Amber Cellar

Dinner Menu

As a true meeting point for your gatherings,
Amber Cellar takes you on a unique journey
of authentic Greek cuisine, all curated
by Chef Dimitris Stiakakis and his team.
From sunrise to sunset, you are invited
to experience a harmonious fusion of tradition
and innovation, celebrating locally sourced
ingredients with a contemporary (wist.



Veal carpaccio
with Syros San Michali cheese & truffle mayonnaise

25€

Roasted beetroot
with crunchy hazelnut, Macedonia Cyan cheese & peach vinaigrette

1I3€

Crispy moussaka croquette
with bechamel foam & aromatic tomato cream

1I5€

Braised octopus™
with Santorini fava bean mousse & pickled onion

19€

Open Evritania courgette pie
with anthotyros cheese, sour milk cream on a phyllo crust with virgin olive il

12€

Tender “soutzoukakia” (Smyrna meatballs)
with cumin, fresh tomato sauce, feta cheese foam & potato chips

15€

Greek salad
with acorn tomatoes, caper cucumber, Galeni cheese & carob rusk

14€

Tender lettuce leaves
with roasted peach & Messinia talagani cheese

1I3€

Crispy salad

with seasonal greens, dill, virgin olive oil & xinomizithra cheese

12€

Handmade “Raviola”
with Corfu beef “Sofrito”, strained yogurt & aged vinegar pearls

16€

Cretan “Skioufikta” pasta
with wild mushrooms, rocket & graviera cheese flakes

15€

Linguine
with shellfish broth & fresh basil
19€

Orzo risotto
with brunoise of vegetables, fresh tomato & charred Epiros feta cheese

19€



Mackerel
with artichoke™ textures, tomato & Cretan “stamnagathi” greens

24€

Grouper fillet en papillote
with “briam” traditional roasted vegetables & green olive aill

31€
Cod

with celeriac puree, kale chips & buttermilk sauce

29€

Fish of the Day
25€

Free range chicken fillet*
with warm string bean salad & Santorini cherry tomatoes

25€

Olympos black pig rack* braised potato
with aromatic herbs & asparagus tips

29€

Striploin*
with paillasson potatoes, mushrooms & Moni Toplou wine sauce
20€

Saddle of lamb*
with warm aubergine salad, leek powder & strained yogurt

30€

Meat of the Day
25€

Lemon cream
with white chocolate namelaka, biscuit, meringue & spearmint foam

7€

Bitter chocolate cremeux
with gianduja, salted caramel, chocolate fudge, caramelised hazelnut & fruits of the forest ice cream

7€

“Galatopita” (Traditional Greek Milk Pig)
on a crispy phyllo crust*, sweet orange & caramel

7€

Seasonal fruits
0€

*Frozen product
Where “feta”: Greek feta & where “oil”; olive oll, other than fried potatoes (in sunflower oil).

If you're experiencing any allergies or intolerance to a substance or ingredient, please contact your waiter for further information.



Prices in euros. All legal taxes are included.
Consumer is not obliged to pay if the notice of payment has not been received (receipt-invoice).

Legal representative: Petros Theodoropoulos
Complying with Government Regulations, the Bar/Restaurant has at your disposal
‘complaints forms” to be filled in case you wish to file a complaint.



Amber Cellar

Mevou Agitvou

£ Q¢ povaduko onueio ouvavrnong,

T0 goTiatopro Amber Cellar, mpoodépet
éva povadiko talidt yevoemv otny eAAnvik xoudiva, 6mmg
TO eTEANONKe 0 oedp ANuNTENC YTEIAKAKNC e TNV opada Tou.
A7to TNV avatoAn péxpt tn Suon Touv NAiov,
0d¢ TIPOOKAAOULE VA YEUTELTE Evav APHOVIKO 0UVOLAONO
TTapPAadoong Kat Kavotopiag, mTou yloptadlst
TA TOTUKA VAIKA pe pua ouyxpovn mveAld. 5y



Carpaccio péoyou
e 2av MixaAn 20pou & payovela Tpoldac
25€

Wnto navtapt
e Tpayavo Gouvtoukl, "Kuavd” Makedoviag & vinaigrette poddkivo

13€

Tpayavr) KPOKETA HOLOAKA
e apEO UMeCAUEA & APWUATIKN KOEUA TOPATOC
15€

2iyopnuévo XxTanddr*
e poug eapag zavropivng & mikAa Kpeupudio

19€

AvolxTr) koAokuBorTa Evputaviag
e avBaTupo & Kpepa Evoyaro ae PUANO pe TapBevo eAaloAado

