Opektikd & Mwkpd ITvdra / Starters & Small Plates

[Tpolupevio Ywpl, EAEG, VTLT
Sourdough bread, olives, dip

Tapapdg, kamviotd okovpnpl, yAukomatdta, Aadomita
Taramasalata, smoked mackerel, sweet potato, pitta

Apavtoivt povoakd pe pooyapiolo payovAo, pehttldva, Taraiwpeévn ypaPtépa omnAtag

Arancini “moussaka”, beef cheek, miso aubergine, cave aged gruyére cheese

Yovut{oukakia Bahaootvwy, Adyavo, auyoAEpovo
Sea food mini kebabs, parsnip, pickled cabbage, lemon & butter sauce

Mmpokolo, aGAtoa popéako, apdydala
Grilled broccoli, romesco sauce, almonds

Kotomoulo, baby gem, yoUpoug, kadapmokt, Tpayavn mtavoéta, Xav MuydAn Zupov
Chicken, baby gem, hummus, sweet corn, crispy pancetta, Saint Michel cheese

Aafpaxt crudo, koup kovat, ayyoUpt, AL
Sea bass crudo, kumquat, cucumber, olive

Tpayavo kadapdpt*, Toil, Adup, pupwdkd
Crispy calamari, sweet chili dressing, lime & herbs

Xtamdodt oxdpag, dpafo pe peEA&VL COUTLES, KOUPKOVHAS, ToopiBo
Grilled octopus, squid ink fava purée, turmeric, chorizo

YoaAdateg / Salads

EAnvwr oaddta “Téyvn”
Téchné Greek salad

Avapewta coAaTkd, TAPTOVAE pe dakn, Prta matiapia, pacoldkia, covoapt, podt
Mixed leaves, lentil tabbouleh, roast beetroots, green beans, sesame & pomegranate
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Kvpiwg / Mains

PaBiodeg, avBoTupo, pavitdpia, Qupdpt
Home-made Greek ravioli, “anthotyro”, mushrooms & thyme broth

[Takept “cacio e pepe”, yopideg*, kafovpt, koAokvOt, Tpoida
Paccheri “cacio e pepe”, prawns, blue crab, courgette, truffle

Daykpl ptAéto, omavakopulo, pacordkia, ptvokto
Aegean red snapper fillet, spinach risotto, green beans, compressed fennel

Duéto Tomovpag, oeAtvopila Ynpévn ato aAdTy, XOpTa, Gplkace
Sea bream fillet, salt baked celery root, sautéed wild greens, lemon & dill sauce

MmpiloAdxt amo pooyapt ydAaktog Milanese, (ot matatocaldta, pavpo okdpdo
Veal chop Milanese, warm potato salad, black garlic

[MTavoéta pahpov Yolpov, GLYOUAYELPERE VA HAYOUAQ, VIOKL, TOTILVAUTIOUP, HAVITEPLA TIKAQ, YlaovpTL
Greek pata negra pork belly, slow cooked cheeks, gnocchi, Jerusalem artichoke purée, pickled mushrooms, yoghurt

Apvi tahdta, pefubada, TapmovAE, Aayavida, otadideg
Pan roasted lamb rump, chickpea & lentil tabbouleh, bok choy, raisin & caper sauce

Black Angus striploin, yAvkomatdta, HTtpokoAivy, jus KOKKLVOU KPAGLOV
Black Angus striploin, sweet potato, tender stem broccoli, red wine jus

Prime Rib Apepukng, prtpokolo oxapag, HTEUTL TATATES, TOLULTOOVPL (700 YP)
American Prime Rib, charred broccoli, baby potatoes, chimichurri (700 gr)

Emdopmia / Desserts

[Mapadootakd vépaiko apvySadwto, ylaovptt, kOkkiva GpovTta, Taywtd TpLavtdduAio
Traditional almond cookie “amygdaloto”, yoghurt mousse, red fruits, rose ice cream

Kapudomita, cokoAdta ydAaktog, Taywtd Pavilia, aApupr) kapapéda
Walnut pie, milk chocolate sauce, vanilla ice cream, salted caramel

Wnpévo cheesecake, Aepovy, podakivo
Baked cheesecake, lemon, peach

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
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Xpnoponotovpe EAAOANO0 Y10 GOAGTES Kot payeipepa Ko nAEA0L0 Yo tnydviopa, (*) kateyuyuévo mpoidv | 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



