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ALL ABOUT GREEK GASTRONOMY
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Youra Huépag 7.00€ MavitapLla ZwTE PE KABOUPSIOUEVO COUCAUL, TTAAQUWHUEVO 7.00€
Soup Of The Day BaAoduiko kat Bupoplolo PEAL
n Sautéed Mushrooms with toasted sesame, aged balsamic
* , ) , ) vinegar & thyme honey
Mapadootaxko TatdikL e ayyoupaKkl KaL oKOPdOo 5.00€
Traditional Tzatziki with cucumber and garlic
n DdaBa Tavtopivng Pe KAPAUEAWUEVA KPEUUUSLIA 6.00€
» 1 1
, , , , , KaL TyavnT kamaen
nLK.aVTLKn TUDO?Q)\O}IG HE PETA KaL SAQLO}\QBO anou 5.00€ Fava Santorinis with caramelized onions and fried capers
Spicy Cheese Dip with feta and Thassos olive oil ﬂ
»
Q ) A I ) A Talayavt Ixapag He dpooePT) CAAATA KAl HAapueAada 8.50€
AYEO%EL‘ELKT]}\T‘?S thavoo}\ G.:E)C\l %s LIJT]"ET] karmviot peAttdava, 5.00€ KOKKIVEV dpolTwy
OKOPOO, N OFL O KAt EAQLOAAOO ©acou ) Grilled Talagani Cheese with fresh salad and red fruit marmalade
«Ayoritiki» Aubergine Dip with roasted smoked eggplant, garlic, .
apple cider vinegar & Thassos olive oil I
c XTarmodAKL XxApag Ue KpEUa dapBag, ikAa amd KPEUUUDAKL 14.00€
, A B5v0 NN ) N ) Kat ehatoAado Odoou*
/\eu!m Tapauooaiara L.ls ”99, SVO_ € a_LO 00 KAl ApWHA AEHOVIOU 6.00€ Grilled Octopus with fava cream, pickled onion & Thassos olive oil*
White Taramosalata with virgin olive oil and lemon aroma
c ) ) ) ) ) ) Napadootakeg Matateg Tnyavites | Traditional Fried Potatoes 5.00€
Ceviche an6 Toutoupa pe GPECKA HUPWILKA KAl AL 13.00€
Sea Bream Ceviche with fresh herbs and lime
@ KoAokuBdakia Tnyavitd ue dip yiouptiou kat lime 5.00€
, . , , , , Crispy Fried Zucchini with yogurt dip and lime
Zeom) MATaTtocaAdTa UE KATTVIOT) TTAVOETA, PPECKA UUPWILKA 6.00€
Kal pouotapda Dijon
Warm Potato Salad with smoked pancetta, fresh herbs & Dijon mustard Kautepn Mutepld | Chili Pepper 3.00€
ZAAATEX | SALADS
(A
XwPLATIKN ZAAATA YE VTOPATA, ayyoupL, EAES, KPEUUUSL, 9.50€ Green Salad with sun-dried tomatoes, cherry tomatoes, aromatic
mTepLd, dETa kal eEAatdhado Odcou croutons, crispy prosciutto, parmesan flakes & grape-must vinaigrette
Greek Salad with tomato, cucumber, olives, onion, pepper, n
feta and Thassos olive oil » , , , , .
MeoKkAQv pe KoTtomouAo TTpacoivn caAdTtd UE GPECKOPNUEVO 10.50€
9 0 KOTOTTOUAO, TOUATIVLA, HAVITAPLO OWTE, VIPASES KPEUUUSLOU
«ZTTAOUEVOC» NTAKOG PE DPECKO KPEUUUDAKL, baby Topartivia, 9.50€ Kat dressing yLaoupTLoU
mafuady, kamapn, eAd, mapbevo shatdAado kat puldnBpa Mesclun with Chicken green salad with grilled chicken,
Crushed Dakos with fresh spring onion, baby tomatoes, barley rusk, cherry tomatoes, sautéed mushrooms, onion flakes & yogurt dressing
capers, olives, virgin olive oil & mizithra cheese 9
9 0 Yahdta Kwvoa pe baby poka, aokavto, viouativia 9.50€
Mpdotvn ZaAdta pe AlaoTt VIOUATA, VTOHATIVLA, 10.00€ kat dressing pe tdivtdep kat eorePIS0ELdN
APWUATIKA KPOUTOV, crispy prosciutto, pAoideg mapueldvag Quinoa Salad with baby rocket, avocado, cherry tomatoes
KAl vinaigrette amo meTpedL & ginger-citrus dressing
ZYMAPIKA - PIZOTO | PASTA - RISSOTI
000 000
Linguine pe Mapldeg pe ppéokia vropata, BacAiko, 14.00€ Aoctakopakapovada 2 atduwy Ue Linguine, ppéokia 85.00€
TTAAQUWUEVO KOVLIAK KAL UIMOK OOTPAKOELOWV* vtouata, Boutupo kat dpwua Bactwkou™* (tyur ava ko)
Shrimp Linguine with fresh tomato, basil, aged cognac Lobster Pasta for Two with linguine, fresh tomato,
& shellfish bisque* butter & basil aroma* (price rep kilo)
0020 (¢
KpBapdto O@alacovwy Pe Yapldeg, XTamodt, pudla kat 16.00€ Makapovada NarmoAtava pe GPECKLO CANTOA VIONATOG 9.00€
KOAQuapakia ofnouéva ue oulo, GPECKLA TOUATA KAl papabo* Spaghetti Napolitan with fresh tomato sauce
Seafood Orzo with shrimp, octopus, mussels, calamari, ouzo, 9 0
fresh tomato & fennel* * o , , ,
Meooyelakeg MEVES Ue dpEoKLa COATOA VIOUATAG, 9.50€
0 EALEG, TILTEPLEG KAl HETA
PLOTO MavitaplwyV PE TTOUKALA AyPLwY MOVITAPLWY 13.00€ Mediterranean Penne with fresh tomato sauce, olives, peppers & feta
Mushroom Risotto with a variety of wild mushrooms ﬂ
O @ Makapovada MmoAovel pe pooxaploto Kyud* 10.00€
PW6Tto Milanese e yapideg pe AcUpTiko XaAKISIKAG, 16.00€ Spaghetti Bolognese with ground beef*
Kpoko Kolavng* () n
Milanese Shrimp Risotto with Assyrtiko wine from » , , )
Makapovada BoutUpou | Butter Spaghetti 7.50€

