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MEDITERRANEAN GASTRO & COCKTAILS



AAOI®EZ | SPREADS

®A4Ba Zavropivns 8,00€
pe pappeAdda kpeppudlol

Tpidoyia Tapapad 8,50€
A€UKOG, pe bisque 00TPAKOELOWY,
pe peAavit oounidg

Kanvioth peditzavooaidta 7,50€
Tzatziki 6,50€
Xtunnth pe Kapubia G Toim 8,00€

Santorini fava beans 8,00€
with onion jam

Tarama Trilogy 8,50€
white, with shellfish bisque,

with cuttlefish ink

Smoked eggplant salad 7,50€
Tzatziki 6,50€

Whipped Feta with walnuts G chili 8,00€

SAAATEZX | SALADS

Xwpiatikn 11,00€
pe BloAoyiké eAaidAado, kpntikd na&ipddt,

kdnapn Kat viopativia

Opyavikn cadata 12,00€

He Katolkiolo tupi, kapapeAwpéva pouvtouklia,
navtdapla Kat BveykpET ppaykootdpuiou
Navtzapooandata 13,00€
pe tupl Pikdta, kapapeAwpéva pouvtoukia

& ow¢ PaAoapikol noptokdaAL

KPYA OPEKTIKA | COLD APPETIZERS

Bufala Burrata 16,00€
He vtopativia kal xelponointo néoto BaciAikou

Tartare ané ¢iféto péaxou 17,00¢
Enpdc wpipavong pe ppéoka apwpatikd fétava &
KpOKo opyavikoU auyou

(Me npoaBnkn @péokiag pavpng tpolPag +5€)
Ceviche ané ppéoko Aaupdki npépas  16,00€
Hapvaplopévo oe Balaoové aAdtl, ppéoko

ToiAL, kK6Alavopo, eAatdAado kal Adiy

Greek salad 11,00€
with organic olive oil, Cretan rusk, capers

and cherry tomatoes

Organic salad 12,00€
with goat cheese, caramelized hazelnuts,

beets & blackcurrant vinaigrette

Beetroot salad 13,00€
with ricotta cheese, caramelized hazelnuts

& orange balsamic dressing

Bufala Burrata 16,00€

with cherry tomatoes and handmade basil pesto

Dry-aged beef fillet Tartare
with fresh aromatic herbs & organic

egg yolk
(Add Fresh Black Truffle +5€)

17,00€

Ceviche of fresh sea bass of the day 16,00€
marinated in sea salt, fresh chili, coriander,
olive oil, and lime



ZEXTA OPEKTIKA | HOT APPETIZERS

Wntd Xtanddi 19,00€
He @aBa Xavropivng, flakes auyotdpaxou kat

KpEPHUSAKIa payelpepéva o KOKKIVO Kpaot

Tpayavé kadapapr 17,00€
navaplopévo o€ NAavko, pappeAdda

KPEUHUOI0U Kal Aeukd Tapapd

®péoka xtévia 18,00€
HE noupé apakd kat Boutupévia oaAtoa

Agpoviou

Fapibes Zayavaki 17,00€
QAapnaplopéveg pe oudo, e Tov

napadoaotakod tpéno

Mepiotés aykivapes 17,00€
HE KOUG Koug Kal apokdvto, ppéoka
pnaxapikd, ouvodeUdpEVES e odAToa

ok6pbou Kal Agpoviou

TpinAopayeipepéves tpayavés natates 7,50€

He P€ta Kal YiAokoppéva vropativia
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Grilled octopus 19,00€
with Santorini fava, fish roe flakes and

onions braised in red wine

Crispy squid 17,00€
breaded in panko, with onion marmalade

and white tarama

Fresh scallops 18,00€
with Pea Purée and Lemon-Infused Butter

Sauce

Saganaki shrimp 17,00€
flambéed with ouzo, prepared the

traditional way

Stuffed artichokes 17,00€
with couscous and avocado, fresh herbs,

served with a garlic and lemon sauce
Triple-cooked crispy potatoes 7,50¢€

with feta cheese and chopped cherry tomatoes

>

O@AAAZTINA | SEAFOOD

®1Aéto and Yap1 npépas 26,00€
pe baby smashed natdrteg, bisque yapibag

Kat noupé apakd

Xei1ponointes nanapbdéfes 26,00€
pe kapaPideg kat bisque aotakol

®1éto ppéokou pnakadiapou 26,00€
o€ Kpouota nappeldvag pe noupé npacou

Kat pépag

®péoro Wap1 Hpépas 70,00€/kg
®péokos Agtakds 110,00€/kg
(katoémv diabeotpdTnTag)

