ROOF GARDEN

RESTAURANT & BAR




Ma v napaywyn tou pevou XPNoIonoIouvTal pEECKA UNKG EMOXAG E EUpacn ota
Biohoyiké eyxdpla npoidvia pe tv évoeien ?

Fresh seasonal ingredients are utilized for the production of the menu with emphasis on
the locally sourced organic products indicated with 2




OPEKTIKA & >ANATE>
Appetizers & Salads

2 0UTIa NPEPAC
Soup of theday € 19

MeAtCéva? TOOKWVIKN, PNTr KOl KArVIOTH pE okOpd0
Kal YAGOO VTOUATAC

Oven baked and smoked Tsakonian eggplant? with garlic
and tomato glaze € 17

MaylAdTiko papive e BaAacovo aAGTL, TopaTivia?, ppeokia piyavn,
OPACLAEC Kal VekTapivl oe (Vpwon

Sea salt marinated amberjack, cherry tomatoes?, fresh oregano,
strawberries and fermented nectarine € 29

Taptap and AABEAKL, ayyoupt? GEECKO KAl TIKAQ, KOAAVOPO
KAl UOOYXOAEIOVO
Seabass tartare, fresh and pickled cucumber?, coriander and lime € 33

> aAATa e KOAOKUBLZ, PUANA POKAC, VEQOKAROAO, KAAQBAKI /ArjUvoL
Kal NAIOOTIOPOUC

Zucchini? salad with rocket leaves, watercress, Limnos ‘kalathaki’ cheese
and sunflower seeds €19

EANVIKA oaAdTa pe Topdta, Geta kal TIasuadia ard xapouri?
Greek salad with tomato, ‘feta’ cheese and carob rusks? € 19

BouBaAioa burrata Kepkivne, e caidra arnd gpeoka Aaxavika TOU KATIOU,
eANEC XOAKIOKAC kat Tireptd PAwpivng

Buffalo burrata from Kerkini, salad with fresh vegetables,
olives from Chalkidiki and Florina pepper € 24

KoAaudpt ota kapRouva, OAATOO KAMVIOTOU TaRAUG KAl TOAYAVEC TIATATEC
Grilled calamari, smoked fish roe sauce and crunchy potatoes € 34

YT¢ 0aldTeG Xpnaolponoleital ayvéd napBévo eAaidAado kal oTo TNyAvIGHA XPNGILOMNOIETAl NNIEACIO
Extra virgin olive oll is used for salads and sunflower oil is used for frying



/YMAPRPIKA & PlZOTO
Pasta & Risotto

Alykouivt Ue ‘nduja’, oGAToa arod yapo, auyoTApaxo KAl UOOXOAEUOVO
Linguini with nduja, garum sauce, botargo and lime € 29

PaBIoAl yeuoTo pe onavakl, pavoupl BAGoTNG, adpod KArvioTnG TIAVOETAG
Kal Toayavo TIEOCLUEVIO Pl

Ravioli filled with spinach, ‘'manouri’ cheese from Vlasti, smoked pancetta
foam and crunchy sourdough bread € 28

XelpoTtoinNTo avolTo PARIOAL e BaAaoovd, yapida yaumapn Kal
OGATOQ QPWUATIOUEVN PE AOTEQOEION YAUKAVIOO

Handmade open seafood ravioli, with prawns and star anise
scented sauce € 33

PICOTO pe orapdyyla, GPEOKA PUPWOIKA KAl KOTIAVIOTI MUKOVOU
Asparagus risotto with fresh herbs and Mykonos ‘kopanisti’ cheese € 29



WAPIA
~ish

Wdpl Nuepac ota kKApBoLVA Kal AXQVIKA OTOV ATHO e ETPA TIaPBevo eAIOAAOO
Kal Aepovt (200 yp.)

Grilled fish of the day on charcoal, steamed vegetables with extra virgin olive ol
and lemon (200 gn) € 51

>PuPlda OTN oxAPA , AYKIVAPEC LAYEIDEUEVEC OS KOAO! KAl JLOIC XVIOTC
Grouper with artichokes cooked in wine, and steamed mussels € 53

NABEAKL PNTO 0T AAOOKOAAQ E KATTIIAPN,  HapaBopila, apakd Kat ASUOVL
Seabass ‘en papillote’ with capers, fennel, green peas and lemon € 49

AvAAoya pE TNV ENOXIKGTNTA TwV NPOoIdvIwY kal Tnv Siabeaipdtnta g ayopdg
Subject to season and to product availability



Al'O TO TTKPIA
From the Grill

2TNBOGC KOTOTIOLAO EAEUBEPAC BOOKIG, KAAQUTIOK! UAYEIDELEVO g OITApL,
LAPOUAL OTa KAPBoLVA pE EAAIOAQOO KAl KATIVIOT TIATIOIKA

