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OpEeKTIKA
Hors d’oeuvres

Edamame | @acoAdkia edylag | avfog aAatiou %)
Edamame | soya beans | sea salt flakes(\)
5.50€ (A:6)

Xelpomointa agpdta Ywpdkia atpol | yapideg* tempura | papoUAl iceberg | kapoto | @LoTikl |
TKAQ KOKKIVOU Adxavou | paytovéla | sriracha

Homemade steamed fluffy buns | shrimp* tempura | iceberg lettuce | carrot | peanuts |
pickled red cabbage | mayonnaise | sriracha

16.00€ (A:1,2,3,5,6)

Xelpomointa a@pdta ywydkia atpou | tpayavn mama pulled | odAtoa dapdoknvou | papoUAl iceberg |
ayyoupt | mikAa kpeppudiou | paylovela | tpouga

Homemade steamed fluffy buns | pulled crispy duck | plum sauce | iceberg lettuce | cucumber |
pickled onion | mayonnaise | truffle

16.00€ (A:1,3,5,6)

Spring rolls | mama* | kapdto | dudopo | caAtoa dapdcknvou hoisin
Spring rolls | duck*| carrot | spearmint | plum hoisin sauce
12.50€ (A:1,6)

Gyoza | xolpwvo* | kKotomouho* | ginger | okOpdo | cdAtoa eomepdOEdwWY | ooyLd
Gyoza | pork* | chicken* | ginger | garlic | citrus fruit sauce | soya
2.50€ (A:1,6)

Tartare TOvou | ooyla | onoayéAaio | paupo cousdpt | Kpépa Aepoviou | yuzu
Tuna tartare | soya | sesame oil | black sesame | lemon cream | yuzu
17.50€ (A:4,6,11)

Tartare totmoUpac | A€UKOC Tapapdg | HOoXoAEHOVO | GuOsHOG
Gilthead bream tartare | white fish roe salad | lime | spearmint
17.00€ (A:1,4,11)

Tartare pooxapictou @iAétou Black Angus | brioche | couadpt kimchi - wasabi | Kpokog auyou o€ panko
Black Angus beef fillet tartare | brioche | sesame kimchi - wasabi | yolk in panko
17.50€ (A:1,3,7,10,11)

ZoMopdg tataki |truffle ponzu |Tpayava kpeppudia | mEpAES ponzu
Salmon tataki | truffle ponzu | crispy onions | ponzu pearls
16.50€ (A:4,6)

Kpokéteg BaAaootvwv* | panko | humus avt{ouyla- @ouvioUkl | ylaoupti- wasabi | duocpo
Seafood* croquettes | panko | anchovy-hazelnut humus | yoghurt-wasabi | spearmint
15.50€ (A:1,2,3,4,6,7,8,14)



Maki roll

Mapadociko poAd puliou pe YEHIon Balacolvwyv & Aaxavikwv, TUALYUEVA GE QUKL
Traditional sushi rice roll with a filling of seafood and vegetables, rolled up in seaweed

MKAvTikog Tovog | ayyoupt | paylovéla lemongrass | poKa | MKAVTIKO mango
Spicy tuna | cucumber | lemongrass mayonnaise | arugula | spicy mango
(A:3,4,6,11) 16.50€

Bpaxdkia yapidac* tepmoupa | Taptdp GoAopou | ponzu | KOKKIVN TmepLd |

@UANO 00YlaG e KoupKoupd | paylovéla | sriracha | Tpayavo KaAaumokL

Rock shrimp* tempura | salmon tartare | ponzu | red pepper | soy leaf with turmeric |
mayonnaise | sriracha | crispy corn

(A:2,3,4,6) 17.00€

Uramaki rolls

Avanodo poAo maki, yépion TuAtypévn o€ QUKL HE emKAAuyn puliol
Uramaki is a maki roll, turned inside out

Carpaccio pooxapiolou QIAETOU | Taptap tovou | poka | ayyoupt | truffle ponzu |
soya - wasabi crumble | mikAa KpeppudloU

