Opektikd & Mwkpd ITvdra / Starters & Small Plates

DpeokopovpvioTd Pwpi, EAES, VTLT (kAT &TOHO)
Freshly baked bread, olives, dip (per person)

Kamviot) pedrt{avooaddta, podt, kapivdia, Aadomita
Smoked aubergine dip, pomegranate, walnuts, “pitta” bread

Mmovpdta, xoUpovus, Yntd mavt{apla, VIPESLYYK HUPWSKWY
Burrata, hummus, roasted beetroots, herb dressing

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

Fapideg* kavtaidt, odAtoa “MikpoAipavo”, ppéokia pulndpa, prvokto
Kataifi wrapped prawns®, “Mikrolimano” sauce, fresh myzithra cheese, fennel

Yovut{oukakia BaAaoovwy, TaoTLvakL, §LVOA&YaVOo, AUYOAEHOVO
Seafood mini kebabs, parsnip, pickled cabbage, lemon & butter sauce

Toévog crudo, 0U{o mév{ov, TikAa oty yoUpL, KOUPHKOUAT, COUTAHL, EAL
Tuna crudo, ouzo ponzu, pickled cucumber, kumquat, sesame, olive

Tpayavé kadapdpt*, TotAl, Adip, pupwducd
Crispy calamari*, sweet chili dressing, lime & herbs

YoaAdteg / Salads

EMnvwr) caAdta “Téxvn”
Téchné Greek salad

Avapekta oaAaTIKA, TiKAA KAPAOTO, KOAOKVOL, avBOTUPO YNpEVO 0TO AAATL, TTEKEV
Mixed leaves, pickled carrot, courgette, salt-baked anthotyro cheese, pecans

€3.5

€13

€17

€15

€24

€22

€24

€18

€15

€16



Kvpiwg / Mains

Pafiodeg, pu(nBpa, pavitapia, povvrovkia

Handmade Greek ravioli, myzithra cheese, mushrooms, hazelnuts €25
TaMatéAeg “cacio e pepe”, axvog, ppéokia Tpovda
. “« . » . €32
Tagliatelle “cacio e pepe”, sea urchin, fresh truffle
Déto AaPpaxt, oeAtvopla, XopTa Pppkace, caAToo Aepoviov pe dvnbo

. . ) . €29

Sea bass fillet, celery root, sautéed wild greens, lemon & dill sauce

KaAapdpt* otn oxdpa, TapmovAé pupwdikwv, ykpepoddta &
Grilled calamari®, herb tabbouleh, gremolata 7
Kapé patpov yoipou, oLyopayelpeHEVO HAYOUAO, TOTULVOHTTOUP, VIOKL, GATOAGKL, YLIXOUPTL
. . ; . €28
Pata Negra pork loin, slow-cooked cheek, Jerusalem artichoke purée, gnocchi, green beans, yoghurt
TaMérta and pooyapt Black Angus, movpég matatag, povpo okdpdo, prtpdkodo, jus KOKKLYOU kpaoLov

. . . . €39

Black Angus beef tagliata, black garlic mash, broccoli, red wine jus

YEéAa apviol, yapomilado, aykivapa &
Pan roasted lamb saddle, ‘gamopilafo’, artichoke ?
Prime Rib, matdteg baby, prtpokodo oxapag, Toprtaovpt (600 yp)
. . . g . €85
Prime Rib, baby potatoes, charred broccoli, chimichurri (600gr)
Emidopmia | Desserts
[Mapadootakd vépaitko apvySaAdwTo, ytaovpTt, kOkKLva GppovTta, TaywTtd TpLavTdduAlo
oy e .« » . . €13
Traditional almond cookie “amygdaloto”, yoghurt mousse, red fruits, rose ice cream

Moug cokoA&tag ydAaktog, kapapeAwpeévo GpuAlo, Taywto prakAaPd €

Milk chocolate mousse, caramelised phyllo, baklava ice cream

Yg TePInTOOT OALEPYIOV, TAPAKOAD EVNUEPDOTE TO TPOocOMKO pag | In case of allergies, please inform our staff
Zmv €i60d0 Tov Kotaotpatos datibetat detio mapandvmv | There is a complaint form at the entrance of the restaurant
Xpnoupomotovpe eLadAado yio coAdTeg Kot payeipepa Kot nNAEAALO Yo tyaviopa, () 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'dvvng Miyoddmovrog | Ayopavopikdg vevbuvog: Idowv Mrdpiog



