DINNER

SALADS-2ANATE2

Greek Salad
Tomato, capers, feta cheese, cucumber, carob rusk, onion, olives,
green pepper and extra virgin Greek olive oil
EAANVIKT) OOAATO E VTOUATA, PETA, KATIAPY), TTAELLAdL, ayyoupl, TIUTEPLA
TIPACLVN, KPEUUUABL,
eMEG Kal e€tpa rmapBevo ehatorado

Green Salad

Baby spinach, with arugula, fresh herbs, goat cheese, nuts, marinated
currants in Vinsanto wine, Kalamansi dressing

Mpdotwvn caAdta, pe baby omavdkl, poka, ppEcKa HUPWOIKA, KATOIKIOLIO
TUpi, KapudlL, otagideg paplvaplopéveg o Bivoavto kat dressing
eomePLO0EIdWY

Shrimp Salad
Avocado, mango, fresh salad leaves, orange juice dressing
ABOKAVTO, HAVYO, PPECTKA PUAAA OAAATAC, VIPECTLVYK TTOPTOKAALOU



APPETIZERS-OPEKTIKA

Grilled Prawns
garlic, sweet and chilli peppers, parsley, lemon

oKOpd0o, YAU KLA KAl TOIA L TIUTEPLA, LALVTAVOG, AEUOVL

Shrimps Tempura
guacamole salad, cocktail sauce

OaAdTA YOUAKAHOAE, KOKTELA sauce

White cheese Donuts
Salted caramel, framboise pearls and salt flower

AOUKOUUAOEG PETAC PE aAPUPN KapapéAa, TEPAES ppapmoual, aveog
aAatiou

Grilled octopus
Fava from Santorini, caramelised onions, tomatini confit, capers
ddaBa Tavropivng, KapapeAwpeva KpeUUSLA, ToLATIVIA KOV(L Kartapn

Mussels with wine and kefir sauce
Mussels, wine, kefir, parsley, dill, onion, garlic
MuUdLa, Kpaoti, Kepip, patvtavog, avnoog, KPEUUUSL, oKOPSOo

Tartar Beef fillet

Fillet Black Angus, Truffle, Chives, Sesame Wasabi, Mushroom Pickle, Salt
Flower

duleto Black Angus, Xxowvonpacaco, Aadt Tpoupag, Youadaut Wasabi, MikAa
Mavitapt, AvBog Alatiov

Tartar Fresh Fish

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



Xupog Ady, Euopa Adip, eAatoAado, oxolvompacaoo, MMePLA ToiAL, KOALavdpo,
KOKKLVO xaBLapt

MAIN COURSE-KYPIQz2 MIATA

Chicken fillet
Mashed and grilled corn, king oyster mushroom and parmesan sauce
Moupég KaAapmokioU, Yyntd KAaAaumokl, pavitdpl king oyster, cadAtoa
nmappelava

Entrecote Beef Tagliata
Beef fillet, grilled baby carrots, carrot puree, sauce Cafe de Paris

duleto pooyapt, Ynta Kapotakla, moupeg kapotou, caitoa Cafe de
Paris

Fresh White Fish
Celery root puree, wild broccoli, botargo, beure blanc sauce
MoupéEg aelvopllag, ayplo WITpoKolo, avyotapayo, caitoa beurre blanc

Grilled Salmon Fillet
Pea puree, peas, cherry tomatoes, lettuce, baby broccoli, kalamansi dressing
Moupe apakd, apakd, Topativia, LapouUAL, LITPOKOAO, CAATOA 0TIEPLOOEL
dwv

Orzo shrimp risotto with orange comfit
Aromatic butter, bisque, thyme, and coriander oil
KplBapoto pe yapideg, Koppi TopToKAAL, ApwWHATIKO

BoUtupo, PmMoK Kat AddL KOALavdpou



Shrimp Pasta
Linguini, tomato, basil, botargo

Awvykouivi, topdta, BacolAIkOg, auyotapaxo

Mutton Chops

Baby potatoes, garlic, orange, rosemary

Matdateg, okOpdo, MOPTOKAAL, OevVOPOAIBavo

Lamb shank
Mashed potatoes, tomato confit, crispy onions, chives, gravy sauce
MNMoupéEg matatag, Topativt confit, Tpayava KpepLdLa, oXoLVOrpPaco, YKPELRBL
oaAtoa



DESSERTS-T'AYKA

Pistachio Chocolate Cheesecake
Kataifi, pistachios

Coffee Sabayon
with espresso coffee and liqueur

Lemon & Lime Curd Tarte
cream, lemon & lime zest

Fresh fruit salad
Seasonal fruits
dpoutocaldata

Ice cream of your choice
Vanilla, chocolate, strawberry, coconut, mango and strawberry
sorbet Bavihia, cokohdata, @pdoula, kapuda, LAVYKO Kal (ppaoula
OOPUTTE



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).