Free range chicken breast, corn with wheat, grilled lettuce with olive oll
and smoked paprika € 36

2 lYOUQYEIDEUEVO UTTOUTL Ao APV 08 OEOKOUAO, KapE OTa kKGpBouva, Yntr matdra
Kal YIQoLPTL e SLOOLIO

Slow cooked leg of lamb in chard, grilled carre, baked potato and

yoghurt with spearmint € 48

KorTr) KpEATOC NUEPAC

Baoer diabsoiiotntac NS ayoedc Kal TOU wWOILAVTHOIOU KOEATWY TOU Eevodoxeiou
Meat cut of the day € 55

Subject to market availability and hotel's meat-maturing unit

Ernioyn) arno yapvitovpec | Side dish choice
AQXQVIKA OTOV ATHO e £ETOA TIAPBEVO eAAIOAAO0
APOATOC TIOVPEC TIATATAG
> AT e AQXQVIKG ETIOXNC OTN 0XAPA KAl TIEOTO UUPWOIKWV
Steamed vegetables with extra virgin olive-oll
Creamy potato purée
Grilled season salad with herb pesto

ErmAoyr) arno odAtoec | Sauce of your choice
AadOAEIOVO, preapvel, HouoTAPOAC, KOKKIVOL AVIWPYITIKOU KoaoloU

Lemon-olive oll, béarmnaise, mustard, ‘Agiorgitiko’ red wine



*Katewuypéva npoidvia nou éxouv eniexBel yia va diaopalioouy tnv kaAUtepn duvath noidtnta
Frozen items which have lbeen selected to guarantee the highest quality

Y UVTOPOYPAPIa TwV BEENTIKWY CUCTATKWY MNOU NEPIEXOVTAl OTA NPOOPEPOPEVA MIATA:
Menu index of items containing the following nutrition values:

0 Vegeterian @ Vegan 9 BioAoyiké/Organic



Eiuaote otn &idBeon tou kdBe eniokéntn nou eniBupel va yvwpilel €dv kdnoia nidta NePIEXOUV
OuykekpIPéva cuoTaTiKA. [opakaleioTe va evnpepOETE To CePPItdpo 0ag yia onoladAnote aMepyia N
e101KA DIOTPOPIKA Anaftnon yia Ty onoia NEENE! va eiiacte eVAPEROI, GTAV GAG NAIPVOULIE NApayyeNa.

We welcome inquiries from guests who wish to know whether any dishes contain particular ingredients.
Please inform your order-taker of any allergy or special dietary requirements that we should be made
aware of, when preparing your menu request.

To katdotnpa Siabéter SeAtio napandvawv NOMIMEY. EMIBAPYNZEIX:
Complaint forms are available Anpotkdg Pépog 0.5%
Beschwerdeformular erhaltlich OMA tpopipwy 13%, PIA pn alkoololxwv notwy 13%,

Camnets de reclamations sont disponibles DA GAKOONOUXWY NOTEHY 24%

Ayopavopikdg YnetBuvog: I Aiacibng

TAX INCLUDED:

Municipality Tax 0.5%

VAT food 13%, VAT non alcoholic beverages 13%,
VAT alcoholic beverages 24%

Market Controller: G. Liasides

O KATANAAQTHYE AEN EXEI THN YIIOXPEQIH NA MAHPQOXEI EAN AEN AABEI TO NOMIMO MAPALTATIKO XTOIXEIO (AMOAEIZH - TIMOAOTIO)
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)

To katdotnpa unoxpeoutal atny ékdoon SiN\dtunwy anodeifewv Bewpnpéviwy and ty appddia AQ.Y.
The restaurant is obliged to issue duplicate receipts stamped by the tax office.

6/22



O noAuBpaBeupévos FdMos Chef
patissier Arnaud Larher
OuVePYdzZETal e TO ZeVOOOXEI
MeydAn Bpetavvia kal King George
unoypdeovias 1a Pevou Twv
emdopniwy Kal TwV YAUKWVY o€ uia
YKAUA 4 €NOXWV. 2TNV AVEPXOPEVN
ENAYYEAUATIKA TOU MOPEIa €xel
kepdioel pia oglpd diakpioswyv Onws
0 'Kahutepos ZaxaponAdoTtns NS -

Xpovids' og nAikia 28 etwv and Tov '
oonyd Champerard kai entd xpdvia
apyoTePA 1oV TITAO Tou ‘KaAutepou
gpydrtn tns FAAAiQs’, n Mo oNuavTikh
[aANIKN OIdKPIoN OTO XWPEO TNS
YaOoTPOVOIas.

