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McMxxvItl

STAIRTIEIRS OPEKTIKA

SATLAIDS IAAATE:

OPEXKO KABOYPI FRESH CRAB cF 20
ME TIOUPE papabopldag, ayyoupdkl Kal kpua
OAAToA KOAOKUBAG e BACIALKS

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

DOPEZKA XTENIA FRESH SCALLOPS 18
o€ KpoUOTA ATIO ATIAKL, KPEUO KOAQUTIOKLIOU KAl
OAATOA ATIO YAUKEG TUTIEPLEC

with apaki crust, creamed corn and sweet pepper
sauce

KITPINOMNTEPOXZ TONOX YELLOWFIN TUNA 18
eANADPA TIACTWIEVOG, KOUL KOUAT, TOIAL Kal
Tpayavn YAuKoTtatdta

lightly cured, kumquat, chilli & crispy sweet potato

KOAOKYO®AKIA ZUCCHINI CARPACCIO VEG-GF 15
UE KPEMA aTtd PYNTEC VTOUATEC, TTAAALWUEVO
apoevikd Nda&ou kal otadUAL Toupai

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

WHTH MEAITZANA GRILLED EGGPLANT 16
LE TIETIUELL, Taxivl, PUOTIKL alyivng Kal cdAtoa
patvtavou

with petimezi, tahini, pistachios and parsley sauce

MOZXAPAKI TAPTAP BEEF TARTARE 19
LE KPEUA KOAOKUBLOU, TOITIC AYKIVAPAC LEPOUCAANA,
OlVATIL Kal Kpua cdAtoa tpoudac

with zucchini cream, artichoke chips, sinapis and cold
truffle sauce

KAAAMAPAKI WHTO GRILLED CALAMARI 18

LE KAYAALOTA XOpTA Kal oAAToa attd KPOKO
kolavng

with charred greens and saffron sauce

EAAHNIKH ZAAATA 15
GREEK SALAD VEe

vVTOoUATVLA, ayyOoUpdKL, TITAVAKOTA
DETAG, KOAKEP XAPOUTILOU Kall
ayoupEAaLo

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

FAPIAEZ TEMPURA 18
TEMPURA PRAWNS

Toayavd dUAAa iceberg, spicy
KpUua cAAToa KAl oXolvoTipaco

iceberg lettuce, spicy sauce and
chives

BURRATA BUFALA 16

MOPLVAPLOMEVA VTIOUATIVLIA, TIECTO
BAGIALKOU KOl POKQ

with marinated cherry tomatoes,
basil pesto and rocket

MPAZINA OYAAQMATA 16
GREEN LEAF SALAD VEG-GF

KATOolK{olo TUpl o KpouoTa
AUYOAAOU, pOdAKIVO 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

AITAIOMEAATITIKO AABPAKI XABOPO
PICKLED AEGEAN SEA BASS = 28

adpdTn KPEUA paivtavou, Turepld dAwpivng kal cdAtoa ard
otadidec kat tlivtlep

with whipped parsley cream, florina peppers,
and sultana-ginger sauce

®OPEZKIA ZDYPIAA FRESH GROUPER = 30

KpEua arod ayylvapeg, BAiTa, dotpaka Kal cAdAtoa udpabou
with artichoke cream, greens, shellfish and fennel sauce

LINGUINE ME WAPI HMEPAZ
LINGUINE WITH FISH OF THE DAY = 28

TapTdp Paplou, KOAOKUBAKLA, TolAL AvnBo
kal crumble mpolupeviou Ywpou

with fish tartare, zucchinis, chilli, dill and
sourdough crumble

PIZOTO FAPIAA SHRIMP RISOTTO = 30

vapideg, UTtioK, AuYOTAPAXO KAl AEUOVL
shrimp, bisgue, roe and lemon

MEAQMENO APNAKI HONEY GLAZED LAMB = 28

MEAITZAVA LA, TeayavA KPEUMUDLA, KATIVIOTO YIAoUPTL
Kal odAtoa devTpoAiBavo

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

MOXZXAPIZIO ENTRECOTE BEEF ENTRECOTE = 40

natatoPwpo o UuUwon, oAAToa e Botava, AsuodVvy,
KoUuKouvdapl Kat Pntd pavitapla

potato bread, herb sauce, lemon, pine nuts
and grilled mushrooms

RIBEYE BLACK ANGUS = 44

lE odAToa oAAavdEl & TtaTATEG country
with hollandaise sauce & country potatoes

KOTOMOYAO ZE KPOYXTA MYPQAIKQN
HERB RUSTED CHICKEN = 26

aAdPPATN KPEUA TIATATAC, KOAOKUOAKLA KAl OAATOA TTAoTIToAdA
creamy potato foam, zucchinis and pastitsada sauce

DINNER IS SERVED DAILY FROM 19.00 - 23.00
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D) CREME BRULEE PYZOTAAO 14
o RICE PUDDING CREME BRULEE
dpooepn caAdTa e TieTtovt kal tlivtlep,
S KOl COPUTTIE UAVYKO
< with fresh melon and ginger salad, and mango sorbet
1K >DOAIPA MAPErKAxX MERINGUE EMULSION 16
R VEMLOTH UE KPEUA UAOTIXAG, COPUTIE PPAOUAA KAl
JwuoC BaTtduoupo
T filled with mastic cream, strawberry sorbet and
raspberry sauce
S @) \Y
EAAHNIKOX KA®EX GREEK COFFEE 16
9 , , , , ,
KpEua attd eAANVIKO KadE e monte TplavTAPUAAO
Kal Ttaywto BaviAla
< greek coffee cream with rose monte and
5 vanilla ice-cream
o
d
5 CREMEUX ANANAZXZ PINEAPPLE CREMEUX 16

Kp€ua BaviAlag, Tpayavd UAAQ, LAPLVAPLIOUEVOC
avavagc ue pod TUTIEPL KAL COPUTIE Kapuda

vanilla cream, crispy filo, marinated pineapple with
pink pepper and coconut sorbet

MIA®EIT GELSOMINO 16
MILLEFEUILLE GELSOMINO

KapaueAwueva GUAA, TIaywTto BaviAla
padayaokAapng, dpAouAd KAl CAATOA COKOAATAC
caramelised filo, madagascar vanilla ice-cream,
strawberries and chocolate sauce

MolkIAia ppoUTtwyv 12
Selection of fruit

MAATO AAAAVTIKWYV KAl TUPLIDV
Platter of sliced delicatessen meats and cheeses

Mna 2 dtoua / For 2 people 18
Mna 4 dtopa / For 4 people 26

MAATO TUPLWV
Platter with a selection of cheeses

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

DINNER IS SERVED DAILY FROM 19.00 - 23.00







