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PAN

RESTAURANT




MAN

O Mav slvat apxata eMnvikn, Beotnta ¢ dpuong mou armekovi{otayv £XoVTag
KATW AKkpa {wou, «QedC TPAYOTTOdAPOC». HTav oUVTPOdPOC TwV VUIDWY KAt
MPOCTATNG TWV KTNVOTPODWY, TWV KUVNYWY, TWV PapadwV KAl TwV BOCKWY.

Aatpeudtav o OAoV Tov ENAdLKO XWEO Kal TEpay autou. Ta LEpd Tou devdpa
ntav n BeAavidld kat mevko. TUUBOAG Tou 0 AUAOC TOU KAl 1) OhevdOvN. XTIC
Buotec mou tol mpododepav mephapBavovtay ayeAadeg, kpldpla kat mpoRata
KaBwe yala kat HEAL. 2To AOdOo NS akPOTMoANg TG ©dcou paldl ue Ta tepd ™G
ABNVAc MoAolyxou katl tou AmoMwva MUBlou, BplokeTal Kat To Ukpo, urtalBplo
LepO Tou Beol MAva, pLa NULKUKALKY kKootnta Aaksupgvn oto Bpdxo, ue
avayAudo tou Beol tou Lou at. T.X.

PAN

In ancient Greek religion and mythology, Pan (/paen/;[1] Ancient Greek: Mav,
Pan) is the god of the wild, shepherds and flocks, nature of mountain wilds,
rustic music and impromptus, and companion of the nymphs.[2] He has the
hindquarters, legs, and horns of a goat. He is also recognized as the god of
fields, groves, wooded glens and often -~-affiliated with sex; because of this,
Pan is connected to fertility. He was worshipped in all parts of the ancient Greek
world and beyond. Being a rustic god, Pan was not worshipped in temples or
other built edifices, but in sanctuaries in natural settings, such as the one on the
slope of the hill of the Acropolis in Thasos.



OPEKTIKA | APPETIZERS

Touma Huépag
Soup of the Day

9.00€

(A)

Tployia Adowdpwy (tlatlikt, tapapoocalata, peAtt{avoocaldata)

Trilogy of Greek Dips (tzatziki, taramosalata, eggplant dip)

7.00€

00

d<ta katokiowa kavtaidpl kal pEAL @doou

Goat's Milk Feta wrapped in kataifi, with Thassos honey

8.00€

(A)

MNatdateg Country TapToUdo KAl CAATOA GETAG

Country-Style Potatoes with truffle and feta sauce

8.00€

<

Taptap ToutoUpag ppEoKa HUPWILKA, AALd, avBo alatiou kat eAatdoAado

Sea Bream Tartare fresh herbs, lime, fleur de sel, and olive oil

13.00€

AL0

Kapmatolo Mooyapiolo mapuelava, poka, paylovela tpoldag , topativia kovegpl*

Beef Carpaccio Parmesan, arugula, truffle mayo, confit cherry tomatoes*

15.00€



ZAAATEX | SALADS

0

TAUTTOUAE TTALYOUPL HE YOPLOAKL OWTE™

Tabbouleh bulgur wheat with sautéed shrimp*

11.00€

(A)

TaAata MeokAAv TOUATIVLA, HAVYKO, APWHATIKO YKEPEUE(L KAL VIPEOLVYK E0TIEPLOOELDWY

Mesclun Salad cherry tomatoes, mango, aromatic geremezi cheese, citrus dressing

12.00€

ZYMAPIKA & PIZOTO | RISOTTO & PASTA

(A)

PL6Tto aAa MkpEKa PppEoKLa viopata , kapedakt peAttdavag, KpEua etag , Aadt Baotiikou

Risotto & la Greca fresh tomato, diced eggplant, feta cream, basil oil

15.00€

000

Alykoulvt @alaoovwy xTamodt, pudia, yapldeg*

Seafood Linguine octopus, mussels, shrimp*

18.00€

00C

rkapykavéAL pe fapideg mpdowva omapdyyla , cdAtoa Aspovoxopto , xaBtapt colouou*

Garganelli with Shrimp green asparagus, lemongrass sauce, salmon roe*

20.00€



KYPIQX MIATA | MAIN COURSES

(ALL)

DW\ETO KOTOTTOUAO HE OWG HOUOTAPDAG TTOUPEG KAPOTOou, TPpdoLlvn caldta

Chicken Fillet with mustard sauce, carrot purée, green salad

22.00€

OC

ToAwHOG Xxapag moupe mavtlapt, ocdAtoa Aspoviou, avBo alatiov™

Grilled Salmon beetroot purée, lemon sauce, fleur de sel*

25.00€

<

dayypl DNETO XOpTA EMOXNG KAl AdPO AUYOAEUOVOU
Fillet of Red Seabream seasonal greens and egg-lemon foam

25.00€

(A)

D\ETo MboYoU dpEoka HUPwWdLKA , cdAtoa mnepLloy, baby matateg*
Beef Fillet fresh herbs, pepper sauce, baby potatoes*

37.00€

(A)

Black Angus Ribeye moupég matatag kat pavitapla prmpatle

Black Angus Ribeye mashed potatoes and braised mushrooms

38.00€

(A)

T-Bone YNTEC MATATES , HUPWILKA , CWTE Aaxavika*

T-Bone Steak roasted potatoes, herbs, sautéed vegetables*

40.00€



EMIAOPIMIA | DESSERTS

AL0

Kpeu Mmpoule Kitpivng KohokuBag

Pumpkin Créme Brilée

9.00€

000

YOUPAE COKOAATAG UE COPUTE GPAOUAAG

Chocolate Soufflé with strawberry sorbet

9.00€

0000

MNpodLtepOoA

Profiteroles

10.00€



Ta ocUuBoAa oto HevoU TTaPATEUTOUY oty Alota
AMEPYLOYOVWY TTPOLOVTWY. Ta maéta Je actepioko
(*) mepLéxouv katePuyuéva mpotodva.

