





OOAQTEC
SALADS

BloAoyikég Topdteg | Organic tomatoes
UE WNTEC AYKIVAPEG, GypLa XOPTO LOPLVOPLOUEVA UE pesto KATIoPNG Kot Kpepo amtd pulnBpa
with roasted artichokes, wild greens marinated in caper pesto and mizithra cheese cream

VEGETARIAN

ZoAdta tou Kaioapa | Caesar’s salad
HE YNTO KOTOTIOUAO, KATIVIOTO XOLpwo, ypafiepa MNapou,
breadcrumbs apwpaTiopEva e Bupdpt

with grilled chicken, smoked pork, Paros graviera cheese and thyme-scented breadcrumbs

BouPBaAiowx burrata | Burrata di Bufala

LE TOUATIVIY, NUIATIOENPAUEVO GUKO, TIHKAX aTtd KOKKIVO KPEUUUSL,

crumble pWHATIOUEVO pe BATIAKO, TIOAXIWHEVO ESL amo TN Modena kat pesto BactAlkov
with cherry tomatoes, semi-dried figs, pickled red onion,

basil-scented crumble, aged Modena balsamic vinegar and fresh basil pesto

VEGETARIAN

Mpaaown BloAoyikn caAdta | Organic Green Salad

ME KATIVIOTO COAOUO, TPIXPWHN KWVOQ, PLVOKLO, KiTplvo TtovTapy,
KpeUa oo aflokdvto Kpritng kot dressing pe HOOXOAEUOVO Kot pépa®o
with smoked salmon, tricolor quinoa, fennel, yellow beetroot,

Cretan avocado cream and a lime—fennel dressing

€17

€20

€20

€24



OPEKTLKA
APPETIZERS

MowtAio oo Ftokd TupLd pe oAsippoTa ppoUTwv | A variety of Italian cheeses with fruit spreads
Pecorino al pepperoncino, Caciocavallo stagionato in grotta, Gorgonzola picante,

Pecorino al tartufo, ntd Topativia, eAlEg amo tnv Taggia, Pane Carasau 2Zapdnviag

KOl OAEUHOTOL (PPOUTWY UE PPAOVAQ, POSL KO OTAPUAL

Pecorino al pepperoncino, Caciocavallo aged in a cave, Gorgonzola picante, Pecorino al tartufo,
roasted cherry tomatoes, olives from Taggia, Sardinian Pane Carasau and fruit spreads with strawberry,
pomegranate and grape

Kamviotog tapapdg Petrosian | Petrosian fish raw spread
HE TIOVSPA UYOTAPOXO, EVOUA LOTXOAEPOVOL Kal PoSiTIKN AadOoTTO

with botargo, lime zest and served with Rhodian olive oil pita

VEGETARIAN

Drumsticks kotémouvAov | Chicken drumsticks
HOPLVOPLOUEVD OE YAATGTO HEALOU HE AEUOVL KOL GOVHAK, TIAVW O TTIOVPE WNTAG YAUKOTIOTATOG
marinated in a honey glaze with lemon and sumac, served on a roasted sweet potato purée

Koowtika vioApaddkia | Kassos-style dolmades
ME HOOXOPIOLO KIUG, KPEUO AEUOVIOU KOL YIXOUPTL PE EAANVIKA BOTOV

with minced beef, lemon cream and yogurt with Greek herbs

WntA peAttlava | Grilled eggplant
LE OLYOUOYELPEUEVO HOTXApPL Black Angus ragu Ko PTIECOUEN PETOG
with slow-cooked Black Angus beef ragu and feta cheese béchamel

Carpaccio kOkkwvng yapidag | Red prawn carpaccio

"PYnuEVo” e avBO aAXTIOU, LOOXOAEUOVO Kol EETPa TIaPBEVO eAatoAad0

UE KPEUa amo afokavto Kprtng, kitpvo mavtdapl, baby paooAdkia, Topativy,
KOKKLVN Tutepl chili, Spooepr microgreen salad

‘cooked” in sea salt flower, lime, and extra virgin olive oil, served with Cretan avocado cream, yellow

beetroot, baby green beans, cherry tomatoes, red chili pepper and a refreshing microgreen salad

Tartare péoyov Vergara Black Angus lotaviag | Vergara Black Angus veal tartare from Spain
E POTIAVAKL, THKAQ OTIO 0tyYOUPL, KXTIOPN, HOVOTAPS OAKNG AAEONG KOl (PPETKLO KOAOKOLPLV
Hopn TPOVEA TIAVW OE TPAYOVN TEPIVA TIATATOG

with radish, pickled cucumber, capers, wholegrain mustard and fresh summer black truffle,

served on a crispy potato terrine

€26

€14

€18

€18

€18

€21

€24



pizza+pinsa

Pinsa margherita €18
HE oGAToO TopATag San Marzano, @péokia potoapéAa fior di latte,
Tioppelva 24pnNvng WPLHAVoNG Kol PPETKO BATIAIKO

with San Marzano tomato sauce, fresh fior di latte mozzarella,
24-month aged Parmesan and fresh basil

