EAAnvikn Anpioupyikn KouCiva
Greek Modern Fusion Cusine

2alareg / Salads

TpayavA pnoupdra, TouaTivia dressing Sudauou
Kal pouvToukia

Crispy burrata, cherry tomatoes, mint dressing
and hazelnuts

13€

Zahdra navtCapl Ye yapibeg, mineplEg pAwpivng,
naoTEA kal dressing Tpou®ag

Beetroot salad with shrimps, Florina sweet peppers,
pasteli and truffle dressing

12€

KouBép / Couvert

AkpaTIOUGG - XeIPonoinTo Wi e NITAKIa kal papueAada ehidg
Akratisma - handmade bread with pita and marmelade of olives

EAaioAado Mavdki €€Tpa napBévo - 50ml
Extra Virgin Greek Olive Oil - 50ml

Opektika / Appetizers

3,00€

2,00€

XTanobi kanvioTé Ndvw e oahdTa Aaxavikay, Kivéa, eakég beluga
kal poug Tapapd

Smoked octopus on vegetable salad, quinoa, beluga lentils and
tarama mousse

Kapndrolo Aapdki pye onapdyyia, ecnepiboelbn kar passion fruit
Sea bass carpaccio with asparagus, citrus fruits and passion fruit

Arancini ané peAdvi counidag, yapideg kal eAappid yeuon
eonepl16oeld®dv Ndvw o€ PpEakia aAATaa VTouaTag

Arancini made of cuttlefish ink, shrimps and a light citrus flavor on
fresh tomato sauce

PoAdkia peNiTCavag yeUIoPEva pe KIPG Kal PETA NAVW 0€ PPETKIA
odAToa vToudrag, espuma nappeCavag kal axupo natdarag
Eggplant rolls stuffed with minced meat and feta on fresh tomato
sauce, parmesan espuma and potato straw

TapTtap pooxapioU Pe nalaiopévn pouatdpda, ouvToukia,
TpoU@a kal YynToé YoHdKI
Beef tartare with aged mustard, hazelnuts, truffle and roasted bread

Kapndtalo Héoxou papivapiopévo ae @pouTa Tou SAacoug,
espuma nappeCavag, népAeg Tpolpag

Beef carpaccio marinated in forest fruits, Parmesan espuma and
truffle pearls

MoikiAia paviTapidv, YaylovéCa Taptol®o, Tpayavd NITakia Kal
népAeg Tpougag

Variety of mushrooms, tartufo mayonnaise, crispy pita

and truffle pearls

MoikiAia aAAQVTIKQV TUPIGV
variety of cold cuts and cheeses

13€

13€

11€

14€

14€

11€

8€

Mpdaivn caAdTa Pe KATaikiolo Tupi, NAoTpdl,

X@OHa and euaoTikia Alyivng kai dressing Houpwv

Green salad with goat cheese, pastrami, 11€
pistachio scrap and berries dressing

NaoTta & PiléTo Pasta/Risotto

Apvaki paoTéNo natnTo pe noupé aehivopiCa, ynrd
Aaxavikd kal odAtoa and YAUKG KOKKIVO

kpaai pe Qupdpl

Pressed lamb, celery root pure, roasted vegetables and
sweet red wine sauce with thyme

®INéTO péoxou pe natdra Dauphinous

kal 0GATGa ané KOkkIva ppouTd Tou AcOUG e KoVIAK
Beef filet with potato dauphinois

and red fruit sauce with Cognac

Mooyxapioio rib eye Tahidta pe noup€ yAukonartdrag
pe dpwpa Bavihiag, coTé nartdreg baby

kal Quuap!

Beef rib eye tagliata with vanilla flavored sweet potato
puree, sautied baby potatoes and thyme

PICOTO e nmoikiAia paviTapiov 6dgoug

kal Aad1 Aeukn Tpouga

Risotto with a variety of forest mushrooms and white
truffle oil

12€

PIC6TO @poUTa Tou 6AT0UG, KOTAMOUAO, KAOIOUG
kal budapo

Forest fruit risotto, chicken, cashews

and mint

13€

Aivykouivi Balacaiveyv, gdAtoa and @PETKIA VTONATa,
BaaciAikog kal Ntoparivia

Seafood linguine, fresh tomato sauce,

basil and cherry tomatoes

17€

Mévveg pe kpéua nappeCavag, andki KOTONoUAo,
ehappu dpwpa akopdou kal Oupdpl

Penne Pasta with parmesan cream, apaki chicken,
light garlic aroma and thyme

14€

PINETa AaPpdki GoTE pe ehappid odAtoa Mpdoivng
pouoTdpdag kai 6pocepn caldTa TAUNOUAE

Aaxavik®dv kal avava

Sautied sea bass fillet with a light mustard green sauce and
cool tabbouleh salad with vegetables and pineapple

N\uka / Desserts

FahakTopnoUpeko He Aeukn gokoAdTa, alponi ané capnavia
Kal NAyWTO Kal KAiPAKI

Galaktompoureko, custard cream, white chocolate,
champagne syrup and kaimaki ice cream

Moelleux gokoAdTag apwuatiopévo pe ondépo Tonka
Kal poUpl, NaywTo Bavidia

Chocolate Moelleux perfumed with Tonka bean

and rum and vanilla ice cream

To pnAo, YAUKIG KpEPa Haokapnove, TAATVET JAAou
Navw o€ X@Pa ané aApuph Kapapéla

The apple, sweet mascarpone cream and apple chutney
on salted caramel crumb

Kupiwg / Main

MnaloTiva ané @IAéTo koTéNouAo, Houg ypaPiépag,

0aAToa paupodagvn kai Aaxavika baby 14€
Ballotine of chicken breast fillet, gruyere mousse, black

laurel sauce and baby vegetables

Xolpivn kopTeCiva He NaTdTeg TRyaviTéS, HIKph oaldTa
kal odATaa pundppnekiou

Spare ribs, country style potatoes, mini salad

and BBQ sauce

19€

Mnavog! Ye apwpaTiopévn kpé€a pe bailey’s, butterscotch
Kal Ynavaveg

Banoffee with bailey’s flavored cream, butterscotch

and bananas

(L(_:P chef: AnunTpng Mapoup€éAng

*Na kaOe eibouc aAAepyiag mapakaAw EVNUEPWOTE UOG.
For any kind of allergy please inform us.
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