Actakopakapovada 120,00€/kg

(katénv diaBeoipdTntag)

PIZOTO/KPI®APOTO | RISOTTO/ORZO

P1z6to ppéokwv Badaooivwv 24,00€

P1zéto pavitapiwv 18,00€
(Me npoaoBnkn gpéokiag paupng tpolpag +5€)

Fresh fish fillet of the day 26,00€
with Baby Smashed Potatoes,

Shrimp Bisque, and Pea Purée

Homemade pappardelle 26,00€
with crayfish and lobster Bisque

Fresh cod fillet 26,00€
with parmesan crust, leek and turnip purée

Fresh fish of the day 70,00€/kg
Fresh lobster 110,00€/kg
(upon availability)

Lobster pasta 120,00€/kg
(upon availability)

Fresh seafood risotto 24,00€
Mushroom risotto 18,00€

(add fresh black truffle +5€)



Kp1Bapdto pe yapibes 23,00€
pE onavaki, kpoko Kolavng kal avyotdpaxo
Tpaxavwro 25,00€

He peAdvi oounidg, baby yapideg, ppéoka xtévia kat
Bpuppatiopévn peta

Orzo with shrimp 23,00€
with spinach, saffron from Kozani and fish roe

Trahanoto 25,00€

(traditional grain product made by
fermenting cracked wheat)

with cuttlefish ink, baby shrimps, fresh scallops,
and crumbled Feta cheese

KPEAX | MEAT
Mooxapioia taMdta Black Angus 33,00€ Black Angus beef tagliata 33,00€
pe odAtoa mneplou, noupé yAukonatdtag with pepper sauce, sweet potato purée
kat baby Aaxavika and baby vegetables
Mooxapicia pdyouda 25,00€ Beef cheeks 25,00€
otyopayelpepéva pe kpaoi Barolo kat baby slow - cooked with Barolo wine and
KPEPPUAIa, ouvodeudpeva and noupé peRAg baby onions, served with turnip purée and
kat Shiitake pavitdpla Shiitake Mushrooms
Nai6dkia apviol ané kapé yaddikas konns 35,00€ French - cut rack of lamb 35,00€
o€ kpouota devbpoAifavou kat yAdoo with Rosemary Crust and Mustard-Honey
Houotdpdag kal peAloy, ouvodeudpeva and Glaze, served with Smashed Potatoes and
smashed natdateg kat owg kpaotou Madépa Madeira Wine Sauce
Opyaviké @idéto kotdnouro 18,00€ Organic chicken fillet 18,00€
pe odAtoa devopoAipavo, cuvodeudpevo with rosemary sauce, served with
pe Yntd Aaxaviké roasted vegetables
@QQP@
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TAYKA | DESSERTS
Tépra 9,00€ Tart 9,00€
HE pHoug @lotikiou Afyvng kat raspberries with Aegina pistachio mousse and
raspberries
Passion fruit cheesecake 10,00€ Passion fruit cheesecake 10,00€
HE PouG nappé with parfait mousse
Zouna npopitepon 11,00€ Profiterole soup 11,00€
pe ppéoka choux, cokoAdta yaAaktog with fresh cream puffs, milk chocolate
Kal naywtd Kaipdkl and kaimaki ice cream
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Opeckoynpévo YPwpi

2,00€/avtopo g Freshly baked bread

2,00€/per person

MapakaAoUpe evhPEPWOTE pag yia tuxév aAdepyieg. / Please inform us of any allergies you may have.

m DESIGN by | menus.gr



