BORZOI MENU

Wopi 3€

Cover charge 3€ ACQUA PANNA S.PELLEGRINO
Coperto 3€ THE FINE DINING WATERS



Yaldteg

TAAATA IMANAKI 13€
Kpdvumepr / oouodpi / apdydara  V/VE

NEW STYLE NTAKOS 14 €
Ntopativia / Batdpoupo / sauce yiaouptiot / dudopog

IAANATA KAPMOYZI I5€
®péoka haxavikd / poug gétag / kivéa / dudopog /ayyolpr  VE

KINOA 14 €
Mdvyko / 1¢iviCep / koukouvdpl /6udopog / lime vinaigrette / kpavumepr  V/VE
MANTZAPIA I5€
Vinaigrette Batépoupou/ kpépa pavolpl / kapapedwpéva kaptidia VE
Opektika

TPIAOTIA TYPIQN oto poupvo 16 €

AvBétupo/mappeldva / taleggio / avBépeho pe tpolgpa / giotikia Alyivng / auyd

BURRATA CHEESE 14 €
ZdMtoa viopdtag / Pacihikdg

KAAAMAPI 2| €
Nropativia / poug tapapd / pesto verde pe ypapiépa

BAZIAIKEX TAPIAEX 29 €
Kahokalpiva pupwdikd / odXtoa yAukol okdpdou / Aepdvi

CARPACCIO MOZXXAPI (¢pi1Aéto) 24 €
Apwpa espresso / aioli mappedvag / Dijon pouotdpda prilou

TONOX TATAKI 22 €
Zahdta pridou / tamari / padpo couadpi

FKPABAA= TOAOMOY 20 €
Mapivapiopévog codopds / yiaolptl apwpatiopévo e elder flower
/ wiviCep yhukd koutahioy

La scelta dello chef

PAPARDELLE Al FUNGHI 18 €
Tre diversi tipi di funghi / crema di parmigiano / olio al tartufo

LINGUINI BOTARGO 19 €
Bottarga / peperoncino / aglio e olio / lime

CONCHIGLIONI 18 €
Pasta ripiena con melanzane / taleggio / composta di pomodoro

PACCHERI SURF & TURF 22 €
Kalamari / Guanciale / Pomodoro affumicato

RISOTTO ESTIVO 18 €
Varita di funghi / tartufo nero VE

RISOTTO ZAFFERANO CON SALMONE 20 €
Gravlax salmone / cetriolo / zafferano

PETTO DI POLLO (biologico) 19 €
Pastinaki crema / mais tritato / lime / chutney di pomodoro

SPIGOLA 24 €
Insalata di alghe (armyrikia) / purea di zucchine / bottarga / uova al limone

THAI FILETTO DI MANZO 42 €
Insalata / peperoncino dolce / anacardi piccanti

Tutte le carni sono tagli premium e sono fresche
Tutti i pesci e i crostacei sono freschi e offerti giornalmente a seconda della disponibilita

Usiamo olio extravergine di oliva nelle nostre insalate ed erbe aromatiche fresche del nostro orto

Per scelte vegane o vegetariane, chiedeteci
Informaci in caso di allergie



Insalata

INSALATA DI SPINACI
Mirtilli / mandorle / salsa di sesamo V /VE

NEW STYLE NTAKOS
Pomodorini / lamponi / salsa allo yogurt / menta

INSALATA DI ANGURIA
Verdure baby / Feta marinata / menta / quinoa/cetriolo VE

QUINOA
Mango / zenzero / pino / menta / vinaigrette al lime / mirtilli V / VE

BARBABIETOLE GRIGLIATE

Vinaigrette lampone / Crema Manouri / Noci caramellate VE
(opzione vegana con crema di anacardi)

Antipasti...

