STARTERS / OPEKTIKA

de, 5[96)’

LUNCH -

A LA CARTE MENU

SALADS / ZAAATEZ

MAIN / KYPIQZX

Sea Bass Carpaccio with chili, lime and cilantro IGFI 19 € Traditional Greek salad IVG|IGFI 15 € Linguine Pomodoro Ive| 15 €
AaBpaki Kapndroio pe 1oi, lime kar kdhiavrpo EMnvikr} xopidrikn caldra
Aglio Olio e Pepperoncino 17 €
Grilled Octopus with onion stew IGFI 18 € Caesar salad with smoked pancetta, 19¢€ o PP
Xranédi Ynto pe kpeppuddaki oTipddo c(::rispy chiclkedn, anchovy mayo o'nol parmesan \ Penne with Shrimps and kale pesto 27 €
_ _ _ _ aesar salad pe kanviotr navoéra, crispy koTénouAo, Meéwvec ue TaoiSec kal néoTo AavaviSa
Gr:;lll?d ShOI:dI?DeS '\lleh vegetables, tomato confit, IGFI 15 € uayiovela avilobyiac kai nappeldva G He 1apIoeg X S
an 6r'(§\s ero ol \ , , , o and cabb lad with Linguine with catch of the day 25€
Zap&éha Ynr pe Aayavikd, viopativi kovei Kale and cabbage salad with parmesan VGl 15 € Linguine pe Ydp1 nuépac
Kal ap@paTIKO AGSI and a peanut butter vinaigrette sauce
J i tandoori and oickled b Zahdra pe Kale kar Adyavo, Homemade Gnocchi with parmesan sauce and fresh Truffle VG124 €
Seare Tunq with tandoori and pickled cucumber 20e vinaigrette giotiki kai nappeldva Nidki pe odhtoa nappeldvag kar ppéokia Toolpa enoyrig
Kanviotog Tovog navapiopévog
pe tandoori kal ayyoupdki Toupoi Tomatoes, caper leaves, zucchini, 16 € Sea Bass with greens and sauce from their broth IGFI37 €
ickled cucumber, carob rusks and salt cured ancho Aaupdki YnTd pe yépTa kal oata and 1o {wpd Tou
Mini Pie with fried Cod, aioli 9 €/ per piece/avd Ty Peee s oUNNG. KON : v PAKI PATO e XOp Gop
dmarirated b Nrtopdra, kanapo@uiro, kohokuOdki, b fish of the d K
and marinated beetroot fartare , ayyoup! Toupai, nagipddi yapouni kal yaupo nactod Fres’ ish of the day 93 €/ kg
Mtk pe Mnakaidpo oe koupkoUTl, QoA Dpéoko Papi npépag
KaI papivapiopévo Taptap and navi{api Grilled Corn Salad, soy marinated egg, 17 €
HAPIVARIOH PTap Gp tonnato sauce and raz//iero cheese 99 Chicken with cherry tomatoes & potatoes |GF|24 €
kes with Shrimps, chili, ginger and grilled corn 21 € : . gt : with spicy mayo and herbs
Cor'réponco eswi \ PS, 'Igh'sly' andg o Mpdoivn caldTa pe Ynrd Kahapnox, P X Y , ,
lapibeg oe Tnyaviteg kalapnokioy, chili, ginger kai YnTéd kahapndki LOPIVAPIGEVO QLY O odyia, GANTOa Koténouho pe TOpGTIVIGé(GI’nGTOTeg
, : : € spicy mayo kai pupadikd
Steamed Mussels with seasonal greens IGFI15 € fonnato, Ynré kahapnow kar ypaBiépa e spley may Hhp
MU8ia ayvioTd pe ydpTa enoxrig Green salad, with cheese croquettes, pecan, Vo119 € Rilg-eye witt homemé]de potatoes oncﬂ)\béornoise sauce IGFI52 €
Baked potatoes with kale pesto VG IIGFI 16 € strawberries and balsamic vinaigrette Rib-eye pe homemade nardreg kar odAroa pneapvéd
cream cheese and fried onion I'Ipclnon;] cadra pe TUPOKPOK}\GTG,Q' nekav, Angus Beef smashed burger with cheddar cheese, 26 €
Mardreg oty Opdka pe néoto Aayavidag, (PPACUAEG kai vinaigretfte PNAACApIko bacon, glazed onion, and spicy mayo
TUPI KPEPA Kal TNYaVITO KPEPHUS! Angus Beef smashed burger pe cheddar,
bacon, kpeppudi y\ace kai spicy mayo
SNACKS DESSERTS / TAYKA
B.LT. Toast with Pancetta, lettuce and tomato 18 €
B.LT. Toast pe Mavoéra, papoti kai viopdra Baba au rum with citrus, soft vanilla cream,
pineapple compote and passion fruit cremeux
Focaccia with Mortadella, cream cheese, tomato 16€ Baba au rum pe ecnepiSoeidn, ehagppid kpéua Bavihiag,
and baby rocket with balsamic vinegar compote avavd kai cremeux passion fruit
Focaccia pe MopTtadéha, cream cheese,
. . . ) 12 €
vropdra, baby poka kar {61 Bahodpiko
Slow Cooked Beef, horseradish mayo 21 e Chocolate with espresso ice-cream, milk chocolate
and glazed onions in sourdough bread sandwich cremeux, chocolate cookie and coffee whipped cream
MOOXOdeI (’5IYO|JC|Y€’Ip€p€’VO, pGYIOVééO XpéVO’ ) zOKO%\OTO He I'IOYO)TO’ espresso,’ cremeuxarno ?OKOAOTG | VG | Vegetarian, | GF | Gluten Free, | V* |, | VG* |, | GF* | Can be modified to
kal kpeppudaki yAaoe, oe sandwich pe npolupévio Yo YGAQKTOG, PNIoKOTO GOKOAATAG Kall GavTIyi Kape
13 € Executive Chef: MNavayiimg lakakrig - Ayopavopikég YredBuvoc: MNavayiomg lakakdg
Egg, Avocado and Graviera cheese in Brioche bread Ive|17 € g Thé oupnepihapBavovial Anporiks pog & OA
Auyd, ABokavro kai paBiépa oe Yapi Brioche O KATANAAQTHE AEN EXEI YIIOXPEQEH NA MIAHPQIEI AN AE AABE!
’ Tc“..re tatin W”‘h SGlTed CGerel miso TO NOMIMO TMAPAZTATIKO (AMNOAEIEH - TlMO/\O’ﬂO)
Toasted sourdough seeds bread with Athenian salad 17 € and vanilla ice-cream (2 people) Wopi: 3€
Adnvaikn caldTta ce 16 npolupévio Youi Tarte tatin, pe aApupEn kapapéAa miso kal nayeoTod Executive Chef: Panagiotis Giakalis - Person in charge in case of market inspection: Panagiotis Giakalis
nvaik] Y16 npolupévio Yoy pe ahupr] kapap Y
and Bavihia MGSGYGOdeqg (2 dTopo) The prices include Municipal Tax & VAT CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE
Beetroot and Goat cheese, rye bread with nuts sandwich vl 16 € 01 e OF PAYMENT HAS NOT BEEN RECEIVED (RECE”’Té 'NV(C;_';E)
MNavr{api kar Katoikioio Tupi oe Popi oikaAewg read: 9¢€
pe Enpoug kapnoug




