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It is our pleasure to present to you
our range of savory prepared,
modern and traditional dishes,

designed by our executive chef.

Me euxapiotnon cag napoucidloupe
TO pevoU TwV €I0IKA NPOETOIACHEV®Y,
olyxpovwv Kal napadociak)y MdTtwy pag,

nou oxedidotnke and Tov executive chef pag.



starters | OpPEKTIKGOA

GF  Fresh fish tartare with crispy green apple, cucumber,
bottarga flakes & aromatic lime
Taptdp ppéokou Papiol pe Tpayavd npdoivo PAAo,
ayyoUp!, Tpippa auyotdpaxou & apwuaTikd Adiy

GF |V Grilled ricotta cheese, arugula, crunchy pine nuts,
figs & fresh raspberries
Wntr pikdTa, poka, Tpayavéd koukouvdpl, oUka
& ppéoka ppapnoud]

GF |V Mushroom selection with thyme, garlic, fresh lemon
& mascarpone cream
MoikiAia pavitapi@v pe Bupdpl, okdpdo, ppéako Aepdvi
& kpépa packapndve

GF  Beef*fillet carpaccio with celeriac, anchovy-infused
mayonnaise, freshly grated parmesan & truffle oil
Kapndroio ano qiAéto pdoxou™ pe oehivopila,
paylovéla avrlolyiag, ppeckoTpiupévn napueldva
& AGd1 Tpolpag

V' Parmigiana di melanzane with fried eggplant,
mozzarella cheese, rich tomato sauce & parmesan
MNappitQdva vii pehavrodve pe nyavntég peIT(Aveg,
potoapéAa, nAoloia cdAtoa Topdrag & napueldva

Crispy arancini with saffron on beef* ragu
Toayavé apavroivi ye cappdv ndvw ot payol pdoxou™

GF  Grilled squid™* with crispy guanciale,
aioli sauce & oregano oil
Wnté kalapdp™ pe payavd ykouaviodae,
odAtoa ayioAi & pryavorado



salads | caAlNdrteq

GF | VG Mesclun salad with avocado, cranberries, pumpkin seeds,
tomato, carrot, fresh seasonal fruits & balsamic vinegar
YaAdta peokAdv pe aPokdvro, kpdvunepu, kohokuBdonopoug,
Topdra, kapdto, ppéoka ppouta enoxng & Baradpiko GO

Crispy iceberg leftuce leaves, grilled chicken fillet*,
prosciutto, ricotta, sweetcorn & smooth aioli sauce
Toayavé @UAa diounepyk, Yntd PINETO KOTENOUAO?,
npocoUTo, pikdTa, KaAaundki & anaAi cdAToa ayioAl

GF |V Burrata salad with cherry tomatoes, fresh herbs & basil pesto
2aAdTa UNoupdTa pe VIouarTivia, ppEoKa HUPWOIKA
& néoto BaciAikoy

GF |V Arugula salad with tender red lettuce leaves, goat cheese,
beetroot, , mixed vegetables, pine nuts & red berries
2aldra pdkag pe TpUPePd KOKKIVA GUAAT HaPOUAIY,
katoikiolo Tupi, navidpl, avapeikta Aaxavikd, koukouvdpl
& kdkkiva ppouTa

pasta-risotto | Cupapikd-pildTo

GF |V Risotto with fresh seasonal mushrooms & pecorino with truffle
Pil6To pe ppéoka pavitdpia enoxng & nekopivo pe Tpolpa

Spaghetti carbonara with egg, guanciale, parmesan
& freshly grated black pepper

2nayy£ET Kapunovapa pe KpOko auyou, yKouavtodAe,
nappeldva & ppecKoTPIPPéVO palpo MNP

Handmade ravioli filled with beef* ragt & smooth mushroom sauce
Xeiponointo paPidAi yepiotd pe pooxapioio™ payou
& anaAin cdAtoa pavitapidv

VG Paccheri with broccoli purée, red peppers sauce
& creamy garlic sauce
[Naképi pe noupé pnpdkoAo, cdAToa kSKKIVNG NINePIAG
& kpepwdn cdAtoa okdpdou

V' Linguini with a hint of lemon, provolone cheese,
fresh zucchini & arugula
Aiykouivi e dpwpa Aepovioy, Tupi npofoAdve,
ppéoko koAokiBi & pdka

Spaghetti aglio e olio with sautéed shrimp™ & a subtle garlic aroma
Ynayyén aglio e olio pe yapideq™ ooté & eAappi dpwpa ckdpdou

Gluten free & whole wheat pasta also available, please ask your server.
AiatiBevrar upapikd xwpig yAoutévn & oAikrig dAeong,
napakalolpe evnuepdoTe Tov oepPirdpo cag.



