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FGGS PANCAKES & FRENCH TOAST

Occhio di Bue 7€ Nutella & Banana &€
Fried eggs with San Marzano tomato souce, Pancakes with banana, hazelnut praline and crumble nuts.
guanciale, fresh basil, freshly ground pecerino and toost, Lamponi & Chantilly 7€
Frittata Spinaci & Cotto 8€ Cranberries pancokes with raspberry sauce,

Spinach omelette stuffed with burrota cheese Chantilly cream and white checolate fiakes,

and prosciutto cotto. Yogurt & Miele 7€
Buffalo in Camicia 8€ Pancaokes with yogurt, dried fruits, nuts and thyme honey.
Poached egg in toasted clabatta bread, mozzarella di bufala, Ricotta & Cannella 7€
basil pesto, baked cherry tomatoes, roasted pine nuts, Egg yolks stuffed with ricotta cheese, apricot jom

crispy smoked pancetta and balsamico cream and cinnamon sugar,

Strapazzato salmon 9€ Gelato & Amarena 8.5€

Eggs strapatsada with smoked salmon, chives, Egg slices from tsoureki, vanilla ice cream and
toosted brioche bread, sour cream and copers. Amarena spoon dessert.

7 HEALTHY CORNER
Super bow| Pitaya « 7.5€
Organic pitaya pulp, almand milk, banana, granola, chia seeds, kiwl and cocoo nibs,
Super bowl Acai « 7.5€
Crgonic acai pulp, coconut milk, banana, granola, chia seeds, mango and coconut chips.
Budino Mango + 6€
Cool Italion rice pudding with Modagoscar vanilla and mango souce.

Yogurt & Frutta - 5€
\ Yogurt with homemade granola, fresh fruit and honey.

N\

PINSA Zpmamsfigomgimssen oomes PANINI & CLUBS
Margarita 10€ Piadina Speck & Provola 7.5€
San Marzano tomato sauce, fresh mozzarella and basil, Handmade piodina stuffed with speck, smoked provola,
Quattro formaggi & Pineapple 13€ arugula and rosa souce,
Fresh mozzarella, smoked provola, gorgonzola, Ciabatta Salsiccia & Friarelli 7.5€
parmigiano Reggiano and fresh pineapple carpaceio. Handmade ciobatta bread stuffed with grilled fresh Tuscan
Parma 15€ sausage, marinated friarellil greens and mayonnaise.
San Marzano tomato sauce, cherry tomatoes, fresh mozzarello, Tacchino Pastrami 7.5€
prosciutto crudo Parma 24 months old, arugula, Rustfe bread, finely chopped turkey pastrami,
parmigiono Reggiano and balsamico cream. emmental cheese, coromelized onfon aond mustard
Tartufo & Cotto 16€ with mustard seeds.
Artichoke paste, roosted cherry tomatoes, prosciutto cotto with Monte Cristo 10€
truffie and freshly ground pecorina with pepper, Savory French toast with emmental cheese, bacon, champignon
Nduja 14€ mushrooms, fried eggs and raspberry jom,
San Marzano tomato sauce, hot fresh Calabrion sousoge "nduja”, Italian club sandwich o€
ricotta cheese, yellow cherry tomatoes, black olives ond fresh basil.  Prosciutto crude Parma 24 months old, fresh mozzarella,

fresh tomato, lettuce, avocado and truffle moyonnoise

.l X I " 1 L2 &l ;ad
BURGER gamaftagasie INSALATE
Bufale Cesare 10€
with arganic buffolo minced meat, mozzarella buffalo, lceberg salod with grilled chicken breast, parmigiano Reggiano,
basil pesto, roasted cherry tomatoes, arugula, croutons, crispy bocon and Caesar souce,
Parmigiono Reggiono peels and bolsomico cream. Greek o€
Pollo fritto Traditional Greek salad with temats, cucumber, onion,
Breaded fried chicken fillet with fresh tomatoes, pepper, ofives, copers, oregano, carch nuts and extra
lettuce and Tartore sauce. virgin olive oil,
Veggie
Vegetable burger with nuts and seeds, fresh tomotoes,
avocado and horseradish

