FINE TASTE IS AN ATTITUDE




08nyieg yLa atopa pe TpopLlkéG aAAepyieg N Aucaveieg

Mpotol SWOoETe TNV TtapayyeAla oag PANOTE UE TO TIPOCWTILKO YL TUXOV ATIALTIOELG 0AG O
OUYKEKPLUEVO TPOPLUO. AANEPYLOYOVA CUOTATLKA: (OEALVO, SNUNTPLAKA PE YAOUTEV, OOTPAKOELSH),
avyq, bapla, AouTivo, yaAa, JaAdkia, owvart, kaptol Ye kKEAUWog, apay(iSeg onodut, ooyLa,
5L0&€elbL0 Tou Belou kal BELwdNG EVWOELG)

Food Allergies and Intolerances

Before ordering please speak to our staff about your requirements Allergens(celery,wheatflour,
shellfish,eggs, fish,lupine,milk,molluscs,mustard,nuts,peanuts sesame, soy, sulphur dioxide and
sulphites).

MuuieBas anneprma U HeNepeHoOCMMOCTb

MNepeg Bawwnm 3aka3om, moxanyricta, obpatnTecb K HaLLMM COTPYAHMKaM O Balumx TpeboBaHMSX.
AnnepreHbl (cenbaeperi; 3n1aku, cogepxallye roTeH; pakoobpasHsble; aiua; pblba; AHNUH; MOJIOKO;
MOJFOCKM; FOPYUMLIA; OPeX; apaxmc; KYHXYT; COS; AMOKCUA Ccepbl 1 CyNbOUTbI)




FINE FRENCH

Served with fresh lemon and sweet chilli sauce on crush ice
Ztpeidia, ospPipovral pe PpEéoko AEPOVL Kal YAUKLA GAATGA TOIAL TEAVW GE TtAyo
N3bickaHHble dpaHLy3ckme ycTpuupbl "MapeHHec". BatoZo nojaeTcsi Co CBeXUM IMMOHOM
1 CNAJKMM COYCOM YMUAN Ha KONOTOM fbJy.

€3.80 €19.00

per oyster / av@ oTPELSL / ogHa ycTpurLa six oyster / avd €§L oTPELSLA / LWecTb ycTpuL,

Limited availability / NeplropLopévn StabBeoipotnta / MpeanoxeHrie orpaHU4YeHo

*211g TIpéG oupmepiAapBdvovrar Ao ol popoi/ All Taxes included / CTOMMOCTb HaNIOrOB BK/OYEHa B LieHb!







“EKINONTAZ I HAYMHAEM C

Passion Salmon tartar €9.20
Fresh raw salmon tartar, lime, sesame oil, soy sauce, spring onion and passion fruit

on a bed of garlic avocado salsa. Accompany with wakame sea weed salad.

DPECKOG WHOG COAONOG TAPTAP APWHATLOMEVOG HE AALY, GnoapéAalo, caitoa

ooyLaG, PPECKO KPEPHUSAKL, (ppoUta TOoU TIABoUG o€ cAAca amd afokavto Kat

OKOpS&0. ZUVOSEVETAL PE GAAATA YOUOKUAME.

TapTap 13 cBeXero 710Cocs € 1alMOM, KYHXYTHbIM Mac/ioM, COEBbIM COYCOM, C 3e/1EHbIM

NYKOM 1 Mapakyiield, Ha NozyLKe 13 aBoKajo C YeCHOKOM, NMpeja/iaraeTcs B CONPOBOXAEH M

C MOPCKMMU BOAOPOCNSIMY Bakame.

Dim Sum ‘to touch your heart’ €9.50
Variety of steamed dumplings, prawns, scallop, chicken and pork.

FeUoELG aTTO KLVEQLKEG UTIOUKLEG, “yapida, XTévia, KOTOTIOUAO, XOLpLVaE”.

ACCOPTI MapOBbIX KUTANCKMX NeibMeHen 13 KpeBETOK, MOPCKUNX rpe6eLLlKoB, KypuLibl, CBUHUHBI.

Bruschetta - Foie gras €9.60

Traditional Italian bruschetta with tomato salsa topped with duck liver-Foie gras, served

with arucola, parmesan and smoked pancetta.

MNapadocilakn ITAALKN PTIPOUCKETA PHE CAAGA TOPATAG KAL CUKWTL TIATILAG - (poud YKPd,
cepPBipetal pe caldta ano poka, TappeAva KAl KATVLETH TIAVGETA.

TpaanLuMoHHasa UTanbsHcKasa bpyckeTa (MOMUAOP, YeCHOK, ONIMBKOBOE Mac/o C 6asnanKoM, 6anb3amMuk),
yBeHYaHHast yTuHoM ¢ya-rpa, nojaeTcs ¢ pykKoaoi, CbIpOM Napme3aH 1 KONMYeHOon NaHYeTToN.

