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DINNER MENU

Executive Chef:



GREER SOURDOUGH BREAD
Freshly baked sourdough bread from our wood oven with Greek aromatics.
Comes with extra virgin olive oil. (G)
EAAHNIRO NMPOZYMENIO WOMI
DpeokoPnpevo npolupEvio Ywp{ otov ELAOGOVPVO HE APWHUATIKA.
Yuvodevetal pe extra napBévo ehaidrado. (G)

7.00

FROM THE GARDEN

Ané tov Rrjno

ANCIENT GREECE
Creek salad with buckwheat, cherry tomato textures, cucumber spirals, caper leaves,
Myconian kopanisti & cheese mousse (D)
APXAIA EAAAAA
EAANvikn odAata pe daydnupo, vhEG anod viopativia, GnipdAg ayyouplov, Kanapoduild,
poug konaviotrig Mukdvou, ouvodeia and yardktwpa eMNnvikrg oardatag (D)

21.00

ZUCCHINI GARDEN
Green salad with zucchini ballotine, manouri cheese from Northern Greece,
marinated layers of zucchini and grapes, pistachio pesto
& pickled radish in grape vinaigrette sauce (N) (D)
RHIMOZX ROAORYOIOY
Mpdowvn caldta pe pnalotiva kohokvBiov, pavoupt and t Néta EAAGda,
papvapiopéva dpuAa and kohokvBL kat otadUAL, néoto and puotikt Atyivng,
nikha panavakt & apwpatiko vpeovyk ataduil (N) (D)

23.00

PASSIONATE CRAYFISH
Crayfish & Mesclan leaves with aromatic strawberry textures, mint gel,
almond candy, sour Myconian cheese & emulsion of strawberries (N) (D)
RAPABIAA XE NAGOX
RapaBida oe dpUANG pHECKAAY HE apwHATIKEG LDEG dpdoulag, ek dudapou,
yAukO apuydalo, fuvotupt Mukdvou, ouvodeia and yahdaxktwpa dpdoviag (N) (D)

26.00



IN THE MIDDLE

2tn Méon

LAMB IN VINEYARD
Lamb in open vine leaf with grapes, katiki domokou cheese, Vinsanto herb syrup,
citrus textures & Assyrtiko wine sauce (D)
APNI ZTON AMIMEAQNA
Apvi og avoixtd apneAdduAlo pe otadvAia, katikt Aopokoy, olpdnt and Vinsanto,
pe apwpata & vdpeég eonepidoedwv & oditoa Actptiko (D)

27.00

CITRUS BONITO
Bonito tartare in roast carob bread, marinated on fresh herbs, segments of citrus,
fermented orange oil, garlic candy, peanut crogquant & spice lemon dressing (SF) (N)
MIMPOYZRETA MAAAMIAA
Taptap nahapidag oe poupvioTd xapoVMNEVIO HMPOUCKETAKL,
HapWVapIopéVo pe hpeoka upwdikd, kapdiEg eoneptdoeldy, Aadt and noptokdlt oe {Opwon,
yAukd ordpdo, kpordv duotikt & spice dressing pooxoképovo (SF) (N)

26.00

BLUE CRAB CEVICHE
Blue Crab Greek version ceviche, on chlorophyll sponge with grape textures,
Pickled Sea Fennel, on dry ice, with aromas of Greek scents and aged ouzo
MIAE RABOYPI ZEBITZE
Mn¢ kaBovpt og nahaid EAnvikr) ékdoon) ogfitoe, ndvw og obouyydpt xAwpodUANNG,
nikha kpitapo, vheg and otadpvlia, péca os Enpd nayo,
pe EAnvikoUg tovoug apwpdtwy and naiaiwpévo eMnvikd oulo

29.00



PASTA & RISOTTO

Zvupapikd & Piloto

TRACHANOTO

SEA & LAND

Trachanoto with wild mushrooms duxelle, garlic,

shimeji mushrooms pickled with fresh black truffle and parsley emulsion (SF)
TPAXANOTO
AMNO THN OAAAZIA RAITHNTH
Tpaxavorto pe nowhia aypiwv pavitapidv duxelle,
nikheg pavitdpt shimeji, pavpn tpovda & yakdktwpa paivtavov (SF)

30.00

RISOTTO
SPINACH
Vialone nano risotto with baby spinach, chives, fresh herbs,
feta cheese emulsion from Western Greece,
dill oil, on a reverse spherification of spinach pie textures (G)
PIZOTO
ZMANARI
Vialone nano poto pe baby onavdki, oxowodnpaco, dpéoka apwpatikg,
yaldktwpa détag and ty Avtikr) EAada, Aadt avnBou oe avtiotpodn odaiponoinon
& dUAa kpovotag pe vdég onavardnitag (G)

28.00

RAVIOLI

ROOSTER PASTITSADA

Rooster ravioli in fresh tomato textures, red wine, fresh herbs,
covered with ‘spetseriko’ spice foam and ‘pastitsada’ emulsion (G)

PABIOAI

ROROPARI MAZTITZAAA

Paf 1o\l pe kKOKOPAKL 08 LDEG GPEOKIAg TOPATAG KAl KOKKIVOU KPAolov e GpEoka HupwOIKd,
KATw ano abpo ONETGEPIKO Kal yahdktwpa nacttoddag (G)

28.00



OUR MAINS

Ta Rupiwg Mag

SADDLE OF LAMB
Saddle of lamb arroser, with salsify puree, apple smith textures, mint gel,
pistachio candy and smoked citrus yoghurt pudding (GF)
YEAA APNIOY
Yéha Apviov arroser (sous vide pe apwpata kat ouvBeto foutupo) pe noupé Aaydxoptou,
VBEG anod npdovo pro ek dudopouv & oditoa anod kanvioto yaovptt (GF)