Halkidiki and saffron*



WAPIKA-©OAAAXZIINA | SEAFOOD

<

Ale]o]

rapBpdxt Tnyavnto | Fried Anchovy 9.50€ KaAaudpt Tnyavnto Je Tpayavn Kpouota amod 13.50€
c KOAQUITOKAAEUPO, AEUOVL KAl KPEUA AyLOAL*
. . . - N
DOETo Tapdiha Mavtpepévn e Dpéaka Mupwdikd 9.50€ Fried Calamari with crispy corn flour crust, lemon and aioli cream
Sardin Fillet with Fresh Herb @ m
0 DONETO AQUPAKL PE TIKAEG AYKIVAPAC, KPEUA TEAVOPLLA — AEUOVL 15.00€
MUSLOL AXVIOTA LiE PEGKO KPEUUUBAKL, HEPaBo, okbpSo Kat Aepowt 1.50€ Seabass Fillet with artichoke pickles & celery root-lemon cream
Steamed Mussels with fresh onions, fennel, garlic and lemon @
n@ FOPLOEC YXAPAG UE DPECKA HUPWILKA, OKOPDO KAl EAALOAASO™* 15.00€
» . ) ) . N
, . . , . . Grilled Shrimps with fresh herbs, garlic & olive oil

Fapldeg Zayavakl JE KQEUA VTOUATAC, KOKKLVN TIUTEPLA, 15.00€
HUPWOKA Kal peta O@doou * c
Shrimp Saganaki with tomato cream, red pepper, Ddpeoko WapL Hugpag (Pwmote yia laBsoiudtTa, T ava KIAO)
herbs & Thassos feta* Fresh Fish of the Day (Ask for availability, price per kilo)
KPEATIKA | MEAT DISHES
0 (A
YoUPBAAKL KOTOTTOUAO XELOOTTONTO HE TTATATES TNYAVLITES KAL TTTa 12.00€ Apviotla MaidAaxia YAACOPLOPEVA HE HAUPO OKOPDO, 19.00€
Chicken Souvlaki homemade with french fries and pita bread chimichurri kat ppgokieg matdteg cwte™

Lamb Chops glazed with black garlic, chimichurri

£ *
MMTBTEKL HOOYXAPLOLO HE TIATATES TNYAVLITES® 12.00€ & fresh sautéed potatoes
Grilled Beef Patty with french fries* 90
Q Kotdmoulo Tandoori papvaplopévo otBoc KOTOTTOUAO 12.00€
Xopvo O\eTo pe matdteg baby kat oaitoa Boutupou* 12.00€ He caktoa tandoori Kat apWHATIKG PULL Basmati
Pork Fillet with baby potatoes & butter sauce* Tandoori Chicken marinated chicken breast with tandoori
n sauce & aromatic Basmati rice
»

OW\ETo amd Mooyapdakt FAAAKTOG HE Havitapla, 24.00€ C’
Aaxavikd owté kal cdAtoa mureplov* Ribeye MmplloAa and pooxapdkt YAAAKTOG, UE TIATATEG, 20.00€
Veal Fillet with mushrooms, sautéed vegetables & pepper sauce* KPEUA TTAPPEelAVAS KAl APWHUA TPoUDAG
9 Q Ribeye Steak veal ribeye with potatoes, parmesan cream
Mooyaplola pdyoula pe kplBapodTto Kat poug petag™ 16.00€ & truffle aroma
Beef Cheeks with orzo and feta mousse*
ENMIAOPINIA | DESSERTS