Beef Carpaccio €8.50
Slices of tender raw beef topped with truffle oil, parmesan, tartufo sauce and rucola salad.

DETEG WHOU papLvapLopévou BoSLvou, HE KPEPWSN cdAToa pavitaploy, Adst

TPoULPAG, TTappeava Kal (PPECKa pOKd.

Kapnayuo 13 roBsiguHbl, yKpalleH 3e/leHbIM CanaToM, KyCOYKOM napmMesaHa 1

TpropenbHbIM COyCoM.

Trio and Crunchy €7.90
Coloured peppers and three melted cheeses wrapped in a crispy tortilla and gazpacho sauce.

XpWHATLOTEG TILIIEPLEG KaL Tpia TUPLA TUALYPEVA OE Tpayavi Toptiyla pe cdAtoa ‘gazpacho'.
Bonrapcknii nepew, 1 Tpu Cbipa, pacniaBieHHble B XPYCTsLLel neneLlke TOpTUIbSA C

racrnav4o Coycom.

Confit duck £7.90

Confit of duck with dry figs and prosciutto, sprinkled with sesame and teriyaki.
Namua Kovepit pe amo§npapéva cUKa Kat TtPocoUTo, YAPVIPETAL HE GOUGAHL KL TEPLYLAKL.
YTKa KOHGUT C CyLLEHbIM VHXNPOM ¥ NMPOLLYTTO, 3arnpaBieHHble COYyCOM TEPUSAKM C KYHXYTOM.

*ZTIG TIPEG aupmepidapBdvovtal 6ol o1 pépol / All Taxes included / CTOMMOCTb HAaNOroB BK/IHOYEHA B LieHbI






Prawn Cocktail (avocado seasonal)

Shrimps with green salad in a crunchy cup, topped with cocktail sauce, served with avocado.
FapiSeg og Tpayavo QUANO, GAAATaA KaL CAATGA KOKTELA. ZUVoSgVETaAL M€ aBokdAto.

KpeBeTku B 3e/leHOM canaTte C KOKTelibHbIM CoycoM. MNogaeTcs B XpycTaLLel TapTaneTke C aBOKaZo.

Seafood Wreck (avocado seasonal)

Lobster medallion, jumbo prawn and scallop. Served with beetroot, salmon caviar,
wakame, green salad, avocado and whole grain mustard sauce.

AcTakaAg, XTéVL Kat yapida. ZuvoSsvovtatl Pe aBoKAVTO, KOKKLVOYOUALd, YOUAKAYE,
mpdaoivn caidta, xapLdpL coAopoU Kal GAATod armo pouctapsa.

MezanboH 13 oMapa, rmMraHTckas KpeBeTKa 1 rpebeLlok, MoAatTCs CO CBEK/IOM, T0COCEBOA
NKPOW, canaToM Bakame (M3 MOPCKNX BOZOPOC/IEN), MMCTbsIMU canaTta, aBokaAo U COYyCOM
N3 FOPUNYHbIX 3€PEH.

Pesto King Prawns

Stir-fried king prawns on mushrooms cups with cream pesto sauce.
ZwTtapLopEveG yapideg kat pavitapla JE KPEPa Kal TTEGTO.

JKapeHble KoponieBckMe KpeBeTKN Ha FPUBHbIX LLUASMKaX B KPEMOBOM COyCe MecTo.

Black Mussels soogr

Mussels with garlic tomato sauce or garlic fresh cream sauce.
MUSLa pe odAtoa amnd okopSo KaL VTopdta i} GAATo ATt PPECKA KPEPA KAl GKOpSo
MUAMY C YECHOYHO-TOMATHbIM COYCOM UV YECHOYHO-C/IMBOYHBIM COYCOM.

italian anti pasti 1 person / nopuuis

Variety of rich chesses and a selection of natural deli meats 2 persons / nopLun
MowkiAia amo tupia Kat eTLAoyYR aTtd LTAALKA AAAAVTLKA.
BbI60p 13 NTaNbAHCKMX 3aKYCOK (CbIPOB 1 MSACHbBIX AeNNKATECOB).

Soup of the day
ZoUTta TngG nUEpag
Cyn gHsa

*ZTIG TIPEG aupmepidapBdvovtal 6ol o1 pépol / All Taxes included / CTOMMOCTb HAaNOroB BK/IHOYEHA B LieHbI

€8.20

€14.90

€9.50

€13.80

€8.50
€15.50

€5.00






Salacs

>ANATE2Z 1 CAJIATD

Tomato Mozzarella

Fresh Mozzarella with rucola, tomato, sundried tomato and basil, served with olive oil

and balsamic glaze.

DpEoKa HOTGAPEAA PHE POKA, VTOMATA, ALAGTEG VIOHATEG, BACLALKO cepBipeTal

HE yAdoo ehatdAadou kat BaAcdpLkou.