TRILOGIA DI FORMAGGI AL FORNO

13€

14 €

15€

14 €

15€

16 €

Bianco formaggio / parmigiano / taleggio / Miele infuso con tartufo / pistacchi / uovo

BURRATA FORMAGGIO
Salsa di pomodoro / basilico

KALAMARI
Pomodorini / pesto verde con graviera / tarama espuma

GAMBERI REALI
Erbe estive / aglio dolce / limone

CARPACCIO DI MANZO (Filetto)
Gusto caffé / parmigiano aioli / mostarda di mela di digione

TATAKI DI TONNO
Insalata di mele / Tamari / Mirin

SALMONE GRAVLAX

Salmone marinato / yogurt aromatizzato al fiore di sambuco / peperoncino dolce

14€

2| €

29€

24 €

22 €

20€

EmAoyEg tou chef...

MAMAPAEAAEL MANITAPION
Tpia €idn pavreapiav / kpépa mappeldva / AGdi tpolgag

LINGUINI BOTARGO
Auyotdpaxo / toihi / aglio e olio/lime

CONCHIGLIONI
lepiotd Koxuhdki (Cupapikd) / kpépa peArtlavag /
taleggio / compote topdtag

PACCHERI SURF & TURF
Guanjale / kahapdpi / kamviotd Topdta

KAAOKAIPINO PIZOTO MANITAPION
MoikiAia pavitapiwv / padpn tpodepa VE

PIZOTO tA®PAN ME :OAOMO
Gravlax coAopot / ayyoUpr / cagppdv

KOTOINOYAO (ORGANIC)
Kpépa maotivdki / lime / kaAapméki / chutney topdrag

AAYPAKI
Appupikia / moupé kohokiBi / auyotdpaxo / auyoAépovo

THAI BEEF

®iAéro 250 yp. / yAukd toihi / mpdoivn oaAdra / spicy kdoloug

‘OAa 1a kpéata pag €ivar premium cuts kar ivar vord

‘OAa ta Ydpia pag kai ta Baracoivd ivar péoka kar oiatiBevar avdhoya tnv diabeoipdtnta

MNa vegan/veggie emoyég mapakalw pwtrjote pag
Evnpepwote pag yia tuxév aMepyieg

18 €

19 €

18 €

22€

18 €

20€

19 €

24 €

42 €



Salads

SPINACH SALAD
Cranberries / almonds / sesame dressing  V/VE

NEW STYLE NTAKOS
Baby tomatoes / raspberries / yogurt sauce / mint

WATERMELON SALAD
Baby greens / Feta marinated / mint / quinoa / cucumber  VE

QUINOA
Mango / ginger / pine / mint / lime vinaigrette / cranberries  V/VE

GRILLED BEETS

Vinaigrette Raspberry / Manouri cream / caramelized walnuts VE
(vegan option with cashews cream)

Something to start...

TRILOGY OF CHEESES (in the oven)

13 €

14 €

I5€

14 €

I5€

16 €

Soft white cheese / parmesan / taleggio / Honey infused w truffle / pistachios / egg

BURRATA CHEESE
Tomato sauce / basil

KALAMARI
Baby tomatoes / pesto verde with graviera / tarama espuma

ROYAL SHRIMPS
Summer herbs / sweet garlic sauce / lemon

BEEF CARPACCIO (fillet)
Coffee flavour / parmesan aioli / Dijon mustard apple

TUNA TATAKI
Apple salad / Tamari / mirin

SOLMON GRAVLAX
Marinated salmon / yogurt flavored with elder flower / sweet ginger

14€

2| €

29€

24 €

22 €

20 €

Chef’s choice

PAPARDELLE WITH MUSHROOMS
Three different kind of mushrooms / parmesan cream / truffle oil

LINGUINI BOTARGO
Botargo / chili / aglio e olio / lime

CONCHIGLIONI
Stuffed pasta with eggplan / taleggio / tomato compote

PACCHERI SURF & TURF
Kalamari / Guanciale / smoked tomato

SUMMER RISOTTO
Variety of mushrooms / black truffle ~ VE

SAFFRON RISOTTO WITH SALMON
Gravlax salmon / cucumber / saffron

CHICKEN BREAST (organic)
Pastinaki / shaved corn / lime / tomato chutney

SEA BASS
Seaweed salad (armyrikia) / mashed zucchini / botargo / egg lemon

THAI BEEF FILLET
Sweet chili / green salad /spicy cashews

All meats are premium cuts and they are fresh

18 €

19 €

18 €

22 €

18 €

20€

19 €

24 €

4 €

All fish and shellfish are fresh and offered daily depending on availability
We use extra virgin olive oil in our salads and fresh herbs from our garden

