PATTO

AT THE MARGI

MONDAY TO FRIDAY
19.30-23.30

WELCOME TO PATIO

Knowing that those who share my love
for great food, have high expectations,
| will do my best to offer you a unique
gastronomic experience.

With exceptional ingredients from
the Margi Farm and my dedication
to the soil, aromas and colours of
Greece, my goal is to transform the
gastronomic scene of Athens.

KAAQXHAOATE 2TO PATIO

vopilovrag nwg onolog poipdleral
TNV aydnn Pou yia TO €KAEKTO paynTo
éyel kal uPnhég anaitioerg, a kave
4,7 KAAUTEPO  YIa VA 0ag NPOCPEP®
pia EexwPIoTr) YaOTPOVOIKN EPNEIpia.

Me epobia Tig efaipetikég npodTeg
Uheg an’tnv @dppa Tou The Margi kai
TNV APOCI®ON OTN Y, TO APWHA Kal Ta
xpwpara g EANaSag, okondg eival va
aMd€er o yaotpovopikdg YapTng TG
ABrvag, i paMov, va enexktadei npog
TO VOTO.

THE CHEF
Panagiotis Giakalis




A LA CARTE MENU

Based on Greek flavors

Starters

Sea urchin mousse and eggs with an ouzo & lemon foam
Mousse kai auyd ayivou, pe appd and oulo & Aepdvi
23€

Oyster in horseradish cream with onion & bacon chips
Y1peibi oe horseradish cream pe chips ané kpeppudi & bacon
21€

Egg yolk with mushrooms, potato ravioli with foie-gras &
sun dried tomato broth
Auyé ndve oe pavitdpia pe {opd and Niaotr vropdra &
paBidhia natdrag pe mousse ano foie gras
23€

Lobster with carrot purée & exotic salad with mango,
cashews, coriander & spearmint
Actakdg pe purée kapdtou & e€wTikrj caldta and mango,
cashews, koAiavépo & Sudopo
45€

Mains

Sole with seafood fricassee and urchin glaze
Mdooa ndve oe fricassee Balacoivav kal yY\doo ayivou

39€
add osetra caviar +25€

Cod in a sun-dried tomato crust with artichokes &
fennel scented egg-lemon sauce
MnakahiGpog oe kpoloTa AiaoTrg TopATag Pe aykivapeg &
QUYOAEPOVO aP@HATIOPEVO pe pdpado
34€

Lamb sirloin with olive pure and ginger scented eggplant
Apvi pe noupé ehidg kar pehir{ava YnTrj apopatiopévn pe ginger
41€

Veal sweatbreads, Greek botargo and parsley espuma
MAUKASI and pooydp! YAAGKTOG HE AuyoTAPAYO
kai {opod and paivravo
39€

Desserts

Tsoureki soufflé with almond & cherry ice cream
ZoupA€ TooupeEki pe PINE apuySdiou & naywTd kepdol
11€
Coffee in different textures
Ypég Tou Kape
11€

Optional

Selection of Greek & International cheese
MAaté and enileypéva eMnvika & Siedvi Tupid
13€

STILL LIFE WITH
ARTICHOKE & SEA OURSIN

Menu Degustation

Sea urchin mousse & eggs with an ouzo
& lemon foam
Mousse kai auyd ayivou pe appod
ano6 oulo & Aepdvi

Stuffed zucchini blossom with mussels & cockles
KoAokuBoavddg yepiotdg pe pudia & kudovia
oe sauce and 1o {epd Toug

Cod in a sun-dried tomato crust with artichokes
& fennel scented egg-lemon sauce
Mnakahidpog oe kpouoTta AiaoTrig Topdrag
UE QYKIVAPEG & AUYOAEPOVO aPOUATIOHEVO
pe papado

Lamb sirloin with olive pure &
ginger scented eggplant
Apvi pe noupé ehidg & pehit{ava Yn
appaTiopévn ge ginger

Tsoureki soufflé with almond &
cherry ice cream
YOUPAE TOOUPEKI pe PINE apuySalou
& naywTo kePAO

Optional

Selection of Greek & International cheese
MAatd and enideypéva eAAnvika & Siedvi Tupid
13€

83€ per person avd dtopo

Accompanied by 5 glasses of Accompanied by 5 glasses
high quality international wines of Greek wine
Me cuvobeia 5 nomnpicv Siedvav Me cuvobeia 5 notpicdv
KPaoidV UPNAg noIdTTag EMNnvikev kpaoiodv

+ 42€ per person avd dtopo + 36€ per person avd dropo