CBexuii cbip MoLapenna ¢ pykonoi, MoMUAOPaMu, CyLLIeHbIMU MOMUAOPaMU 1 6a3nINKOM,
noZaeTcs C O/IMBKOBLIM Mac/I0M 1 6a/1b3aMUYECKO F1asypbio.

Quinoa salad

Green salad, quinoa, forest fruits, dry cranberries, pine nuts and red berries dressing.
Mpdown caldta pe Kwvoa, ppolta Tou §acoug, aronpapéva Kpava, KoukouvapLa
KaL CAATOoA amo KOKKLVA poupa.

NvicTbs canata, KMHOA, NecHble iroAbl, CyLLieHast K/oKBa, KeApoBble opexu 1 CoyC 13
KpacHbIX Aroj,.

Village Salad

Rucola, lettuce, onions, olives, tomatoes, cucumber and feta cheese.

XwPLATLKN COAATaA ME POKA, HAPOUAL, KPEMHUSL, EALEG, VIOHATA, AYYOUPAKL KaL PETA.
Pykona, canat-natyk, n1yK, ONMBKM, MOMUZAOPbI, OrypLibl 1 cbip deTa.

Cajun Chicken

Grilled chicken in flour tortilla and mixed salad topped with melted cheese.
KototouAo 6t oxdpa cEpPLPLOPEVO OE TOPTiyLAd PHE AVAHPELKTN GAAATA KAl
Awwpévo tupl.

MuiKc-canat noAaeTcs € KypuLeld Ha rpuie U TOPTUAbER, MOCbINaeTcs MArKMM CbIPOM.

Goat cheese salad

Warm goat cheese crusted with pistachio and walnuts. Served with green salad and
pomegranate dressed with honey, olive oil and balsamic vinegar.

ZeoTO KATOLKiOLO TUPL TTaVapLOPEVO PE PLOTLKL ALlyivng Kat KapUdia. ZepBipetat

HE tpdcowvn caAdta, podL Kat caAtoa armod pEAL, EAatdAado Kal BaAGApLKO.

TennbliA KO3WIA Cblp, MOKPbITLIV GUCTALLKAMW 1 FPELKMMI Opexamu, MOANTbIV ONIMBKOBbLIM
Mac/10M,MeZJoM 1 6asib3a CCMUYECKMM YKCYCOM . [oAaeTcs € 3e/1eHbIM canaToM 1 rpaHaToOM.

Tuna Bar

Seared tuna wrapped in fresh herbs and crushed pepper, on a bed of wakame salad with
baby spinach, pine nuts and sesame. Accompany with cream cheese, wasabi and soy
ginger (on the side).

KOKKLVOG TOVOG ME ApWHATLKA BOTava KAl TILTIEPL, TTAVW aTté CAAATA YOUAKAE,
OTIAVAKLA, KOUKOUVAPLA KOL GOUCAML. ZUVOSEVETAL HE KPEPWSN TUPL, ‘Youaodapm
Kat ooyLa tlivtlep.

O63KapeHHbIl TyHeLll, 3aBepHYTbI B CBEXYHO 3e/1eHb C M3Me/lbYeHHbIM NepLieM Ha oxe
Bakame canaTa (canat 13 BOAOPOC/IE) C MOMIOALIM LLMMHATOM, KeAPOBLIMN Opexami 1
KyH>yToM. COMpOBOXAAeTCs BMeCTe CO C/IMBOYHbIM CbIPOM, MOAAeTCs € Bacabu U
MMOBVIPHO-COEBbIM COYCOM.

*ZTIG TIPEG aupmepidapBdvovtal 6ol o1 pépol / All Taxes included / CTOMMOCTb HAaNOroB BK/IHOYEHA B LieHbI

STARTER
CTAPTEP

€7.80

€8.90

€6.90

€8.90

€8.80

€9.20

MAIN COURSE
TNMABHOE B/1H0A10

€10.30

€9.80

€12.50

€12.00

€16.80






//WW V)

ME AAXANIKA I BETETAPMAHCKWE

Grill vegetables €11.20
Seasonal vegetables on the grill accompany with bruschetta, potato of the day and sour cream sauce.

Aaxavikd eTtoxG oTn oXAapa, GUVOSEVOVTAL PE UTIPOUCKETA, TIATATA NUEPAg Kat §Lvr) cdAtoa.

Ce30HHbIe OBOLLM Ha rpuie CePBUPYHOTCA C BpyCKeTTOM, KapTodenem AHSA 1 CMeTaHOM.

Risotto €11.90
Vegetable risotto with cream, parmesan cheese and grilled eggplant.

Pw{oto pe Aaxavikd, Ttappedava, (ppEoka KpEpa Kat peALtt{aveg oxapag.

OBOLLHOE PU30TTO CO C/IMBOYHBIM CbIPOM MapMe3aH 1 6aknaxaHoM Ha rpune.

STARTER MAIN COURSE
CTAPTEP NABHOE B/1HOJ0
Homemade Spring Rolls €7.50 €11.50

Vegetable spring rolls with rice vermicelli flavoured with sesame oil.

