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Opextika - Xandates
Appetizers - Salads

Xtandééi* kapapedwpevo

ue xAtapn candta axkee kat pvpwdikd
Octopus™ conpit

with warm lentils salad and herbs

Tapibec* ocayavaxi

TPAYaAvO TPOOLOVTO Kal (eNé PETAC UE APWUA 0VLOV
Shrimps* “saganaki”

crunchy prosciutto and jelly peta cheese with ouzo plavor

Kalaudpt tnyavnto

ue konokvddkia kat cdAtoa Tapaud
Fried squid

with zucchini and fish roe sauce

Kanviotée ocoloude

ue tpayavn cafldta oe Yyoui mavidapLov,

paytovéla aypropdmavov kat papuendéa pooxoAéuovov
Smoked salmon

with erunchy salad on beetroot bread,

horseradish mayonnaise and lime jam

MooxapL kapndtoio

ue euAda candrae, dpwpa Tpoveac Kal mapueldvac
Bee} carpaccio

with salad leaves, trupjle jlavor and parmesan

Zafddata xafovpt

ue kvoa, Aaxavikd, @oovta KatL VIip€olvyk eomepLboetdwv
Crab salad

with quinoa, vegetables, jruit and citrus dressing

EaAnvikn napadoolaxn candta
Traditional Greek salad

Mpdowvn cafdrta

ue fotava katr topativia

Green salad

with herbs and cherry tomatoes

€19,50

€ 22,50

€14,50

€17,00

€ 21,00

€18,50

€14,00

€9,50



Jovmes
Soups

Zovma pogov

ue nardree, kpepuvdia kat cénivo
Black}ish soup

with potatoes, onions and celery

Kpéua aotaxov*

ue appd mmepdpilac
Cream o} lobster*
with ginger joam

Zovna nuépace
Soup of the day

Zvuapika — Pizoto
Pasta - Risotto

HManapdéiee pue eiéro pooxdpt

onapdyyla, avydé optvkLov kat ivopuvindpa
“Papardelles” pasta with bee} pillet
asparagus, quail egg and xynomyzithra cheese

Pulot0 pe xtévia*
@LVOKLO KAl LOOXOAEUOVO
Risotto with scallops*
pennel and lime

Pu{6T0 pe kotémovilo

Aovkdviko toopido kat kpoko Koldvne
Risotto with chicken

chorizo and Krokos Kozanis

TovBétol Atyaiov

ue tomikd {vpapikd kat Sadaocoiva*
Aegean “giouvetsi”

with local pasta and seafood*

€11,00

€13,00

€8,00

€ 25,00

€ 22,00

€16,00

€ 21,00



Kvpiws mata
Main courses

Zpvpiéa pue Alaxavika

o0& {WUO UTIOVYLAUTIECAC
Grouper with vegetables
in bouillabaisse jus

Aapaxt oe céokovila

xkatL odAtoa Aepdve ue paotixa
Sea bass in chard leaves
and lemon sauce with mastic

Koéxopac oe kaveiovt “Ilactitoaéa”
Rooster in cannelloni “Pastitsada”

DiéTo x0LPpLvo pe oalToa E0TPAYKOV
uovoefiva aykivdpac Iepovoadnu-apaxd
Kal Tnyavnto pt{éto

Pork pillet with tarragon sauce
topinambur-green peas mousseline

& pried risotto

Mooxapiolo @Li€To pe omapayyia
uavitdpia Portobello, onaotée matdree
xkatL odAtoa emioyne oae

Bee} pillet with asparagus

Portobello mushrooms, crushed potatoes
and your choice of sauce

Mooxapiolo kétolL pe laxavixd
Kal QPEOKLA VIOUATA 0€ PLLOTO Ye cappdv
Bee} 0850 buco with vegetables
and pjresh tomato on risotto with safpron

