Opektikd & Mwkpd ITvdra / Starters & Small Plates

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

Tapapag, kamviot téotpoda, yAvkomatata, Aadomita
Taramasalata, smoked trout, sweet potato, pitta

NtoApadakia, EAappLd KATVIOHEVO YLAOVPTL, HOPLVAPLOREVOS YaUpOG, pHappeAdda vTopaTag
“Dolmadakia”; vine leaves stuffed with rice & herbs, smoked yoghurt, marinated white anchovies, tomato jam

Apavtoivt povoakd pe pooyapiolo payovAo, pehttlava, maraiwpeévn ypaPiépa ommAtag

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

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

Mmnpokolo, c&Atoa popéoko, apvydada
Grilled broccoli, romesco sauce, almonds

Tpayavo kadapdpt*, Toily, A&y, pupwducd
Crispy calamari, sweet chili dressing, lime & herbs

Yalateg / Salads

EAnvwr) caAdta “Téxyvn”
Téchneé Greek salad

Mmoupdrta, Tavt{&pt yKaoTdToo, AVAHEKTO calaTikd, KOAokUOL, oUKko, dLotikt
Burrata, roasted beetroot gazpacho, mixed leaves, courgette, fig, pistachio

€4

€12

€17

€18

€13

€18

€14

€16



Kvpiwg / Mains

Pafiodeg, avBdTtupo, pavitdpia, Bupdpt, dpéokia Tpovda

Home-made Greek ravioli, “anthotyro”, mushrooms & thyme broth, summer truffle €22

[Takept “cacio e pepe”, yopideg*, kohokvOL &
Paccheri “cacio e pepe”, prawns, courgette ?

AaPpékt PpAeto, pafa, payov Aaxavikwy eToxng pe kKahapdpt*, otadpideg, kdmapn &
Aegean sea bass fillet, fava purée, seasonal vegetables with calamari ragout, sultanas & caper dressing 7
Ziyopayelpepévn atnBomAeupd codpito, Vidkt, peArt{dva, kKapapeAwpéva kpeppidia, KpEpa pavovpt €1

Slow cooked short ribs, sage gnocchi, aubergine, caramelized shallots, manouri cream 3

Apvi tahata, pefubada, TapmovAe, Aayavida &
Lamb rump, chickpea, tabbouleh, bok choy 7

MmpiloAakt ooté, pakég, ToopiBo, kovvouTtidt
. . . €28
Pan roasted pork chop, beluga lentils, chorizo, cauliflower
Black Angus striploin, Toupég matatag pe poipo okopdo, UTPOKOALVL, jus KOKKLVOU KPALGLOU
. . . . €38
Black Angus striploin, black garlic mashed potatoes, tender stem broccoli, red wine jus
Prime Rib Apepikng, Totptoovpt (700 yp) €116
American Prime Rib, chimichurri (700 gr)
Emdopmia / Desserts
Tapta kpep ppovAe, ayAadia mooé oe Vinsanto, kpépa oadpdv kat kapSopo
. . . €11
Caramelized custard tart, Vinsanto poached pears, saffron & cardamom anglaise
Kapudomita, cokoAdta ydAaktog, maywtd Pavilia, aApupr| kapapéda en
Walnut pie, milk chocolate sauce, vanilla ice cream, salted caramel

ZgoTO YAAAKTOUTOUPEKO, OTILTIKO TAYWTO aptySado (yia 2) €16

Traditional “galaktoboureko”, housemade almond ice cream (for 2)

Yg TEPINTOOT OAAEPYIDV, TOPOKAAD EVNUEPOOTE TO TpocTko pag | In case of allergies, please inform our staff
21V €16000 ToL Kataothpatog dtatifetar dektio mapamdvmv | There is a complaint form at the entrance of the restaurant
Xpnoponotovpe EAAOANS0 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 kat 6Lovg Tovg voppovg eopovg | Prices include VAT and all legal taxes.
Executive Chef: I'dvvng Myoddémoviog | Ayopavopikdg vrevBovog: laocov Mrdplog