o, 6[9@)’

DINNER
A LA CARTE MENU

STARTERS / OPEKTIKA

PASTA / ZYMAPIKA

Girilled shrimps in spicy fomato sauce

lapideg Ynrég o€ nikavTiKo (WO PPESKIAg VTOPATAG

Sea Bass Carpaccio with tomato powder,
pickled cucumber and olive

AaBpdki kapndroio pe noudpa vropdrag,
Qyyoupdki Toupoi Kal eNd

Seared Tuna with tandoori

and pickled cucumber

Tévog navapiopévog pe tandoori
Kal ayyoupdkl Toupai

Mini Pie with fried Cod, aioli

and marinated beetroot tartare

Miréki pe MnakaAidpo oe koupkoUTI, aloAi
Kal papivapiopévo Taptdp anod navi{dpl

Veal tartare marinated in Dijon mustard

and potato terrine bruschetta

Tartare Mooyou papivapiopévo pe pouctapda
Dijon kai bruschetta and tepiva nardrag

Seasonal Mushroom with mushroom’s mousse
and oregano gremolata

Mavitdpi enoyrig pe mousse pavitapiou

kai gremolata piyavn

Baked potatoes with kale pesto,

cream cheese and fried onion

Mardreg oty Opdka pe néoto Aayavidag,
TUPI KPEPA KAl TNYAVITO KPEPHUSI

Mini Spinach pie with Gyoza pastry
and anthotiro cheese from Crete
2navakonitaki and Gyoza

pe avdotupo Kprjng

IGF| 19 €

IGF| 18 €

IGF120 €

9 €/ per piece/ava Ty

IGFI21 €

IGFIIVG]| 19 €

IGFIIVG| 16 €

16 €

SALADS / ZAANATEZX

Cretan salad with cherry tomatoes,
olives, carob rusks, fresh onion, olive oil
and “xynomyzithra” cheese

