WINTER MENU 2023

[MPLQINO/BREAKFAST
Roh early combo

Ywyi, katoikiolo poUTtupo, HéEAI, XelpoTroinTn HappeAdda & XUpog
TopTokaAloU/sourdough bread, goat butter, honey, handmade marmelade &
orange juice

8,5€

OuceAéta peooyelakn/Mediterranean omelette

Thimepid, ehiég, kpeppUdI, éTa & oaAdTa*/ Peppers, olives, onion, feta cheese &
salad*

8€

OupeAéta Healthy/ Healty omelette

Aompddia auywyv, pavitdpia, HTpdkoAo, omapdyyia & caAdra*/ egg whites,
mushrooms, broccoli, asparagus & salad*

10€

Kayiavag/ Kagianas

®péokia vropdra, géTa, HUpwdikd o€ Tpayavo PpouTtupévio Yywii & cahdra*/
Fresh tomato, feta cheese, herbs with crispy buttery bread & salad*

9¢€

Kapouppac/ Kavourmas

Bodivac Kapouppdg, pe mimepiég, KpEUHUAI, auyo & oahdta*/ Veal kavourmas,
with peppers, onion, egg & salad*

8€



TTita kKoTomouAo/ Chicken roll

PodiTikn AadoTITA, KOTOTIOUAO O€ KEVO a€POC, OAATOA YidoupTioU, Aaxavikd &
oaAdta*/ Greek Rhodian pie, sous vide chicken, yogurt sauce, vegetables & salad*

8€

TTita Huépacg/ Pie of the day

Xeipotmointo gUAA0 pe kaBnpepivég 18ée¢ Tou Chef/ Handmade pie crust with
chef's everyday ideas

8€

AuyopeTec aApupéc/ French toast

Me ypapiépa KpATtng, Hooxapioio umoUTi Apdpac & cahdra*/ With Creta cheese

graviera, Drama’s veal leg & salad*

7,5€

AuyopeTec YAUKEG/ Sweet french toast

Me xeipomoinTo Taooupéki, ppoUTa Tou ddooucg & aipoTt apévdapou/ with
handmade Greek brioche, berries & maple syrup

8€

Breakfast bowl

2 TpayyioTo yiaoUpTt, granola, blueberries & sauce Taxivi pe péAi/ strained
yogurt, granola, blueberries & sauce from tahini and honey

7,5€



*TTavdaicia Aaxavikwy eToxXA¢ He TopdTivia & dressing paAadpikou / Mix salad
with cherry tomatoes & balsamic dressing

OPEKTIKA/ APPETIZERS
TToikiAia AAavTikwyv-Tupiwv/ Variety of cheese and cold cuts plate

Aidpopa EAAnvIKA Tupid, delicatessen pooxapioia aAAavTIKd, XEIpoT0IiNTN
pappeAdda & AadomiTdkia/ Variety of different Greek cheeses, delicatessen veal
cold cuts, handmade marmelade & Greek small crackers

16 € (yia 2 dtopa/ for 2 persons)

30€ (yia 4 dTopa/ for 4 persons)

Favpoc Eudaroc/ Anchovy
Mapivapiopévog oe U1 & papaBoomopo/ Anchovy with vinegar & fennel seed

75€

TTararooaAdara/ Patatoe Salad

AT6 baby mardreg, kamvioTé x €A, Addi dvnBou & oxoivompaco/ from baby
patatoes, smoked eel, dill oil & chives

11,5€

AOnvdikn/ Athinaiki

"ABnvdikn oaAdra" pe ydpi npépag, xapidpr Beluga, koAokUBi & gel
HooxoAépovou/ "Athinaiki salad", with fresh fish of the day, beluga caviar, zucchini,
chives and gel of lime

21€



TapTtap pooxapi/ Beef tartar

AT6 Hooxapioio @IAéTo bio, payiovéla TpoUgag & chips Aaxavidag/ from veal
fillet bio, truffle mayonnaise & kale chips

