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STAIRTIEIRS OPEKTIKA

SATLAIDS IAAATEX:

Dpeoko EAANVIKO KABOUPL JUE TIOUPE KOAOKUBAKL, 16
P0dAKIVO Kal cdAtoa arod tov {wud Tou

AP WUCATIOMEVO |UE AELOVOXOPTO GF

Fresh Greek crab with courgette purée, fresh peach,
curry crab dressing and lemongrass

AABPAKL LaPVATO e Wd TOMATAG, TOIAL 15
AYYOUPCAKL KAl KOAKEP TATILOKAC E UEAAVLI COUTILAG
Marinated seabass with tomato jus, chili, cucumber
and tapioca cracker with cuttlefish ink

Mooxapdkt XouvKkidp 15
Mooxapiolo tartare, kpgua peAITdAvag UE KUMLVO,
VIaoUpPTL Kal chips KpgUuudLou

Hunkar Beef

Beef tartare, cumin and aubergine cream, yoghurt
and onion crisps

Tagliatelle koAokuBl0U e pesto, ypaBLlEpa 12
Nd€&ou, Untd vTouativia kal apuydaAa Ve

Zucchini tagliattele with pesto, Naxos gruyere (PDO),
oven backed cherry tomatoes and fresh almonds

Fapidec tempura e mayo amod spicy TEATE 16
TUTIEPLAC, KPEUA PETAG KAL CAAATA UECKAAYV

Shrimp tempura with red peppers chili mayo, feta
cream cheese and wild herbs

Xtamoddkt oTn oxdpa ue tepiva ddaac, 16
OAATOA KPEUMUDLOU, oTAPIdESG KAl TNYAVLITA

KATIapn GF

Grilled octopus with yellow split pea terrine, onion
gravy, raisins and fried capers

MeArtdavoruta e tpayavo GUAANO, KpEua 12
KATolkiolou Tuplou, TIAlyoUpt Kat AddL BAGIALKOU
Aubergine pie with crispy filo pastry, goat’s cheese,
bulgur wheat and basil oil

EAAHNIKH ZAAATA 10
GREEK SALAD VEG

NTouaTtivia, ayyoupdkKl TtTavakoTa
dETa, crumble xapoutiloU Ka
ayoupgAalo

Cherry tomatoes, cucumber, feta
cheese pannacotta, carob flakes
and green olive oil

ZAAATA CAPRESE 14
CAPRESE SALAD cF

MotoapgAAa burrata, vtopativia
Kal TIEoTo BaotAlkoU

Mozzarella burrata, cherry
tomatoes and basil pesto

BAITA ZTH ZXAPA 12
GRILLED ‘VLITA” GREENS VEG:GF

EAadpld okopdaAld apuyddiou,
YNTd KoAoKUBAKLA Kal AddL
udpabou

Light almond aioli, grilled
courgettes and fennel oil

ZMANAKI 12
SPINACH SALAD VEG

>aAdTa amnd Tpudepd OTIAVAKL,
avBoOTUPO, BEPIKOKA, TpayavAa
EepoTyava Kal BIVEYKPET Atto
AvnoOo Kat UEAL

Baby spinach leaves, anthotyro
cheese, apricots, crispy dough
strips, honey & dill vinaigrette

BON APPETIT

DINNER IS SERVED DAILY FROM 19.00 - 23.00
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MAINS KYPIQZ MIATA

>pupida pe TIoupE KAPOTO, XOPTAPLKA, HUdLla Kal cAAToa
TIOPTOKAAL APWUATIOUEVN HE KPOKO Koldvng = 30

Grouper with carrot purée, mixed greens, mussels & orange
sauce with Kozani saffron

AlyaloTteAAYITIKO AABPAKL UE KpouoTa TipolUEVIou PwLou,
MOPUEAADA TOUATAC, EALEC KAl OAATOA BACIALKOU = 28

Aegean seabass with sourdough bread crust, tomato marmalade,
creamy olive tapenade and basil leaf sauce

STIAYVETL LE yapideg kal bisque = 25
Spaghetti with shrimp and bisque
P1loTo ue ueAdvi couttde, ppeoKa XTEVLIA, AUYOTAPAXO
Trikalinos, YOAAKTWUA BOTAVWY KAl LMOOXOAEOVO = 27 GF

Cuttlefish ink risotto with fresh scallops, ‘Trikalinos’ grey mullet
bottarga, herb emulsion and lime

PaBLoAL oeAvopldag e uavitdpla AsUKd, XapoUTil, cAAToa
attd KATIVIOTA GoUVTOUKLA KAl TpoUda = 16 VeN - GF

Celery root ravioli with white mushroom stuffing,
smoked hazelnuts sauce, tartufo estivo

MeAWUEVO APVAKL UE EAITZAVA LUAW, TPAYAVA KPEUUUDLA,
KATIVIOTO YIQOUPTL KAl OAATOA DeVTPOAIBAVO = 28 GF

Honey glazed lamb with imam style aubergine, crispy onions,
smoked yoghurt & rosemary sauce

Ribeye ue cdAtoa toyutooUpl KAl TIATATEG country = 38 cF

Ribeye with chimichurri sauce and country potatoes

Mooxapiolo entrecdte pe kpUa cdAtoa Ue Botava,
AEUOVL KAl KOUKOUVAPL, PNTA pavitdpla = 35 6F

Beef entrecdte with cold herb sauce, lemon, pine nuts
and grilled mushrooms

KoTtoTouAo eAsuB€pac BOOKNC UE KPEUA KAAQUTIOKLIOU, PnNTd
KapoTta Kal ocdAtod paupng tpoudag = 26 GF

Free range chicken with corn purée, baked carrots
and black truffle sauce

DINNER IS SERVED DAILY FROM 19.00 - 23.00
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MTtakAaBAG aro Tpayavd GUAAQ, UE KPEUA 12
DLOTIKL, KOKKLVA ppoUTa KAl COPUTIE BATOUOUPO
Baklava from crispy filo, with pistachio cream, red
fruits and raspberry sorbet

/AEUKI COOKOAATA E YIAoUPTL, dpeoka Bepikoka, 12
TIAOTEAL AUUYDAAOU, LAPEVKA JUE LOOXOAEUOVO KAl
copuUTIE BEPIKOKO

White chocolate & yoghurt mousse, with fresh
apricots, caramelized almonds, lime scented
meringue and apricot sorbet

2 =BE®0®nES

Ganache TIKPAC COKOAATAC UE KAPAUEAQ, 12
doUVTOUKL KAl TtaywTod Aouila

o Dark chocolate ganache with caramel, cocoa tuile,
hazelnut biscuit and verbena ice-cream

>OKOAATAC YVAAOKTOC UE Mango, sponge cake 12
KOAOKUBOOTIOPOU KAl TTAYWTO AYPLOKEQATO
Valrhona milk chocolate with mango, pumpkin seed
sponge cake, mango gel and wild cherry ice-cream

ENIAOPMIA

MIADELY e KPpEUA BaviAlag, dpAouAa Kat 14
OAATOA OOKOAATAC

Millefeuille with vanilla cream, strawberries and
chocolate sauce

MowAia ppouTwv 12
Selection of fruit

MAQTO AAAAVTIKWY KAl TUPLWV
Platter of sliced cold meats and cheeses

Ma 2 dtoua / For 2 people 12
Ma 4 dtoua / For 4 people 18

MNAatd TUpLwWV
Platter with a selection of cheeses

Ma 2 dtoua / For 2 people 12
Ma 4 dtoua / For 4 people 18

DINNER IS SERVED DAILY FROM 19.00 - 23.00