For vegan or veggie choices please ask us
Inform us for allergies



Menu fissO 19:00-21:00

lo corso

INSALATA DI SPINACI

Mirtilli / mandorle / salsa di sesamo V/VE
INSALATA DI ANGURIA

Verdure baby / Feta marinata / menta / quinoa ~ VE

QUINOA
Mango / zenzero / pino / menta / vinaigrette al lime V/VE

20 corso

PETTO DI POLLO (biologico)
Pastinaki / mais tritato / succo naturale / soia

RISOTTO D'ESTATE
Shiitake / Champignon / Porcini VE

PAPARDELLE Al FUNGHI
Tre diversi tipi di funghi — crema di parmigiano —
olio al tartufo

POLPETTE DI MANZO
Salsa allo yogurt / menta

30 corso
SEMIFREDDO
Vaniglia / lamponi // caramella/mandoria

2 portate a scelta e un bicchiere di vino 25 € a persona
3 portate a scelta e un bicchiere di vino 28 € a persona

*

ACQUAPANNA S.PELLEGRINO



Set menu 19:00-21:00
Ist course

TANATA XMANAKI

Kpdvumepr / couodpi / apdydaha VIVE
IAAATA KAPNOYZI

Baby papoUi / polg gétac / kivéa / dudapog VE

KINOA
Mdvyko / CiviCep / koukouvdpl /dudapo / lime Biveykper V/VE

2nd course

KOTOMOYAO (ORGANIC)

Kpéupa maotivaki / lime / kahapméki / odyia

KAAOKAIPINO PIZOTO MANITAPION

Shiitake / champignon / porcini VE
MAMAPAEAAEX MANITAPION

Tpfa €idn pavitapiwv — kpépa mappeldva —

AGd1 tpolag

KE®TEAAKIA AMO MOZXXAPI

Sauce yiaolpu / pévia

3rd course

SEMIFREDDO
Bavikia / Batépoupo / kapapéha / apdydaia

2 mdta g emAoyng oag kai | motAp1 kpaaoi 25 € 1o dtopo

3 mdta g emAoyn¢ oag kai | motipI kpaoi 28 € 1o dtopo

SEt menu 19:00-21:00
Ist course

SPINACH SALAD
Cranberries / almonds / sesame dressing

WATERMELON SALAD
Baby greens / Feta marinated / mint/ quinoa

QUINOA
Mango / ginger / pine / mint / lime vinaigrette

2nd course

CHICKEN BREAST (organic)

Pastinaki / shaved corn / natural juice / Soya
SUMMER RISOTTO

Shiitake / Champignon / Porcini

PAPARDELLE WITH MUSHROOMS
Three different kind of mushrooms —
parmesan cream - truffle oil

BEEF MEATBALLS
Yoghurt sauce / mint
3rd course

SEMIFREDDO
Vanilla / raspberries / caramel / almonds

2 courses of your choice and a glass of wine

3 courses of your choice and a glass of wine

V/VE
VE

V/VE

VE

25 € per person
28 € per person



STARTERS

Edamame with sea salt
®dacdAia coyiag pe Baraooivé ardu

Edamame with spicy butter
®daocdAia aoyiag pe mkdviiko Boutupo

Woakame salad
2aAdta amé @ukia Wakame

Yoko Salad

with chilled beans noodles, crab meat, spicy mayo,
wakame and yusu tobiko

Kpua caldta

noodles pacoAioy, kaPoupl, mKAvtikn mayo,
@Ukia wakame kai yusu tobiko

Mango Avocado Salad
with black sesame and mild wasabi dressing

XaAdta pe Mdvyko & Apokdvto
e patpo oouadpl kai armrahr] wasabi dressing

Ebi tempura with sweet & chilli sauce (3 pieces)
lapida Tempura pe odrtoa sweet & chilli (3 tpx)

Chicken Gyoza with wasabi sauce (4 pieces)
Gyoza pe kotomouAo kal odhtoa wasabi (4 Tpx)