Served with ginger soy and sweet and sour sauce.

POAGKLO PE AVAMELKTA AAXAVLKA KAl BEPHULGEAL ATIO PUTL, APWHATLOMEVA

pE oncapéAaro. ZepBipovtat pe ooyta t{ivr{ep Kat yAuko§Lvn caitoa.
OBOLLHbIe CMPUHT-POJI/bI C PUCOBOY BEPMULLIENBIO, MPUNPABAEHHbIE KYHXYTHbIM
Macsiom. MNMozatoTcs ¢ UMBUPHO-COEBbIM W KC0-CIAAKMM COYCOM.

*ZTIG TIPEG aupmepidapBdvovtal 6ol o1 pépol / All Taxes included / CTOMMOCTb HAaNOroB BK/IHOYEHA B LieHbI



All served with ciabatta bruschetta crisp and fresh parmesan.
‘OAa ta {upapLkda yapvipovtal € HTIPOUCKETA TOLATIATA KAl VLPASEG tappefavag.
Bcs nacta nogaetcs ¢ ymabaTta 6pycKeTTon (YeCHOYHbBIM X/1e60M), NapMe3aHOM.




st

LYMAPIKA T TTIACTA

Alla carbonara €12.20
Spaghetti with fresh cream, smoked bacon and mushrooms.

ZTIAyy£TL KAPUTIOVAPA ME PPECKA KPEHA, KATIVLOTO MTIELKOV KAL JaVLTApLA.

CnareTTi CO CBEXMMU C/IMBKaMK, KOMYeHbIM 6€KOHOM U rprubamu.

Arrabiata - Aglio Olio €12.00

Spaghetti with garlic olive oil, tomato sauce and jalapenos.
ZTayy£TL APAPTILATA PE CAATOA VIOUATAG, OKOPSO, EAALOAASO Kal TILItEPLEG XAAATIEVLOG,.
CnareTT C YeCHOYHbLIM O/IVBKOBbLIM Mac/0M, TOMaTHbIM COYCOM 1 MepLiemM Ynn.

Marinara €13.50
Seafood with spaghetti, fresh cream and a dash of tomato sauce.

Zmayy£ti pe OalacoLvd, ppEoKa KpEPa Kat EAapLd caAtoa vTopdtag,.

CnareTT ¢ MOpenpoAyKTaMu, HE6ONbLUNM KONNYECTBOM CBEXMUX CIMBOK 1 TOMaTHBIM COYCOM.

Risotto Nero €15.20

Risotto with cuttlefish ink, flavoured with crab meat and whole langoustines.

PL{6to pe peAdavL couTiLag, kapoupoya Kat oAGKANPEG Kapapisdeg.

PV30TTO C YepHMNaMUM KapakaTuLbl, MACOM Kpaba 1 NaHrycTMHOM. MogaeTcs co CBeXnM
canaToM v X0MNbsAMU Cbipa NapmesaH.

Crab Meat Ravioli £13.00

Ravioli filled with Crab meat and asparagus, served in light cream abalone (shellfish) sauce.
PaBLoALa yepLotd pe KapoupoPLya Kat oTiapdyyla 6E EAAPPLA CAATGA ATIO (PpEoKa
KPEPA KAl auTIaAOVE (0GTPAKOELSH).

PaBunonu ¢ HauMHKol 13 KPaboBOro Msca 1 CNapxu, MOAAROTCA C IErKMM CIBOYHbIM
coycoMm «AbanoH» (Coyc co3faH 13 MOPEnpoOAyKTOB).

Napoletano €11.50
Penne with tomato sauce and basil.

Mévveg vamoALtava, HE GAATOA VIOPATAG KAl BAGLALKO.

MeHHe C TOMaTHbIM COYCOM 1 6a3MINKOM.

*ZTIG TIPEG aupmepidapBdvovtal 6ol o1 pépol / All Taxes included / CTOMMOCTb HAaNOroB BK/IHOYEHA B LieHbI



All served with ciabatta bruschetta crisp and fresh parmesan.
‘OAa ta {upapLkda yapvipovtal € HTIPOUCKETA TOLATIATA KAl VLPASEG tappefavag.
Bcs nacta nogaetcs ¢ ymabaTta 6pycKeTTon (YeCHOYHbBIM X/1e60M), NapMe3aHOM.




Sorrentina al Forno

Penne with stripes of beef fillet cooked with garlic, onion, basil and tomato sauce.
Finished in the oven with mozzarella and parmesan.

Mévveg pe Awpideg aro PLAETO BoSLVOU PeEYELPEPEVEG OE OKOPSO, KPEPHUSL,

BaGcLALKO KAl CAATCA VIOHATAG. TEAELWHEVEG GTOV PoUPVO PE HOTOAPEAA KAl TtappElAva.

