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Selection of Breads and Greek Dips

6

per person / avd dtouo

APPETIZERS

Octopus Salmoriglio
fava bean falafel | spring onion and parsley salmoriglio
capers | chorizo chutney

XtanddL Salmoriglio
ddaBRa dardder
salmoriglio amo ¢p€oka KpepPUBAKLa KAl PalvTavo
kdttapn | todtvel chorizo

SF
16

Wagyu Beef Tartare
raw wagyu beef seasoned with sumac
sesame seeds | sweet mustard fruits | mint | cucumber pickles
served with greek yoghurt on rice crackers

Wagyu Mooxapiolo Taptdp
wagyu Taptdp YE COUMAK | couadput
dpouta pe YAUKLA pouotdpda | Sudouog
Ti{ikAa ayyouploU | yiaoUpTtt pe kpdkep pullouU
D.GF

18

Asparagus & Morels
asparagus poached in noisette butter
morel mushrooms | garlic croutons | salt cured egg yolk
fig leaf oil dressing

Zrtapdyyla & MopxeAAeg
omapdyyla Ttoocaplopéva oe Boutupo ‘vouadlet’
pavitdpla popXEAAeG | auyd pe kpdko wpluavong | kpoutdv
odAToa atto AAdL GUAAWYV cUkou
D.V.G

18

SALADS

Greek Buratta
buratta mozzarella | heirloom tomato confit
olive compote | green peppers | cucumbers | red onions
caper leaf pesto | carob rusk | oregano herb oil

EAANNVKA ZaAdta Buratta
UTIOUPATTA HOToapPEAAa | kovd( Topdtag | koumdt eAldq
mpdolveg Tuepleg | ayyoupla | kdkKiva kpeuuudila
Teoto GUANWYV KATIapNng | xapouTtit | €xalo plyavng
D.:V.:N.GF

20

Chevre & Fig
gratinated goat cheese ‘en croute’
herb arugula salad with charred peaches | macadamia nuts
seasonal figs and pomegranate dressing

Chevre & ZUka
oaAdTa POKAG pe HUPWBLKA | ykpaTvé katolkiolo tupl ‘en croute’
apwpatikd Botava | nuéva poddkiva | kapudla pakavteuwa
eTIOXLKA OUKA KAl owg podlou
D.V.:N.GF
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PASTA & RISOTTI

Risotto Nero
cuttlefish-ink risotto | bisque | calamari togarashi
seaweed shiso sauce

PwZéto Nero
PLZOTO pE Paupo peAdVL oouTildg | UTilok
kaAapdpt togarashi | odAtoa ato oloo kat puUKLa
D.SF.GF

16

Shrimp Spaghetti
garlic shrimp tartar | lemon | chilli | basil
bottarga | sea urchin | parmesan

2mayyett Napidag
yap(deg taptdp pe okdpdo | Aepudvi | TolA | BaolAikog
auyotdpaxo | axwoég | mapueldva
G.SF.D
24

Porcini Tortellone
shallot ‘stifado’ sauce | crispy chicken skin | spinach
smoked metsovone cheese foam

Moptaoivt TopteAAbve
odAtoa oTtpddo pe caAdT
Tpayavr TEToA KOTATIOUAOU | adpdg GUAAWY oTtavakloU
KaTvLoTd TUpl petocoBove

D-G
19

MAINS

Lamb Tagliata & Vine-Leaf Pesto
grilled lamb tagliata | roast lemon infused potato puree
vine-leaf pesto | 'ladolemono’

Apvi TaAldta
apvi TaAdta Ynuévo otn oxdpa | Nt tatdta Toupg e Aeudvi
TEoTo attd auTieAddUANO | A\aSoAEuovo
GF
18

Wagyu Beef Sirloin
layered baked potato terrine | peppercorn butter
steamed wild greens | garlic confit oil

Koévtpa Oéto Wagyu
Tepliva YNntng atdtag | Boutupo TiepLoU
XO0pTa otov atud pe okopddAado
D.GF
28

Grouper Chorizo
sauteed grouper | squid-ink capellini
spicy chorizo emulsion | garlic chips

> pupda ‘Chorizo’
odpupi&a cote | capellini ue peAdvi couttiag
TIKAVTIKO YaAdKTwua amd chorizo | toug okdépSou
SF.G.D
22

Salmon Ikura Caviar
seared salmon fillet | potato uille feuille | grilled leek with sesame crust
ikura caviar beurre blanc | fig leaf oil

2oA\6uo ‘Ikura’ XaBudpt
PNETO colopoU cote | Pntr Ttatdta pAdey
TPAco0o oxdpag Pe kpoUota attd couadut
xaBLdpt pe odAtoa amnd Boutupo ‘ikura’ | Aadt and dUANO cukldg
SF.D-GF
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DESSERTS

Kadaifi Tiramisu
whipped mascarpone | marsala
espresso coffee soaked savoiardi biscuit and kadaifi pastry
dusted with cocoa powder
Kavtaipl ‘Tiramisu’
paokaptmdve tupl | marsala kpaaot
ocaBayldp EUTIOTIOUEVO UE KadE ECTIPECTO KAl Kavtaldt
okdvN Kakdo
G-D-.V
14

Pistachio Ice Cream Baklava
‘sandwich’ of layered phyllo pastry | walnuts
cinnamon | cloves | pistachio ice cream
espresso chocolate cremeux

MmiakAaBd Quotikt Maywtd
‘sandwich’ pe dUANo ptakAaBd | kapudla
KavéAAa | yapUudaAlo | TtaywTtd puoTikt
KPEUE COKOAATAC UE espresso

DeN-.V
16

Ice Cream
ExkAektd Maywtd
13

Sorbet
ExAextr MowkAia Zoputé
14

2 PERSONS | ATOMA
Fresh Seasonal Fruits
Opgoka Opouta Emoxrig
12

E Eggs - N Nuts - G Gluten - GF Gluten-Free - SF Seafood - V Vegetarian - D Dairy

In case of allergies, please inform your server.
We only use extra virgin olive oil in our dishes. Feta cheese is P.D.O. All prices are in euro and include all legal taxes.
The customer is not obligated to pay if notice of payment (receipt/invoice) has not been received.

Market Regulator: Panos Kourtis

2e Teplnmtwon aAAepy(aq TIAPAKOAAW EVNUEPWOTE TOV OEPPLTOPO OaAG.
Ot TlpEg elval og eupw KAl CUPTIEPAAUBAVOUV BAOUG TOUG VouLuoUg ddpoug
O KOTavaAWTAG 8eV €xeL UTIOXPEWAON VA TIANPWOEL av &gV AABEL TO VOULUO TIAPaoTATIKO (ATIESEEN/TLUOASYLO)

Ayopavoulkoég YrieuBuvog: Kouptng MNavayuwtng
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