Beef fillet Carpaccio | tuna tartare | arugula | cucumber | truffle ponzu |

soya - wasabi crumble | pickled onion

17.00€

(A:4,6,11)

PoAd peAdvt coumdg | yapidec* tepmoupa | payloveéla lemongrass | gomasio BaAdaootvwy
Cuttlefish ink roll | shrimp* tempura | lemongrass mayonnaise | seafood gomasio

17.00€

(A:2,3;4,6,11)

PoAd Aaxavikwy | aBokdvto | yntod omapdyyl | KOKKLvn mMmEpLd | Kapoto | HapoUAL |
Tpayavég vigadeg pudiou | truffle ponzu Furikake (V)

Vegetable roll | avocado | grilled asparagus | red pepper | carrot | lettuce | crispy rice flakes |
truffle ponzu Furikake

13.00€

(Ai2,6,11)

PoAG tpayavol puliou | kaywaAiopévog coAopdg | kaBoupt* | poka | paytovéla sriracha |
kavtdiept | flakes Topatac
Crispy rice roll | flamed salmon | crab* | arugula | sriracha mayo | kataifi | tomato flakes

17.00€

(A:1,2,3,4,6,11)



Sashimi Platter

OéTa wpwv Balasotvwy | coAopog | AaBpdkt | tovog | yapida* | xtévia* | wasabi | mikAa “ginger”
Raw fillets of seafood | salmon | sea bass | tuna | shrimp* | scallops* | wasabi | pickled ginger

28.00€

(A:2,4,6)

Nigiri

OaAaocolvd mavw o€ pull pe 001 Kal wasabi
Seafood on rice with vinegar and wasabi

ZoAopog | spicy mango | tpayaveg vipadeg puliou
Salmon | spicy mango | crispy rice flakes
(A:4,6) 7.00€/2 pcs

AaBpdki | mépAeg ponzu | crumble topdtag
Sea bass | ponzu pearls | tomato crumble
(A:4,6) 7.00€/2 pcs

Tovog | oaAtoa xeAwou | Furikake
Tuna | eel sauce | Furikake
(A:2,4,6,11) 7.00€/2 pcs

Fapida* ebi | truffle ponzu | gomasio 6aAacciviv
Shrimp* ebi | truffle ponzu | seafood gomasio

(A:2,6,11) 7.00€/2 pcs



ZaAdteg
Salads

XaAdra mamac* | edAtoa dapdoknvou hoisin | Kdotoug | padt | GudGHOG | Tpayavo KPEUHUOAKL
Duck* salad | plum hoisin sauce | cashews | pomegranate | spearmint | crunchy onion
(A:1,5,6,8) 17.00€

ZaAdta pe xolpvo* kpéag pulled | kaBoupt* | Awpideg Aaxavikwy | Bietvapéliko dressing
Pulled pork* salad | crab* | vegetable strips | Vietnamese dressing
(A:2,5,6,8,11) 17.00€

Kapmoull| @éta |pavyko |6udcpo |koAavdpo |kacioug | TaUAavOE(IKO VIPEGGIVYK PLOTIKIOU
Watermelon | feta cheese | mango | spearmint | coriander | cashews | Thai peanut dressing
(A:5,7,8,11) 16.00€

MKavtikn poka | omavakl | vinaigrette kapmoullol | @éta cayavdkl | coucdpt
Spicy arugula | spinach | watermelon vinaigrette | traditional saganaki with feta cheese | sesame seeds
(A:1,3,5,7,8,10,11) 16.50€

Tpixpwpa mavilapa | paupa Houpa | Ba)\eplava | yahopulnBpa | apuydaio

(V) (AatiBetat wg xoptopaylkn emAoyn xwpig v mpoodikn yahopuliibpag)
Three coloured beetroots | black berries | valerian | galomizithra cheese | almond
() (Available as vegetarian without galomizithra cheese)

(A:1,7,8) 15.50€

Tpayavo papouAl romaine & iceberg | odAtoa avtloUylag | crolitons oOMKNAG AAEGEWS
Kpntikn MpaBlépa | KpokETeC BaAaootvwy