CopeHanHa an PopHOo. HoBMHKa. [TeHHe ¢ MonockamMu roBsixXbero ¢pune, MpUroToBNeHHbIe
C YECHOKOM, IYKOM 1 6a3nIVIKOM, 3arneyeHHble B yXOBKe C TOMaTHbIM COYyCOM, CbipamMu
MoLapenna 1 npamesaH.

Pollo e Penne

Penne with chicken, cream, garlic, coloured peppers, tomato sauce and mushrooms.
Mévveg pe KOTOTIOUAO GE KpEPA PE OKOPSO, YAUKEG TILTIEPLEG, GAATOA
VTOMATAG KAl javitdpla.

MeHHe ¢ KypuLel, CIMBKaMU, YeCHOKOM, 6OrapCKnM MepLiem,TOMaTHbIM COyCOM 1t
rprubamu.

Gnocchi ripieni ai 4 formaggi

Stuffed gnocchi with four cheeses accompany with creamy spinach sauce and pine nuts.

FEpLOTA VIOKL PE TECOEPA TUPLA, CEPPLPLOPEVA GE KPEPWSEN CAATOA ATIO CTIAVAKL KaL
KouKouvdapta.

HbOKKW (MTanbsiHCKNE KNELIKWN) C HAYMHKOI 13 YeTblpex COPTOB CbIPOB, AOMOHATCSA COYCOM
13 CIMBOK, LUMNHATA U KEAPOBBIMU OpPeLLKaMMU.

*ZTIG TIPEG aupmepidapBdvovtal 6ol o1 pépol / All Taxes included / CTOMMOCTb HAaNOroB BK/IHOYEHA B LieHbI

€12.50

€12.20

€13.10



All served with vegetables and potatoes from the market.
‘OAa ta Lata cepPBipovral P ppEoKa AaXavLKA Kal TIATATEG.
Bce 6511042 NoAatOTCA CO CBEXMMM OBOLLLAMUM U KapTodenem.




Y eal and Fonlliy

KPEATIKA & NMOYAEPIKA T CMACO & MMTVLIA

Rich Mushroom Steak €25.70
Beef steak with rich mushroom, red wine, cream sauce.

ZTELK HOOXOU, CAATOA ATIO (PPECKA HAVLTAPLA, PPECKA KPEHUA KAl KOKKLVO Kpaot.

CTelik 13 roBAAVHbI C HACbILLEHHBLIM COYCOM 13 FPU60B, CIMBOK 1 KPACHOTOo BUHA.

Peppercorn Beef Fillet €25.70
Prime fillet of beef with crushed pepper and peppercorn sauce.

BoSLvO (PLAETO PE BPUPHATLOPEVO TILTIEPL KAl TTAOUGLA CAATOA ATIO KOKKOUG TILTIEPLOU.

®dune roBsaANHbI BbICLLETO KaUYecTBa C MOIOThIM MEePLLEM U NMepeYHbIM COYCOM.

Blue Cheese Beef €26.30
Fillet of beef with Danish blue cheese, cream and shallots sauce.

DLAETO BOSLVO pE GAATOO ATIO KPEPHUSAKLA, KpEpa Kal PTIAE Ttupl Aaviag.

®urne roBaAMHbI CO CIMBOYHBIM COYCOM K3 ro/lyboro cbipa 1 iyka-Luanor.

Mozzarella Steak £€26.70

Beef fillet gratinated with mozzarella, finished in tomato, wine, estragon sauce and mustard seeds.
ZTELK HOCXOU POSOKOKKLVLOMEVO HE TUPL poToapéda, GAAToa amo Kpacoi, vropdrta,
E£0TPAYKOV Kal GTIOPOUG HouaTdpdag.

3aneyeHHoe ¢usie roBsiAMHbI C CbIPOM MOLL@pesna, 3aBepLUeHHoe B TOMaTHOM COyCe C 3CTParoHoMm
(TapxyH), cemeHaMy ropunLibl 1 BUHOM.

Mignon €24.80

Beef fillet mignon with pancetta, Béarnaise and Madeira sauce.

DLAETAKLA MOCYOU KAl TIAVGETA, PE CAATOA PTIEPVE] KAl padéLpa.
drne-MUHBOH Y3 rOBAANHbI C FPYAMHKON MaH4YeTTa Ha rpune B beapHCKoOM coyce U
coyce Mageiipa.

Sage Beef Fillet €26.90

Prime fillet of beef with apple, pineapple, ginger, finished in cream port wine sauce.
DLAETO BOSLVO pE GAAToO AT PrjAo, avavd, TmepopLld, TEAELWHEVO PE GAATOA
amod YAUKO Kpaoi KAl (ppEcKa KPEHA.

®urne roBaAVHbI BbICLLETO Ka4ecTBa C 16/10KOM, aHaHacoM, UMbMpeM, 3aBepLUeHHOE B
C/IMBOYHOM COYCe C MOPTBEHOM.

