e OmLT LKA popueAdda amd Touaxtivia Kol

OPEKTIKA / APPETIZERS

Youl oALKAC KoL
xopoundywpo & dip nuépag.
Country loaf, whole wheat bread and carob bread.

Served with dip of the day.
1.90€

Meoovye lak) peAltlavoocoardta pe focaccia

Unuévn otn ox&poa.
Mediterranean eggplant salad with grilled focaccia.
10.00€

Focaccia pe povitéplLa,
Kpéua TuploU kol A&dL TEOUQAC.
Focaccia with mushrooms, cream cheese
and truffle oil.
10.00€

Focaccia pe coioud Kol sour cream.

Focaccia with salmon and sour cream.
10.00€

Kpokéteg pe TOAQYAV L KOL TOAXLOUEVD YVPORLEpa

Talagani and graviera cheese croquettes
with homemade cherry tomatoes and ginger jam.
8.00€

1{ivtlep.



OPEKTIKA / APPETIZERS

Tapidec* ocwté ue kUPBoOUC TNYOVNTAG QETAC O OAATOX
aylwpy(TLKOU kpaoloU pe otopidecg.
Sauteed shrimps* with feta cheese

and red wine sauce with raisins.
12.00€

Taptdp coAouoU e &LvoéunAo.
Salmon tartar with crab apple.
14.00€

Xtomddl poaplvéto oe Agukd kpoaol pe 1TolALl, kpéuoa o&Bocg
KO L aQUOATWHEVO KPeuuUdL .
Octopus marinated with white wine and chilly, “fava” cream and off dry onions.

12.00€

Tévoc tataki ue youaxkaudAe
KO L HOUQPOKOUKL .

Tuna tataki with guacamole and black seed
16.00€

ToaAl&Ta udoxou He KOUKAOCIIOPO
KoL HOAUXPWHO TILIEQLO Kol oOmdyyo espresso.
Beef tagliata with cacao nibs and colored peppers

and espresso sponge
17.00€



KPYA ITIATA / COLD PLATES

SoAdTO avAue LKTN He povitdpla, @ouvioUkLla, Touativia,
flakes cantal kol dressing olvoamndomopou.
Green salad salad with mushrooms, hazelnuts, cherry tomatoes, cantal flakes

and mustard seed dressing.
14.00€

Tohdta oaknc beluga ue fivoépunio, fourme d’Ambert, gravlax coloud,
Lupwd k& kol dressing Agudvi- PBoaviAla.
Beluga lentil salad with crab apple, fourme d’ Ambert, gravlax salmon, herbs

and lemon- vanilla dressing.
15.00€

SoA&Ta baby popouAiloU, pe Alaoth vioudTa,
onmLTLk& Kpoutdv kol dressing mopuel&vog— AgpovioU.
Baby lettuce, with sun-dried tomato,

homemade croutons & parmesan- lemon dressing.
10.00€

TouaT (via pe KpLBopokoUAoOUpEeC, ALYKOULVL ayyouplLoU,
KOTIHEOQUAAD & HOUC @E&ToC ue Ouupdpl.
Cherry tomatoes with barley bread rolls,

cucumber linguini, capers & feta cheese mousse with thyme.
12.00€

MAatd KomvLoToU COAOUOU,
Youdxkla dinkel xol ocwg TapTtdE.
Smoked salmon platter, dinkel bread
and tartar sauce.
18.00€



KPYA ITIATA / COLD PLATES

HolxlAla TUupldV pe tTplAoyia omiTLlkAC popueAd&dog,
amoénpopéva eEOUTA KAl OmLT LK KPOoUuTdv.
Platter of cheeses served with trilogy of homemade marmalade

dried fruits and homemade croutons.
20.00€

MolrLAlx TUPLOV KOl OAAOVT LKOV wplpaong pe tplioyia omlTLlKAC popueA&dag,
amoénpopéva EEOUTA KOl OmLT LKA KPouTdv.
Platter of cheeses and aged cold cuts served with a trilogy of homemade marmalade

dried fruits and homemade croutons.
25.00€

Ceviche omd pudokdnl pe ndota dUOCUOU Kol TEPAEC AguovLoU.
Croaker ceviche with peppermint paste
and lemon pearls.
16.00€

Tartar amd @oLAéto pdboxou pe moUdpo
nagpou okbdpdoU.

