Opektikd & Mwkpd ITvdra / Starters & Small Plates

DpeokodPovpvioTo Pwpi, EALES, VTLT (kAT ATOHO)

Freshly baked bread, olives, dip (per person)

Tapapdg, KamvioTd okoOVpTPl, YAUKOTATATA, AadomiTa
Taramasalata, smoked mackerel, sweet potato, “pitta” bread

NtoApadakia, EAappws KATVIOHEVO YLAOVPTL, HOPLVAPLOREVOG YAUPOG, HappeAada vTopaTag
“Dolmadakia”; vine leaves stuffed with rice & herbs, smoked yoghurt, marinated anchovies, tomato jam

Mmovpdrta, ptpokolo oxdpag, cdAtoa popesko, apvydaia
Burrata, charred broccoli, romesco sauce, almonds

TFapideg* “MucpoAipavo”, kavtaidt, avloTupo, dprvokio
Prawns™ “Mikrolimano”, kataifi, anthotyro cheese, fennel

Yovtlovkakia OAaoovwV, TACTIVAKL, AUYOAEHOVO
Seafood mini kebabs, parsnip, lemon & butter sauce

Wntd mavt{apla, paptvaplopévog cohopdgs, katotkiolo Tupt, eomeptdoetdny, kapvdia
Roasted beetroots, house-cured salmon, goat cheese, citrus, walnuts

Tévog crudo, ouCo mdv{ov, TikAa ayyovpL, KOURKOUAT, COUCAL, AL
Tuna crudo, ouzo ponzu, pickled cucumber, kumquat, sesame, olive

Tpayavo kadapdpt*, Toilt, Adup, pupwdka
Crispy calamari®, sweet chili dressing, lime & herbs

Kpokéteg tpayava pe apvikt otidpddo, kamviot) pelt{ava, héta
Trahana croquettes with lamb “stifado”, smoked aubergine, feta cheese

YoaAdteg / Salads

EMnvwr) caAddta “Téxyvn”
Téchné Greek salad

Avapewta oaAatikd, TikAa kapdTo, koAokVOL, PnTo pavolpl, TEKAY
Mixed leaves, pickled carrot, courgette, roasted manouri cheese, pecans
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Kvpiwg / Mains

PaBiodeg, pulnBpa, pavitapia, tpovda, povvtovkia

Handmade Greek ravioli, myzithra cheese, mushrooms, truffle, hazelnuts €25
I[Takept “cacio e pepe”, yapideg*, kafovpt, kpokog Koldvng, ptyavn €

Paccheri “cacio e pepe”, prawns®, crab, saffron, oregano 3

Ynavoakopulo pe perd vt gouTidg, YPntod kahapdapt, Gprvokio, toopifo
. g . . . . €27
Spinach & squid ink risotto, grilled calamari, fennel, chorizo
Duéto AaPpdut, aeMvoptla, xopta ppikace, caAtoa Aepoviov pe &vnbo
. . ) . €29
Sea bass fillet, celery root, sautéed wild greens, lemon & dill sauce

TopteAivt maotitolo, precapel, Tupt av MuyaAn &
Fresh tortellini “pastitsio”, béchamel, San Michali cheese 7

2111006 KOTOTOUAOU, UTTPLAHAKL HEGOYELAKWY Ao AVIKWY, P&Pa, TOAEVTA pe Alolo T VTOpHATA &
Chicken breast, Mediterranean vegetable ragout, fava purée, sun-dried tomato polenta >

Kapé patpov yoipou, oLyopayelpeHEVO HAYOUAO, TOTULVOHTTOUP, VIOKL, GATOALKL, YLIXOUPTL
. . , . €29
Pata Negra pork loin, slow-cooked cheek, Jerusalem artichoke purée, gnocchi, green beans, yoghurt
Black Angus flap steak, peAtt{ava oo, prtpokoAivy, jus KOKKLVOU kKpaoLov €
Black Angus flap steak, miso aubergine, tenderstem broccoli, red wine jus 39
ITidra yioo Molpaopa / Sharing Plates

Apvi YnT0, TApTOVAE PaknG, kapoTo, oTadideg, k&mapn €n

Roasted lamb, lentil tabbouleh, carrot, raisins & caper dressing >

Prime Rib, otaopéveg matateg pe Pppéoko kpeppudakt, PTpokoAo oXApag, TOLULTGOUPL
. . . . LT . €85
Prime Rib, spring onion baby crushed potatoes, charred broccoli, chimichurri
Emddpmia | Desserts
[apadootakd vpaitko apvySaAwTo, ylaovpTt, kokkLva GppovTa, TaywTo TPLXVTAPuAlo
g L , . , €13
Traditional almond cookie “amygdaloto”, yoghurt mousse, red fruits, rose ice cream
Wnpévo cheesecake, Aepdv, podakivo
€12
Baked cheesecake, lemon, peach

Moug cokoA&Tag YAAakTog, kapapeAwpévo GpuAlo, Taywto prakAaPda €

Milk chocolate mousse, caramelised phyllo, baklava ice cream

Ye TePInTOON CALEPYIOV, TAPAKUAD EVNUEPDOOTE TO TPOocmTKO ag | In case of allergies, please inform our staff
XV £i6080 oL Kortaotpatog datifetat dedtio mapamdvmy | There is a complaint form at the entrance of the restaurant
Xpnowonotovpe eAodOLad0 Yo coldteg Kot payeipepa Kot nhéhato yo mydviopa, (*) kateyoypévo mpoiov | We use olive oil for salads & cooking and sunflower oil for frying, (*) frozen product
Ot tyég meprrapPavovv OITA kot 6A0VG TOVG VOLLOVS Opovg | Prices include VAT and all legal taxes.
Executive Chef: I'idvvng Myoddmovrog | Ayopavopikdg vrevbuvog: Idowv Mrdpiog



