KALON

GREEK FOOD PHILOSOPHY

AT'OPANOMIKOZ YTIEYOYNOZ: [TANAT'TOTHE AIAAYKANOY
ZTIZ TIMEX ZYMITEPIAAMBANONTAI &.IT.A KAI OAEX O NOMIMEZX ETTIBAPYNZEIY. TO EXTIATOPIO AIAGETEI ETKEKPIMENO TEPMATIKO ATIOAOXHE KAPTON POS
TIA ANETA®H IMAHPOMH. O KATANAAQOTHE AEN EXEI YIIOXPEQOYH NA ITAHPOXEI EAN AEN AABEI TO NOMIMO ITAPAXTATIKO XTOIXEIO (AITOAEIZH-TIMOAOIIO).
TO EXTIATOPIO AIAGETEI ENTYTIO AEATIO IAPATIONON ZE EIAIKH ©EZH AITIAA XTHN EZ0AO.

[TAPAKAAQ ENHMEPQYTE MAY I'lA TYXON AAAEPTIEX



outia nuépag

2AAATEX KYPIQX TITATA

EAANViKN oaAdta pe viopativia BeAavidi, ayyoupl, kamapd@uAia, [NouBétor yapidag pe ppéoko BaoctAikéd kat EUopa and Aepovi //23€

mmnepld PAwpivng, xkpitapo, ElvopulnBpa, malipddt ard xapour,

é€tpa nmapBévo eAaidAado pe BaoiAikéd kail maAaiwpévo U6t //14€ ZK10uPIXtd pe Kpépa KoAokUBag kat pooouto “Lipeppévou” //15€
Wntd natddpia pe ivéyalo, kapudia, mpdoivo pnio, blueberries, ppéoka pupwdika, AaBpdxt axviotd pe KOKIviotd x0pta €moxng, eAtd Kat BaciAiko //19€

Katoikiolo tupi xat odAtoa pe Aeukd UL kar Bupapiolo peir //14€
Mayidtiko pe yntd AaxavovtoApd, caAdpt Aeukadog xat auyoAépovo pe axivo //22€
YaAdta pe paupopdtika, pakeg, kaotavo pud, viopativia, kapdto, apoxdavro,
apuydala kaBoupbiopéva xar odAtoa and taxivi //13€ Navdki kotémouAo oe kpouota Alaotng viopdrag
e ppéoKia piyavn xat Aepovateg natdteg baby //18€
zaAdta pe yntd baby gem, @¢ta, ayyoupt, pdpabo kai cdAtoa yiaouptu //13€
Short rib pe xpépa natdrag, ypapiépa Nafou kai chips natatag //32€

Striploin pe moupé amnd naotuvaxi kat kayaAiopéva kapdta //58€

OPEKTIKA

Rib eye(500gr) //14€

Tp1Aoyia amé aAoipeg, tupokautepn pe Turepid PAwpivng, peAttlavooaidta pe xapubt, Emiloyr amd yapvitovpeg
tapapooaAdra afyd péyyag kar Yntég miteg kaAaproxiou //12€
Tpayavég natareg //7€

Lravakorta pe UAAo oxdpag xat kapoupdiopévo couodu //11€ Wntd onapayyia //9€
Payou pavitapiwv //7€
TaAaydaw pe pappeAdda toiAl xar Aepoévi xovepl //14€ [Toupé natdrag //6€

Carpaccio AaBpdxki pe yntd KoAokubia, udopo, axivé xat AadoAgpovo BaoiAikou //16€
Taptép payiduxo pe eA1d, BaoiAikd, kpitapo, viopativia yntd kat vepod viopdtag //17€
Tapida oayavdxi pe odAtoa pétag xat kaBoupdiopévo kdéAavdpo //16€
I'AYKA

Xtamnéd yntd, kpepa papag pe yAukoratdra,

chutney xdmapng xat Aaddé&180 pe ppeoxia piyavn //17€ TaAauéTTa pe kapapeAwpéva eUAAG,

. , , 10€
Taptép pooxdpt pe ypapieépa kar yAaocapiopévn peAtddva //19€ odAtoa KavéAag kat moproxdt //10
Pul6yaho pe appd caAém, tpayaveé prokéto Bavidiag

