o
Al

al fresco

menu



It is our pleasure to present to you our range of savory
prepared, modern and traditional, Italian dishes,
designed by our executive chef, Dimitris Tsioudakis.

Me euxapiotnon cag napoucidloupe 1o pevoy
TwV €101KA NPOETOIHATHEVWY, CUYXPOVWY
Kal NapadosIaK®y, ITAAIKOV MATWV Pag, nou oxedIGoTNKE

ané Tov executive chef pag, Anprrtpn Toiouddkn.



starters | OpPEKTIKA

PUMPKIN SOUP

with grilled prosciutto & sage
pe npooouto oxdpag & eackdpunAo

BRUSCHETTA

with mushrooms, spinach & gruyere
pe pavitdpia, onavéki & ypaPiépa

BURRATA
with sea fennel pickle, basil pesto & grilled white asparagus
He KpiTapo Toupoi, néoto BaaiAikod & Aeukd onapdyyia oxdpag

OCTOPUS

sautéed octopus™ with fennel salad & ouzo
ooté xTandd™ pe oaldra givékio & ollo

CAPONATA

with quinoa, eggplant, tomato, carrot, olives & grilled crawfish*
pe kivoa, pehit{dva, Topdra, kapdro, eNiéq & kapaPida™ oxdpag

DRIED PORK COPPA
with quail egg, green olives, walnut fillet & Cretan fresh olive oil
pe auyd oprukioy, npdoiveq eNiég, kapidi & ayoupéhaio Kpitg

salads | caAldrtec

SMOKED SALMON

variety of lettuces, smoked salmon™ & citrus vinaigrette
noikiAia papouNidy, kanviotég colopdg™

& Biveykpér ecnepidoeIddv

PROSCIUTTO

green salad, pear, prosciutto & gorgonzola cheese
npdoivn caAdra, axAédi, npocoito & Tupi ykopykovi(oAa

ICEBERG

endives, mushrooms & walnuts
avtidia, yavitdpia & kapidia

VEGETABLE

grilled vegetables & goat cheese
Aaxaviké oxdpag & karoikicio Tupf

risotto | pi1ldéTo0

PUMPKIN

arborio rice with pumpkin, parmesan cheese & sage
pUG appndpio pe kohokiBa, nappeldva & paokdpunio

CHICKEN
arborio rice with chicken*, bacon & blue cheese
pUQ apundpio pe koténouho™, unéikov & pnie Tupi



pasta | Cupapiké

CASARECCE

with spicy salami, saffron, ricotta cheese & tomato sauce
pe oaAdpr nikavriko, kpdko Koldvng, Tupi pikéta & odAroa topdrag

PAPPARDELLE

with grilled sausages from Chania, cherry tomatoes, fresh mint
& dry “anthotyros’ white cheese

pe Aoukdvika Xaviwv oxdpag, vroparivia, ppéoko dudouo

& Enpd avBdtupo
SPAGHETTI

with seafood®, basil, tomato & roasted sweet garlic,
flavored with fresh coriander

pe Balaocoiva™, BaoiAiké, Topdta & Yntd yAukd okbdpdo,
apwpartiopéva pe ppécko kOAIavdpo

esh pasta

fr
¢oka Cupgapikd

PP

AGNOLOTTI

with spinach, ‘anthotyros’ white cheese, basil & mint
pe onavdki, ppéoko avBoTupo, Baciikd & dudopo

RAVIOLI

with crab® & bisque sauce
e kaPoupi™ & cdAtoa pniok

GNOCCHI
with roasted beef* & portobello mushrooms
ue payeipeutd pooxdpr™ & pavitdpia noptounéAo

from the sea
Tng BdANaoocacg

SEA BREAM
grilled fresh sea bream with prosciutto & black-eyed beans
ppéoko paykpi oxdpag pe npoocolto & paupopdrika pacdiia

TUNA

grilled fresh tuna with guacamole avocado & broccoli
ppéokog Tévog oxdpagq pe youakaudAe afokdvro & punpdkolo



from the land | Tng yng

CHICKEN

grilled chicken breast fillet* with grilled vegetables
PINETO KOTONOUAO 0TiBOG™ oxdpag pe Aaxavikd oxdpag

