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Opextika | Appetizers

XwpidTiko Wwui ZuAdgpoupvou
MKAVTIKN poug PETag pe mnepld MAwpivng, EAIEG Auplooag,
e€a1peTIkd Napbevo eAaidAado

Wood-fired Country Bread
Spicy feta dip with Florina pepper, “Amfissa” olives,
extra virgin olive oil

4.00 (avd drouo | per person)

00

TapTtdp KapaBidag Umami
Mniok he kpg€ua and ninepid piquillo, Aepdvi, aAdT maldon, xapidpi ikura

Umami Langoustine Tartar
Cream piquillo pepper with bisque sauce, lemon, maldon salt, ikura caviar

21.00

XTtévia Guanciale
Mavitdpia shimeji, ko€ua oceAivopidag, Aeudvi Kal ppEOKIa TpoUpa

Scallops Guanciale
Shimeji mushrooms, celeriac cream, lemon and fresh truffle

23.00

XTanédi oto MKPIA
Kpéua kohokuBag, cdAToa npdoivayv BoTavwy, TOIAI Kal CAAATA
ME MAVYKO KAl KAAGUMNOKI

Grilled Octopus
Pumpkin cream, green herbs sauce, chilli, mango and corn salad

20.00

Flamed Wagyu Rolls
Mavitdpia duxelles kal ppéokia Tpoupa

Mushrooms duxelles and fresh truffle
24.00

Gyoza ue Apvi
Kpeuwdeg labneh, noudpa paupou okdpdou, KaBoupdicuévo BouTupo,
KOUKOUVAPI Kal unoukofo

Lamb Gyoza
Creamy minted labneh, black garlic powder, brown butter
with pine nuts and chilli flakes

19.00
G

MaocTélo Xiou
MavtZdpl, TodTvET and gpouTa Tou dACOUG KAl (PICTIKI

Mastelo Cheese from Chios Region
Beetroot, wild berries chutney and pistachio

17.00
V]

DPECKOKOMMEVES ZMITIKEG MaTATEG
Mayiovéla kimchi kal Enpn pulnbpa Mdapou

Freshly Cut Homemade Potatoes
Kimchi mayo, Parian dry “mizythra” cheese

12.00
00
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Yaflarteg [ Salads

AlyaiongAayiTikn
TouaTivid, poug QETag, na&iuddl and xapouni, pPECKIa piyavn,
0&UNENO, EAIEC Kal EEQIPETIKO NapBevo eAaIOAad0

Aegean
Cherry tomatoes, feta cheese mousse, carob rusks, fresh oregano,
oxymel, olives and extra virgin olive oil

16.00
006

Baby Gem
KoTtdénoulo, Tpayavo prosciutto, kUBor udvyko kal dokKAvTo,
pecorino romano, nuiAlacTa TouaTivia, ocwg Caesar
Chicken, crispy prosciutto, mango and avocado cubes,
pecorino romano, semi-sunny dried tomatoes and Caesar’s sauce

17.00

MnoupdTa
Wntd TOopaTIVIA, UNPOUCKETA pE BAoiAIkd, coppa di Parma,
@OUVTOUKI Kal NEPAEG BAACAUIKO

Burrata
Roasted cherry tomatoes, bruschetta with basil, coppa di Parma,
hazelnuts and balsamic pearls
18.00
(G]

©aAacoIvV
Wntd xTéVIa, XTandd! Kal yapideg ye npdoivn caAdTd, KApOTo, PPECKO
KPEUMUDAKI, dBOKAVTO, HATVTAVO KAl KANVIOTO VTPECIVYK £0NEPISOEIdWV

Seafood
Grilled scallops, octopus, shrimps with green salad, carrot, spring onions,
avocado, parsley and smoked citrus dressing

21.00

Wntd KoAokuBdkia
Koepwdeg labneh pe dudouo, baby ocnavdki, dvnbo, @IoTikl Alyivng kal Aeudvi

Roasted Zucchini
Creamy labneh with mint, baby spinach, dill, pistachio “Aigina” and lemon
16.00
V]
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Zvpapwd - PLrioro
Pasta - Risotto

Tagliolini pe TapTdp and kKOKKiveg yapideg KolAddag
QOulo, uniok, Euopa AspovioU, PECKOS BACIAIKOG

Tagliolini with tartar from red shrimps “Kiladas” variety
Quzo, bisque, lemon zest, fresh basil
27.00
(VIG]

Risotto pe Aypia Mavitdpia
King oyster, Bupdpl, ppéokia Tpouga Kal apcevikd Na&ou

Wild Mushroom Risotto
King oyster, thyme, fresh truffle and Naxian “arseniko” cheese
23.00
(V]

AIVyKouivl ue AcTako
Mniok, ToiAl, BoUTupo BAcIAIKOU, TOpATIVIa

Lobster Linguine
Bisque, chilli, basil butter, cherry tomatoes
70.00 (1 dropo | 1 person)
120.00 (2 dropa | 2 people)
(G

Ravioli Cacio e Pepe
2 IYOUAYEIPEUEVA POOXaApicia NAidAKIA HE CAATOA KOKKIVOU KpAoIoU
«EIVOUaUPO», NUIAIOOTA TOUATIVIA, TGIAI KAl KATOIKICIO TUPI

Slow cooked beef short ribs in “xinomavro” red wine sauce
with semi-sunny tomatoes, chilli and goat cheese