Tacos ke@teddki pe odAtoa viopdrag kat turepld PAwpivng, Kal Kapapéha YAUKAVIoOU //9€
<

ylaoUptt Kai chips natdrag //14€

KapapeAwpévo 100UpeK pe kpépa ookoAdtag,

Flatbread pe odAtoa an6 vropativia, ypapiépa, HappeAdda Buooivo kal odAtoa ookoAdrag //11€

pavitdpla, pooouto “Lrpeppévou” kat pUAAa pokag //14€



KALON

GREEK FOOD PHILOSOPHY

MARKET INSPECTION MANAGER: PANAGIOTIS DIDASKALOU
PRICES INCLUDE VAT AND ALL LEGAL CHARGES
COMPLAINT SHEETS ARE AVAILABLE WITHIN A SPECIAL BOX AT THE RESTAURANT'S EXIT
THE CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT IS NOT RECEIVED (RECEIPT-INVOICE)
THE RESTAURANT HAS CERTIFIED POINT OF SALES TERMINALS FOR CONTACTLESS PAYMENT WITH CARDS

PLEASE INFORM US OF ANY FOOD ALLERGIES



Soup of the day

SALADS

Greek salad with cherry tomatoes, cucumber, caper leaves, Florina peppers, “kritamo”,
carob rusk, “xinomizithra” cheese, olive oil and aged vinegar dressing //14€

Roasted beetroots with buttermilk, walnuts, green apple, blueberries, fresh herbs,
goat cheese and wine vinegar with thyme honey //14€

Black eye beans, lentils, wild rice, cherry tomatoes, carrot, avocado,
roasted almond and sesame dressing //13€

Roasted baby gem with feta cheese, cucumber, fennel and yogurt dressing //13€

STARTERS

Greek spread trilogy spicy cheese with Florina peppers, eggplant with walnut, “taramas”
with avruga eggs and corn pita bread //12€

Spinach and feta cheese pie with grill “phyllo” and roasted sesame //11€
“Talagani” cheese with chili marmalade and orange //14€
Seabass carpaccio with zucchini, mint, sea urchin and lemon olive oil dressing //16€

Amberjack tartar with olives, “kritamo”, roasted cherry tomatoes,
fresh basil and tomato water //17€

Prawn “saganaki” with cherry tomatoes sauce, feta foam and coriander //16€
Octopus with fava beans, sweet potato, chutney from capers and fresh oregano //17€
Beef tartar with glazed eggplant and gruyere cheese //19€

Tacos with grill beef “kefte”, tomato with florina pepper,
yogurt with herbs and potato chips //14€

Flatbread with cherry tomato sauce, wild mushrooms, “san mihali” cheese,
Greek prosciutto and rocket leaves //14€

MAIN COURSE

Prawn “giouvetsi” with crayfish broth, fresh basil and lemon zest //23€
“Skioufihta” pasta with pumpkin and Greek prosciutto //15€
Seabass steam with seasonal greens in tomato sauce, olives and dill //19€
Amberjack with grill “dolma” staffed with rice and salami from Lefkada, egg lemon sauce and sea urchin //22€
Baby chicken marinated in sundried tomatoes marjoram herb and baby potatoes with lemon //18€
Short rib with potato cream, gruyere cheese and potato chips //32€
Striploin with parsnip purée and grilled carrots //58€
Rib eye (500gr) //14€
Choice of side dish

Steak fries //7€
Grilled asparagus //9€
Mushroom ragout //7€

Potato purée //6€

DESSERTS

Milk pie with caramelized “phyllo” pastry,
cinnamon anglaise and orange confit //10€

Rice pudding with “salepi”, crispy vanilla tuille
and star anice caramel //9€

Caramelized “tsoureki” with chocolate cream,
sour cherry marmalade and chocolate sauce //11€



CHAMPAGNES AND

SPARKLING WINES v

DEUTZ BRUT 20
VEUVE CLICQUOT BRUT

RUINART BLANC DE BLANCS BRUT

DOM PERIGNON BRUT

CRISTAL LOUIS ROEDERER BRUT

DEUTZ ROSE BRUT
VEUVE CLICQUOT ROSE BRUT
LAURENT PERRIER CUVEE ROSE BRUT

PROSECCO ZARDETTO EXTRA DRY
MOSCATO D ASTI TRUFFLE HUNTER 8

0

WHITE WINES

GREECE

OINOIIOIEIO APT'YPIOY, 7
MaAayouQid, [Tapvaoodg
ARGYRIOU WINERY, Malagouzia, Parnassos

KTHMA KAPITIIAHZ, Sauvignon Blanc, Adpioa
KARIPIDIS ESTATE, Sauvignon Blanc, Larissa

KTHMA TXZEAETIOY BLANC DE GRIS,
MooxopiAepo, Mavtiveia

DOMAINE TSELEPOS BLANC DE GRIS,
Moschofilero, Mantinia

CHATEAU JULIA KTHMA K.AAZAPIAH, 8
Chardonnay, Apdpa

CHATEAU JULIA DOMAINE C.LAZARIDI,
Chardonnay, Drama

KTHMA TTAYAIAH THEMA,
Sauvignon Blanc-AoUptiko, Apapa
KTIMA PAVLIDIS THEMA,
Sauvignon Blanc-Assyrtiko, Drama