%

VG

pizza nitoa

MARGHERITA | MAPTAPITA

mozzarella cheese, tomato sauce, fresh basil leaves

& extra virgin olive oil

poToapéAa, cdAtoa TopdTag, ppéoka GUANa BaaiAikoy
& €&rpa napbévo ehaidAado

ALLA DIAVOLA | AAA NTIABOAA

mozzarella cheese, tomato sauce, spicy salami spianata
& chili flakes

potoapéAa, cdAtoa Topdrag, nikavriko caAdpl oniavdta
& pnouvkofo

MARINARA | MAPINAPA
tfomato sauce, garlic & oregano
odAtoa Topdrag, okdépdo & piyavn

MORTADELLA | MOPTAAEAA

mozzarella cheese, heavy cream, mortadella, basil pesto,
fresh zucchini & pistachio

poToapéAa, kpépa yaAaktog, poptadéla, néoto PaciAikoy,
ppéoka kohokuBdkia & pioTiki

MUSHROOM | MANITAPION

mozzarella cheese, heavy cream, mushrooms,
goat cheese, onion, garlic, parsley, oregano
& extra virgin olive oil

poToapéAa, kpépa yaAakTog, pavitépia,
KaToIKioI0 TUPl, KPEHMUDI, okdPOO, HaivTavag,
piyavn & é&rpa napBévo eAaidbAado

RICOTTA | PIKOTA

mozzarella cheese, tomato sauce, ricotta cheese,

smoked bacon, onion & creamy balsamic sauce
potoapéAa, cdAToa TopdTag, Tupi PIKOTA, KANVIOTS PNEIKOY,
KPEPPUOI & Kpepwdng odAtoa pnaAodpikou

PROSCIUTTO DI PARMA | MTPOXOYTO NTI MAPMA
mozzarella cheese, tomato sauce, prosciutto di Parma,
arugula, parmesan & aromatic truffle oil

potoapéAa, cdAtoa Topdrag, npocouTo [Ndpuag, poka,
nappelava & apwpatikd Addi Tpolpag

FOUR CHEESES | TEZXEPA TYPIA

heavy cream, mozzarella cheese, blue cheese,
edam, gouda

Kpépa yAAakTog, potoapéAa, PnAe Tupi,

évrap, ykouvta



GF | DF

GF

GF

GF

GF | VG

GF | VG

main courses Kupiwg n

1A Ta

Grilled tuna™ on fennel, colorful peppers, lemon-olive oil dressing
with fresh mint & aromatic sesame oil

Tovog™ oxdpag ndvw oe PIVOKIO, TRIXPWHEG MINEPIES,
AadoAépovo pe ppéoko dudouo & apwuaTikd onoapéAaio

Fresh sea bass fillet with salsa verde, sautéed spinach

& celeriac purée

®péoko piIAéTo Aaupdki pe odAtoa Bépvre, onavdki coté
& noupé oeAivépilag

Pork* scallops with parmesan & crispy baby potatoes
with truffle aroma

Xoipivd™ okalonivia pe nappeldva & Tpayavég
[aAAIkéG naTdTeq pe dpwua Tpolpag

Chicken fillet* alla cacciatora with velvety mashed potatoes
DiNéto koTénouho™ ‘katoiatdpe’ pe PeAoldivo noupé nardrag

Beef* fillet with au gratin potatoes & rich pepper sauce

DiNéto pdoxou™ pe NaTdTeg oykpaTéy
& nAoloia cdAtoa ningpioy

desserts eni1do6pnia

Pavlova with mascarpone cream, fresh strawberries

& blueberries

MapAoPa pe kpépa packapndve, pPEcKeG PPAOUAEG
& Bardpoupa

Traditional tiramisu in a glass

with mascarpone cream & rich coffee flavor
MNapadodiakd Tipapicol oe notip!