Crispy romaine & iceberg lettuce | anchovy sauce | whole wheat crofitons

Cretan Gruyére | seafood croquettes

(A:1,2,3,4,6,7,8,14) 16.50€

Zupapikd & Piloto
Pasta & Risotto

Imayyet | payou BaAacovwv | gouvtoUkt | gpuyavid | eAatoAado | coucdpl
Spaghetti | seafood ragoiit | hazelnut | rusk | olive oil | sesame seed
23.00€ (A:1,2,7,8,14)

Calamarata 6alacowvav | kaAapdpt | yapidec* | xtamodt* | Addt TpoUgac | Topativia
Seafood calamarata | calamari | shrimp* | octopus® | truffle oil | cherry tomatoes
23.00€ (A21,2,7,14)

KaBoupdiopévo Koug Koug | meokavopitoa |viopdra | Aepovoxopto
Roasted couscous | monkfish | tomato | lemongrass
25.00€ (A:1,4,7)

Kpntikd okiou@ixtd | Mpooouto Euputaviag | kpépa @étag | moudpa apwHatikwy Botavwy
Traditional Cretan pasta | Prosciutto from Evritania | feta cheese cream | aromatic herb powder
17.00€ (A:1,7)

P1l0T0 | KoAokuBdaKkia | wihokoppévn yapida* | auyoAépovo | avnBo
Risotto | zucchini | finely chopped shrimp* | egg lemon sauce | dill
21.00€ (A:1,2,3,7)



Kupiwg Mdrta
Main Course

Maupog pmakaAidpoc* AAaokag | den miso | pooxoAépovo
Black cod* from Alaska | den miso | lime
(A:4,6,8) 40.00€

Kokkivo Thai curry | coAopog | yapidec* | xtévia* | pudt kapudag | yAukomatdta | pavyko
Red Thai curry | salmon | shrimp* | scallops* | coconut rice | sweet potato | mango
(A:2,4,6,8,11) 37.00€

AaBpdak! @plkace | omavakl | aypla xopta | avnbo | auyoAépovo
Sea bass fricassée | spinach | wild greens | dill | egg lemon sauce
(A:3,4,7) 30.00€

Ztn0og KotomoUAo* sous-vide 72° | Tpixpwin KIvod | @pécko Bupdpt | yntd aBokdvTo |
Kpépa yAukomardarag

Chicken* breast sous-vide 72° | three coloured quinoa | fresh thyme | roasted avocado |
sweet potato cream

(A:7) 25.00€

KotomouAo vavakt | miso zuke | pamavaki kiroboshi
Whole baby chicken | miso zuke | kiroboshi radish
(A:5,6) 28.00€

Xolpvo* @IAETO | VIOKL matatag | Kpépa Kpntikig MpaBlépag | @péoko Bupdpt
Pork* fillet | potato gnocchi | Cretan Gruyere cream | fresh thyme
(A:1,3,7) 27.00€

Xotpiviy* kamviotr PmpllOAd | PPECKIEG TNYAVITEC TATATEC | oaAToa piyavng
Smoked pork* chop | fresh French fries | oregano sauce
(A:1,7) 27.00€

Tagliata | pooxapioto* bavette Black Angus Apepikng | BoUtupo HUPWOIKWY | TaiAL |
YAuKoAépovo | tpayavn matdra Dauphinoise

Tagliata | American Black Angus beef * bavette | herb butter | chili | lime |

crispy potato Dauphinoise

(A:7) 44.00€

Mooxapiclo* @iAéto Black Angus | matdteg o€ Boutupo | Tpixpwpa Kapota | omapdyyla |
0aAToa AypLwv Havitaplwy

Black Angus beef* fillet | buttered potatoes | three coloured carrots | asparagus |

wild mushroom sauce

(A:7) 48.00€



Emdopma & Ppouta
Desserts & Seasonal Fruit

Tirami - choux | Savoyard kapudomitag | olpom EAAnvVikoU Ka@é | cdAtoa cokoAdtag
Tirami - choux | walnut pie Savoyard | Greek coffee syrup | chocolate sauce
(A:1,3,5,6,7,8)