KTHMA AYO YWH DIALOGOS,
Kubwvitoa-AoUptiko, HAela
KTIMA DIO IPSI DIALOGOS, Kidonitsa-Assyrtiko, Ilia

140
150
200
380
450
150
160
210

34
34

32

34

35

40

38

40



v

KTHMA OINQWY, Bidiavo, Apapa
OENOPS WINES, Vidiano, Drama

KTHMA T'EPOBAXIAEIOY, MaAayouQid, Emavwpn
KTIMA GEROVASSILIOU, Malagouzia, Epanomi

MIIOYTAPH ®AIA T'H, MaupoiAepo, TpirmoAn
BOUTARI FAIA GI, Mavrofilero, Tripoli

MATIKO BOYNO OINOIIOIIA N.AAZAPIAH,
Sauvignon Blanc, Apdpa

MAGIC MOUNTAIN CHATEAU NICO LAZARIDI,
Sauvingon Blanc, Drama

KTHMA BIBAIA XQOPA OBHAOZ,
Semillon-Aouptuiko, [Tayyaio
KTIMA BIBLIA CHORA OVILOS,
Semillon-Assyrtiko, Pangeon

KTHMA API'YPOY, AcuUptuiko, Zavtopivn
ARGYROS ESTATE, Assyrtiko, Santorini

KTHMA YKOYPA ECLECTIQUE, Viognier, Apyog
DOMAINE SKOURAS ECLECTIQUE, Viognier, Argos

OINOIIOIEIO KAPAMOAEI'KOY ISLAND
I[Teprop.Ilapaywyng, AoUptiko, Zavtopivn

KARAMOLEGOS WINERY ISLAND
Lim.Edition, Assyrtiko, Santorini

REST OF THE WORLD WINES
WHALEBONE BAY, Sauvignon Blanc, New Zealand

SAINT CLAIR MARLBOROUGH ORIGIN,
Sauvignon Blanc, New Zealand

KESSELER THE DAILY AUGUST, Riesling, Germany

DOMAINE MITTNACHT CUVEE GYOTAKU,
Pinot Blangc, Riesling, Muscat

CHABLIS ler CRU DOMAINE JOSEPH DROUHIN,
Chardonnay, France

QUERCIABELLA BATAR, Chardonnay, Italy

42
44
41

46

48

50
55

90

36

48
50

54
75

168



v o

BIG BOTTLES 1,5Ltr

KTHMA I'EPOBAXIAEIOY, MaAayouQid, Emavwpn 78
KTIMA GEROVASSILIOU, Mlagouzia, Epanomi

KTHMA BIBAIA XQOPA OBHAOZ, 90
Semillon-AouUptixo, ITayyaio

KTIMA BIBLIA CHORA OVILOS,

Semillon-Assyrtiko, Pangeon

ROSE WINES

GREECE

IDYLLE LA TOUR MELAS, 40
Grenache Rouge-Syrah-Ayiwpyntiko, AXivog

IDYLLE LA TOUR MELAS,

Grenache Rouge-Syrah-Agiorgitiko, Achinos

ATTIAA KTHMA OINQVY, 8 36
Zwopaupo-Anpviova-Maupoubt, Apdpa

APLA OENOPS WINES,

Xinoamavro-Limniona-Mavroudi, Drama

DOMAINE COSTA LAZARIDI, 42
Merlot-Grenache Rouge-Ayiwpyntiko, Apdpa

DOMAINE COSTA LAZARIDI,

Merlot-Grenache Rouge-Agiorgitiko, Drama

IFAAATA/FRANCE

PETALE DE ROSE REGINE SUMEIRE, 9 48
Cinsault-Grenache-Syrah, Cotes de Provence

CHATEAU MIRAVAL, 11 58
Grenache-Cinsault-Rolle, Cotes de Provence

DOMAINES OTT CHATEAU ROMASSAN, 90
Mourvedre-Grenache-Cinsault

BIG BOTTLES 1,5Ltr

CHATEAU MIRAVAL, 140
Grenache-Cinsault-Rolle, Cotes de Provence

DOMAINES OTT CHATEAU ROMASSAN, 200
Mourvedre-Grenache-Cinsault



RED WINES

GREECE

KTHMA TXEAEIIOY APYOIIH, 7 32
Ayiwpyntuxko, Nepéa
TSELEPOS ESTATE DRIOPI, Agiorgitiko, Nemea