e Kpépa paokapnodve & nAoloia yeion kagé

Velvety panna cotta with chocolate sauce & crunchy crumble
BeAoUdivn navakdra pe cokoAatévia odAtoa
& 1payavd kpapnA

Authentic torta caprese with vanilla ice cream
& velvety amaretto cream

AuBevriki 1épTa kanpéoe pe naywtd Pavidiag
& BeAoUdivn kpépa apapéro

Variety of sorbets
NoikiAia copuné

Fresh seasonal fruit salad
®poutocaldra enoxng



kids menu

GF |V Salad with tomato, cucumber & feta cheese
2aldra pe Topdra, ayyolpl & Tupi péta

Spaghetti with bolognese™ sauce
Ynayyér pe odAtoa Kipd™

VG Spaghetti with tomato sauce
2nayyEn pe cdAtoa Topdrag

Mini beef* burger with cheese & fries
Mivi pooxapiocio™ pnépykep pe Tupi & Tnyavntég natdreg

DF  Grilled chicken™ souvlaki & fries
YouPAdki koténouho™ oxdpag & Tnyavntég naTdreq

V' Pizza Margherita with tomato sauce & cheese
MNitoa Mapyapita pe cdAtoa Topdrag & Tupf

Pizza with tomato sauce, cheese & ham
[Nitoa pe odAtoa Topdrag, Tupi & (apndv

VG French fries
TnyavnTéq natdreq

GF | VG Fresh seasonal fruit salad
®poutocaldra enoxnig

Gluten free & whole wheat pasta also available, please ask your server.
AiatiBevrar Qupapikd xwpig yAoutévn & oAikiq dAeong,
napakalolpe evnuepote Tov oepPirdpo oag.

toddlers menu

GF | VG Fresh seasonal fruit cream
Kpépa pe ppolta enoxng

GF | VG Vegetable cream with potato, carrot & beans
Kpépa Aaxavikdv pe nardra, kapdro & pacdAia

GF  Chicken* & vegetable cream with potato & zucchini
Kpépa pe koténouho®, nardra & koAokubi

GF  Fish & vegetable cream with cod, zucchini, potato & carrot
Kpéua Yapiot pe pnakaiidpo, kohokiBi, nardra & kapdro

All toddler dishes are made & la minute, each dish takes 25" to 45" to be prepared.
You may pre-order the baby food for your lunch or dinner in one of our restaurants
with our Front Office team.

‘Oa ta midra yia viinia eridxvovrarl & la minute, k&Be midro xpeidletar 25 éwg 45
npoeroipaciag. Mnopeite va nponapayyeilere 1o payntd Tou pwpol oag yia 1o yelua
A To Seinvo oe éva and Ta eoTiatéPId pag pe Ty opdda tou Front Office.



V vegetarian | VG vegan | DF dairy free | GF gluten free

If you have an allergy to any of the following officially recognized food allergens,
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.

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

Legally Responsible: Alexandros Kasotakis

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

V xoptogayiké | VG vegan | DF xwpig yahaktokopikd | GF xwpig yAoutévn

Edv éxere aMepyia o kdnoio and ta napakdtw avayvwpiopéva arepyioydva,
napakaAolpe evnuepdoTe Tov oepPirdpo cag hoTe va diacpaiicoupe
TV KaraAAnASTNTa Tou yedpaTtdg oag:

Snuntpiakd | kapkivoeidh | auyd | pdpia | apaxideq | odyia | yéAa | kapnof
oéNivo | pouotdpda | coucdpr | Aotnivo | Beiddn | pardkia

YAIkG pe * eivar kateuypéva.

To kardotnua unoxpeourar va diabértel éviuna deAtia diapaptupiag oe e1dikri Brikn
dinAa otnv €000, yia Tnv diaTinwon onoladrnoTe diapapTupiag.

Ayopavopikég uneliBuvog: AAéEavdpog Kaowtdkng

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