¥ DOLCI
Tiramisl - 7€
With Savoiardi, espresso, tiramisl cream and hot chocolate souce,
)

Duchessa - 7€
Chocolate dessert 70% cocoa, without flour with whipped cream and dessert of
Torta alle Mele - 7€
Apple ple with roosted pine nuts, roising, cinnaman crumble ond vanillo ice cream,
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Espresso 2€
Espresso Doppio

Cappuccino 3€
Cappuccino Doppio

Flat White 3€
Freddo Espresso 3€
Freddo Cappuccino

Instant Coffee 3€
Greek Coffee 2€
Double Greek Coffee

- Te'

Cold Tea Lemon

Cold Tea Almond Pie

Green Sencha Senpai

Green Ginseng Grun Matinee
Black English Breakfast
Black Royal Earl Grey

Black Darjeeling Castelton
Mix Mint Herbs Bavarian

Mix Dry Wild Berries

Mix Oriental Persischer Apfel
Chamomile Meadow

s+ Cioccolata Calda & Fredda -=
Antica Cioccolato 5€
Chocolate, Milk, Whipped Cream,
Cappuccino Chocolate Flakes

Antica Cioccolato Strawberry 5€
Strawberry Chocolate, Milk, Whipped Cream,
Strawberry n' Raspberry Chocolate Flakes
Antica Cioccolato Caramel 5€
Caramel Chocolate, Milk, Whipped Cream,
Caramel Chocolate Flakes

Antica Cioccolato Hazelnut Praline 5€
Hazelnut Chocolate, Milk, Whipped Cream,
Cappuccino Chocolate Flakes

Antica Cioccolato Cinnamon n’ Orange 5€
Cinnamon n' Orange Chocolate, Milk,
Orange Chocolate Flakes

Antica Cioccolato 0%

=+ Succhidifrutta & Limonata

Cold Ginger Lemonade

Freshly squeezed Orange juice
Seasonal Fruits

Tropical

(Pineapple, Lime, Mango, Passion Fruit)
Carrot

(Carrot, Green Apple, Orange Juice, Ginger)

< Smoothies

Detox Elixir

Broccoli, Pineapple, Almond Milk, Honey,
Chia Seeds, Lemon, Ginger

Red Fruit Triple Threat

Mix Berries, Strawberry, Citrus Syrup,
Almond Milk

Passion Fruit Lovers

Passion Fruit, Mango, Orange Juice, Banana
Hey Honey

Pineapple, Kale, Milk, Banana, Yogurt, Honey,
Citrus Syrup, Chia Seeds

Liquid Banana Cake

Banana, Biscuit, Caramel, Milk

)
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2.2€
0.5€
2.8€
4.2€
4.5€
4.5€
4.5€
2.5€
2.5€
2.5€
2.5€
2.5€
2.5€

Bottled Water 1lt
Bottled Water 500ml|
San Pellegrino 250ml
San Pellegrine 750ml
Pink Grapefruit Soda 200m|
Aegean Tonic 200ml
Cherry Soda 200ml
Coca Cola 250ml|
Coca Cola Zero 250m|
Coca Cola Light 250ml
Sprite 250ml|

Fanta 250ml|

Fanta Blue 250m|

Red bull250ml

< Birra

Birra Messina 330m|

Corona 355ml 6€
Ichnusa non Filtrata 500ml 5€
Birra Moretti 500ml 8€
Peroni Prodotta A 330ml b€
Menabrea Premium Lager 330ml (13
Birra Moretti La Rossa 330ml &€
Peroni Gran Riserva Doppio Malto Bock 500ml 8€
Birra Moretti Filtrata a Freddo 550ml BE