Kenrikn caAdra pe Toparivia, eNi€g,
PPETKO KPEPUSI, EivoTupl

Kl VTakdKIa anod yapour

Kale and cabbage salad with parmesan
and a peanut butter vinaigrette sauce
Yaldra pe Kale kar Aayavo,

vinaigrette gioTiki kar nappeldva

Caesar salad with smoked pancetta, crispy
chicken, anchovy mayo and parmesan

Caesar salad pe kanviotr navoéra, crispy
kotonoulo, payioveéla avilovyiag kai nappeldva

Creen salad, with cheese croquettes, pecan,
strawberries and balsamic vinaigrette
Mpdoivn caAdTa pe TUPOKPOKETES, NEKAY,
PpAouNeg kal vinaigrette unalodpiko

Vel 16 €

Ive| 15 €

19 €

Ve 19 €

Homemade gnocchi with
parmesan sauce and fresh Truffle
Nioki pe odhtoa nappeldvag

kal ppeokia Tooupa enoyrig

Shrimp Pasta
l[apiSopakapovada

Spaghetti alla Bottarga
Spaghetti Auyordpayo

Lobster ravioli
Ravioli Actakou

VG |24 €

27 €

25¢€

54 €

MAIN / KYPIQZX

Sea bass with greens and sauce from their broth
Aaupdki Ynto pe yopTa kal odita and 1o {opod Tou

Monkfish tail with mussels,

grilled lettuce and beurre blanc
Meokavdpitoa pe pudia, Yntd papouA
kai beurre blanc

Chicken with cherry tomatoes & potatoes
with spicy mayo and herbs

Kotdnouho pe topartivia kal natareg

He spicy mayo Kar pupeSika

Lamb with grilled and puréed zucchini
Apvi e kohokUdI oe noupe kar PnTd

Rib-eye with homemade potatoes
and béarnaise sauce

Rib-eye pe homemade natdreg
ka1 cGNToa pneapved

Beef fillet with homemade potatoes
and béarnaise sauce

DiNéTo pooydpl pe homemade nardreg
ka1 caNToa béarnaise

Angus beef smashed burger with cheddar cheese,
bacon,glazed onion and spicy mayo

Angus beef smashed burger pe cheddar,

bacon, kpeppudi yY\ao€ kai spicy mayo

Fresh fish of the day
Dpéaoko Yapi nuepag

|GF1 37 €

IGFI35 €

|GF|24 €

31 €

|GF| 52 €

|GF|148 €

26 €

|GF|93 €/kg

DESSERTS / TAYKA

Chocolate with espresso ice-cream, milk chocolate
cremeux, chocolate cookie and coffee whipped cream
YOKOAGTA pE NAY®TO ESPresso, cremeux and cokoAdTa
YGAGKTOG, PMICKOTO GOKOAATAG KAl OAVTIYi Kape

Baba au rum with citrus, soft vanilla cream,

pineapple compote and passion fruit cremeux

Baba au rum pe ecnepiboeibr|, ehappid kpépa Bavihiag,
compote avavd kai cremeux passion fruit

Tarte tatin with salted caramel miso

and vanilla ice-cream (2 people)

Tarte tatin, ye ahuupr kapapéla miso

kal nayetd and Bavilia Madayackdpng (2 dropal

| VG | Vegetarian, | GF | Gluten Free, | V* |, | VG* |, | GF* | Can be modified to
Executive Chef: Mavayiimg lakakrg | 2ng tpég oupnepidapBavovrar Anporikag gpdpog & OINA. | Ayopavopikdg YneuBuvog: Mavayiamg Nakahrg
O KATANAAQTHX AEN EXEl YIOXPEQZH NA MAHPQZEI AN AE AABEI TO NOMIMO MAPAXTATIKO (AMOAEIEH - TIMOAOTIO) Imei 3€
Executive Chef: Panagiotis Giakalis | The prices include Municipal Tax & VAT | Person in charge in case of market inspection: Panagiotis Giakalis
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE) | Bread: 3€

13 €

12 €

21 €



