prosopa

restaurant

MENU

STARTERS
SALADS
MAIN DISHES
GRILLED
SIDE DISHES




STARTERS

15 Towoupa oefitoe, chili vinaigrette

16  Taptdp KITPWOTITEPOU TOVOU,
TIOvoU TIOPTOKAAL, KPAKEP PuUlLloU

15 Tapida cayavakt, TKAVTIKN CAAToa TOATag, HouG PpETAG

12 Wntd natddpla, KpePa KATOIKIOLO TUpl,
TIOPTOKAAL, KAPAPEAWHEVA POUVTOUKLA

10 Tpayavn TopTtiyia, AcUKO KPEHUSL, pavitapla

13  PafioAa yepiota pe pavitapla, tEoTo Tpoudag
18 Taptap pooxou, creme fraiche, AadL Ttpoudag
22 Black angus couBAdkti, TZatdikt ginger, TTEG

8 Wntn ypaplEpa pe sauce TTOPTOKAAL

ALADS

14 Motoapgha proupdta, Yntd podakiva,
avapelkta topativia, Aadt ano chili

12 EAANVIKA caAata, ToOAUXPwHA TopaTivia,
TIiKAQ KPEUMUSLOU / XapPOUTIL KL AAAKO TUpL

12 ZalAdta baby Aaxavikwy, ECTO KATOLKIGLO TUPL,
KPOOTiVL COUCAULOU HE UEAL

10 ZaAdta mAlyoUupl he VIopdta, ayyoupt, SUOGCHO
Kal sauce ayyouplou

12 ZaAdta pe papoUA, iceberg, LAETO KOTOTIOUAOU ,
vinegraite pouctapdag

EIAOIMOIHZH MNA AAAEPTIEZ ZE TPODIMA

AN EXETE AAAEPTIA ZE TPODIMA'H KAMOIA AIATPOOIKH MPOTIMHZH
MAPAKAAOYME ENHMEPQZTE KAMOIO MEAOZ TOY MPOZQMIKOY
EYXAPIZTOYME

g TipéG oupmepdapBavetat O.M.A. kat Snpotikoi poépot.

To KATACTNHA HaG SLABETEL EVTUTIO SlapapTupiag.

O KaTavaAwTng eV £XEL UTIOXPEWOT VA TIANPWOEL

av 3ev AABEL TO VOULUO TIAPACTATIKO (ArOSELEN & TIMOAGYL0).

O katavaAwTng SatoUTal va TIANPWOEL

HE TN XPNON TILOTWTIKNAG, XPEWOTIKNG N TIPOTIANPWHEVNG KAPTAG.

H emxeipnon dlatnpei To Sikaiwpa TPOTIOTIoINONG TWV TIHWV XWPEIG TIPOoELSoTtoinon.
Ze MePINTWOon £€KkS00NG TIHOAOYIOU TTIAPAKAAOUE EVNHEPWOTE HAG EYKALPWG.

Ayopavoukog Yrieubuvog: MNkoupag lwdavvng

WWW.prosopa.gr

MAIN DISHES

15 PuwoTo ayplwv pavitaplwy, Aadt AeUKNG Tpoudag
16 Toupetol yapidag, Adi, TPIMMA auyoTapaxo

16 Xelpormointeg paUPeR TAALATEAES, COAOLO,
péapabo, auyd coAopou

15 Awkouivi, cdAtca Yning Topdatag,
mozzarella di buffalo, BactAikog

17 Xtamodi, tapapdg yuzu, Pnto baby papouAt,
TiikAa owartéomnoou, pafa aioli

21  DOWETo AaupdKL, Aeuka pacola & edamame,
Topativia conft, cdAtoa §voyaio

24 Tuna tataki, apa, teryaki sauce, crispie onions

14 KoTOmouAo PLAETO UE COUCAUL AQXAVLKA,
ginger kau terriaky sauce

RILLED

16  DW\eTo baby kotémoOUAOU, TIOUPE YAUKOTIATATAG
Me peanut butter, caAtoa eAatoAadou

19 IumEpiko KapE, TIOUPEG KAPOTOU, KpEHA pHeAT{avag
46 Wagu flat Chile 200gr
42 Rib eye black angus (200-240gr)

17 Black angus burger, kapapeAwueVa KPeUHUSLA,
KaTolkiolo Tupi Tpiua, homemade payloveda tpoudag

34 Picanha Black Angus (250-270gr)

36 DW\ETO pooXapioLo Ue pepper sauce

IDE DISHES

7 WYntd onapayyla, kale, tpipa pavpng eNag
6 [Moupeg matdatag, AddL Ttpoudag
5 ZmTKEG TNYAVNTEG TIATATEG

6 Grilled brocoli



prosopa

restaurant

MIENU

STARTERS
SALADS
MAIN DISHES
GRILLED
SIDE DISHES




STARTERS

15 Sea bream ceviche, chili vinaigrette

16 Yellowfin tuna tartare, orange ponzu, rice cracker

15 "Saganaki" shrimp, spicy tomato sauce,
feta cheese mousse

12 Grilled beetroots, goat cheese cream, orange,

caramelized hazelnuts
10 Crunchy tortilla, white onion, mushrooms
13 Mushroom ravioli, truffle pesto

18 Beef tartar, créme fraiche, truffle oil

22 Black angus "souvlaki", ginger "tzatziki", pitta bread

8 Girilled gruyere cheese with orange sauce

ALADS

14 Mozzarella burrata, roasted peaches,
cherry tomatoes mix, chili oil

12 Greek salad, colorful cherry tomatoes,
onion pickle / carob and soft cheese

12 Baby vegetables salad, warm goat cheese,
sesame crostini with honey

10 Bulgur wheat salad with tomato, cucumber,
mint and cucumber sauce

12 Salad with lettuce, iceberg, chicken fillet,
mustard vinaigrette

FOOD ALLERGY WARNING
PLEASE INFORM OUR PERSONNEL FOR ANY FOOD ALLERGY
AND/OR NUTRITIONAL PREFERENCE

THANK YOU!

Prices include VAT and municipal taxes.

Customer complains form at your disposal.

Customer is not obliged to pay if receipt / invoice is not issued and received.
Customer has the right to pay using credit, debit and/or prepaid card.
Business has the right to modify the prices without a prior warning.

In case you need us to issue an invoice, please inform us promptly.

Ayopavoukog Yrieubuvog: MNkoupag lwdavvng

WWW.prosopa.gr

MAIN DISHES

15

16

16
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17

21

24
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46

42

17

34

36

Wild mushroom risotto, white truffle oil
"Giouvetsi" shrimp, lime, bottarga flakes

Handmade black tagliatelle, salmon,
fennel, salmon eggs

Linguine, roasted tomato sauce,
mozzarella di buffalo, basil

Octopus, "tarama" yuzu, roasted baby lettuce,
sinapis berries pickle, aioli split pea

Sea bass fillet, white beans & edamame,
cherry tomatoes confit, sour milk sauce

Tuna tataki, split pea, teriyaki sauce, crispy onions

Chicken fillet with sesame, vegetables,
ginger and teriyaki sauce

RILLED

Baby chicken fillet, sweet potato puree
with peanut butter, olive oil sauce

Iberico carre, carrot puree, eggplant cream
Chilean Wagyu flank (200gr)
Black angus rib eye (200-240gr)

Black angus burger, caramelized onions,
goat cheese flakes, homemade truffle mayonnaise

Black angus picanha (250-270gr)

Beef fillet with pepper sauce

IDE DISH

Grilled asparagus, kale, black olive flakes
Potato puree, truffle oil
Homemade french fries

Grilled broccoli