Parsons imder 18 years of age ae prohibited am consuming alcoholic baverages

Ik} Cantains Nits

%) vagan

Cugtamar is not obliged 1o pay # the notice of paymen has nat been receivd
[Receipd - invaleel, VAT |8 included in the prices

Theer rostavrant/ ks ally required to issue official receipts, certilied by the relevant
tax oifice. Wines contain sulfites, Greek walsd containe Fata Cheese P00

Paryon responsible Tor imprentation of statutony segulstong: Fedpyiog TRavieng

15
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FRESCA
‘Dechides Nero & Parma
Fresh posto with cuttiefish ink, stuffed
with lobster croyfish, biscuit souce and
:r-lnymmcnm

3 ind &

Frevh poste stuffed with parcini mushroomi,
e Cherry (DMEE Lte,
bolyamice amlﬂmm

RISTORANTE ITALIANO

deriad

Tortalli & Fare

Fresh posto stuffed with gangoneoka cheese,
g ond pormigions Reggeons IouCE.
Tonnarelli Carbonara & Tartufo

Frash Toanorelll posto with egg poll,
groted Regmiond pormHgIons, guoncials
and summes indiec.

Taghatelle al Ragy'

Fresh Toglatede pavta with summer cuck
ragout, white wing ond poriiey

Fresh tomoato, bosl, goriic and olive ol
-Burrata & Alici
Burioty cheeie ond fiesh onchavees mannated

PASTA & RISOTTO

SECCA

Spaghotti Vongols & Bottargs "e

Spoghetts with vongols and freshly

pround roe Messalonghi

Paccheri Mare & Monti 3L
wth o ahrimp,

OO chery (OMOToes, chesss 1ouvce and emon Jest

Rigatoni

Bucoting with fomolo soUTe DOTSOND,
guanciale and freshiy ground pecoring Romona.

< INSALATE F

Salmonas & Arance 3
Smoied s0imon with vegeliobie popandedes (rucchn,
Jonnel, rodish, comot), oronge filler, roosmed
suifiower seeds and Cirul Citrus.

BUratta & Pommdsdisr

Buratta woksd with coloful tomatoss, chopbed capers,
olfve filler, wwwm:mund

Marinated peoche, grated comb not, MOSoorpone
creom with trofie aromo ond thin alices of bresooke.
Prosciutio b Haolone

Guodeloupe melan with proscivito crudo Porma

24 months old and breodsticis

f— SECOND| =——

Risotte Porcinl & Treffles 13504
REGSOG with DGR Mubhromil Sl SUERTrer
black truffie.

CARNI STAGIONATE

Filletto Chianina (250gr) Chioning bee filler.

Ribeye Chianina (850-800gr) Togiictn ribeye fram Chionine beef

Bistecca T-bone Chianina (F00-1000gr) Chioning beef bone ond steok

Bistecca Tomahawk Chianina (TI00-1200gr} Chianino beef st
n-—;—::.-nw‘:dqmm_ﬁman

Risotte Verdule
wmmmﬂcmmm
prored pasmguano Regono ond Boliamo cream.

)

PINSA

“Fma o made of kang Dures dowgh, cpened by hand amd m an il oo

FABIGATILE
San Morrano tomato souce, fresh mosrmneia and bosd.
Quantre formaggi & Pinsapple
Fresh marsarella, wnolied provoln. gorgonsoln, ponmmeganc
Parma
San Maraana Iomato savce, cherry fresh

, POTIRSZIOND REQRAING ol BodioMmios creoTn.
Truffles & Cotto W
Arrichoke patte, roasted cherry tomonoes, proscitmo cotto with iruffle and frechly ground pecoring
with Dot

and feesh
Crudo Parme 24 moiths old,

Nduja [T
SO0 HOTGN TOMOTD Sauee, hot fresh Colabnon Souings “nowo”, oD cheie, el ChidTy Tomatoes,
biock offves and freah boul

" CONTORNI

Waristy of muthrooms with lemon oll snd parsiey.