20€

Kaviaki/ Kaniaki cheese

Tupi KaoTopidg mavapiopévo, He pappeAdda moptokdAl & pilolva/ breaded
Kastorias cheese, with orange marmelade & mizuna salad

8€

Tlimepia ynti/ Roasted Pepper

TToikiAia miTtepide, kpépa wéTag & kaTaikialo PoUTupo/ Variety of peppers,
cream of feta & goat butter

8,5€

PepudaBa/ Chickpeas soup

Z1yopayeipépeva pepubia pe oout{oUk! poaxapioio & gel Agpoviol/ slowcooked
chickpeas with veal soutzouki & lemon gel

9¢€

TTita Huépac/ Pie of the day

Xeipomointo UAA0 pe kaBnuepivég 18ée¢ Tou Chef/ Handmade pie crust, with
chef's every day ideas

8€



XT1anodi/ Octopus

XT1amodi axdpacg, ¢apa, Thyavntoc kpitapoc & kpépa AlaoThG TopdTag/ Grilled
octopus, Greek fava, fried kritamos & cream of sun dried tomatoes

17,5€

MUdia axvioTa/ Steamed mussels
Aaxavikd, Aepovi, pouotdpda & okopdo/ Vegetables, lemon, moustard and garlic

14€

lapidec oayavaki/ Saganaki shrimps

Fapideg, vropdra, Aaxavikd & géTta/ Shrimps, tomatoe sauce, vegetables & feta
cheese

15€

Kakapia/ fish soup "Kakavia"

2ouma pe ppéako ydpi peAouTé, ynthn kapapida & kpépa PouTupou pe bisque/
cream soup with fresh fish, and roasted crayfish & butter with bisque

20€

Kpokétec kapoupiov/ Crab Balls

KpokéTeg amé EAAnVIKO kaPoupt, kdAiavdpo & TikdvTikn payiovéla/ Balls of
Greek blue crab, coriander & spicy mayonnaise

17,5€



ZAANATEZ/SALADS
BoupaAioia MotoapéAa/ Buffalo Mozzarella

Me moikiAia Topativiwy, tagipddia xapoutiol & dressing paciAikoU/ With
variety of cherry tomatoes, carob crispy bread & basil dressing

12€

ZaAara mavr{api/ Beetroot Salad

TToikiAia Ttavt{apioV, apwuatikoé yiaoUpTi, flakes okopdou, kapUdi & dressing
paAoduikou/ Variety of beetroots, yogurt with herbs, garlic flakes, nuts & balsamic
dressing

9€

ZaAdta Takég/ Beluga Lentils

®akég beluga, mmepiég tricolore, kariki AopokoU, poka baby & dressing
kOAlavdpou/ Salad with beluga lentils, tricolore peppers, katiki Domokou, baby
rocket & coriander sauce

10,5€

Couscous kKouvoumidioU/ Cauliflower couscous

KouvouTidi oe Hopph couscous, ToikiAia prpokoAou, p6di & dressing

HaivTavou/ Cauliflower couscous, brocolli variety, pomegrante & persil dressing

11€

2aAarta Kivoa/ Quinoa Salad

Me axAadi mooé, kpépa aPpokdvTto, TaoTpdpl Hooxapioio, Aaxavikd & dressing
AadoAépovou/ With poached pear, avocando cream, veal pastrami, vegetables &
lemon dressing



13€

KYPI()5/Main Course

Tpaxavac pe kokopa/ Trachanas pasta with cock

Xeipomointo¢ Tpaxavdc pe bio kokopa & Aaxavikd/ handmade trachanas with
bio cock & vegetables

13€

ZKIouQIXTa e pavitdpia/ Skioufixta pasta with mushrooms -

Me moikiAia dypiwv paviTapiwy, kpépa kdaioug & TpoUgpa/ With variety of
mushrooms, cashews cream & truffle

*emiAoyn gluten free CupapikoU av emiBupeite/ option gluten free pasta

15€

Mooxapioia oupd/ Veal Tail

Me mamapdéAecg, Aaxavikd & kpépa uvopulUBpac/ with Papardelle, vegetables
& cream of ksinomizithra cheese

