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Greek Aromatic Cuisine
by

Executive chef, Stefanos Papanikolaou

2ANATEZ/OPEKTIKA - SALADS/APPETIZERS

EMnvikr oaldta pe xapouttévio aipadt, viopativia, ayyoupdkt,
TUTIEPLA, Mousse PETag Kal eAlEG KaAapwv
Greek salad with carob rusks, cherry tomatoes, cucumber, peppers,
feta cheese mousse and Kalamata olives (Veg)
21.50€

Mpdowva calatikd pe afokdavto Xaviwv,pavoupl kat BVeyKpET XapOUTIOUEAD
Salad leaves with Cretan avocado, manouri cheese and honey & carob vinaigrette (Veg)
19.00€

Tpupepd cahatikd pe Ynto axAdadl, oTtacueVo TaoTeAL PeAlol amd apuydala,
TipooouTo Euputaviag kat kpgpa Tuplol Toaiagoutt
Young salad greens with roasted pear, sesame seed & honey bites,
prosciutto from Evrytania and tsalafouti cream cheese
21.50€

MpAdvta amo EAnviko kafoupt, paytovéda e auyotapayo,
aBokavrto Kprtng, aypto akopdo, TtikAa pattavakt kat Addt pdpabou
Greek crab garland with roe mayonnaise, Cretan avocado,
wild garlic, pickled radish and fennel infused oil
27.00€

lapideg kavtaipt, pe kpgpa viopdtag kat wéta KaAaBputwv
APWUATIOUEVN LE YAUKAVIOO Kal oUdo
Shrimps wrapped in crispy filo, with cream of tomato and feta cheese
flavoured with anise and ouzo
21.50€



Kapttatoto amo EAANviko pooxapiolo @IAETO [e KpoUuaTa ato TpAaivo TILTERL,
ypaBiépa tpolpag Kai Kpépa KatvioTou PAAou pe paupo akopdo
Carpaccio of Greek beef fillet with a green pepper crust
truffle gruyere and smoked apple cream with black garlic (gf)
21.00€

YouTta nUEPAG [LE XELPOTIOINTA KPOUTOV
Soup of the day with homemade croutons
17.00€

ZYMAPIKA/PIZOTO - PASTA/RISOTTO

P1{ot0 ue @péoka oTtapdyyla kat ke@aloypaPiépa Apgiioxiag
Risotto with fresh asparagus and gruyere cheese from Amfilochia (Veg)
23.00€

P10t e kp€pa amo Yntd aviddpta, pouTta Tou 6acoug,
KPEA KATOLKITLOU TUPLOU, Kal KapapeAwpéva apuydaia
Risotto with cream of roasted beetroot, forest fruits, goats’ cheese, and caramel coated almonds (Veg)
23.00€

YKlIouQIXTd Kprtng pe atakt kat Kpépa ypapiépa
Traditional homemade Creta pasta with smoked pork and cream of gruyere cheese
21.00€

Xelpotointo kptBapakt TalyeTtou Pe aotakd Kal Yntr viopdta pe PactAiko
Homemade risoni pasta with lobster and roasted tomato and basil
27.00€

KYPIQZ IMIATA - MAIN DISHES

MuAOKOTIL e Aypla XOPpTa ETIOXNG, KPEWA ATIO KOAOKAGTL Ikapiag
Kal odAtoa eoTepldoetdwy e Aouida kat kpoko Kolavng
Croaker with wild seasonal herbs, taro root cream from lkaria and citrus fruit sauce
with lemon verbera and saffron from Kozani (Gf)
31.00€

BloAoyiko @IAETO KOTOTIOUAO e QUOTIKL Alyivng, PnTd Kapota He Kapdapo
Kal oaAtoa ato pouotapda e HéAL kat Aepovobupapo
Organic chicken fillet with pistachios from Aegina, roasted carrots with cardamon
and honey mustard and lemon thyme sauce
27.00€



YOAOUOG e ApWHATLIKI KIvod, aBokavTo Kal caATod TTopToKAAL pe paotixa Xiou

DIAETO aTO PaUpo XoLpvo Le KapapeAwpevn aeAvopila ylaoaplopéva baby kapota
Kal axAadl TooE e Kpaai flodvto Xavtopivng

Tahiata n tayidp amo EAANvIKO pooxdpl yaAakTog, KpEpa yAukoTatdtag
Kal 0AATOA amo TpAcLvo TITTEPL

D1AETo o BlOAOYIKO LOOXAPL PE KPEUA ATIO KAWAALTLEVO KOUVOUTLIOL,
Yntd omapayyla, facidopavitapa kal cAAtod ato KOKKIVO YAUKO Kpaaoi Xapou

Kapé apvioU pe yAukoSivn peAttdava pe Kipvo, paupo okopdo kal caAtoa ato Bupdpt

YaAdTa Kvod e TIOAUXPpwES TUTIEPLES, ayyoupt, SUOTHOG,
aBokavto kal caAtoa TTopToKaALOU LE GLPOTIL OPEVOANO

