE USA @
Ribeye @iNéto Apepikri¢ 100+ npepwv wpipavong
pe baby notdreg kal apwpatiké Boutupo

100+ days grain-fed Ribeye steak from USA
with baby potatoes and flavoured butter

40,00

WAPONE®PI

Wapovéppl yeHIoTS pe NPooouTo Kal pavitdpl cuvodsudusvo and
apakd, noupé kapdtou kai Kpéua nappeldvag pe Aad1 tpou@ag

Pork tenderloin stuffed with prosciutto and mushroom accompanied
with peas, carrot purée and parmesan cream with truffle oil

18,00

TOMAHAWK @)

Xoipivi pnpi{dAa tomahawk pe natdreg tnyavntég kai chimichurri owg
Pork tomahawk steak with french fries and chimichurri sauce

21,00

KOTOMNOYAO @

®DiAéto koténoulo Yntd pe baby Aaxavikd
Grilled chicken fillet with baby vegetables

16,00

ZOAQMOZX TERIYAKI

DiAero coAwpou pe owg teriyaki, woivokio kal kpépa oehivopilag
Salmon fillet with teriyaki sauce, Florence fennel and celeriac cream

23,00

WAPI

Dpéoko Pdpi nuépag
Fresh fish of the day

35,00
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DESSERITS

MIMOYIrATZA

Xeiponointn pnouydrtoa “"Beluga” pe kpépa nocciola
Kal Napadociokd NAaywto Kaipdki

Handmade bougatsa “Beluga” with nocciola cream
and traditional Kaimaki ice cream

12,50

NMPO®ITEPOA
Mpo@repdA* yepiotd pe kpépa patisserie,
kpépa pnouévo kai enikdAudn AdBag @uoTikiou

Profiteroles” filled with patisserie cream,
bueno cream and pistachio praline topping

12,00

KPEMA GIANDUJA

Kpépa Gianduja ané cokoAdta Valrhona pe tpippévo pniokoto,
anoénpapéva KOKKIVa HoUPa KOl COPUNE HavIapivi

Gianduja cream from Valrhona chocolat with crumbled biscuit,
dried raspberries and mandarin sorbet

13,50

NArQTo

Scoop pe naywtd (Bavilia, ZokoAdta, Kaipdki)
Ice cream scoop (Vanilla, Chocolate, Kaimaki)

2,50

ZOPMIE
Scoop pe copuné (Agpdvi, Mévyko, Mavtapivi)
Sorbet scoop (Lemon, Mango, Mandarin)

2,50

Ayopavopikdg uneiBuvog: Mnipdnoulog Znupidwv
TUppwva pe Ny eupwinaikn vopoBeoia (E.E. 1169/2011) kGnoia tpdgipa duvntikg pnopsl va
npokohioouv oMhepyieg n Buoovekieg. Mo neploodtepeg nhinpowopleg nopoxaholpe ansuBuvBeite
oto KondAhnAa exknoiBEUpPEVO NPOoWMKS TNE ENKEipnong.
O1 cahdneg nopookeua{ovial pe Eftpo nopBévo ehoidhodo kal 1o tnyavntd pe nhifhaio.
"Kaneuypéve: yapideg, 1évog, HEBoUM, TopTEAiV), NpoQTEpo

Iug tpég nepihopBdvoviol dho véppol (ppdpor. To kotdotnpo SoBéta kutio nopandvwy.

O korovahwinig Sev £xe unoyxpéwan va nhnpwoe edv Se AMaBe 1o véppo nopootatkd oroieo
(onédein-tpohdyio).

Ayopavopikn Sidtain an.4/28.11.2012

P 2N

///y//

>

by

\\\\ _

//7/

N
%

7/}>//