18€

Katoiki Bio/ Goat Bio

2 Iyopayeipepéva KoppdTia kataikioU, piloTo, Bupdpt & {Uopa pooxoAépovou/
Slow cooked goat, risotto, thyme & lime zest

235€

Pil6To ©aAacoivwy/ Seafood rissoto

Pig6To pe yapideg, pudia, kapapida & odAtoa bisque/ Rissoto with shrimps,
mussels, crayfish and bisque sauce



25€

KotoémouAo bio/ Chicken Bio

Mayeipepévo o€ Kevo aépog, ToupE KAAQUTIOKIOU, TTOTTKOPV, YNTO KAAAUTIOK! &
odAToa pe eaTpaykov/ Sous vide chicken, puree corn, popcorn, grilled corn and
sauce with estragon

19,5€

¥Ynto kaAapapi/ Squid

Me owTé x0pTa emoxnc & KAmviaTh TTATpika, Tapapd & yAuko AadoAépovo/
Fresh seasonal greens with smoked paprika, tarama and sweet lemon dressing

22€

BiAéTo YAwaoaoac/Sole fillet

Me moupé aeAivopilag, kapdTa baby, kamapépnAa kar aépa Aepoviot/ With
celery root puree, baby carrots, caper apples and lemon foam

25€

Yap: oro aAari/ Salted Fish

Wdp1 nuépac ynuévo oe kpoUaTa aAarioU, XopTa emoxn¢ & yntd koAokUBia/
Fish of the day in salt crust, seasonal greens & grilled zucchinis

90€/kg

Burger wpoparivag/ Sheep burger

AT 100% kipd péPeio, pappeAdda ToudTacg, oYidoTUpI, ThyavnTé Kpeppud &
chips mardrag/ from 100% sheep, tomatoe marmelade, opsimotiri cheese, crispy
onion & potatoe chips

16 €



PiIAéTo pooxapioio/ Veal fillet
AT6 poaxdpi bio , pe peppercorn sauce/ From bio veal, with peppercorn sauce

35€

T-bone
KoppdTi amé mAdTn poaxapiol bio, 500yp/ From veal's back bio, 500gr

40€

Cowboy Steak

Mmp1ldAa pooxapioia bio He To kOkkaAo Tng, DO0yp/ Veal steak bio with the
bone, 500gr

46 €

*OAeg o1 kKoTég KpedTwyv ouvodelovTal Ue omapdyy!, Tatdreg baby,
paaihopavitapo & bearnaise/ All the meats they come with asparagus, baby
potatoes, porchini & bearnaise

FAYKA/DESSERTS

Lemon Pavlova

Mapéyka pe kpépa AepovioU, crumble pmiokdTou, KOUAi poUTWY Tou ddooug

& maywTo PaviAia/ Meringue with lemon cream, crumble, fruits coulis & vanilla ice
cream

11€



Expék/ Ekmek

Kataigi, maywTo TooupéKI, KpéUa AeUKAC ookoAdTacg & TaaTéAl guUOTIKIOU/
Kataifi, ice cream of brioche bread, cream of white chocolate & pistachio pastel

12€

ZapayAi/ Saragli

2.dpayAdKid YEUIOTA He TTAYWTO QIOTIKI, vapeAdka AsUKAC ookoAdTac & xwpa
ookoAdTacg/ Saragli stuffed with pistachio ice cream, crumble of dark chocolate and
namelaka of white chocolate

11€

Zgaipa ookoAarac/ Chocolate sphere

Me koppdria brownies, kouAi pdouAag, TaywTéd gokoAdtag gold & CeaTh

odAToa ookoAdTag/ with brownies, strawberries coulis, chocolate gold ice cream &
hot chocolate sauce

12€

TToikiAia @poUTwV/ Fresh Fruits
Aidgpopa ppouTta emoxA¢/ Variety of fresh fruits bio

12€