Zpaipa cokoAdtag | mpaAiva QouvTouKioU | @loTikia | odAtoa KapayéAag pe Boutupo
Chocolate sphere | hazelnut praline | pistachios | caramel sauce with butter
(A:1,3,6,7,8)

Kpépa yaAaktoumoUpekou | maywTo KAlpdkl | sauce Anglaise | tpayavo nuto@aipto | @UAAo pmakAaBa
Galaktompoureko cream | kaimaki ice cream | sauce Anglaise | crispy phyllo pastry hemisphere |
baklava phyllo (A:1,3,5,7,8,11)

EkAaip | kpépa yaoUptt | lemon-lime | coulis kapmoudl - dudcpou
Eclair | yoghurt cream | lemon lime | watermelon - spearmint coulis
(A:1,3,7,8)

Cheese cake - pmakAaBag | kapuol | kavéAa | yapUgaAlo | @pouta tou ddooug
Cheese cake - baklava | walnut | cinnamon | clove | forest fruits
(A:1,3,5,7,8,11)

H tin yua ta avwtépw £moopmia givat
The price for the above-mentioned desserts is
10.00€ avd mdro / per dessert

Koppéva gpoUta €MOXAC | Xelpomointo macTéA cousdpt | ppéokog dudopoc (V)
Fresh seasonal fruit | homemade sesame pasteli | fresh spearmint (V)
8.00€ (A:1,3,6,7,8,11)

Naywtd & Sorbet
Ice cream & Sorbet

Naywta & “sorbet” mou mapdayovrai otnv Ocooalovikn
Ice creams & sorbet made in Thessaloniki

MNapeé Bavila | Napgé cokoAdta

AEUKN GOKOAATa pe AouKoUpL Kal pactixa Xiou

Ootikt Atytvag | Mmokoto | Maouptt pe péAL Kat Kapudia
OpdouAa | Malpo poupo | Agpovt

Vanilla Parfait | Chocolate Parfait

White chocolate with loukoumi & mastic from Chios
Pistachio | Cookies | Yoghurt with honey and walnuts
@Strawberry | Blackberries | Lemon

(A:1,7,8) 3.50€ ava pymaAa / per scoop



Ta edéopata pag mapackeualovral pe £€tpa mapBevo eAatoAado EAANVIKAG mapaywyng
Our dishes are prepared with Greek extra virgin olive oil

DpeokoKateWUypEVa UAKA (*)
Freshly frozen ingredients (*)

770 pevoU pac PMOpETe va Bpeite XopTopayikeC eMAOYEC pe To oUpBoro (V)
In our menu you will find vegetarian options with the symbol(V)

MEPITPA®H KQAIKOMOIHMENQN AAAEPTIOTONON (A)
1. Anuntplakd mou MepLEXouv YAQUTEVN, 2. KapKivoeldn (0oTpakoeldn), )
3. Auya, 4. Wapua, 5. Apaxideg (apamka @Iotikia), 6. 2oyia, 7. ['aAa & yaAaktokopikd,
8. Bpwatpol Enpoi kapmot, 9. ZeAwvo, 10. Zivami, 11. ZmopoL cnoauiou,
12. To dtoeidlo Tou Beiou SO 2 kat Bewwdn, 13. Aoumivo, 14. MaAdkia

DESCRIPTION OF ENCODED ALLERGENS (A)
1. Cereals containin% gluten, 2. Crustaceans (shellfish), 3. Eggs, 4. Fish,
5. Groundnuts (peanuts), 6. Soya, 7. Milk & Dairy, 8. Edible nuts, 9. Celery, 10. Mustard,
11. Sesame, 12. Sulphur dioxide (SO2) and sulphites, 13. Lupine, 14. Mollusks

 NapakaloUpe va pag EvPEPWGOETE Yid TUXOV aAAEPYiEg
N €10IKEC OLATPOPLIKEG AVAYKEG TIG OTIOIEG MPETIEL VA \{val(oups
In case of any allergies or dietary requirements, kindly inform us