OINOIIOIEIO API'YPIOY, Merlot, [Tapvaooog 8 33
ARGYRIOU WINERY, Merlot, Parnassos

KTHMA AHMOIIOYAQY, Zwvopaupo, Apuvtaio 38
DIMOPOULOS ESTATE, Xinomavro, Amyntaion

KTHMA XATZHBAPYTH 'OYMENIZEZA, 40
Zwvopaupo-Neykdoka, [oupévicoa

KTIMA CHATZIVARITI GOUMENISSA,

Xinomavro-Negoska, Goumenissa

KTHMA BIBAIA XQPA, 42
Cabernet Sauvignon-Merlot, [Tayyaio

KTIMA VIVLIA CHORA,

Cabernet Sauvignon-Merlot, Pangeon

CYRUS ONE LA TOUR MELAS, 44
Merlot-Cabernet Franc-Ayiwpynuko, AXivog

CYRUS ONE LA TOUR MELAS,

Merlot-Cabernet Franc-Agiorgitiko, Achinos

CHATEAU JULIA KTHMA K.AAZAPIAH, Merlot, Apdpa 44
CHATEAU JULIA DOMAINE C.LAZARIDI, Merlot Drama

KTHMA TTAYAIAH EMPHASIS, Tempranillo, Apdpa 46
KTIMA PAVLIDIS EMPHASIS, Tempranillo, Drama

KTHMA I'EPOBAXIAEIOY AVATON, Anpvio-Maupoudi-Maupotpdayavo,
Enavwpn 50

KTIMA GEROVASSILEIOU AVATON,

Limnio-Mavroudi-Mavrotragano, Epanomi

KTHMA KATZAPOQY, Cabernet Sauvignon-Merlot, OAupriog 52
KATSAROS ESTATE, Cabernet Sauvignon-Merlot, Olympus

OINOIIOIEIO APTEMH KAPAMOAET'KOY, 70
Maupotpdyavo, Zavtopivn

ARTEMIS KARAMOLEGOS WINERY,

Mavrotragano, Santorini



v

REST OF THE WORLD WINES

DOMAINE KRONTIRAS DONA SILVINA VARIETAL,
Malbec, Argentina

SAINT CLAIR MARLBOROUGH ORIGIN,
Pinot Noir, New Zealand

CH.LANESSAN 2018,
Cabernet Sauvignon-Merlot, Haut Medoc-France

QUERCIABELLA CHIANTI CLASSICO,
Sangiovese, Tuscany-Italy

DOMENICO CLERICO BAROLO,
Nebbiolo, Piemonte-Italy

CHATEAUNEUF DU PAPE CHATEAU DE BEAUCASTEL,
Mourvedre-Grenage Rouge-Syrah, France

SWEET AND FORTIFIED WINES

[TAPITAPOYXH MOXZXATO PIOY-ITATPQN, 8
Mooxdto, HAela

PARPAROUSI MUSCAT OF RIO-PATRAS,

Muscat, Ilia

KTHMA API'YPOY BINXANTO FIRST RELEASE, 12
AoUpuxko-AbBnpr-Andavi, Zavtopivn

ARGIROS ESTATE VINSANTO FIRST RELEASE,
Assyrtiko-Athiri-Aidani, Santorini

QUINTA DA ROMANEIRA LBV 2014 PORT 10

LUSTAU PEDRO XIMENE] SHERRY 11

45
48
50
66

110

220



COFFEE

Espresso 2.50
Cappuccino 4.00
Double espresso 3.50
Freddo espresso 3.50
Freddo cappuccino 4.00
Espresso tonic 6.00
CHOCOLATE

Cioccolato densa bar 4.50
Cioccolato bitter 4.50
TEA

Ceylon 3.50
Earl Grey 3.50
Green Tea 3.50
Iced tea pobddxivo 3.50
Iced tea Aepdvi 3.50
Iced tea rasberry 3.50
JUICE

DuUOIKOG XUPOG TIOPTOKAAL 4.50
WATER

®uoik6 petaAAiko vepd Aupa 11t 3.00
AvBpaxrouxo vepd Aupa 11t 3.50
San Pelegrino (330ml) 4.00