LAMB

baked French cut lamb chops® with celeriac purée, asparagus,
sauce with ‘petimezi’, thyme & balsamic

apvioia naiddxia® yaAikig konig polpvou pe noupé oeAivépilag,
onapdyyia, cdAtoa pe nenpéd, Oupdpl & pnaAcdpiko

VEAL

veal” tagliata with eggplant purée, parmesan cheese & fresh salad leaves
TaNidra pooxapioia ydhakrog™ pe noupé peAirlavag, nappeldva
& ppéoka pUANa caAdrag

pizza | nitoa

BURRATA
mozzarella cheese, tomato sauce, basil pesto & fresh cherry tomatoes
potoapéla, odAtoa Topdrag, néoto BaoiAikol & ppéoka viopartivia

PROSCIUTTO

mozzarella cheese, tomato sauce, rocket & prosciutto
potocapéAa, cdAtoa Toudrag, pdka & NPocoUTo

MEDITERRANEAN

mozzarella cheese, tomato sauce, mushrooms, olives & feta cheese
potoapéla, odAtoa TopdTtag, pavitdpia, eAiég & eéta

TARTUFO

mozzarella cheese, tomato sauce, parmesan cheese,

portobello mushrooms & truffle oil

potoapéha, odAtoa Toudrag, nappeldva, yavitdpia NoPTOpNENO
& AG&d1 Tpolpag

GARDEN CLASSIC

plant-based cheese, tomato sauce, bell peppers, mushrooms,
cherry tomatoes, olives & onion
euTikd TUpl, cdAToa Topdrag, NinepI£g, pavitdpia, Topativia, eNi€g & Kpeppud!

desserts enido6pnia

TIRAMISU | TIPAMIZOY
VANILLA PAVLOVA | MABAOBA BANIAIA
MOUSSE | MOYx

pe Tupi kpépa & ppouta Tou ddooug
with cream cheese & forest fruits

TART | TAPTA

pe cokoAdTa ydAaktog & Aepdvi
with milk chocolate & lemon

VARIETY OF FRESH FRUITS | MOIKIAIA ®PEZKQN OPOYTON



Below is the list of officially recognized food allergens.
If you have an allergy to any of the following, kindly inform our service team
so they can assure the safety of your meal:

cereal | crustaceans | eggs | fish | peanuts | soy | milk | nuts
celery | mustard | sesame | lupine | sulfites | mollusks

ltems with * are frozen.
Gluten free pasta available.

All prices are in euros and include 24% VAT & all legal taxes.

The shop is obligated to have printed documents, in a special case
beside the exit, for setting out any existing complaint.

Legally Responsible: Konstantinos Stroutzos

CONSUMER IS NOT OBLIGED TO PAY
IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED

Mapakdtw Ba Bpeite pia Aiota pe Ta avayvwpiopéva alepyioydva.
Edv éxere aMepyia oe kdnoio and autd, napakalolpe evnpepwaTe Tov oepPItdpo oag
®hote va dlaopaliooupe Tnv KAataAAnASTNTa Tou yeldpatdg oag:

Snuntpiakd | kapkivoeidh | auyd | wépia | apaxideq | odyia | yéAa | kapnof
oéAivo | pouotdpda | coucdpr | Aotnivo | Beiddn | paidkia

YAIkG pe * eivar kateuypéva.
AiatiBevrar kar Qupapiké xwpig yAoutévn.

‘OAeg ol Tipég eival oe eupd kal cupnepidapdvouy OIA
& dheq Tig vouipeg emiPapivoslg.

To kardotnpa unoxpeoiral va diabéter éviuna deAtia Siapaptupiag oe eidikA Orikn
dinAa otnv €€0d0, yia Tnv diatinwon onoladrnote diapapTupiag.

Ayopavopikdg uneibuvog: Kwvoravrivog Ztpoirog

O KATANAAQTHZ AEN EXEl YITOXPEQXH NA MAHPQOXEI
EAN AEN AABEI TO NOMIMO TAPAZTATIKO