PaBoAt tavtldpt pe YEULON AaXaviKwV

P1oto pe apwpata “Tepiotwv” depévo pe €§tpa apBévo edatohado



Lemon pie e GOPUTIE HAVYKO

Mapéyka pe paotixa Xiou kat KOKKIva gpouta

®ovtdv ookoAdtag pe Ttaywto Bavilia Mayadaokapng & @paouleg

KapapeAwuéva @UAa prtakAaBd pe kpEpa yaAaKToUTIoUPEKO KAl TIAywTO KAVEAAS

Tpthoyia gopuTié (PPAOUA, HAVYKO, AEUOVL)

Cheese and charcuterie plateau

(v) vegan
(veg) vegetarian
(gf) gluten free

O katavalwtr|g Sev €xeL UTIOXPEWON va TIANPWOEeL av ev Ad Bet

To VOO Ttapactatikd otolyeio (amddet§n, TiHoAdyLo)

A. YTteuBuvog: Aupwvng ZTéALog

Dopog, uttnpeaieg & OMNA cupmepilapfdavovat

*MapakaloUpe eVhUEPWOTE £va HENOG TOU TIPOTWTILKOU LAG YLa TUXOV
TPo@IkEG alepyieg ) SuoaveSieg Trou pTtopei va éxete.

(v) vegan
(veg) vegetarian
(gf) gluten free

The consumer is not obliged to pay

if the notice of payment has not been received (receipt, invoice)

All taxes and services are included

*If you have food allergies or any other special dietary requirements
please inform a member of our staff.
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Lunch Menu

2ANATEZ - SALADS

EAAnvikn oaldta pe kptBapopTioukLES, TIOAUXpwHA VIopaTtivia,
€ALEG, KATIapn Kal KpERA QETAG
Greek salad with barley rusks, multi-coloured cherry tomatoes,
olives, capers and cream of feta cheese
21.50€

Mpdotvn oaldta pe QIAETO KOTOTIOUAO, Ttappeddva & paylovéda avidouylag
Green salad with chicken fillet, parmesan and anchovy mayonnaise
18.00€

Mpdotva oalatikd pe afokdavio Xaviwy, pavoupt kat BveykpET XapouTiOpEAD
Salad leaves with Cretan avocado, manouri cheese and honey & carob vinaigrette (Veg)
19.00€

NTAKOG [LE PPETKLA VIONATA & QPETA APWHATIOHEVN HE plyavn aTto Tov KhTo Tou Chef
Dakos with fresh tomatoes and feta with oregano from the chef’s garden
16.00€

KYPIQZ IMIATA - MAIN COURSES

P1{0T0 pe péoka oTtapdyyla kat ke@aloypapiépa Apgiioxiag
Risotto with fresh asparagus and gruyere cheese from Amfilochia
23.00€

YOAOOG LE apwHATIK KIvOd, afoKAVTo Kal 0AAToa TIOPTOKAAL [e paatiya Xiou
Salmon with aromatic quinoa, avocado and orange sauce with masticha from Chios
27.00€

PIAETAKLA KOTOTIOUAOU UE ApwUATIKO AadoAEpOVO Kal Adaxavikd
Chicken fillets with aromatic olive oil & lemon dressing and fresh vegetables
27.00€



YTayyETL pe Pntd viopartivia kat Aadt BaaiAikou
Spaghetti with baked cherry tomatoes and basil oil
21.00€

Black Angus Burger pe Tupi To€vtap, UTTELKOV TIATATEG TNYAVNTES KAL TIpATLvn caAdta
Black Angus Burger with cheddar cheese, bacon, French fries & green salad
27.00€

Vegan Beyond Burger i€ TnyavnTég TATATEG KAL TIPAGIVN gaAdTa
Vegan Beyond Burger with French fries and green salad
25.00€

La Suite Ttitoa pe omtapdyyta Kkat yahotoUAd gouavipé
La Suite pizza with asparagus and fouantre turkey
23.00€

Mitoa papyapita pe viopartivia, potoapéia kat Bactiiko
Margarita pizza with cherry tomatoes, motsarella and basil
19.00€

MAIAIKO MENOY (MIZEZ MEPIAEZ)
KIDS MENU (HALF PORTION)

YTayyETL Le @péakia viopdta kat BaatAiko
Spaghetti with fresh tomato and basil
12.00€

DIAETO KOTOTIOUAO LLE TTATATES TNYAVITEG Kal Aaxavikd BoutUpou
Chicken filet with French fries and buttered vegetables
14.00€

Black Angus burger pooyapioto pe tnyavitég tatdteg
Black Angus beef burger with French fries
14.00€



Monte Cristo T00T pe kamvioto {apTov & tupi

Club Sandwich (Aeukd 1} 0AlkNG AAETEWG) HE TTATATEG THYAVITEG

Bagel pe poka, kamvioto coAopo Kal Kpépa Tuplou

OpeAéta royale pe kamvioto {apmov & tupl

OpeAéta aompadia pe omavaki & pavitapla

Cheesecake e paupoképaco

Lemon Pie

®poutooaldta pe @péaka @pouta

Maouptt pe granola & poupa

Mapadoatakd YAUKO Tou KOUTAALoU e ylaoupTL

MaywTo (2 utdAeg) / Ice cream (2 scoops)
MaywTo (4 umaAeg) / Ice cream (4 scoops)