AnayopeUETal N KatavaAwon TPOPIHWY Kal ToTwy ToU TPOEPXOVTAL EKTOG Eevodoxeiou
Food and beverage consumption from outside catering is prohibited

To Eevodoxeio datnpel T0 dikaiwua aAAayng Twv TIHWY,
ToU wpaptou & Twv nUEPWV AEITOUPYIag TOU EOTIATOPIOU,
Xwp(ig mponyoupevn £léomoinon
The hotel reserves the right to alter prices,
operating hours & days of the restaurant,
without prior notice

Ot TIpéG oupmePIAApBAVOUY OAEC TIC vétuusg EMBAPUVOELC
Service and taxes are included

0 Ayopavopikog YmeUBuvog : Anpntpnc Kakapng
Market Inspector Officer: Dimitris Kakaris

0 katavalw1rg Gev EXEL UTOXPEWON VA TANPWOEL
gav Ogv xel AdBEL TO VOUILO TAPACTATIKO OTOIXEO
(Amodet€n-TipoAdy1o)

Consumer is not obliged to pay
if the notice of payment has not been received
(Receipt-Invoice)

To eoTiatoplo OlabETeL OEATIO TaPATOVWY
Complaint forms are available



	Ορεκτικά
	5.50€    (A:6)
	16.00€    (A:1,2,3,5,6)
	16.00€    (A:1,3,5,6)

	Maki roll
	Παραδοσικό ρολό ρυζιού με γέμιση θαλασσινών & λαχανικών, τυλιγμένα σε φύκι Traditional sushi rice roll with a filling of seafood and vegetables, rolled up in seaweed
	(A:3,4,6,11)  16.50€

	Uramaki rolls
	Ανάποδο ρολό maki, γέμιση τυλιγμένη σε φύκι με επικάλυψη ρυζιού Uramaki is α maki roll, turned inside out
	soya - wasabi crumble | πίκλα κρεμμυδιού
	soya – wasabi crumble | pickled onion
	17.00€    (A:4,6,11)
	truffle ponzu Furikake
	13.00€    (A:2,6,11)

	Sashimi Platter
	Nigiri
	Θαλασσινά πάνω σε ρύζι με ξύδι και wasabi Seafood on rice with vinegar and wasabi
	(A:4,6) 7.00€/2 pcs
	(A:4,6) 7.00€/2 pcs (1)
	(A:2,4,6,11) 7.00€/2 pcs
	(A:2,6,11) 7.00€/2 pcs

	Σαλάτες Salads
	(A:1,5,6,8) 17.00€
	(A:2,5,6,8,11) 17.00€
	(Available as vegetarian without galomizithra cheese)   (A:1,7,8)                                                                                            15.50€
	Κρητική Γραβιέρα | κροκέτες θαλασσινών
	Cretan Gruyère | seafood croquettes

	Ζυμαρικά & Ριζότο Pasta & Risotto
	Καβουρδισμένο κους κους | πεσκανδρίτσα |ντομάτα | λεμονόχορτο
	Roasted couscous | monkfish | tomato | lemongrass 25.00€    (A:1,4,7)

	Κυρίως Πιάτα Main Course
	(A:4,6,8) 40.00€
	(A:2,4,6,8,11) 37.00€
	(A:3,4,7) 30.00€
	(A:7) 25.00€
	(A:5,6) 28.00€
	Χοιρινό* φιλέτο | νιόκι πατάτας | κρέμα Κρητικής Γραβιέρας | φρέσκο θυμάρι
	Pork* fillet | potato gnocchi | Cretan Gruyère cream | fresh thyme (A:1,3,7)                                                                                             27.00€
	(A:1,7) 27.00€
	crispy potato Dauphinoise
	(A:7) 48.00€

	Επιδόρπια & Φρούτα Desserts & Seasonal Fruit
	10.00€ ανά πιάτο / per dessert

	Παγωτά & Sorbet Ice cream & Sorbet
	Παγωτά & “sorbet” που παράγονται στην Θεσσαλονίκη Ice creams & sorbet made in Thessaloniki
	(A:1,7,8)        3.50€ ανά μπάλα / per scoop


