NEW

MAatw e onitikd opyavikd aptookeudopata €3.50
E€tpa napBevo exaidrado & pauvpo aAdrt XaBdns
Homemade organic artisanal bread platter

extra virgin olive oil & Hawaiian black sea salt

APPETIZERS

Youna yAukids kohokUBas (V) €10.00
tupl kp€ua ricotta & Adé1 LUPWSIKWV
Sweet pumpkin soup (V)

ricotta cream cheese & spice oil
Carpaccio ané nehayioio AaBpdki €21.00
QUOTIKL Atyivns, KOAlavEpo, 10oXoAELOVO & xaBidpt Osetra

o€ &lvdyaro

Sea bass carpaccio

Aegina pistachios, coriander, lime & Osetra caviar in soured milk
Xtévia owté €21.00
aioli sauce, kanviotn ndnpika, rpayavn tapioca &

oaAdut ©doou

Pan seared scallops

aioli sauce, smoked paprika, crispy Tapioca & Thasos salami

Mitdkia atpou €9.00
OlyoBpacuévo xolpivo & ows xololv
Steamed buns

slow cooked pork & hoisin sauce
Znitikd nitdkia (V) €9.00
AdSL poupas & pavpo aAdrt XaBdns

Homemade pita bread

truffle oil & Hawaiian black sea salt

Tpihoyia ané eAAnvIKA vTin €10.00
AEUKOS tapauds, kanviotn Ueatdava & eadpa
Greek dips trilogy

white tarama, smoked aubergine & fava beans

PASTA & RICE

Znayy£u topdra (V) €14.00
Karotkiolo tupl
Spaghetti al pomodoro

goat cream cheese

P1Z6to pe kpépa tartufo (V) €18.00
dypta pavitdpla, tupl mascarpone & Adsi SevipoAiBavou
Risotto with truffle cream (V)

wild mushrooms, mascarpone cheese & rosemary oil

PaBioAi
yapiéa, eotpaykdv, poka & odAtoa bisque
Ravioli
shrimps, estragon, rocket & bisque sauce

€22.00

SIGNATURES —_—
YoAopos gravlax
MOUPES LAVYKO, JOOXOAELOVO, Uapabdcoropos,
dvnbos & passion fruit vinaigrette
Salmon gravlax
mango purée, lime, fennel seed, dill & passion fruit vinaigrette
€19.00

Kpi®apéto
OlyoWnuEVo Xolptvo, Alaotn Toudta, PETa & AEUOVI
Kritharoto
slow cooked pork, sun dried tomatoes,
lemon & feta cheese
€16.00

Black Angus mini xdunoupykep 3 yeUoewv
tupl comté & kanviotn ndnpixa, relish rmnepids
& ykopykovt{oAa, nkdvtiko mango chutney

SALADS

Classic Caesar salad €13.00
TOUQEPES KApPSIES IapouAlou ue Caesar dressing

romaine hearts topped with Caesar dressing

Chicken Caesar salad

TOUPEPES KAPSIES UaPOUALOU LUE KOTOMOUAO & Caesar dressing

chicken & romaine hearts topped with Caesar dressing

€15.00

Mpdoivn oaidra (V) €15.00
axAdél, Katolkiolo tupl, koukouvdpl, vinaigrette and

Al@otn toudta e HupwSIKd

Green Salad (V)

pear, goat cheese, pine nuts & sun-dried tomato vinaigrette
with herbs

TaAdta ané onapdyyia & koAokUbia (V) €15.00
micro herbs, flakes auuy&dAou & vinaigrette

ané ngoto BaciAikou

Asparagus & zucchini salad (V)

micro herbs, almond flakes & basil pesto vinaigrette
EAANvVIKN oahdta €13.00
toudra, ayyoupt, npdoivn ruepLd, KPEUUUSL,
EAIES, kdnapn & PETa KaraBputwv

Greek Salad

tomato, cucumber, green pepper, onion, olives,
capers, Kalavrita feta cheese

>aAdta ané oitdpl (V) €11.00
POKa, POSL, LUpwWSIKA & vinaigrette eoneptS0el5wv
Wheat salad (V)

rocket, pomegranate, herb mix & citrus vinaigrette
TaAdrta peBibia pe onavdki (V) €14.00
ayyoupl, PPETKO KPELUUSL, TEAEPL, PIAETA MOPTOKAALOU,
KOAOKUBOOropol

Chickpea salad with spinach (V)

cucumber, fresh onion, celery, orange segments & pumpkin seeds

(V) Vegetarian dish

Black Angus mini burgers 3 ways
comté cheese & smoked paprika, pepper relish &
gorgonzola, spicy mango chutney
€20.00

ENTREES

Wnt6 othBos Koténoulou €21.00
{eotn oaAdrta ue baby natdta, oikopE panavdki,

LaotéAo Xiou & odAtoa Agpoviou

Roasted chicken breast

warm salad with baby potatoes, spicy radish,

Chios Mastelo cheese & lemon sauce

Mulokéni oxdpas €30.00
KPEWa aykivdpas, aidtt arnd Unéikov,

tpayavn nardta lNepou & odAtoa kdnapns

Grilled croaker

artichoke cream, bacon salt, crispy Peruvian potatoes
& caper sauce

ZoAouds oxdpas €28.00
padpn & AeUkn KIvoa, Aaxavikd & Aguovi

Grilled salmon

black & white quinoa, vegetables & lemon

MeAayiolo AapBpdki oxdpas €27.00
BeAoutE nardras, apakds & AdSt Bacikikou
Grilled sea bass

potato velouté, green peas & basil oil

®iAéto and pooxapdkl YAAAKTos €36.00
mrdki e oupd ooxaplola, ynté naviddpt e yapipalo

Kal faréuoupo & 0dAToa anod Kpaol Xapos

Veal fillet

veal tail mini pie, roasted beetroot with cloves and raspberry
& Samos wine sauce

Xolipivo kapé oxdpas €25.00
MOUPES KapOoTou, LUNPOKOAO 0Xdpas, (POUVIOUKI

& odAtoa e Buooivo

Grilled pork rack

carrot puree, grilled broccoli, hazelnut & sour cherry sauce

Black Angus Rib Eye €37.00

Mooxapicia konn nuépas

PWINOTE TOV 0£PPITOPO 0as

Beef cuts

ask your waiter for our daily suggestion

Tuvodeutikd €5.00
yntd Aaxavikd, nardres écrasée,

onavdki foutupou & Nardres tnyavites

Side dishes

grilled vegetables, potatoes écrasée, wilted spinach & french fries