SASHIMI (3 pieces) - @iAéta Yapiod
Salmon - Zohopdg

Tuna - Tévog

Seabass - Aaupdi

Daily Fish — Wdpi npépag

NIGIRI (2 pieces) - @iAéta Yapiou pe pud
Salmon - Zohopdg

Tuna - Tévog

Sea Bass - Aaupdki

Eel - XéAi

Daily Fish - Wdpi nuépag

MAKI ROLLS (6 pieces)
Salmon - Zohopdg

Tuna - Tévoc

Seabass - Aaupdki

9€

9€

|0€

l6€

[2€

€

I0€

€
1€
1€
€

9€
9€
9€
9€
9€

10€
10€
10€

INSIDE OUT ROLLS (8 pieces)

Salmon Avocado
2oAopog ABokavto

Eel avocado with kabayaki sauce
Wnté xéA\i pe afokdvto kal owg kabayaki

Ebi Tempura
Tnyavntj yapida pe spicy mayo

Spicy Tuna with spring onions and siracha
Spicy Tévog pe ppéoko kpeppudi kai siracha

California
with crab, avocado, japanese mayo

and red tobiko

California

pe kaPoupi, aPokdvro, lanmwvikr paylovéla
kai red tobiko

Philadelphia with salmon and cucumber
Philadelphia tupi kpépa, colopdg & ayyoipi

Exotic California
with crab stick, japanes mayo, cucumber and mango
Exotic California

pe otik kaPouplou, lamwvikd paylovéda, ayyolpl kai pdvyko

Orange Philadelphia roll
with shrimp tempura and chives

DdiAéto roptokaAiou philadelphia
TUpi Kpépa pe mavapiopévn yapida kai chives

Avocado sesame
ABoxkdvto couadpl

Cucumber avocado
AyyouUp! afokdvto

13€

13€

13€

13€

13€

13€

13€

3€

10€

10€

SIGNATURE ROLLS (8 pieces)

Dragon Roll

with spicy mayo, salmon, cucumber,
eel and lemon pepper sauce

Dragon Roll pe spicy mayo, colopo, ayyoupi,
PNTté xéN kal owg AepovoTirepo

Yoko Roll

with tuna, shrimp, cucumber, crispy onion, tobiko,
spicy mayo, basil and fried calamari

Yoko Roll

He T6vo, ydpida, ayyoupl, Tnyavnté kpeppudl, tobiko,
spicy mayo, BaciAikég kal tnyavnto kaaudpl

Salmon Flambé

with shrimp tempura, chives and cream cheese
20AOHOG PAQpTTE

pe yapida tempura, oxoivémpaco kar kpepa tupl

Caterpillar Roll
with shrimp tempura, mayo, avocado and salmon roe
Caterpillar Roll

He yapida tempura, payiovéla, aBokdvto kai auyd cohopou

Dynamite Roll
with crab, cucumber, carrot, tempura flakes,

shrimp croquette, sesame, spicy mayo and teriyaki sauce

Dynamite Roll
e kaBoupi, ayyolpl, kapdto, vieddeg tempura,

Aoukoupdg yapidag, oouadpl, spicy mayo kai teriyaki owg

Spicy Yaki Tuna

with cream cheese, shrimp, spring onions,
teriyaki sauce, sesame and spicy mayo
Spicy Yaki Tuna

e Tupl kpépa, yapida, ppéoko KpePpUdI,
teriyaki sauce, couodpi kal spicy mayo

Crunchy Shrimp

with shrimp tartare, chives, cucumber,

tobiko wasabi and wrapped in shrimp shavings
Crunchy Shrimp

He Taptdp yapidag, oxoivémpaco, ayyoupl,
tobiko wasabi kai tukiypévo pe @Aoideg yapidag

