DINNER

AT THE GELSOMINO

McMxxvItl

STAIRTIEIRS OPEKTIKA

SATLAIDS IAAATE:

OPEXKO KABOYPI FRESH CRAB cF 18
ME TIOUPE papabopldag, ayyoupdkl Kal kpua
OAAToA KOAOKUBAG e BACIALKS

fresh crab with fennel purée, cucumber and cold
pumpkin sauce with basil

ANABPAKI SEA BASS 16
UOPLWVOPLOUEVO UE €0TIEPLOOELDN, UE YOYYUAL,
KAUTEPN TUTIEPLA KA TOITIC YAUKOTIATATAC

marinated in citrus fruits, with radishes, chillies and
sweet potato chips

MOZXAPAKI TAPTAP BEEF TARTARE 18
LOoOXAP(oL0 TAPTAP, UE KPEUA UAVITAPLWY, THKAC
mtatdaploU Kal Kpua odAToda apoevikoU Nda&ou

with mushroom cream, pickled beetroot and cold
sauce from Naxos gruyere cheese (PDO)

KOAOKYOAKIA ZUCCHINI CARPACCIO VEG:GF 15

UE KPEMA aTtd PYNTEC VTOUATEC, TTAAALWUEVO
apoevikd NA&ou Kal VTOUATES Toupaoi

with roasted tomato cream, Naxos gruyere cheese
(PDO) and pickled tomatoes

FAPIAEX TEMPURA SHRIMP TEMPURA 18

LE TIPACIVN CAAATA KA UE TIKAVTLIKN paylovelda
with green salad and spicy mayonnaise

XTENIA SCALLOPS 18

O£ KpoUOoTA ATTO ATIAKL, KPEUO KOAQUTIOKLIOU KAl
OAATOA ATIO YAUKECG TUTIEPLEC

with apaki crust, creamed corn and sweet pepper
sauce

ZMANAKOMITA SPINACH PIE vEe 14

OTIAVAKL, KPEUA KATOKIooU TUpLloU & Tpayavo dUAAO
spinach, herbs, goat’s cream cheese & crispy filo

EAAHNIKH ZAAATA 14
GREEK SALAD VEe

vVTOoUATVLA, ayyOoUpdKL, TITAVAKOTA
DETAG, KOAKEPG XA POUTILOU Kall
ayoupEAaLo

cherry tomatoes, cucumber, feta
cheese pannacotta, carob crackers
and early harvest oil

>AAATA CAPRESE 16
CAPRESE SALAD cF

HoToAapEAAA burrata, vTouativia
Kal TIEoTo BACIALKOU

mozzarella burrata, cherry
tomatoes and basil pesto

BAITA XTH XAPA 12
GRILLED ‘VLITA® GREENS VEG:GF

Kp€ua apuyddiou, ntd
KOAOKUBAKLA Kal AddL pdpabou

light almond aioli, grilled courgettes
and fennel ol

MPAZINA ®OYAANQMATA 16
GREEN LEAF SALAD VEG-GF

KATolKiolo Tupl o KpouoTa
AUYOAAOU, PpOdAKIVO KAl EAL

AP WUATIOUEVO E TpoUda

with almond crusted goat’s cheese,
peaches, and honey scented with
truffle

BON APPETIT

DINNER IS SERVED DAILY FROM 19.00 - 23.00
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MAINS KYPIQE MIATA

MMAKAAIAPOX COD FISH = 28

LLE KPEUA ATIO AYKLVAPECS, OCTPAKA KAl cAAToA Udpabou
with artichoke cream, shell fish and fennel sauce

AITAIOMEAATITIKO AABPAKI AEGEAN SEA BASS = 30

o€ KpouoTa TPpolupeviou Pwuoy, papueAdda vioudtac,
€ALEG KAl oAATOA BACIAIKOU

with sourdough bread crusts, tomato marmalade, creamy olive
tapenade and basil sauce

XYAONITEX FRESH PASTA = 32

HE KA yapidag, tartare amod umapurouvy, bisque
TIEPYAOVTO & PPEOKO BACIAIKO

with minced shrimp, red mullet tartare,
bergamot bisque and fresh basil

PIZOTO ME KAPABIAA CRAYFISH RISOTTO e = 30

lEe KpOko Koldvng, otadUAla, AvnOo Kal LOOXOAELOVO
with Kozani saffron, grapes, dill and lime

MEAQMENO APNAKI HONEY GLAZED LAMB 6F = 28

e peAtddva (A, ToayavA KPEUUMUBLA, KATIVIOTO YIQoUPTL
Kal odAtoa devTpoAiBavo

with imam style aubergine, crispy onions, smoked yoghurt
and rosemary sauce

RIBEYE GF = 42

le odAtoa chimichurri & Ttatdteg country
with chimichurri sauce & country potatoes

MOZXAPIZIO ENTRECOTE BEEF ENTRECOTE oF = 40

ne omtapdyyt & king oyster pavitapla Pntd, ratatoPwuo
os JUuwon Kat cdAtoa chimichurri

with grilled asparagus, king oyster mushrooms, potato bread
and chimichurri sauce

KOTOMOYAO CHICKEN = 26
0€ KPpoUOTA HUPWILKWY, AdpATNn KPEUA TTATATAC,
KOAOKUBAKLA Kal odATtoa TtacTitoddac

with herb crust, creamy potato foam, zucchinis
and pastitsada sauce

DINNER IS SERVED DAILY FROM 19.00 - 23.00
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FTAAAKTOMMNOYPEKO GALAKTOBOUREKO 14

UE KPEUA OLULYDAALOU, APWUATIOUEVN UE
apurtapoplla, eotiepldoeldn, KOUL KOUAT Kall
COPMTIE HavVTapivL

with semolina cream, apple geranium, citrus fruit,
kumguat and mandarin sorbet

TPATANH MAPEFrKA CRUNCHY MARENGUE 16

VEMLOTH UE KPEUA YIAOUPTIOU, COPUTIE PPpAOUAAC
Kal cAAToa BATOUMOUPO

filled with yoghurt cream, strawberry sorbet and
raspberry sauce

h=BHE®QET

9 CREMEUX TOKOAATAX CREMEUX CHOCOLATE 16

e EAANVIKO KadE, monte TplavtAdduAAo Kal TIaywTo
BaviAla
with Greek coffee, rose monte and vanilla ice cream

MOYZ TZOYPEKI “TSOUREKI” MOUSSE 14

EMNIAOPNIA

LE OOKOAQTA YAAAKTOC, crumble amd dlotikt
Alyivng, kKOkKlva dpouta & sorbet kepdot

with milk chocolate, pistachio crumble, red fruit and
cherry sorbet

MIA®EIT MILLEFEUILLE 16

ME KpEua BaviAlag, ppAoula Kal CAATOA COKOAATAG
with vanilla cream, strawberries and chocolate sauce

MolkIAia ppoUTtwyv 12
Selection of fruit

MAQTS AAAAVTIKWYV KAl TUPLWV
Platter of sliced delicatessen meats and cheeses

Ma 2 dtoua / For 2 people 18
Ma 4 dtoua / For 4 people 26

MAaTd TUpLWYV
Platter with a selection of cheeses

Ma 2 dtoua / For 2 people 14
Ma 4 dtopa / For 4 people 22

DINNER IS SERVED DAILY FROM 19.00 - 23.00