Beef tartar with black garlic powder.
14.00€

Carpaccio pdoxouU HUPLVAPLOPREVO O KOKKLVA QPOUTA KL CLVAITL
ue oepd mopueldvoag kol omd TOAXLOUEVO EUdL uoUpwv.
Beef carpaccio marinated with red fruits and mustard,
with parmesan foam and aged berries vinegar.
15.00€



ZEXTA ITIATA /HOT PLATES

Brown Rice pasta pe eooxrdéuniro, vopidec
kKol xupd kalamansi.
(xwplg vAoutévn xal xwplg auyd)
Brown Rice pasta with sage, shrimps
and kalamansi juice.

(gluten and egg free)
19.00€

lManoapdéAec Bloody Mary.

Bloody Mary papardelle.
14.00€

PL{6TO TPLOV dNUNTPLAKOV Hue pooxopdxkl unpelé,
Drambuie xol Ttodoydv L.
Three cereals risotto with brace calf,

Drambuie and talagani cheese.
17.00€

PLl6TOo pavitoapl®dv pe A&dL TpOoUQAC.
Risotto with a variety of mushrooms and truffle oil.
14.00€

KotdémouAo ue kOKKLVO pUlL, moupé xapdto- tlivilep
Kol homemade vtepl VKAXQ UIaxopLrOV.
Chicken fillet with red rice, carrot and ginger puree
and homemade demi glace with spices.
14.00€

MoiLetexkdxrila oto grill pe tnvavntéc noatdteg,
TLTEK LY OALKAC Kol dip yvLiooupTLoU.
Grilled mini burgers with French fries,

wholegrain dumplings and yoghurt dip.
14.00€



ZEXTA ITIIATA /[ HOT PLATES

Ni1dkL pe pooxapiola udyoudroa kKol xamviotd tupl.

Gnocchi with beef cheeks and smoked cheese.
16.00€

OLAETO poOOoYOU He pavITAPLY Kol TUTATEC OWTE,
ouatTivia pe metlpédl Kol O&ATOX HLIEPLOU.
Beef fillet with mushrooms and sauteed potatoes,

Comfit cherry tomatoes and pepper sauce.
22.00€

Apvékl matntd e TOUpE
oeAlvopLlag, baby matdtoa kol ob&Atox Porto.
Greek traditional pressed lamb

With celeriac puree, baby potatoes and Porto sauce.
17.00€

®LAéTO PUAOKOIIL, OHAPAYY LN e TIPOCcOUTO
Kol o&Atoa beurre blanc.
Croaker fillet, asparagus with
Proscioutto and beurre blanc sauce.
22.00€

dLAéTO coAouoU, PP LVUPLOWEVO O LamwvLlkd U001
ue pLldTo AgpovioU KL OmoPdyy La.
Salmon fillet marinated with Japanese vinaigrette

with lemon risotto and asparagus .
18.00€



I'AYKA / DESSERTS

TOAOKTOUIIOUPEKO 1€ AEUKDN OOKOAKTN, OLPOIML OOUIAV LOC
Kol moywtd Xxwplc yYAOUTEéVN He KoavéEAN, otapideg KAl POKD.
Creamy custard pie with white chocolate, champagne syrup

and gluten free ice cream with cinnamon, raisins and “raki”
9.00€

Moelleux cokoldrtag pe maywtd
Bavildio Madayackdpng.
Chocolate moelleux with Madagascar

vanilla ice cream.
8.00€

TLpouLo0OU HE KUAPAPEADPEVH QOUVTIOUK L.
Tiramisu with caramelized hazelnuts.
8.00€

T&dpto A€oV ioU ue IToALKD HOPEYKA KoL
confit amd epoUta tou n&bouc ue Campari.
Lemon tart with Italian meringue and
confit of passion fruits, marinated with Campari.
8.00€



