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OPEKTIKA
APPETIZERS

ITUTtIkO LUpWTO YWl He CUVOSEUTIKA, AvVA ATOUO 3,00€

Homemade bread with dip, per person

Youma MemOVL Kal ayyoupt, Kafoupouxa Taptap, YLOoUPTL, PATIOVAKL KOL microgreens 14,50€

Melon and cucumber soup, crab tartar, yoghurt, radish and microgreens

Inapayyla oxdpag, Bactlopavitapo, kpepa ypaLépag Kat afyo Mave (Vegetarian) 15,00€

Grilled asparagus, porcini mushroom, graviera cheese cream and deep fried egg (vegetarian)

Mita pe moAitiko GUAAO oTh OXAPA E XOPTA, TILKAVTIKN GETA, LUPWSIKA KL APWHATIKO YLOOUPTL (Vegetarian) 12,00€

Grilled pie with politiko pastry sheet, chorta, spicy feta cheese, herbs and aromatic yoghurt (vegetarian)

KapaBidec* Tnyavnteg oe dUANO Kavtaidl, KpEpa amo To {wUo Toug, {eAé SUOGHO KAl TAywTO GETa 17,00€

Crispy crayfish* in kataifi crust, bisque cream, spearmint jelly and feta cheese ice cream

XaAoUpL tempura pe vinaigrette Yntrg topdtog, pavitapla enoki kot pesto SUOCHOU (Vegetarian) 16,00€

Haloumi cheese tempura with grilled tomato vinaigrette, enoki mushrooms and spearmint pesto (vegetarian)

Tovog KOKKLVOC* tartar “ywpLatikn”, og {wpud ayyoupt, caldta ¢UKL KoL TILKAVTIKN HoyLlovela poSAaKLvo 12,00€

“Choriatiki style” red tuna* tartar, cucumber stock, wakame salad and spicy peach mayonnaise



2ANATEZ
SALADS

JaAdta quinoa pe yapideg* kal podakivo, mEPAEC Aepoviol Kal mousse aBoKAVTo e vinaigrette pooyoAépovo

Quinoa salad with shrimps* and peach, lemon pearls and avocado mousse with lime vinaigrette

JaAdta pe viopartivia, apnedodacoula, BactAko, Suodouo, KaTikt AopokoU Kot AaSOEuSO (Vegetarian)

Cherry tomato with string beans, basil, spearmint, katiki Domokou cheese and vinaigrette (vegetarian)

ZoAdTa KaAOKOLPLVA OVALELKTN Ke TavT{apLa, vektapivia, avtiB, aplydaio, péta Kat
vinaigrette otadUAOUENO (Vegetarian)

Summer mixed salad with beetroots, nectarines, chicory, almond, feta cheese and
grape honey vinaigrette (vVegetarian)

Mpaoivn caAdTa AVAUELKTN e cuKopaida kal kapapedwpévo kumquat, kapudoya kat pecorino Apdiioxiog
oe vepavt{oocaAdta e vinaigrette eomepLOOELOWV (Vegetarian)
Green mixed salad with sykomaida and caramelized kumquat, walnuts and pecorino cheese from

Amfilochia in orange salad with citrus vinaigrette (vegetarian)

ZYMAPIKA
PASTA

Mévveg pe kale kot yAUKOTIATATA, KPEUOL LOVITOPLWV KOL OTIAVAKL (GF/Vegan)
Penne with kale and sweet potato, mushroom cream and spinach

Risotto pe kpoko Kolavng, kohokuBakLa Kot yepLotol¢ koAokuBoavBoug pe pulnBpa (vegetarian)
Risotto with saffron, zucchini and stuffed zucchini flowers with myzithra cheese (vegetarian)

KplBapdto pe yapideg* kot pudia, cahtoa Topdtog e oulo Kot hppéoka LUPWSEIKA
Orzo with shrimps* and mussels, tomato sauce with ouzo and fresh herbs

Actakopakapovada* pe linguini, caAtoa pe viopativia, BaotAlkd, metaxa MOPTOKAAL KL GXOLVOTIPAGO
Lobster* with linguini, cherry tomato sauce, basil, liqueur orange metaxa and chives

13,00€

13,00€

13,50€

13,50€

19,50€

22,00€

24,00€

38,00€



KYPIQZ NIATA
MAIN COURSES

Baolhopavitapa oxapag e dauphinoise yAukomatdtag, onavakl sautéed pe LAAO Kol TIKAVTLKN
salsa aBOKAVTO (GF/Vegan)

Grilled porcini mushroom with sweet potato dauphinoise, sautéed spinach with apple and spicy
avocado salsa (GF/vegan)

NaBpakL pLAETo PNTO He KpEpa paBag, cEoKOUAA oXAPOC KOl CAATON KATIALPN, OAALKOPVLOL
pe eomepldoeldn kat vinaigrette Yntr¢ topdrtag