12€

Adpdata couTCOUKAKIA
e KUUIVO, OOATOO PPECKIAC ToHATAC, adpd ¢eTac & chips Tatdrag

15€

EAN\NVIKA coAaTa
e Topativia BeAavidl, ayyoupdkl kanapng, Iarévt & maguadt xapourtiol

14€

Tpudepd GLANA LAPOVLAIOD
e YNToO poddkivo & TaAayavt Meoonviac

1I3€

Tpayavr) coAaTa
e XopTa emoxric, dvnbo, TiapBevo ehaivAado & Evouulnbpa
12€

Xelportointn “Papiora”
e Keprupdiko Hooxapiolo 2odppito, oTpayyioTo YIacLETL & TIEPAEC TTAAQILWPEVOL ELOIOD

16€

2KIoLPKTA Kprtng
e Aypla avITAPIa, pOKa & PAEIKS yoaRIEPag

I5€

Linguine
e yapidec Kohadag, (wd 00TEAKOEIOWY & PRECKO BACIMKO
19€

KpiBapoTto
E UTTPIVOUAC AAXQVIKA, PRECKIA TOPATA & Kapevn GeTa Hitelpou
19€



KoAl6e
e LPEC ayKkvapag, Topdra & otapvaykadl Kortng
24 €

DETO odpupidac otn AadOKOMa
JE UITPIAW AQXQVIKWY & QyoupEAQIO

31€

BakaAdog
JE TIOUPE oeAvVOPICaC, TOC Aaxavidag & odAToa AeBavtag

29€

[MéTo nuepacg
25€

DNETO KOTOTIOLAO EAELBEPAC BOOKNC”
e Ceotr) oahata aumeAopAacouAa & TopaTivia 2avtopivng

25€

Kap€ pavpou xoipou* OADPTIoU
e TIATATA OlyopnUEVN UE apWUATIKA BOTAvVA & KOPPEC OTIARAYYILY

29€

Striploin*
e ratdareq paillasson, pavitdpla & oAAToa kpaolol arod tnv Movr| TourAol
29 €

ApVaKL oeAa”
e Ceatr| peAITCavVOoaAGTa, OKOVN TIPACOL & OTEAYYIOTO YIaoUOTL
30€

[MéTo nuepag
25€

Kpepa Aepovt
e VAUEAAKA ASUKNC OOKOAGTAC, PTTIIOKATO, HAPEYKA & appod SUOCLIOU
7€

Kpep€ cokoAatag bitter
e jianduja, aApupr KapapeAa, fudge coKOAATAG, KOPAUEAWREVO POLVTOUKI & MaywTO GPOUTA TOU 6ACOUC
7€

["a\atomiTa
o€ TPayavd GUANO KPOUGTAG, YAUKO TIOPTOKAAL & KAPAUEAD
7€

dpoUTa eMoxNC
9€

*Kateuypeévo mpoiov
‘Onou “PeTa”: EAMNvikr peta & Orou “AddL": eAaidAad0, ekTOC arnd TNyavnTeS MATATES (0 NAEAQLO).

Y& meplTwon Tow TapoualdleTe alepyia r duoavetia oe KAToI OLGIA I CUCTATIKO, TIAPAKAAOULE ETIKOVWVACTE PE TOV OEPPRITORO YIa TEPIOCOTENEC TTANCOMOPIEC.



Ol Tieg epdavicévTal oe eupw Kal TIEPINAUBAVOLY GAOUC TOUC VOUILIOUG GOPOUG.
O katavaAwTnG Oev EXEL UMTOXPEWON VA TANPWOEL €AV eV AGBEL TO VOUIIO TTAPAOTATIKO CTOIXED (QTOSEIEN-TIIOAGYIO).

NOpIog exmpéowroc: MéTpog OeodwpdMoUAOG
JUudwva e TNV 1oxUouoa VoUoBeaia, To ecTIATOPIO SIABETEL E16IKO EvTUTIo “OUAMO dlapapTupiac”