SOFT DRINKS250m1  3.00

BEERS

Heineken 330ml 6.00
Fischer 330ml 6.00
Mamos 330ml 6.00
Heineken 0,0% 330ml 6.00

Estrella damm inherit 750ml 28.00



WHISKEY

THE FAMOUS GROUSE

SPECIAL WHISKEYS

THE FAMOUS GROUCE SMOKY BLACK
NAKED GROUCE

MALT WHISKEYS
MACALLAN 12YO DOUBLE CASK
HIGHLAND PARK 12YO

THE GLENROTHES 12YO
TALISKER

OBAN

LAGAVULIN

AMERICAN WHISKEYS
JACK DANIELS

JACK DANIEL'S TENNESSEE HONEY
GENTLEMAN JACK

JACK DANIELS SINGLE BARREL
WOODFORD RESERVE

BULLEIT BOURBON

BULLEIT RYE

VERMOUTH

CINZANO ROSSO
CINZANO ROSSO 1757

GINS

BULLDOG LONDON DRY GIN
BOMBAY SAPPHIRE

SPECIAL DELUXE GINS

HENDRICK'S
STAR OF BOMBAY

RUMS

BRUGAL BLANCO SUPREMO
BRUGAL ANE]JO

BRUGAL EXTRA VIEJO
BRUGAL 1888

ZACAPA

DIPLOMATICO

10.00

12.00
12.00

18.00
15.00
18.00
15.00
16.00
20.00

12.00/140.00
12.00/140.00
15.00/140.00
18.00/160.00
15.00/140.00
12.00/140.00
12.00/140.00

10.00
10.00

10.00
10.00

15.00/150.00
15.00/150.00

10.00
10.00
12.00
15.00
15.00/150.00
15.00/150.00



TEQUILAS

EL JIMADOR REPOSADO
EL JIMADOR BLANCO

PREMIUM TEQUILAS
HERRADURA PLATA

HERRADURA REPOSADO
HERRADURA ANEJO

PATRON SILVER

PATRON REPOSADO

VODKA
GREY GOOSE 0,75
GREY GOOSE 1,5Lt
GREY GOOSE VX

APERITIVO
APEROL SPRITZ
CAMPARI SPRITZ
NEGRONI
NEGRONI TONIC

KALON

GREEK FOOD PHILOSOPHY

ATOPANOMIKOZ YTIEYOYNOZ: [TANAI'IOTHZ AIAAZKANOY

10.00
10.00

15.00
15.00
17.00
15.00/150.00
15.00/150.00

15.00/150.00
300.00
26.00/280.00

10.00
10.00
10.00
12.00

ZTIZ TIMEZ ZYMITEPINAMBANONTAI &.IT.A KAI OAEZ OI NOMIMEY. EITIBAPYNXEIZ. TO EZTIATOPIO AIAGETEI ETKEKPIMENO
TEPMATIKO ATIOAOXHZ KAPTON POS I'IA ANEINA®H IAHPOMH. O KATANAAQOTHY AEN EXEI YITOXPEQXH NA [TAHPOXEI

EAN AEN AABEI TO NOMIMO ITAPAZTATIKO ZTOIXEIO (AITOAEIZH-TIMOAOI'IO).

TO EXTIATOPIO AIAGETEI ENTYTIO AEATIO ITAPAITONQON XE EIAIKH OEZH AITIAA XTHN EZ0A0.



COCKTAILS

APERITIVO

CHAMPAGNE COCKTAIL 17€
Bombay gin, bergamot liquer, lemon juice
sugar, angostura bitter, Deutz champagne

ROSE SPRITZ 12€
Aperol, lillet rose, sherry manzanilla
orange bitters, Schweppes pink grapefruit soda, sage

AEGEAN COLLINS 14€
Bulldog gin, bergamot, olive brine, dry vermouth, aegean tonic

MASTIHA & LEMON TONIC 10€
Mdry mastiha, plum bitters, lemon tonic, dill

HERBAL SBAGLIATO 11€
Campari, cinzano red vermouth
inf.herbal tea, diktamo roots, cinzano prosecco

WHITE NEGRONI 13€
Bombay gin, lillet, suze, orange bitters

FUNKY COCKTAILS

ROSEMARY 11€
Aperol, Mdry mastiha, lemon, apricot, rosemary

DRY DAQUIRI 13€
Brugal 1888, Aperol, passion purée, cinnamon syrup, pink grapefruit juice

MED LAST WORD 15€
Grey Goose, yellow chartreuse, kitron, lemon juice, sugar, basil, thyme

BLOSSOM 10€
Tsipouro DEKARAKI (malagouzia), elderflower
liquer, sugar, lemon, aromatic bitters, egg white protein

PENICILLIN 15€
Macallan 12 y.o double cask, lemon juice, honey, ginger liquer

PEAR & FIG BOULEVARDIER 16€
Woodford reserve, campari, cinzano vermouth inf. pears & figs

RED LINE 11€
Aperol, lychee, rhubarb, yuzu, jasmine, egg white protein