Sauté seasonal greens with garlic, boukeve and olive oil
Grilled with

Ruatic french fries.

3+ BURGER

By

& Speck e
Gnithedl 300 boss filet wirh poché spinach, e cream
o crispy smoked speck
Gamiberi b Capesante e
Horningted shrimp ong' scaflops with Flonn pepper
on the grill with griffed vegetobies
ond citrus citrus.

i Pollo e
Ginilled chichan breout filiet with frech hevbs and
coponatn wiod from goalled eggokents, fresh tomatoes
o basil.
Hisisling & Funghi el
Povik brisket with o variety of meshrooms,
SOl (it ond Groted DECONNG wilth DEnDEr,
Polpette 3l tugo
Beaf meotbally cooked in Son Morsono fOmoto SOUCe,
Fonmegaano Reggeana.

rRERE 4

Butale
with argamnc buffalo minced meot, mmmmwpm roasted chenmy fomotses, orugula,

pgiona pesls ond bol
Pollo fritto

Breaded fried chicken filac with fresh tomatoow. lettuce ond Tortors sowce

i fieeth Bad,

B

g

ok

VRgEtabee burgier with s and seech. fredh
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< GRAPPA & DIGESTIV] »~—¢ —0

DOLCE

Gelato

vonilla, chocolote, strowberry, kimon sorbet,
mangs sorbet

Tirmmisd

With Sowomndi, espretsn, tromity creom and
bt chocokate Louce

Torta alle Mele

Appie pee with roosled pine Auls, roiing
cinnamon cnimble and vonills ioe cream
Duchein

Chocolate detsert 70% cocoa, without flour with
whipped creom ond desset of citfia

millefoglie
Broden milleSeuille with Chontilly Cream,
morinoted strowbesries and hot chocolote.

'
=

de——— ACOQUA & BIBITE ———¢

Bottied Water 1
Bottied Water 500mi
San Pellegring 250m|
San Pellegring 750ml
Pink Grapefruit Sods 200ml
Asgean Tonic 200m
‘Charry Soda 200mi
Coca Cola 380ml
Coca Cola Zero 250ml
Coca Cola Light 250mi
Spfite 250mi

Fanta 250ml
Fanta Blow 250mi
Red Boll 250ml

~RERERRELEEEEE

GRAPPA HOMIHD &1 ARTIGIAMHALL

G DESSERT WINES

SAMOS ANTHEMIS (Mogcbhate 5000
WINSANTO SANTORINI SANTO WINES

d— BIRRA
RRRA, e S5 T30

COROMHA 3554

ICHNLISA HOM FITRATA S00M4.

BRRA HORETT) S00ML

PEROHN PRCOOTTA & 5300
MEMABREA PREMIUM LAGER 3300

R MORETT) LA ROSSA S30M8.

PERONS GRAN BESERVA DOPPIO MALTO BOCK S00ML
BERA MORETT] FETRATA A FREDOO S50ML

f——————— DRINKS
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Sicilian Mule
Gin, Sugar Syrup, Mandarin, Ginger
10€
Aegean
Gin, Apple Liqueur, Kiwi, Citrus Syrup
10€
Nabucco
Vodka, Watermelon, Lemon, Sugar Syrup
10€
Exotico
Rum, Almond Teaq, Citrus Syrup, Pineapple
10€
Etna
Tequila Blanco, Lemon, Homemade Spicy Syrup, Amarena
nE€

i
APERITIVO
L]

Aperol Spritz
Aperol, Prosecco, Soda Water
8€
Aperol Fragola
Aperol, Strawberry, Prosecco, Pink Grapefruit Soda
10€
Aperol Cynar
Aperol, Italicus, Cynar, Soda Water
10€
Aperol Cherry
Aperol, Vermouth, Cherry Soda
10€

