Salad with baby leaves, herb vinaigrette, pear, pecans and goat cheese

Mpdaoivn caAdra pe BIVEYKPET JUPWOIKWYV, axAGd! , TTEKAV Kal KATOIKIOIO TUpPI
15,00€

Warm Caesar salad with grilled lettuce, anchovy and organic chicken

ZéoTtn oaldra “Caesar” pe ynuévo papouUAl, avt¢ouyia Kal BIOAOYIKO KOTOTTOUAO
15,00€

Selection of tomatoes with cucumber, red berries and yoghurt granite
with spearmint

MoikiAia a1rd VTOPATEG e ayyoupl, KOKKIVA ¢ppoUTa Kal ypavita yiaoupTi
pe dudopo
15,00€

Celeriac soup with foie gras and green apple
ZouTra oeAivopida pe “foie gras” kal Euvounho
21,00€

Fish of the day carpaccio with ponzu, from yellow pepper and passion fruit snow

Carpaccio yaplou nuépag pue GaAToa “ponzu”, XIOVI atro KiTpIvn TTITTEPIA KAl @POUTO Tou TTABoug
27,00€

Beef fillet tartare with mustard ice cream

DiIAéTo péoXouU TapTAp PE TTaywTd HoUaTAPda
24,00€

Shrimps in Thai broth, with cauliflower and lemon balm

MNapideg o€ wpod “Thai” ye kouvouTridl Kal EANIGOOXOPTO
22,00€

Pumpkin risotto with fresh crab marinated in vanilla oil
P1g6T10 KOAOKUBa Kal PpEako KaBoupl papivapiopévo oe Aadi Baviliag
19,00€

Smoked eel with beetroot, citrus and wild greens

KatrvioTtoé xéAI pe Taviddpl, aypia xopTa Kal ETTEPIB0EION
25,00€



SUCCULENT MAIN COURSES

Lunette, carbonara with crayfish

®péoka Jupapikd “Lunette”, carbonara pe kapaideg

29,00€

Dover sole with broccoli puree, pine nuts and white wine sauce with capers

FAwooa pe Toupé YTTPOKOAO, KOUKOUVAPI KOl OAATOO AEUKOU KpOoIoU PE KATTapn

27,00€

Grouper with greens, “kakavia” sauce and lemongrass aroma
Z@upida pe Tpdoiva Aaxavikd, cdAToa Kakafid Kal apwua AegovoxopTo

32,00€

Cote de veau 350gr served with winter vegetables and béarnaise sauce
“Cote de veau” 350yp. pe XEIMWVIATIKO Aayavikd kal “béarnaise”

39,00€

Risotto Milanese with quail, hazelnuts and raisins
P1g6T10 pIAavéQe e opTUKI, OUVTOUKIA KOl OTOQIOEG

20,00€

Beef hanging tender with potato purée, shallot chutney and port sauce
Tpugepo “hanging tender” pe moupé TTartdra, “chutney” ecaAdT kal GAATOQ PE KPAaTi TTOPTO

35,00€

Lamb cooked in two ways with fava, tomato confit and olives

Apvi payeipepévo pe dUo TpOTTOUG e PAPa, TopdTa confit kal eAid

33,00€



Six course menu curated by Premiéere’s Chef

Mpoteivopevo HevoU £E1 TTIATWY ETTIUEANBNKE OTTO TOV 0P ToUu Premiére

€80.00

(Excluding beverage | Aev trepidapBdvovTal TToTd)

€105.00

(Including one glass of wine per course | MepidapBaveTal éva TTOTAPI KPOOT yia KABE TTIATO)

Nine course menu curated by Premiére’s Chef

MpoTeivopevo PeEvoU evvEX TTIATWYV ETTILEANBNKE aTTO TOV O Tou Premiére

€110.00

(Excluding beverage | Aev TrepiapBavovTal TToTd)

€140.00

(Including one glass of wine per course | MepAauBaveTal éva TTOTAPI KPAGT yia KAOE TTIATO)



Tiramisu
TupapicoU

€15.00

Apple mille-feuille, caramelised puff pastry, cinnamon and almond ice-cream

MiA@éry pe pRAo, kapapeAwuévn o@oAidra, Kaveéla Kal TTaywTo apuydalo

€15.00

“Premiere forest”, chocolate, red fruits and kirsch ice-cream

“Premiere forest”, cokoAdTa, KOKKIVa @poUTa Kal TTaywToé Kirsch

€15.00

Créme brullee flavoured with kaffir lime and lemongrass, orange and goat cheese snow

Créme brulee apwpaTioyévn pe ka@ip Adiy kal AepgovoxopTo, TTOPTOKAAI Kail XI6vI atrd KATaIKiolo Tupi

€15.00

Jivara milk chocolate cremeux and hazelnut praline ice-cream
“Cremeux” gokoAdrag yaAakTog “Jivara” kal TTaywTd TTpaAiva ¢ouvToukioU

€15.00

Selection of Greek and International cheeses with nuts and fresh fruits
EmiAoyn amé EAAnvika kai Aigdvi Tupid pe Enpoug KapTroUg Kal @pEcKa gpouTa

€18,00