VEGETARIAN

Pinsa mortadella e burrata €20
He oOATOQ TopATag San Marzano, poptadeAa, BouvBaAiola burrata,
aypLoe poka Ko @Lotikt Atyivng
with San Marzano tomato sauce, mortadella, buffalo burrata, wild arugula
and Aegina pistachio

Pinsa prosciutto €20
pE oGATOO TOpAToG San Marzano, PnTeg TUTIEPLEG, PPECKO LAVITAPLO KA prosciutto cotto

with San Marzano tomato sauce, roasted peppers, fresh mushrooms and prosciutto cotto

Pizza Napoletana €20
UE OOATOO TOpATaG San Marzano , ppeokia potoapeAa fior di latte,
pepperoni Napoli kat nduja

with San Marzano tomato sauce, fresh fior di latte mozzarella,
Napoli pepperoni and nduja

CUUOPLKO+PLLOTO
PASTA+RISOTTO

Calamarata €20
UE OOATOO TOPATOC San Marzano, Pntd Ko Ao T TOPATIVIC, PPETKO BACIAKO
Ko BouPoAiola burrata

with San Marzano tomato sauce, roasted and sun-dried cherry tomatoes, fresh basil and buffalo burrata

Spaghetti alla chitarra €22
HE TIOKIA L paviTaplwy, (WO artd HOVLITAPL POrcini, KABOUPVTIOUEVA (POVVTOUKLA,
KOTOIK{OL0 TUPL KO (PPETKLO KOAOKALPLVI Hodpn TPOVPX

with a variety of mushrooms, porcini mushroom broth, roasted hazelnuts, goat cheese and fresh summer black truffle

Rigatoni mezzi €23
LE OlyopayElpEPEVO HoaxXapt Black Angus ragu, kpepa mappelavag 24unvng wpipovong
ko breadcrumbs amoé focaccia apwpatiopévn pe devdpoAifavo
with slow-cooked Black Angus beef ragu, 24-month aged Parmesan cream

and focaccia breadcrumbs infused with rosemary

Risotto €24
HE yopideg ATAQVTIKOU, (PLVOKLO, UTIPOKOALVL KOl OGATOX atypLlopdpaBou

with Atlantic prawns, fennel, broccolini and wild fennel sauce

b



KpEOG+apl
MEAT +FISH

Mooxapiolo pmuptékt ano Vergara Black Angus lotaviog
Beef patty from Vergara Black Angus
pe pickle sauce, omapayyla, PTIPOKOAIVL sauté, oepBipeTal pe TIOVPE TATATOG 1} SUTAOTNYOVIOUEVEC TIXTATEG

with pickle sauce, asparagus, sautéed broccolini, served with mashed potatoes or double-fried potatoes

Smashed Black Angus Burger
og Ywul matdrag pe Topata, iceberg, cheddar, pickle sauce kot SIMAOTNYAVIOUEVEC TIATATEG

on potato bread with tomato, iceberg lettuce, cheddar, pickle sauce and double-fried potatoes

2100¢ kotoTOoVAO EAANVIKAG ekTpOo@ng| Chicken breast
UE OOATOO OO TO (WHO TOU OPWUXTIOUEVN UE SevEpoAiBavo, baby Ttatdrteqg
KO KOPOTO Sauté e (PPETKA PUPWSIKA KOL PNTO KOAQUTIOKL

with baby potatoes and sautéed vegetables in a rosemary sauce

Kapé amo Iberico pata negra lxAAkn ¢ koming | Pata negra short rib Iberico
e chimichurri TopdTog, oTtoPAyyLa, UTIPOKOAIVL sauté, oepPipeTal pe TTOUPE TTATATAG 1) SUTAOTNYAVIOHEVES TIATATEC

with tomato chimichurri, asparagus, sautéed broccolini, served with mashed potatoes or double-fried potatoes

Mooxopiolo @Aéto Vergara Black Angus lomtaviag | Beef fillet Vergara Black Angus from Spain
HE pepper sauce, OTIAPAYYLQ, PTTPOKOALVL sauté, aepBlpeTal pe TTOVPE TTATATOC N SITAOTNYAVIOUEVEC TIATATEG

with pepper sauce, asparagus, sautéed broccolini, served with mashed potatoes or double-fried potatoes