Grilled sea bass with fava cream, grilled chard and capper sauce, glasswort with citrus

and grilled tomato vinaigrette

Idupida otn oxdpa pe xopta, KOAOKUOLA, KPELO KOAPOTOU KOl TIOPTOKAAL

Grilled white grouper with chorta, zucchini, carrot cream and orange

KotomouAo otiBoc yepLoTo pe kapaBideg, kpéua npdoou, GLoTikt Alyivng Kal 0AATOO e LaVITAPLO
Stuffed chicken breast with crayfish, leek cream, pistachio and mushroom sauce

Mooyapiolo pAETo sautéed pe stir fry Aoyavikwv Kal matdata rosti pe odAtoa pouotapdag Kal
T(PACLVO TUTEPL
Sautéed beef fillet with vegetable stir fry and rosti potato with mustard and green pepper sauce

Rib eye Black Angus pe BoUTupo HUPWSIKWY, TTATATEG TNYAVNTEG, Lovitapla sautéed kot
PYNTa KpePULSLa
Black Angus rib eye with herb butter, fried potatoes, sautéed mushrooms and grilled onions

Apviola picanha pe Pnta viopativia, dpéta, Sudopo, chips matdtag Kot KApapeEAWUEVO KPEUUUEL
Lamb picanha with grilled cherry tomatoes, feta cheese, spearmint, potato chips and caramelized onion

Pancetta npeoaploth pe podakivo, yAaco HéAL pe BaAodptko, chutney podakivo, broccolini
KoL KPEUOL KOPOTO
Pressed pancetta with peach, honey balsamic glaze, peach chutney, broccolini and carrot cream

19,50€

22,00€

32,50€

25,00€

36,00€

38,00€

26,50€

24,50€



FAYKA
DESSERTS

YokoAativa pe coulis mango kalt passion fruit, kumaquat kat sorbet pavrtapivt (vegan) 9,50€

Chocolate paste with mango and passion fruit coulis, kumquat and mandarin sorbet (vegan)

Mini pmapnadeg og olpomL eEwTkwv dpouTtwy, oavilyi Bavilia kat tartar avava pe lime kat SUOCUO (Vegetarian) 9,00€

Mini baba in exotic fruit syrup, vanilla whipped cream and pineapple tartar with lime and spearmint (vegetarian)

Mousse AeUKNG OOKOAATAG, PPAOUAES, LOPEYKA KAl ATOENPAEVO GPAUTTOUALT (Vegetarian) 10,00€

White chocolate mousse, strawberries, meringue and dried red raspberries (vegetarian)

Cheese cake BUooLVo 0g Tpayavo UmLokoto Boutupou Kal compote BUOGCLVO (Vegetarian) 9,50€

Sour cherry cheesecake on crispy butter cookie and sour cherry compote (vegetarian)

Crémeux 0OKOAQTOG e TTaywTO KAPTO KAKAO0, {axapwHEVES BLOAETEG, oaAToa Bavillag Kal KapopeAwEV 11,00€
dLotikia Ayivng (vegetarian)

Chocolate crémeux with cacao bean ice cream, candied violets, vanilla sauce and caramelized pistachio (vegetarian)

Creme brilée ¢otikt, crumbles kavéhag kat sorbet UCOLVO (Vegetarian) 9,50€

Pistachio créeme brilée, cinnamon crumbles and sour cherry sorbet (vegetarian)

Motkhia pe eAAnvika tuptd M.0.M FpaBiépa Nagou ) Kpntng, kamviotd tupl MetodPou, pavoupl Oscoaliag, 21,00€
Aadotlpt MUTIARVNG, KOTIKL AOLOKOU, KOLOEPL ZAVONG (Vegetarian)
Greek D.O.P cheese platter: Graviera from Naxos or Crete, smoked cheese from Metsovo, manouri from Thessalia,

ladotyri from Mytilene, katiki cream cheese from Domokos, kasseri from Xanthi (vegetarian)



MapakoAw EVAUEPWOTE UOG YL TUXOV aAEPYLEC
O€ OUYKEKPLUEVA TPODLUA Yo Vo cag KaBoSnyrnooupe
KOTA TNV ETUAOYI TWV TULATWV.

Please inform us for any allergies so that our staff may

guide you through the menu.



Ayopavoutkog YreuBuvog: Fewpylog Piog

Manager in charge: George Rizos

OL TLEG TEpAABAVOUV OAEC TLG VOULUEG ETILBAPUVOELS

Prices include all legal charges

To kataotnua umoxpeoutal va SLabEtel évtuna Seitia og ldikr Brnkn Simha otnv €060,
yla omoladnmote Slapaptupla
The establishment is obliged to provide printed complaint

forms at a special location near the exit

*Ta mpoidvta pe aotepioko sival katePpuyuéva

*Frozen products

2TLG COAATEG KAl OTA LAYELPEVUTA XPNOLUoToloU e EAANVLIKO £€Tpa tapBEvo eAatdAado

We use extra virgin Greek olive oil in salads and for cooking

H déta eivat eNAnvikn

Our feta cheese is Greek

O meldtng Sev £XEL TNV UTIOXPEWOCH VO TTANPWOEL
£av 6gv AAPEL VOULUO TOpaOTATIKO (ATOSELEN, TILOAOYLO)
Consumer is not obliged to pay

Unless the notice of payment (receipt - invoice) has been presented