000
dpoutocaldta pe dpeoka ppoUTa EMOXNG 6.00€ TOUPAE TOKOAATAG e CAATOA PPAOUAAG KAl TTaywTo Bavidia 7.00€
Fruit Salad with seasonal fresh fruit Chocolate Soufflé with strawberry sauce and vanilla ice cream
0006 000
MoAltiko MAAAKTOUTOUPEKO He Boutupdtn KPEUQ, 7.00€ Tapta Aspoviou e tpayavr {Uun oaumAE, KpEua 7.00€

KaveAa Kal kxUALoua Bavilag
Traditional Galaktoboureko with buttery custard cream,
cinnamon & vanilla extract

AEMOVLOU KAL KKAPEVT» HAPEYKA
Lemon Tart with crunchy sablé crust, lemon cream
& "torched" meringue

Ta oUpPBola oto pevou maparmsupmouv defld omv Alota ai-
Aepyloyovwy Tpoildvtwy. Ta mdata pe aoctepioko (*) mepléExouv
KaTePuyHEVA TTPOLOVTA.

g CAAATES XPNOLUOTTOLETAL ATTOKAELOTIKA EAatdAado. Ta tnyavntd
napackeualovtal HE NALEAALO.

EWwkéG Alatpodikég TuvnOeieg

MapakoAOUPE EVNUEPWOTE TO TIPOOWTIKO TNG EMKELENONG yla
TUXOV aMepyleg 1) duoavetleg Tou prmopel va £xste. To YeVOU WaAg
uropet (1 elvatr mBavd) va mepLéxeL ixvn armd aMepPyLOYOVES OUGLEG
oL orfoleg propel va mpokaAécouv aMepyla 1y ducavegia kabwe n
ene€epyacia GAwv Twv TPOPlHwWY VIVETAL OE KOO XWPO KAl dev
WITopEel va armokAELoTEL 1) TTapousia Toug.

Mnyv Siotdoste va pag {ntnoste 6t Ao emOUpEite skTOG UeVOU.
O chef kat to emteAeio ™G koulivag pag Ba kavouv OTL uropolyv yia
va oag eEurmpeTrioouy.

The icons in the menu refer to the list of allergenic substances on the
right. 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 requi-
rements 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.

Q002090000009

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.

O KATANAAQTHZX AEN EXEI YIIOXPEQXH NA NMAHPQZXEI EAN AEN AABEI TO NOMIMO MAPAXTATIKO XTOIXEIO (AMMOAEI=H-TIMOAOTIO).

AAAEPTIOFONA | ALLERGENIC SUBSTANCES

YITHPA ME TAOYTENH KAI MTPOIONTA ME BAYH AYTA | CEREALS CONTAINING GLUTEN AND PRODUCTS BASED ON

MAAAKOZTPAKA KAI MPOIONTA ME BAZH AYTA (KAPKINOEIAH) | CRUSTACEANS AND PRODUCTS THEREOF

AYTA KAI TIPOIONTA ME BAYH TA AYTA | EGGS AND PRODUCTS BASED ON EGGS

WAPIA KAI TIPOIONTA ME BAYH AYTA | FISHES AND PRODUCTS THEREOF

APAXIAEY. (OYSZTIKIA) KAI IPOIONTA ME BAYH TIX APAXIAEY. | PEANUTS AND PRODUCTS BASED ON

YOlA KAI TIPOIONTA ME BAYH TH XOTIA | SOYBEANS AND PRODUCTS BASED ON SOYBEANS

FAAA KAI TIPOIONTA ME BAYH TO TAAA | MILK AND DAIRY PRODUCTS

=HPOI KAPIMOI ME KEAYOOS KAI TPOIONTA ME BAYH AYTOYY. | DRY CELL NUTS AND PRODUCTS BASED ON

YEAINO KAI MTPOIONTA ME BAZH TO ZEAINO | CELERY AND PRODUCTS BASED ON CELERY

MOYZTAPAA KAI TIPOIONTA ME BATZH THN MOYITAPAA | MUSTARD AND PRODUCTS BASED ON MUSTARD

YOYZAMI KAI TIPOIONTA ME BAZH TO SOYSAMI | SESAME AND PRODUCTS THEREOF

AOYTINO KAI TIPOIONTA ME BAYH TO AOYMINO | LOUPIN AND PRODUCTS THEREOF

MAAAKIA KAI TIPOIONTA ME BAYH TA MAAAKIA | MOLLUSCS AND PRODUCTS THEREOF

AIOZEIAIO TOY OEIOY KAI ©EIQAEIY ENQSEIT TE SYTKENTPQIEIFANQ TON 10 mg/kg'H 10 mg/It EKNEDPATMENO
YE SO2 | SULPHUR DIOXIDE AND SULPHURIC COMPOUNDS IN CONCENTRATIONS OVER 10 mg,/kg OR 10 mg,/It
EXPRESSED IN SO2

CONSUMER IS NOT OBLIGED TO PAY IS THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT-INVOICE)

ITIZ TIMEZ ZYMMNEPIAAMBANETAI O.M.A. 13%, 24% KAl AHMOTIKOZ ®OPOX 0,5% | V.A.T. 13%, 24% IS INCLUDED IN THE ABOVE PRICES

ATOPANOMIKOZX YMEYOYNOX: AAEZANAPOX AOYKAX