36.00

BEEF SIRLOIN & BONE MARROW
Smoked sirloin with our local herbs, wild pickled mushrooms, potato espuma,
cranberry chutney, with bone marrow sauce (N)
RONTPA ®IAETO ME MEAOYAI
Ranviotd ¢pIETo pe Tonikd pupwdikd, Kpépa natatag oto oldov, nikAeg and ayplo pavitdpy,
todtvel and kokkva kpava & oditoa ano to pedovt tou (N)

50.00

IBERICO LOST IN FOREST
Iberico pork ribs, cooked in a herb glace with sweet potato puree, wild mushrooms,
black truffle together with blackberry textures (GF)
IBERICO, XAMENO XTO AAXOX
Iberico pork ribs aryopayeipepéva og YAdoo dppéokwv pupwdikwy kat fotdvwv
HE NoLPE YAukonatdtag, vdeg and dypla panavdkia, pavpn tpovda & vdeg pavpwy povpwv (GF)

30.00

WILD SEA RED SNAPPER
Red snapper fillet with clams, artichoke textures & burned marinated cherry tomatoes,
flying fish tobiko, with lemon saffron textures (GF)
GAIMRPI AMO THN AIPIA OAAAZIA
Déto daykpl pe axiBadeg, vdEg aykivdpag, kapéva papivaplopéva veopativia, avyd xehibovéyapou,
pe upég & yardktwpa and pooxorépovo cappadv (GF)

42.00

LINGUINE NERO ‘RARAVIA’

Rakavia with our fish of the day, linguine, baby carrot zucchini,
fresh herbs, coriander oil, with citrus emulsion soup (SF) (G)
MAYPO AINTROYINI ‘RARABIA’

Youna kakafid pe Ydpt nuépag, pavpo Avykouwvl, baby kapdto, kohokvBy,
bpéoka pupwdixd, alpupikia, kKOMavdpog & yardktwpa kakafag (SF) (G)

29.00



FOR VEGANS

lNa Xoptodpadyoug

CAULIFLOWER STEAR
Cauliflower steak roasted in our wood oven with fresh herbs in almond milk,
pickled radish, spring onion, almond croquant, glazed in parsley pesto (N)
STEAR ROYNOYTIAI
Yiyoynuévo steak kouvoun(dt otov Euhodoupvd pag pe GpEoka apwpatika og yaha apuydaiov,
nikha panavakl, Gpeoko KPeppLdL, yAuko apvydalo, y\acapiopévo os néoto paivtavol (N)

20.00



DESSERTS

Emdépnia

BYZANTINE EMPIRE
Byzantine Chios masticha sponge with cinnamon namelaka,
vanilla monte with licorice aroma, cashew crumble,
accompanied with citrus syrup & machlepi ice-cream
BYZANTINH AYTORPATOPIA
Bulavtivo opouyydpt paotixag Xiou pe vapeldka kaveéag,
povte Baviliag pe dpwpa yAukdpilag, KpAunA kaoloug,
ouvodeia olponiol eoneptdoedwV & Naywtov HaxAEnt

18.00

LOST IN GREECE CHEESECARE
Grapemust cookie crumble, white chocolate cremeux with
Ratiki cheece from Domokos & Anthotiro - a Greek flowery cheese,
poppy seeds, cranberry consomme with foam, blueberry blanket, centaury leaves
EAAHNIRO TXIZREIR
RpapnA pouotokoVhoupo, kpepé AeLKIG ookoldtag pe katikt Aopokol & avBdtupo,
nanapouwvoonopog, KOVOOUE Kpdva pe adpd, nénho and PnAe povpa kat GUAAA Keviavpiou

17.00

GREER FOREST
Gianduja cremeux, crumble cacao with aromatic Vinsanto wine from Santorini,
white chocolate monte, black cherry compote, milk chocolate tuile
and bitter chocolate ice cream quenelle
EAAHNIRO AAXOX
Rpepé tdiavtovyla pe kKpapnA Kakdo apwpatiopévo oe Vinsanto 2avtopivng,
KOUNOTE and pavpa povpa, HOVIE anod AEUkr) cokoAdta,
ToU(A coKOAATAG YAAAKTOG KAl KEVEN and naywtd nikpry cokoAdta

18.00



(E) Egg

IN CASE OF ALLERGIES,
PLEASE INFORM YOUR SERVER.

We only use extra virgin oil in our dishes.
Feta cheese is P.D.O.

All prices are in euro and include all legal taxes.
The restaurant is obliged to present printed
forms in a special box next to the exit for
the reclamation of any complaints.

The customer is not obliged to pay if notice of

payment (receipt / invoice) has not been received.

MARRET REGULATOR:
Rosmas Manias

ZE MEPINTQXH AAAEPTIAZ, MAPARAAQ
ENHMEPQZXETE TON ZEPBITOPO ZAX.

Xpnotponotovpe anorkhelotikd é€tpa napbévo ehaidhado.
H ¢déta nov xpnoiponotovpe givat M.0.M.

O tipég eival og evpw kat ovpnepapBavouy
O\OUG TOUG VOLIHOUG GOPOUG.

To katdotnua vnoxpeovtal va diabétet evruna dehtia oe eldikr) Ok
SinAa oty €060 yia tn dlatvnwon onotacdrnote dlapaptupiag.

O ratavalwtnig dev éxel unoxpewon va nAnpwoet edv Oe Adfel

o voppo napaoctatikd (anddei€n [/ tipoldyio).

ATOPANOMIROZ YMEYOYNOZ:
Roopdg Maviag

(N) Nuts (G) Gluten (GF) Gluten Free  (SF) Seafood (V) Vegetarian