*ZTIG TIPEG aupmepidapBdvovtal 6ol o1 pépol / All Taxes included / CTOMMOCTb HAaNOroB BK/IHOYEHA B LieHbI



All served with vegetables and potatoes from the market.
‘OAa ta Lata cepPBipovral P ppEoKa AaXavLKA Kal TIATATEG.
Bce 6511042 NoAatOTCA CO CBEXMMM OBOLLLAMUM U KapTodenem.




Beef Estragon

Beef fillet strips with onions, mushrooms, garlic, flavoured with cabernet, tarragon and
double fresh cream sauce.

Awpideg amo BoSLvO PLAETO e KPEPHUSL,OKOPSO, HAVLTAPLA APWHATLOPEVO HE
KPaol KATIEPVET,ECTPAYKOV KaL PPECKA KPEMA.

Monockn $une roBsanHbl C 1YKOM, rprbamm, YeCHOKOM, MPUMNPaB/ieHHbIe BUHOM
KabepHe, 3CTParoHOM (TapXyH) 1 ABONHbLIM CIMBOYHbBIM COYCOM.

Mexican Fajitas

Beef Fajitas / BodLvo Payitag / MoBskmin PaxumTac

Chicken Fajitas / KotémouAo @ayitag / KYPUHbLIN GAXUTAC

Mixed Fajitas (chicken & beef) / Bodwvo kat KotdmouAo dayxitag/ PaxmTac MUKC (FOBSIXUI 1 KYPUHBIIA)

Served on a bed of onions and fresh peppers, accompany with flour tortilla and three dips.
SepBlpeTal Pe KPEPHUSLA, TILTIEPLEG, TILTEG TOPTLYLA KAL TPELG CAATOEG

MojaeTcs Ha 1oXe 13 yKa 1 KPpaCcHOro rnepLia, CONpoBOXAAeTCs BMeCTe C JieneLukoi
TOPTUNbS Y TPEMS COYCaMU.

Tower Chicken

Chicken with brie cheese, eggplant and spinach, Served with garlic tomato and cream fire sauce
KotomouAo pe tupl pmpt, peAtt{dva Kat omavdakl. ZepPipetat pe Kautep caAtoa amo
VTOHATA OKOPSO Kal KpEpa.

Kypuua c cbipom 6pu, baknaxaHom 1 LWNMHaToM. MNoAaeTcs ¢ 0CTPbIM YECHOYHO-TOMAaTHbIM
C/IMBOYHBIM COYCOM.

Saffron Chicken

Chicken breast with mushrooms, sweet corn and saffron cream sauce.
211006 KOTOTIOUAO PE HAVLTAPLA KL KAAAUTIOKL OE CAATOO KPEHAG KAL GAPPAV.
KypuHas rpyska ¢ rpybamu 1 cnafkoi Kykypy3on B CIMBOUYHO-LLadpaHOBOM coyce.

Roasted Duck

Confit Duck topped with mozzarella and pistachio crust, flavoured with hotsin sauce.

Mama mekivou o€ 6AAToa X0ioiv, pOSOKOKKLVLGHEVN HoToapEAAA Kat PLotikia ALyivng.
YTka KOHOUT, NoZaHHas C CbipOM MoLapesnia 1 GUCTaLLKOBON KOPOUKOK, NpunpaBaeHHas
COYCOM «XOMCUH» (13 COeBbIX 6060B).

Pork Rustic

Crusted pork fillet with aromatic herbs. Accompany with honey, balsamic vinegar,
rosemary and green peppercorn sauce.

Wapovéppl o€ KPOUOTA ATIO APWHATLKA BOTava. ZUVOSEVETAL HE GAATOA Ao PEAL,
BaAcdpiko, SevipoAifavo Kat KOKKOUG TILTLEPLOU.

CBUWHOe due, MOKPLITOE apOMaTHLIMU TPaBaMU B COMPOBOXAEHUN C MEZOM,
6anb3aMnYecknM YKCycoM, PO3MapMHOM 1 3efleHbIM COYCOM 13 nepua.

*ZTIG TIPEG aupmepidapBdvovtal 6ol o1 pépol / All Taxes included / CTOMMOCTb HAaNOroB BK/IHOYEHA B LieHbI

€22.00

€20.50
€15.80

€17.90

€16.00

€15.80

€17.80

€16.10



All served with vegetables and potatoes from the market.
‘OAa ta Lata cepPBipovral P ppEoKa AaXaviIKA Kat TIATATEG.
Bce 6511042 NoAatOTCA CO CBEXMMM OBOLLLAMU U KapTodenem.




Asian Pork - Mascarpone €15.80
Sautéed pork fillet finished in creamy emulsion of curry sauce, topped with crispy papadum,

prosciutto and mascarpone cheese.

XolpLva pLAeTdKLa coTapLlopéva e TtTAoUGLa CAATGA KAPU, yapvipovtal Pe

Tpayavo mpocoUTo, TIATIAVTOM TILTTA KAl TUPL HOGKAPTIOVE.