Aotaxopaxrapovada*
Lobster* pasta

H papid tne nuépae
The catch of the day

€ 39,00

€ 22,00

€ 21,00

€ 22,00

€33,00

€ 26,00

€ 38,00

€ 60,00
per Kilo



I'lvka
Desserts

dovrav “Caramellia”

ue mpaniva ©ovvrovkL kat maywto Bavidiag
“Caramellia” jondant

with hazelnut praline and vanilla ice cream

Zepwppévro “Apuevofin”

ue kapapedwpéva auvydana, toayavn papeyka

kat odAtoa ka@é-cokoAdta

Semi preddo “Armenovil”

with caramelized almonds, crunchy meringue
and copfee-chocolate sauce

Kv8wvomaoto oe @puyaviopuévo ToovpEKL

ue kpéua av9oTvpo Kat olpdmt apunapoptla - kéSpov

Quince paste on toasted sweet bread
with “anthotyro” cream cheese
and apple geranium-juniper syrup

Zokoilatévio méno

oe vpéc ookondtac kat sorbet Batéuovpo
Chocolate veil

on chocolate textures and raspberry sorbet

Movpo paotixae

ue euAno kpovotac o€ PLOTIKL Alyivne,

moo€ axAddél kaL maywto kavénag

Mastic “cigar”

with erust pastry in pistachio, poached pear
and cinnamon ice cream

Emdoyn copuné* n maywté*
Choice ofy sorbet* or ice cream*

Zvvdeon amé QpEoKra POvTA EMOXNE
Fresh seasonal pruits

Tvpia
Cheese

Emdoyn and EAAnvikd kat Stedvn Tvpid
Selection of Greek and international cheese

€12,00

€11,50

€11,00

€12,00

€10,50

€3,50

per scoop

€9,00

€15,00
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Kain oas opeé&n!
Bon appetit!



‘Omov*: xoncerosrolovvTol QOEGKOKATEWVYUEVES TTOWDTES VAES.
‘Ogrov péta: EAAnviki @éto I1.0.11.

‘Ogrov Addi: e€aipeTikd TOOTEVO EAOLOAOSO, EKTOS AITO TO TRYAVRTA(GE WIYIA QUTLKOV
elalwv).

Ilaparkalovue evnuePOCTE TO TTOOGWITIKO TOV EGTLOTOOLOV YL0L TUXOV aAlepyies i
dvcavelies TTOV UTTOPEL VO EXETE, TO LEVOU Las wtopel (I eival idavao) va Tepléxel iyvn
aITé AALEPYLOYOVES OVGIES, I eTTITVUEITE TTOPAGKEVAGUOTO XWOLS TTOOLOVTO JTTOV TTOOKALOVV
Svcavellies.

AlatiFeTol KOTAAOYOS LE TO GUGTOTLKC JTOV TTPOKAAOVV OAAEQYIES KOl SVGAVEELES.
AwatiGetar e€atpeTikd TTOOTEVO EAALOAASO GE GUGKEVAGLA ULAS YONHONS POGOV {nTnIel.

O rkatavodwTis dev Exel vIToypéwaon va TANPWOGeL av §ev AdPel TO VOULLO TTAQAGTATIKO
arolxelo (arrddelén — THoAOYL0).

Ayopavouikds Yrrevduvos: I'ewpyros Kdariros
Yyeiovouikds YrevGvvos: Xopiotiva Iigtivn
Aratidetar EvTuato SeATIO TTAPAITTOVOV GTNV (G060 TOV EGTIATOOLOV.

‘OAot o1 pdpol cuuTTepIlaufdvovTal.

Where*: frozen ingredients are used.
Where feta: Greek feta P.D.O.
Where oil: Extra virgin olive oil, except for fried (in a mixture of vegetable oils).

Please contact the restaurant employees for any allergies or intolerances you may have, our
menu may contain traces of allergy-causing substances or if you want to have preparations
without products that cause intolerance.

A list of ingredients causing allergies and intolerances is available.
There is also extra virgin olive oil bottled in a single use if requested.

Consumers are under no obligation to pay if they do not receive the lawful document
(receipt - invoice).

In charge of market inspection: George Kappos
In charge of hygiene control: Christine Pipini
Complaint form is available at the entrance of the restaurant.

All taxes are included.