Multi awarded French Pastry Chef \
Arnaud Larher collaborates with
Hotel Grande Bretagne & King f
George creating signature des-
serts for each season. Chef Larher -
has earned a number of the L
highest professional distinctions,
one being elected one of France’s
best pastry chefs by France's
respected Champeérard Guide at
the age of 28. Seven years later he
won the%k;g ‘Meilleur Ouvrief A
de Francé&™(Best Craftsman in
France), the most important AR NAU D)

distinction of the country. Meilleur Ou

g
— -



Erooona | Desserts

Tiramisu €14

Mous paokapndve apwuatiopévn ge olponi oepevoduou kar oaBayidp e eonp
Mascarpone mousse flavoured with maple syrup and espresso savayar

Mavrodaphne Achaia Clauss Grand Reserve €15

Tarte Marrakech €14
MniokéTo apuyddiou, ykavdz pe @ioTiki Alyivns, papuerdda nopTokdA
kal oavTiyi pe avBovepo

Almond sable with pistachio ganache, orange compote and orange

blossom Chantilly

| Bava Moscato dAsti €12

Honolulu €14

MniokdTo apuyddiou, ‘gelifieux’ ppouta Tou NdBous kal udvyko, kpéua Bavihias
Almond sable, passion fruit and mango ‘gelifieux’, vanilla cream

| Clarendelle « Amberwine » inspired by Haut-Brion, Bordeaux €15



Tong Red Fruits €14

YapnAe MApetov e KpEua Kal zeAE and KOKKIVA ppoUTa
Sable Breton with red fruits cream, and ‘gelifieux’

Sigalas Apiliotis € 8

Greek Yoghurt with honey €14

Mous and otpayyioTd yiIaoUpT Ue PN, papperdda and gpouTa enoxns e Bupudpl

Kal coppné eonepidoeidn

Greek yoghurt cremeux with honey, seasonal fruit marmelade with thyme

and citrus sorbet

Samos Anthemis £7

Stevia €12

Mniokoui ookoAdTas xwpls zdxapn, ‘crémeux’ Bavihias Kal Jous COKONATAS e OTéRIA
Sugar free chocolate biscuit, vanilla cremeux and chocolate mousse with stevia

Gavalas Vinsanto €10

EmAaoyn and naywtd kal copuné €5

lce cream and sorbet selection

avd pndAa | per scoop



After Dinner Drinks Liqueurs

Piemme Limoncello di Sorrento €12

Liquore di Fragola Russo

Bitters

Jagermeister €12
Barolo Chinato Cocchi

Eaux De Vie

€12

€13

Berta Collezione Primaneve Valdani Grappa (Moscato) € 12

Amorosa Di Dicembre Jacopo Poli Grappa (Vespaiolo) €12

Brandies

Metaxa AEN Cask Nol
Metaxa Private Reserve

Cognac

Hennessy XO €38
Remy Martin XO €35

Armagnac

Larressingle VSOP €1

Larressingle XO €20

Calvados

Michel Biron Fine €15
Massenez Calvados Vieux

€195
€16

€25

NOMIMEZ EMIBAPYNZEIZ | TAX INCLUDED

AnpoTikog Dopog | Municipality Tax 05%

OMATPoPiUwY | VAT food 13 %

@A pn aAkoohoUxwv notwv | VAT non alcoholic beverages 13%
®IMA aAkooroUxwv notav | VAT alcoholic beverages 24%
Ayopavouikdg Yneubuvog: . Alaoidng

Market Controller: G. Liasides

To kardoTtnpa dIaBETe DEATIO Napandvwv
Complaint forms are available
Beschwerdeformular erhéltlich

Carnets de reclamations sont disponibles

O KATANANQTHX AEN EXEI YTTOXPEQZH NA MAHPQZEI EAN AEN AABEI TO NOMIMO MAPAXTATIKO ZTOIXEIO (AMOAEI=H ~TIMOAOTIO)
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)

To kaTtdotnpa unoxpeouTal otnv €kdoon dINAGTUNWY anodei§ewv Bewpnpuévwv and Ty apuddia A.O.Y

The restaurant is obliged to issue duplicate receipts stamped by the tax office.

Eiuaote otn didiBeon Tou KABe eNIOKENTN NoU eNMIBUET va YWwpIZel AV KANOIa NIATA NEPIEXOUV CUYKEKPIUEVA OUCTATIKA. MAPAKAAEIOTE VA EVNEPWOETE
T0 0EPRITOPO Cag Yia onoladnnoTe AAeQYia N eIBIKA JIATPOPIKA IBIAITEPOTNTA YIA TNV Orloia MEENE! Va EUACTE EVAUEPOI, KATA TNV NApaAyyeAia oag.

We welcome inquiries from guests who wish to know whether any dishes contain particular ingredients. Please inform your order-taker
of any allergy or special dietary requirements that we should bbe made aware of, when preparing your menu request

HOTEL GRANDE BRETAGNE, ATHENS
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