A
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Americano
Campari, Vermouth, Grapefruit Soda.
10€
Pornstar Martini
Vodka, Vanilla, Lime, Passion Fruit.
10€
Bloody Mary
Vodka, Tomato Juice, Lime, Tabasco, Worcestershire Sauce,
Salt n' Pepper, Celery Bitters.
10€
Margarita
Tequila, Citrus Syrup, Grapefruit, Soda
Q€
Paloma
Tequila, Citrus Syrup, Grapefruit, Soda
9€
Old Fashioned
Bourbon, Vanilla, Aromatic Bitters
Bramble
Gin, Lime, Sugar Syrup, Blackberry
9€
Mojito
Rum, Citrus Syrup, Mint, Soda Water
9€
Zombie

Rum Blend, Falernum, Grapefruit, Lime, Pineapple, Cherry Bitters

10€
Mai Tai
Rum, Orgeat, Lime, Triple Sec, Orange Bitters
10€

Persons under 18 years of age are prohibited from consuming aleoholic beverages. The EU Food allergen list is availabla to all guests,

7‘\.\:

Customer is not obliged to pay if the notice of paymen has not been received (Recelpt - Invoice)
V.4 T is included in the prices
The restaurant/bar is legally required to issue official receipts, certified by the relevant tax office.
Wines contain sulfites.
Person responsible for imprentation of statutory regulations ; Tewpylog Enavakng

:/-/N
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SPARKLING & CHAMPAGNES
+ 10} +
o

Moscato d'asti Pietro Forno 6€ 25€
Prosecco Extra dry Villa Loren 6€  25€
Prosecco Rose Torresella 6€ 28€
Franciacorta Cuvee Prestige Ca'del Bosco 10€
Champagne Taitinger Brut Reserve 110€
Champagne Taitinger Prestige Rose 125€
Dom Perignon 280€

b
+

k 2

©
WI IITE@WINES
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Sauvignon blanc Torresella 6€ 22€
Pinot grigio Santa Margherita 7€ 26€
Albia bianco di Toscana Ricasoli (Sauv.blanc-Chardonnay-Malvasia) 28€
Ben Vermentino Fattoria Nittardi 35€
Leone d'Almerita Tenuta Regaleali 37€
(Catarrato-P.Bianco-Sauv.Blanc-Gewurz,)

Puilly Fuisse Maison Albert Bichot (Chardonnnay) 55€
Sancerre Grand Cuvee Comte Lafond (Sauvignon blanc) 70€
A.Muse Malagousia Muses Estage 25€
Santorini Karamolegos Estate (assyrtiko) 40€
Melissopetra Domain Tselepos (Gewurztraminer) 28€

e

$

©
ROSE WINES
©

- b
> >

Moscato Rosa Zellina (Served with ice & a slice of orange) 7€ 28€
Pinot Grigio Rose Torresella &€ 25€
Stilrose Santa Margherita (Groppello-Barbera-Sangiovese-Marzemimo)  32€
Whispering Angel Caves d'Esclans, Provence L5€
Chateau Miraval, Provence L5€
L'Esprit du Lac Kyr Gianni Estate (xinomavro) 30€

e

+

4
e

O
RED WINES
©

&

Valpolicella Classico Superiore Zenato 7€ 27€
(Corvina-Rondinella-Corvinone)

Chianti Claasico Fattoria Nittardi "Mikis Theodorakis" label 50€
(Sangiovese)

Barolo Massolino (Nebbiolo) 75€
Rosso di Montalcino Romitorio (Sangiovese) LO€
Lamuri Tenuta Regaleali (Nero d'avola) 37€
Cotes du Rhone Saint Cosme (Syrah) 27€
Chateau les Trois Croix (Cabernet sauv. - Merlot - Cab.Franc) 55€
Chrysolithos Muses Estate (Merlot, Evia) 6€ 25€
Naoussa Alta Thymiopoulos Vineyards (Xinomavro) 28€