22€

24€

22€

22€

24€

24€

22€



I'AYKA

BORZOI CHOCOLATE DREAM
9 €
72% 00oKOAGTX / PPEOKIA KOPUOK /PMOKOTO KAKAO eAXIOANSO0

SORRENTO LEMON
9 €
Kpépa Aepoviod / Chiffon vanilla cake / Kapévn papéykra

SEMIFREDDO
8 €
BoaviAla / Batopovpo / KapapéAa /apdydaia

IMAT'QTO
7 €
Adpvpd @rotikt Kol eAatdAado

XOPMIIE
6 €
MoV YKO KOl TXOTQAWPX

DESSERTS

BORZOI CHOCOLATE DREAM
9 €
72% chocolate / fresh coconut/olive 0il cocoa tuille

SORRENTO LEMON CREAM
9€
Lemon cream / Chiffon vanilla cake / burnt meringue

SEMIFREDDO
8 €
Vanilla/raspberries/ caramel/almonds

ICE CREAM
7 €
Salted peanuts with olive oils

SORBET
6 €
Mango passion fruit

DOLCE

BORZOI SOGNO DI CIOCCOLATO
9 €
72% cioccolato / cocco fresco / tuille al cacao all’ olio d’ oliva



SORRENTO LEMON CREAM
9 €
Crema al limone / Chiffon torta alla vaniglia / meringa bruciata

SEMIFREDDO
8 €
Vaniglia / lampone / caramella/mandoria

GELATO

7 €
Arachidi salate con olio d’ oliva

SORBETTO

6 €
Mango frutto della passione

DIGESTIVES

ESPRESSO 2€
DOUBLE ESPRESSO 3€
ESPRESSO MARTINI 12 €
FERNET BRANCA 6€
MASTIC LIQUER 6€
LIMONCELO 6€
AVERNA 6€

MASTIC HANDMADE LEMONADE 6 €



// THE BORZOI’S
Signature COCKTAILS //

CHILI FRU'S MARGARITA

Reposado tequila based / fresh chili / agave syrup

8€

MEDITERRANEAN CITRUS

Beefeater gin / orange / lime / lemon / citrus peels /
citrus bitters / Mediterranean flavors tonic

8€

HUGO SPRITZ

Prosecco / elderflower / limes / mint

8€

APEROL SPRITZ

Prosecco / aperol / orange

8€

RIKA'S PASSION MASTIC
Mastic liqueur / fresh chili / fresh lime juice /
passion fruit

8€

NEGRONI

Gin / vermouth rosso / campari

8€

STRAWBERRY KAIMAKI

Mastic liqueur / fresh strawberries / fresh lime

8€

ESPRESSO MARTINI

Vodka based / espresso café / café liqueur

8€

PORN STAR MARTINI

Vodka based / fresh passion fruit / vanilla syrup

8€

BACARDI.

/1 CLASSIC COCKTALILS //

Margarita Classic ... eeeeeeressseeseesseen 8€
Margarita Strawberry/Raspberry .............. 8¢
Daiquiri Strawberry/Raspberry .................. 8¢€
Daiquiri Peach/Banana ... 8€
MOjit0 CLASSIC cooeeeveerrreeseeneeesseesssessennssesssenes 8€
Mojito Classic FrOZen ... &€
Mojito Strawberry/Raspberry ................ 8€
Mojito Passion Fruit ......eeeeeeeeeeeen 8€
Caipirinha ClassSic .....nneeeeersseeessssssnns 8€
Caipirinha Strawberry/Raspberry .............. 8€
Caipirinha Passion Fruit ............. 8€
Caipiroska Classic ......eeereessssseeereesssns 8€
Caipiroska Strawberry/Raspberry .............. 8€
Pina Colada ..oevvoeveeeseeeressessesesssesssssinsens 8€
M TAT oo ssseessseensessssss s sssssssssseees 8¢€
Long Island 1ce Tea ......wveeeeeresesrerrnee 8€
BIOOAY MATY ceovvvrreeeeererrresseeseeessssssnssssnsssssns 8€

REGULAR SPIRITS

Vodka, Gin, Rum, Whiskey, Tequila €.t.C ... 6¢

BEERS 330 ml

Fix 4¢€
MYEROS coovveeeeeeeeeerrssssssiisisssseseeeeesesesssssssssssssssssissessssseees 4€

GLASS OF WINE / IOTHPI KPAXI

White 4€
Rose ..... 4€
Red 4€
Prosecco ........ 4€
Moschato d’ asti 4€