O6xxapeHHoe $une CBUHWHBI, 3aBepLUEHHOE B C/IMBOYHOM IMYNbCUN COyca Kappy,

yKpaLleHHoe XpycTaLleli nanagam (MHAMNCKas neneLuka), MpoLLyTTO 1 CbIPOM MackaprioHe.

Rack of Lamb €23.90

Rack of lamb with herb crust, accompany with cabernet wine sauce.
Kapé€ apvioU pe Kpouota Botavwv Kat caAtoa amnod Kpaoti ‘cabernet’.
Kape 13 sirHeHKa, 3aneyeHHoe B lyXOBKe C TPaBsiHOW KOPOYKOIA, 3aBepLUeHHOe B BUHHOM coyce KabepHe.

PRIME CUTS

Australian Rib - Eye Steak (300gn)

Grill tender rib-eye served with fried onions and mushrooms, béarnaise sauce and fleur
de sel Piment D'espellette.

Bo&wvo ‘rib-eye’ otn oxdpa. ZUVOSEUETAL HE CWTAPLOPEVA KPEPHUSLA KAL pHaviTapLa,
GAAToa pTtePVE] Kat avlo aAatiol PE TILTIEPL EOTIEAET.

Pnbati ctelik Ha rpune, yKpalleHHbI XapeHbIM IyKOM 1 Fprbamu, ¢ coycom bapHaiic.

American Black Angus Fillet Steak (2s0gn)
ApepLkaviko pLAéto ‘Black Angus’ (250yp)
AmepurKkaHckuii bnak AHryc (250rp)

Australian Tomahawk (1000gn)
AuctpaAiavo ‘Tomahawk ‘ (1000yp)
AmepukaHcknin bnak AHryc (250rp)

All served grilled with béarnaise sauce.
‘OAa ta iata eivat Pnuéva otn cxdpa Kat cepBipovrat pe caAtoa PmePVEC.
lpvnb Nnojaetca ¢ coycoM b3pHa3

*211G TIPEG oupmepIAapBavovTal 6Aol o1 popol / All Taxes included / CTOMMOCTb HaNOrOB BKIOYEHA B LieHbl



All served with vegetables and potatoes from the market.
‘OAa ta mLata cepBipovral Pe PPECKA AaXOAVLKA KAl TIATATEG.
Bce 6511043 NoAatoTCA CO CBEXMMIM OBOLLIAMU 1 KapTodenem.




Seafpord Distes

OANA2ZZINA TTIATA I B/TFOAA 13 MOPENPOAYKTOB

Crispy Skin Salmon €19.00

Fresh salmon served with red wine dill and creamy leek sauce.

DdpEokog COAOMOG pE SEpPa, oepBipETaL HE KOKKLVO Kpaai, avnbo kat
KPEPWSEN cdAtoa pe pdco.

CBexuii N0CcoChb, MOAAETCs C KPACHbIM BMHOM, YKPOMOM, C/IMBOUYHbBIM COYCOM
1 NlyKOM-MopeeM.

Calamari Fritti £13.90

Deep fried calamari, served with fresh seasonal salad and tobiko tartar sauce.
Tnyavité tpayavo KaAapdpl. ZUVOSeVETAL PE (PPECKA CAAATA ETOXIG, GAATOA
TaptTap Kaw xaprapt xeAtdovoyapou.

YXapeHble Bo ¢ppurTiope KasbMapsbl, MOAAIOTCSH CO CBEXMM C€30HHbLIM CaNaToM, COyCOM
TapTap € TObUKO (MKpa neTy4eri pbibbl).

Traditional Fresh Seabass (soogr 7 for 2) €36.90

Served with onion, parsley, lemon-olive oil sauce, village salad and potatoes.
MapadooLako PPEGKo AAUPAKL, HE KPEUHUSL, paivtavo kat AaSoAépovo.
ZepPipeTal pe XWPLATLKN CAAATA KAL TIATATEG NUEPAG.

Mopckol okyHb (2 nopummn). TpagULMOHHBIV CBEXWNI MOPCKOM OKYHb, MOAaeTcs
C AepeBeHCKNM canaTom 1 Kaptodenem

Sea Bream €19.00

Pan fried seabream fillet with fennel and Mediterranean tomato, olives, and
cappers sauce.

ZwtapLopéva PLAETA TOLTIOUPAG HE (POLVOKLO KL HEGOYELAKI CAATOA amod
VTopdta, EALEG KAl KATTAPN.

O63xapeHoe dune MOpPCKOro feLLa, yKpalleHHOe 3e/eHblo, 3arnpaBieHHoe MeZoM
1 IMMOHOM. [MoaeTcs € YepHbIMM OIVBKaMK 1 Kanepcamu.

Black Cod £€32.00

Marinated in soya-mirin sauce, baked in oven. Accompany with sweet chilli sauce.
DLAETO pAUPOU PTIAKAALAPOU HAPLVAPLOUEVO GE GAATA 0OyLAG Kat pLpiv, Pnuévo
GTO (PoUpVo. ZuvoSeveTal M€ YAUKLQ GAATOO TOLAL.