29.00
G
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Kvpiwg IMdra [ Main Course

KaTolKAKl YEMIOTO PE TUPI “Zav MixdAn Zupou”
Fregola ue kpéua peAit¢dvacg, NUiIAIaoTa TOUATIVIA KAl 0X0IVONPaco

Baby Goat stuffed with “San Michali Syros” Cheese
Fregola with eggplant cream, semi-sunny tomatoes and chives
31.00

(G

Kékopag yepioTog e MpoBoAdve
Gnocchi pe kpépa and chorizo kai ninepid piquillo

Rooster Stuffed with Provolone
Gnocchi, chorizo and piquillo pepper cream
26.00

(G])

Solomillo Iberico Pork
Kpéua kar gnTtd Kouvounidl, YKopyKovT{OAQ, olvandomnopog, TOIAl Kal Aeudvi

Cream and roasted cauliflower, gorgonzola, mustard seed, chilli and lemon

29.00

Picanha Black Angus
Moup€g natdTtag ue TpouPa, demi-glace pe ninépi Sansho,
uavitdpia shiitake kar ppéokia Tpoupa
Truffle potato puree, Sansho pepper demi-glace,
shiitake mushrooms and fresh truffle

43.00
G

AaBpdki a la Polita
Moupég aykivapag Kal kapdTtou, baby natdreg, edamame,
pMaupo okOPdO, KPEUA PeE AvnBOo Kal AeudVI

Sea Bass a la Polita
Artichoke and carrot puree, baby potatoes, edamame,
black garlic, dill and lemon cream

30.00
G]

Zpupida otn Robata
AlyaloneAayiTikn KakaBid e AepoVi, KAAOKAIPIVA AAXAVIKA,
vapideg KoiAddag kal axiBAdeg

Grouper Robata
Aegean “kakavia” broth with lemon, summer vegetables,
shrimps “Kiladas” variety and clams

36.00

Wdpl1 Huépag
YWTE AaXAVIKA ENOXNG, PPEOKA BOTAVA, Owg Aeuoviou
ue mnepid PAwpivng

Catch of the Day
Sautéed seasonal vegetables, fresh herbs, lemon sauce
with Florina pepper
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[a161x6 Mevod | Kids Menu

Aivykouivi MopovTtépo
Touarivia, BaciAikég, napueldva

Linguine Pomodoro
Cherry tomatoes, basil, parmesan
13.00

(V]G]

Mévveg Kapunovapa
Mnéikov, pavitdpia, Buudpl, Kpéua napueldvag

Penne Carbonara
Bacon, mushrooms, thyme, parmesan cream
14.00
(G

2TIKG KoténouAo pe Mdvko
Tpayaveég NAaTAaTeG Kal owg Agpoviou Pe mnepid GAwpivng

Chicken Breaded Sticks
Crunchy potatoes and lemon sauce with Florina pepper
16.00
(G

MnipTékia Black Angus
MTdKia, Toayaveég naTtdTeg, paylovela TapToupo

Black Angus Patties
Pitta bread, crunchy potatoes, tartufo mayo

21.00
G
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Emobépma [ Desserts

FraAakTopnoUpeko
Tpayavo gUANO, KavTaipl, KPEUA OIUIyOAAIoU Kal NAaywTo KATHAKI

Galaktompoureko
Crispy phyllo, kadaifi, semolina cream and kaimaki ice cream
15.00
(G

Semifreddo Gianduja
Kapauéha BouTUpou, gpeyevTivn he eNiKAAUYN NPAAIVAS PpOUVTOUKIOU

Butter caramel, feuilletine with hazelnut praline coating
17.00
(G

Summer Yuzu-Lemon Tart
Marshmallows, crumble BaviAiag pe copuné Bartéuoupou

Marshmallows, crumble vanilla with raspberry sorbet
14.00
(G

Basque Cheesecake
DPAOUAEG Kal copuné Adiu
Strawberries and lime sorbet
14.00

(G

MAaté Ppéokwv PpoUTwv ENoxng e MEN
Fresh Seasonal Fruit Platter with Honey
16.00 (y1a 2 [ for 2 people)

(V]

MNaywtd & Zopuné
Ice Cream & Sorbet

6.00 (n uridda) [ (per scoop)
V]
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Ayopavouikog unelbuvog: AnpooBevng AeoVTAG
>TIC TIMEC NepiAauBAvovTal OAeg ol VOUIUES enIBApUVOEIG.

O nNeAdTNG €xel TO JIKAIWUA VA UNv NANPWoel eAv dev AdBel
TO VOUIUO NapaoTaTikd (anddeIEN-TIMOASYIO).
MapaKaAOUUE EVNUEPWOTE TO MPOCWNIKO TNG ENIXEIPNONG YIa
TUXOV aAAepyieg N ducaveieg. To yevoUu PAG UNOPEI va NEPIEXEI
AAAEPYIOYOVEG OUGIEG N IXVN AUTWV.

To AAdI via TiIc caldTeg gival €ETpa napBévo eAaidAado Kal
Tnyavidouue o€ nAIEAQIO.

Market regulator: Dimosthenis Leontis
The prices shown are in Euro (€) and include all applicable taxes.
Consumer is not obliged to pay if the notice of payment
has not been received (receipt-invoice).

Please inform our staff if you are allergic to any of the above food
items, as our dishes may contain allergens or traces of them.
We use extra virgin olive oil to dress our salads
and sunflower oil for frying.
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