Striploin Vergara Black Angus lomtaviag | Vergara Black Angus Striploin from Spain
HE OOATOO! HOVLITAPLWY, OTIOPAYYLY, UTIPOKOAVL saute, oepBlpeTal Pe TTOUPE TIATATAG 1) SUTAOTNYOVIOHEVEG TIATATEG

with-mushroom sauce, asparagus, sautéed broccolini, served with mashed potatoes or double-fried potatoes

®Ppéokog odoAopdg | Fresh salmon
E OOATOQ OO UKPOKAPTIEC TOUATEC APUWHATIOMEVN UE KOUPKOLUE, Hodpo pull
Kol Sp00ePr) COAATA UE POTIAVAKL, baby (aooAdKLo kot TOAMATEAEG KOAOKLBLOV

with a sauce of small tomatoes flavored with turmeric, black rice,

and a refreshing salad with radish, baby green beans and zucchini tagliatelle

Ipupida oxdapag | Grilled sea bass
UE XX VIOPEVEC TIATATEC, KOAOKVOLO KOl TIPATO, AYPLX XOPTX Kot O&ATox beurre blanc

with steamed potatoes, zucchini and leek, wild greens and beurre blanc sauce

€22

€23

€24

€33

€45

€48

€36

€45



ETILOOPTIL
DESSERTS

Apvydaiov | Almond dessert
creme patissiere pe dacquoise apuyd&Aov, pe OAOKANPA KABOUPSIOPEVO HVYSOAN KO COATOX KOXPOPEADG

creme patissiere with almond dacquoise and whole roasted almonds with caramel sauce

Semifreddo lime
o€ Tpayavn Baon amd @LoTikL Atylvng, HE KPEUA (PLOTIKIOU, KAPOPEAWMEVA PLOTIKLO KA coulis amo pupTIAa

in a crispy pistachio base, with pistachio cream, caramelized pistachios and blueberry coulis

Pavlova
Crispy HOPEYKA HE QPPATN KPEUD BaviAL, coulis KOKKIVWY @POUTWV KoL pPeoKa berries

crispy meringue with fluffy vanilla cream, red fruit coulis and fresh berries
Mousse SimAng ocokoAatag | Double chocolate mousse
YOAQKTOG Ka bitter tavw og tpayavn BAon Tpaivag Kot sauce KOKKIVWVY (PPOUTWY

double chocolate mousse, milk and bitter, on a crunchy praline base and red fruit sauce

MNoaywTto os Sidpopeg yevoelg (UdAa) | Ice cream (ask for flavors/ scoop)

€12

€14

€14

€14

€4,5



TO KATAOTNUO UTTOXPEOUTAL VO SIOBETEL EvTuTiar SeATia o€
Orkn SimAat otV €€060 ylx TN SLaTUTIWON OTIOLGSATIOTE
Slopoptuplac.

Mot TNV TIPOETOLUAGIO TOU (PAyNTOU XPNOLUOTIOLOVUE EETPX
mapBevo edatdAado. T TNV TposToaciar TnyavnTwy
TIPAOKEVWV, XPNOLUOTIOLE(TAL NALEAXLO.

‘ONat T TIPOIOVTA HOC TIOXPACKEVALOVTAL OO Tol TILO
(PPEOKOL UALKA, OVAAOYQL IE TNV ETTOXN KO TN SIHBEoIUOTNTA.
*KatePuyuévo.

Ye mepimtwon oMepylag ) Suoaveglag evnuepwoTe AUETA
TO TIPOOWTIKO HOG.  ATIOYOPEVETAL TO KATIVIOMO  O€
KAELOTOUC SNHOCLOUC XWPOUE CLUPPWVA Pe Tov Nopo.
O KaTowoAwTNG (TEAGTNG) Sev  €XEL UTIOXPEWON VO
TIANPWOEL €&V SV A&BEL TO VOULUO TIOPAOTATIKO OTOLXELO
(amOSEEN-TIHOAOYLO). Ot TWEG oupmepAapBavouy PrA
Kol SNUOTIKO POPO.

Ayopavopukog uttevBuvog: Nwpyog Mamayswpytov.

H emyeipnon elvat miotomoinpévn katd ISO 22000, ISO 9001

Executive Chef: Anuntpenc 2kapuoutooc | Dimitris Skarmoutsos

The shop is obliged to have printed documents in a sale case by
the exit, for the purpose of registering any complaints.

For the food preparation, extra virgin olive oil is used.

Sunflower oil is used for the fried food preparation.

All our products are made from the freshest ingredients,
depending upon season and availability.

*Frozen

In case of allergy or intolerance, please inform our staff immedi-
ately. No smoking in enclosed public places in accordance with the
law. Consumer is not obliged to pay if the notice of payment has
not been received (receipt-invoice). Prices are inclusive of VAT and
municipal tax.

Person in charge in case of market inspection: George Papageorgiou.

ISO 22000, ISO 9001