ITLG CAAATEG X PN OUUOTIOLELTAL ATTOKAELOTIKA
ehawdhado. Ta yavntd mapackeuddovtat P
nALEAato.

EWWKEG Alatpodkég TuvnOeLeg

MaPAKANOUHE EVNUEPWOTE TO TTPOCWITKO TNG
ETTXELPNONC VLA TUXOV aMepyleg 1) ducavegileg

TTou uropel va éxete. To yevou pag uropet (1

elval mBavo) va TepLEXEL ixvn amd aMepyLoydveg
OUGILEC OL OTTOLEG UITOPEL VA TTPOKAAETOUV aMepyia
1 duocaveia kabwg n emefepyacia OAwyY Twv
TPOPUWY YIVETAL OE KOO XWPEO KAl OEV UTTOPEL va
amokAeLloTEL 1) Tapoucia toug.

Mnyv diotdcete va pag {ntiioste 6tL Ao
emOupeite ektog pevou. O chef kal to emtteleio g
koullvag pag Ba kdvouv 6Tl prropoUly yia va oag
eEurmpetoouv.

The icons in the menu refer to the list of allergenic
substances. Dishes marked with an asterisk (*)
contain frozen ingredients.

Our salads are exclusively prepared with extra virgin
olive oil. All fried dishes are cooked using sunflower
oil.

Food Allergies and Dietary Requirements

If you have a food allergy or intolerance or special
dietary requirements and wish to find out more
about the ingredients we use, please ask your
waiter or a member of our staff. Our menu may (or
is likely to) contain traces of allergenic substances
which may cause allergy or intolerance as all food
is processed in a common area and their presence
cannot be ruled out.

Feel free to ask for anything else you wish to try
outside this Menu; Our Chef and the Kitchen staff will
do their best to grant your wish.

AAAEPTIOFONA | ALLERGENIC SUBSTANCES

00209000000

YITHPA ME TAOYTENH & MPOIONTA ME BAYH AYTA | CEREALS CONTAINING GLUTEN & PRODUCTS BASED ON
MAAAKOZTPAKA & MPOIONTA ME BAZH AYTA (KAPKINOEIAH) | CRUSTACEANS & PRODUCTS THEREOF
AYTA & MPOIONTA ME BAYH TA AYTA | EGGS & PRODUCTS BASED ON EGGS

WAPIA & MPOIONTA ME BAYH AYTA | FISHES & PRODUCTS THEREOF

APAXIAEY (OYXTIKIA) & MPOIONTA ME BAYH TIX APAXIAEY | PEANUTS & PRODUCTS BASED ON

YOTIA & MPOIONTA ME BAZH TH SOTIA | SOYBEANS & PRODUCTS BASED ON SOYBEANS

FAAA & MPOIONTA ME BASH TO TAAA | MILK & DAIRY PRODUCTS

ZHPOI KAPTOI ME KEAYDOY & MPOIONTA ME BAXH AYTOYS | DRY CELL NUTS & PRODUCTS BASED ON
YEAINO & MPOIONTA ME BAYH TO SEAINO | CELERY & PRODUCTS BASED ON CELERY

MOYZTAPAA & MPOIONTA ME BAYH THN MOYSTAPAA | MUSTARD & PRODUCTS BASED ON MUSTARD
YOYZAMI & MPOIONTA ME BATZH TO YOYIAMI | SESAME & PRODUCTS THEREOF

AOYMINO & MPOIONTA ME BAYH TO AOYTINO | LOUPIN & PRODUCTS THEREOF

MAAAKIA & TPOIONTA ME BAYH TA MAAAKIA | MOLLUSCS & PRODUCTS THEREOF

AIOZEIAIO TOY OEIOY KAl @EIQAEIY ENQIEIY TE SYTKENTPQIEIFANQ TON 10 mg/kg'H 10 mg/It

EKNEQPAXMENO SE SO2 | SULPHUR DIOXIDE AND SULPHURIC COMPOUNDS IN CONCENTRATIONS
OVER 10 mg,/kg OR 10 mg/It EXPRESSED IN SO2



O KATANAAQTHX AEN EXEI YIIOXPEQXH NA MNMAHPQXEI EAN AEN AABEI TO NOMIMO MAPAXTATIKO ZTOIXEIO
(ANOAEI=H-TIMOAOTIO) | CONSUMER IS NOT OBLIGED TO PAY IS THE NOTICE OF PAYMENT HAS NOT BEEN
RECEIVED (RECEIPT-INVOICE)

STIX TIMEX ZYMIEPIAAMBANETAI ®.MN.A. 13%, 24% KAl AHMOTIKOX ®OPOX 0,5%
V.A.T. 13%, 24% IS INCLUDED IN THE ABOVE PRICES

ATOPANOMIKOZ YMNEYOYNOX: AAEZANAPOX AOYKAX



