DINNER
APPETIZERS-OPEKTIKA

Grilled Butterflied Prawns garlic,
sweet and chilli peppers, parsley, lemon okdpdo,
YAUKLA Kal TolAL mmepLd, pavtavog, AEHovt

Shrimps Tempura
guacamole salad, cocktail sauce

OaAdTa YOUAKApOAE, KOKTELA sauce

White cheese Donuts
Salted caramel, framboise pearls and salt flower

AOUKOUMADEG PETAG PE aApupn KapapéAa, TEPAEG ppapmoual, aveog
aAartiou

Grilled octopus
Fava from Santorini, caramelised onions, tomatini confit, capers
®daBa Zavtopivng, KapapeAwpeva Kpepudia, Topativia Kovei Kamapn

Mussels with wine and kefir sauce
Mussels, wine, kefir, parsley, dill, onion, garlic
MUO1a, kpaoi, Ke@ip, patvtavog, avnbog, KPEPPUOL, okopdo

Breasola tortellini (calf)
Calf bresaola, rico3a cheese, nutmeg, rucola, grana padano

Mrtpl{oAa LOoYOoU, PLKOTTA, LOOXOKAPUSO, pOKA, YKPAVA TIAVIAVO



Tartar Beef fillet

Rice wrappers, capers, pickled cucumber, onion, arugula, cognac, tabasco,
Worcestershire sauce, egg yolk

DOUAAO pLlLlov, KATIaPN, 0lYYOUPAKL TOUPGL, KPEUUUSL, pOKA, KOVLAK, TOLUAOKO,
Worcestershire sauce, KpOKOG alUyoU WHOG

Tartar Fresh Fish
Lime juice, lime zest, olive oil, chives, Chile pepper, coriander, red caviar

Xupog Ay, Euopa AdLy, eAatoAado, oxovompacaoo, TILEPLA TO(AL,
KOALavOpO, KOKKLVO XoBLaptL



SALADS-2ANATE2

Greek Salad
Tomato, capers, feta cheese, cucumber, carob rusk, onion, olives,
green pepper and extra virgin Greek olive oil
EAANVIKNA caAdta pe vropdta, @éta, kamapn, maglpadt, ayyoupt,
TmEPLA MPAcIVN, KPEUHUOL,
eALEC Kal £ETpa mapBévo eAatoAado

Shrimp Salad
Avocado, mango, fresh salad leaves, orange juice dressing
ABoKavTo, pavyo, ppeocKa PUAAA caAdtag, VIPESCIVYK TTOPTOKAALOU

Green Salad
Walnuts, arugula, lettuce, apple, pear, pomegranate, goat cheese,
ginger dressing

Kapudia, poka, papoUAl, pnAo, axAdadt, podl, KAToIKiolo Tupl,
VIPEOOIVYK peE Tlivtlep



MAIN COURSE-KYPIQZ MIATA

Beef Tagliata
Beef fillet, grilled vegetables, sauce Cafe de Paris
DiAeTo pooxdpt, yntd Aaxavikd, caAtoa Cafe de Paris

Fillet Mignon

Beef fillet, celery root puree, grilled vegetables, red wine sauce

Mooxapiclo @IAETo, TToupEg oeAtvopllag, yntd Aaxavikd, caAtoa
Kpaclou

Chicken fillet
Cauliflower (puree, burnt, au gratin, fresh), parmesan, Safran sauce
Kouvoutidl, (ToupEg, ynto, KAPUEVO, OYKPATEY, PPECKO), CAATOA
nmappeddvag, Kpoko koldavng

Lamb shank
Mashed potatoes, tomato confit, crispy onions, chives, gravy sauce
Moupég matdrtag, Topativt confit, Tpayavda Kpepudla, oxolvoTpaco,
YKPELBL 6dAToa

Fresh White Fish
Celery root puree, wild broccoli, botargo, beure blanc sauce
Moupég ceAvopllacg, ayplo HpoKoAo, auyotdpaxo, cdAtoa beurre
blanc

Grilled Salmon Fillet

Pea puree, peas, cherry tomatoes, lettuce, Asparagus, Salmon,
kalamansi dressing

Moupé apakd, apakd, topativia, HapoUAL, 6AAToa eoTTEPIOOELIOWY



Shrimp Pasta
Linguini, tomato, basil, botargo

AlvyKkouivi, Topdta, BacolAIKOg, auyotdpaxo

DESSERTS-T'AYKA

Cheesecake with golden blueberry sheet with
forest fruits on a golden blueberry sheet
Me @pouta tou dACoUG 0E XPUCO CEVTOVL HUPTIAOU

Chocolate lava with Matcha powder
Chocolate lava cake with matcha, ice cream and fresh fruits
AdBa cokoAdtag, Todt pdtod, maywto, QPEcKa @pouta

Pineapple Creme Brilée
Creme brilée with caramelized pineapple, whipped cream and
seasonal forest fruits
KapapeAopévog avavag, oavilyu, opouta Tou 0acoug TOXAG

Fresh fruit salad
Seasonal fruits
®poutocaAdta



Ice cream of your choice
Vanilla, chocolate, strawberry, coconut, mango and strawberry sorbet
BaviAia, cokoAdta, @pdoula, kKapudd, HAVYKO Kal (ppAouAda COpHTTE

Gluten free and V-Vegan options for some of our dishes are available.

Just ask us.
We only use Greek olive of the highest quality
Please do inform us in case of allergies.

Responsible for the law CHRYSOULA ADAMOPOULOU.

The establishment is required to provide printed forms in a special case next to the door,
for the formulation of any existing complaints.

Prices are inclusive of all legal charges.

CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED
(RECEIPT-INVOICE).



