Opektikd & Mwkpd ITvdra / Starters & Small Plates

NtoApadakia, eEAadpld KATVICHEVO YLAOUPTL, HAPLVAPLOHEVOG YAVPOG, HappHeA&da vTopaTa
“Dolmadakia”; vine leaves stuffed with rice & herbs, white anchovies, smoked yoghurt, tomato jam

Tapapdg, kamvioto okovppl, yAvkomatata, Aadomita
Taramasalata, smoked mackerel, sweet potato, pitta

Mmovpata, ptpokolo, popéako, apvydaAo
Burrata, broccoli, romesco, almonds

Aayavikd emoymg, XoUpoug, eomeptdoetdn, kpapmA Tavt{apt
Seasonal vegetables, hummus, citrus dressing, beetroot crumble

Tnyavitég matateg, Tahatwpévn ypaPLépa, pupwdikd
Triple cooked fries, aged graviera, herbs

MnoakaAidpog, oxopdalid, Tavt{apt
Battered cod fillets, confit garlic “skordalia”, roasted beetroot

Tovog tatdkt, 000, pak, EVIAHApE, YKPETHPOUT, EME
Tuna tataki, ouzo, lentils, edlamame, grapefruit, olive

Xtamodt oydpag, p&Pa pe pedavt covmiag, peAttlaveg pioo, toopibo
Grilled octopus, squid ink fava purée, miso aubergines, chorizo

Tpayavo kadapdpt*, ayloAl pupwdikwv, TolAL, A&ty
Crispy calamari, aioli, herbs, chilli & lime

Mooyapiolo kaprdTato, kuavo Tupl, PouvTovkL, K&map, oTadida
Beef carpaccio, blue cheese, hazelnuts, sultana caper dressing

YoAdateg / Salads

EMnvwr) caAdta “Téxyvn”
Téchné Greek salad

Avdapekta caAaTIKE, pavoupt, GaocoAdkia, couodtt, podt
Mixed leaves, manouri, fine beans, sesame, pomegranate dressing

Kapdiég papovAiot), pntd kotdmovdo, kohokv, kadapmokt, av MuydAn Zopov, kpoutdv, Taryive

Baby gem & chicken salad, courgettes, sweetcorn, San Michali cheese, croutons, tahini

DpeckoPovpvioTo Pwpi (kat’ ATOpo)

Freshly baked bread (per person)

€13

€11

€14

€14

€8

€17

€21

€20

€18

€21

€14

€14

€3



Kvpiwg / Mains

Ymavakopulo, ayktvapakt, TikAa kapdto, avldTtupo

Spinach risotto, baby artichokes, pickled carrots, anthotyro €19
TaMoAivt “cacio e pepe”, aytvog, Tpovdpa
e ) ) €32
Tagliolini “cacio e pepe”, sea urchin, truffle
AaBpadxt, kodokUBLa kovdl, yapida*, ppeykoAa, cadpdv, viopdta
. €26
Aegean sea bass fillet, prawns, fregola, saffron, tomato & fennel
I'\wooa 0AdkAnpn, dpikace, yopta, oeAvopila (yia 2)
: €69
Whole sole, celery root, wild greens, lemon sauce (for 2)
Apvi tahdta, Tpayavag, peltlava, Aayavida, peta
. €27
Pan roasted lamb rump, trahanas, aubergine, kale, feta
Kapé pavpov yolpov, oLyopayelpepE VA HAYOUAQ, VIOKL, HOVLITAPLA, TOAXLWHEVT YpoPLépa €8
Greek pata negra pork loin, slow cooked cheeks, sage gnocchi, mushrooms, aged graviera
Black Angus striploin, Toupég matatag, povpo okdpdo, ptpokodo, jus KOKKLYOU KPaoLOU
. . . Lo €37
Black Angus striploin, black garlic mash, charred broccoli, red wine jus
Galician Prime Rib 45 npepwv Enpng wpipavong, Totptoovpt (750 yp)
. . . . . €110
45 day dry aged Galician Prime Rib, chimichurri (750 gr)
Emdopmia / Desserts
Mavakdta pe Makedovikod yaABd, brownies, povg kade, povvrovkia e
Halva panna cotta, brownies, coffee mousse, hazelnuts
Cheesecake Aepovi, Aevkn cokoAata, poddaktvo
. €11
Lemon cheesecake, white chocolate, peach
Mapadootakd vépaiko apvydaAwto, yLaovpTt, kOkKiva GpovTa, TaywTtd TpLavtdduAlo e

Traditional almond cookie “amygdaloto”, yoghurt mousse, red fruits, rose ice cream

Yg TEPINTOOT OAAEPYIDV, TOPOKAAD EVNUEPOOTE TO TpocTko pag | In case of allergies, please inform our staff
21V €16000 ToL Kataothpatog dtatifetat dektio mapamdvwv | There is a complaint form at the entrance of the restaurant
Xpnopomotovpe ehatdrado yio coAddteg Kot payeipepa kot nAEdaio v mmyaviopo, (*) kateyoypévo mpoiov | We use olive oil for salads & cooking and sunflower oil for frying
Ot tipég mepihapfavovy OITA kar 6hovg Tovg voppovg eopovg | Prices include VAT and all legal taxes.
Executive Chef: I'dvvng Myodémoviog | Ayopavopkdg vrevbovog: ldoov Mrdplog