UYepHas Tpecka NponuTaHHasi B COEBOM COYCe C MUPUHOM U 3areyeHHast B 4yXOBKe.
MoAaéTcst Co CNaZKMM COYCOM YU,

*ZTIG TIPEG aupmepidapBdvovtal 6ol o1 pépol / All Taxes included / CTOMMOCTb HAaNOroB BK/IHOYEHA B LieHbI



All served with vegetables and potatoes from the market.
‘OAa ta Lata cepipovral Pe (ppEoKaA AaXAVLKA KAl TIATATEG.
Bce 6511042 NoAatoTCsA CO CBEXMMUM OBOLLIAMU 1 KapTodenem.




King Prawns ‘five Spice’ €18.60
Stir-fried king prawns with sweet sour sauce, basmati, wild rice and vegetables.

Fapideg pe yAuko&Lvn ‘five spice’ cdAtoa, pudL ptacpdaty, aypltopulo Kat Aaxavikd.

O63KapeHHble KOPONEBCKME KPEBETKM B KUCI0-CagKoM coyce. MNogatoTes ¢

prYcoM BbacMaTh, ANKUM PUCOM 1 OBOLLLAMU 1 OBOLLIAMMU.

Mongolian Style Seafood Platter €18.50
Jumbo prawn, fresh tuna, sea bream fillet, mussels and calamari with warm oyster sauce.

Fapida, ppEokog TOVOG, PLAETO ToLoUpag, PUSLA KAl KaAapdpt pe {gotr] caAToa

OCTPAKOELSWV.

BntoZo ¢ MopenpoayKkTaMu B MOHIO/IbCKOM CTUAe. MraHTckas kpeseTka, TyHel, dune

MOPCKOrO OKYHSl, MUAMW W KanbMapbl. [10Aat0TCs C TEM/IbIM YCTPUYHBIM COYCOM.

Lobster Tail €52.00
Served with tomato, fresh cream, oyster, garlic, basil sauce, mushrooms and gratinated cheese.

ACTAKOOUPA PE CAATOO ATIO OGTPAKOELSH, VIOUATA, PPECKA KPEPM, GKOPSO, BACLALKO,

Havitdpla Kal YKpatLvapLoHEVO Tupl.

XBOCT OMapa, NPUroTOBAEHHbIV Ha Napy, 3aBepLUeHHbIi B TOMaTHO-YCTPUYHOM COYCe, C

rpréamu, 4eCHOKOM, 6A3NINKOM U CbIPHO-CIMBOYHBIM COYCOM.

*ZTIG TIPEG aupmepidapBdvovtal 6ol o1 pépol / All Taxes included / CTOMMOCTb HAaNOroB BK/IHOYEHA B LieHbI
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MAIAIKEZ EMIAOTEZ I AETCKOE MERHKO

The Humpty Dumpty

Small pieces of golden fried chicken, served with french fries and salad.

TpayavioTtéG KOTOUTIOUKLEG. ZEpBipovTal PE TNYAVNTEG TIATATEG KAL GAAATA.

Menkune KyCOUKM XXapeHOW KypuLibl C 30/10TUCTO KOPOYKOWA, MOAAIOTCS
c kapTtodenem ¢pu 1 canaTtom

The Three Mermaids

Three fried fish fingers, served with French fries and salad

TpeLg Tpayavictég mavapLopéveg Awpideg Paplou. ZepBipovral pe
TNYavNTéG MATATEG KaL caAdra.

Tpu XapeHble pbibHbIE ManouKky, NoAatoTcs ¢ kapTodenem ¢pu 1 canaTom.

The Peter’s Pan Spaghetti Show

Spaghetti with tomato sauce.
Zmayy£tL pe cdAtoa vtopdtag.
CnareTTu C TOMaTHbIM COYCOM.

Grilled Chicken

served with french fries and salad.
KototmouAo otnv oxapa. ZepBipetat PE TNYyAVNTEG TIATATEG KAL GAAATA.
Kypuua Ha rpune. Nogaétcsa ¢ kaptodpenem dpu 1 canatom.

Calamari Fritti

served with french fries and salad

Tnyavnto kaAapdpl. ZepPipetat e TNYAVNTEG TLATATEG KAl GAAdTa.
Kanbmapbl «®puTTu». MNogaétca ¢ kaptodenem Gpu 1 canaToMm.

Picollina Pizza

Small Pizza.
Muwkpn titoa.
MukonmnHa MNMuuyua

Soup of the day
ZouTta NG nuépag
Cyn gHsa

*ZTIG TIPEG aupmepidapBdvovtal 6ol o1 pépol / All Taxes included / CTOMMOCTb HAaNOroB BK/IHOYEHA B LieHbI

€6.20

€6.20

€6.00

€7.00

€7.00

€6.90

€5.00






