OPEKTIKA / STARTERS

XOYMOYZ KAI TZATZIKI ABOKANTO ue tpayavr eEMnVIKA mita
HUMOUS and TZATZIKI AVOCADO with crispy Greek pitta
9,00 €

FAPIAA ZATANAKI e 000, ppECKIO VIOUGTH, KOKKIVN MITEPIX, PPECKO KOEUUUSI KOl oppd PETOG
PRAWN SAGANAKI with Ouzo, fresh tomato, red pepper, spring onion and Feta cheese foam
14,00 €

ZOENA THFANITH pe amo&npauéva ¢pouTa, KOUKOUVAPI, UITEIKOV Kol a1pom amé unAé&ido
DEEP FRIED SFELA CHEESE with dry fruits, pine, bacon, apple sider syrup
11,00 €

MMAAEZ PYZIOY (4 Teuéyia) ue Kanvioto Tupi ko kpdko Kolavng
ARANCINI (4 pic) with smoked cheese and saffron
11,00 €

KAPMATZIO MOZXOY ue kpéua Tpolpag, k&mapn, Moapusldva Kol HavITApIX
BEEF CARPACCIO with truffle cream, crispy caper, Parmesan cheese and mushroom
17,00 €

THIFANITEZ MATATEZ pe poylové{a TpoUpac
FRENCH FRIES with truffle mayo
7,00€

ZANATEZ / SALADS

KINOA ue poka, eomepidoeidn, HoUpd, GUKO MAOTO, KXPUSIX, KApUd, UM Sudouou Kol BIVEYKPET amd
moAIwUEVO EUSI UTAXOAGUIKO
QUINOA with rocket, citrus fillet, berry, fig, walnut, coconut and vinaigrette of aged balsamic vinegar
13,00 €

EAMHNIKH TOY KAIZAPA e Iceberg, koTomouAo, Tpayavo ouykAivo Mavng, Hulnbpd, pICTiKI Kai
KpouTOV WwuioU
GREEK STYLE CAESAR'’S with iceberg baby jem, chicken, crispy siglino, Mizithra cheese, pistachio
and bread crumb
14,00 €

ZMANAKI pe KQTGIKIOI0 TUPI, VTOUQTIVI OTN OXGPO, KOUKOUVGPI, BIVEYKPET € EUSI UMTOACKUIKO KO UTTEIKOV
SPINACH with goat cheese, grilled cherry tomato, pine, bacon, balsamic vinaigrette
13,00 €

MAATO / PLATTERS

MAATO AMANTIKQON - TYPION
CHEESE - CUTS PLATTER
20,00 €



KYPIQZ NMIATA / MAIN COURSES

XQPIZ TAOYTENH NMENNEZ KOTOMOYAO e orravaki, Asuké Kpooi, Kpéua Tupiol Kot Asuévi
GLUTEN FREE CHICKEN PENNE with spinach leaves, white wine, cream cheese and lemon
15,00 €

KPIGAPOTO ue moIKIAiot uQvITOPIWY, KPEUMUSI, uaUpPN TPOUMA, BOUTUPO KOI YKPEMOAAT
ORZO0 RISOTTO with diversity of mushrooms, onion, truffle butter, gremolata
16,00 €

NITKOYINI TAPIAAZ e vrouaTivia, 6k6pdo Kol {wUé 0GTPOKOEISWYV
PRAWN LINGUINE with cherry tomatoes, garlic and shellfish stock
17,00 €

ZOAOMOZ ue owTé AaxaVIK& Kol BIVEYKPET AsovioU
SALMON FILLET with sautéed vegetables and lemon vinaigrette
18,00 €

ZTHOOZ KOTOMOYAO ue moupé KapOTOoU Kol COAGTN UAAO — (PIVOKIO
GRILLED CHICKEN with carrot puree and apple - fennel salad
15,00 €

LAS BURGER pe 100% pooxopicio um@TéKi, wwui umpiog, MpoaBIEpa, wnTi VIOUATA, KPEUUUDI KOKKIVO KO
TNYQVNTEG MATATEG
LAS BURGER with 100% beef burger, brioche bread, Gruyere cheese, grilled tomato, red onion and
French Fries
15,00 €

WAPONE®PI ue géAtoa kamvioToU TupioU, VIOKI TATATAG KXI TECTO piyavng
PORK TENDERLOIN with smoked cheese sauce, potato gnocchi and pesto oregano
17,00 €

MIMPIZONA MOZXAPIZIA T-BONE FAAAKTOZ 450 yp pe TnyaviTég maréreg i owTé Aaxaviké
VEAL T-BONE STEAK 450 gr with France fries or sautéed vegetables
25,00 €

RIB EYE BLACK ANGUS APTENTINHZ 330 yp pe TnyavnTég MATATEG f) OWTE AXXQVIK& Kol BoUTUPO TPOUPOG
ARGENTINIAN BLACK ANGUS RIB EYE 330 gr with France fries or sautéed vegetables and truffle butter
33,00€

EMIAOPMIA / DESSERTS

MINAKNAABAZ MINOEIT pe Kpépa PIoTIKIoU Kol ToaywTd Bavilia Madayaok&pne
BAKLAVAS MILLE FEUILLE with pistachio cream and vanilla Madagascar ice cream
11,00 €

ZOKONATA TKANAZ pe ¢ppoUTa Tou TOoug
CHOCOLATE GANACHE with passion fruits
10,00 €

TIPAMIZOY pe sonpéoco
TIRAMISU with espresso
7,50 €



