—EXPLORER'S —

BARrR e BisTRrRO

To Explorer’s Bar £exivnoe tv Aertoupyia tou npiv ané tpeig
dekagtieg, evéd ané to 2020 petovopdotnke oe Explorer's Bar Bistro

divovtag avdhoyn éppacn kai 6To Gaynté Tou.

«216x06 pag Sha autd ta xpédvia eival va diatnpnBei n Eexwpioth
’ ’ r r r
tautétnta tou Explorer's avadeikviovtag aképn nepiooétepo v
napouaia tou otnv ABnvaikr yaotpovopia kai tnv diackédaon

xwpig va aloidvovtal ta povadikd xapaktnpioTikd Tous.

O Executive Chef tou £evodoxeiou, MNavayidtng Avactasiou
Snpiodpynae éva comfort pevod ané tnv ENnvikr kouliva gépvovtag
o0 npookhvio ta eMnvikd npoidvta kal Toug napaywyous and dAn
v EA@da. Ouoiactikg, o Chef «navtpeten auth ty Eexwpiot
atpéogaipa tou Bar Bistro pe tv nhotoia EMnvikr yaotpovopia

O'UVGé'EOVTGC pia sEalpeUKr'\ gpneipia payntou yia kéBe nepiotaon.

¢

Exp|orer's Bar started its operation three decades ago, while in 2020

it was renamed Exp|orer's Bar Bistro, giving emphasis on its food.

“Our goa| all these years is to preserve the distinct io|entity of the
Exp|orer’s, higHighting even more its presence in the Athenian
gastronomic experience and entertainment, without a|tering its unique

. . ”
characterlstlcs .

The hotel's Executive Chef, Panagiotis Anastasiou, created a comfort
menu from the Greek cuisine, highlighting Greek products and
producers from all over Greece. Essentia”y, the Chef “marries” this
specia| atmosphere of the Bar Bistro with the rich Greek gastronomy

creating an excellent dining experience for every occasion.

o

Executive Chef - Panagiotis Anastasiou



Kahé® Waopioo pe ENiég, apopatiké Bodtupo, kpépa ané Mingpid Phwpivng, Tlatlixi
Bread basket with Olives, Herb, Florina Pepper spreao|, Tzatziki
2 persons / 6€

Kakapié pe MouPaphéxia Wapiod, baby Aaxavika Boutipou
tuile pe pa)\c'lw Youmdg & Addi Mupw&l«bv
“Kakavia” Soup with Fish ~Giouvarlakia”, Buttered loaloy Vegeta|o|es, Squio| ink tuile & Herb Ol
16€

Tapra Kpeppudiod Mukévou pe [1.0.1 Konavieth Mukévou, Xxoivénpaco & pappeldda Xiko

Myl(onian Onion Tart with P.D.O - Kopanisti~ soft Cheese, Chives & Fig Marmalade
15€

Kpnukég Ntdkog pe Xapounona§ipado, nohixpwpeg Topdreg, MN.0.M Eoyako Inteiag
nikha Alpupikia & kanvieté EAaiéhado

Cretan “Dakos” with carob Rusl(s, heirloom Tomatoes, P.D.O "Xiga|o" Cheese from Sitia
picHed Tamarix & Smoked Olive Ol
16€

EMnviki Zakdra pe Topativia, xaPidpr Ayyoupiot, upég Kpeppudiod, poug Pérag Hneipou
MNuotpida, Minepid képato, Batépoupa, ppéokia Piyavn & é§tpa napBévo EAaibhado
Greek Salad with Cherry Tomatoes, Cucumber Caviar, Onion textures, Epirus Feta mousse
Purslane, Banana Pepper, Raspberries, fresh Oregano & extra virgin Olive Ol
17€

Kapdigg Aykivapag Tavou Carpaccio, Nepokapdapo, npakiva Qouvroukiot
¢hoideg ané Mavitapr King Oyster, yahdktwpa Aepoviot & okévn Topdrag
Avrtichoke hearts Carpaccio from Tinos island, Watercress Salad, Hazelnuts Praline
King Oyster flakes, Lemon emulsion & Tomato powder
17€

Mpdoivn Laldra pe MNposoito Euprraviag, M1.0O.I1. Mavoips, papivapiopévo Bepikoko oe
ehipio Zokou, Kapidi tpippévo, phoideg Panavéki & dressing Ppdoulag oe dopwon
Green Salad with Prosciutto from Evritania, P.D.O. Manouri Cheese

marinated Apricot in Fig e|ixir, grateo| Wa|nuts, Radish flakes & Strawberries in osmosis
19€



RAW & MARINATED

¢

/\aBpém Ceviche, ABoxdvro TZOTZI'KI, tuile HGVtZaploﬁ
kapévo Mooxolépovo, Auyé Zohopot, Aluccog, papivéda Ponzu & Shiso
Seabass Ceviche, Avocado Tzatziki, Beetroot tuile, burnt Lime, Salmon roe
A|yssum, Ponzu & Shiso marinade
20€

Kanvieth Tapapocaldra, papivapiopévn Mapida (*) Fdpnapn
kpakep lapidag pe Poxi Nori, piha cappuccino
XaPiépt Mooxohépovou & kanvioté Aédi Konbu

Smoked Fish Roe mousse, marinated "Gampari" Shrimps @)

Shrimp cracker with Seaweed Nori, Cappuccino leaves
Finger Lime & smoked Konbu Ol
22€

Xranédi (*) Carpaccio, chutney Kpeppudiot & Kanapng
npl’)\luotsc Topc'rtsg & Chorizog
Octopus @) Carpaccio, Onion & Caper chutney
semi dried Tomatoes & Chorizo
24€

Taptap Bodivos, Wepi Sando, kapévn kpépa Boutipou, patpa Moipa
nikha Ayyoupi oe E681 Pulio, vigédeg Tpoipag & notdpa Mupwdikdadv
Bee{ tartar, Sano|o Bun, Iournt Butter cream, B|ac|<|oerries
picl<|ec| Cucumber in Rice Vinegar, Trufle flakes & Herbs Powder
26€




Pi{6to Ntohpaddakia pe Bohdki Avdpou, Kataikioio Bodtupo

xaPiapi Mooxohépovou, tpayavé Apnedépullo & Addi ané kanvioté Xxovénpaco

“"Dolma™ Risotto with P.D.O. Volaki Cheese from Andros
Goat Butter, [‘inger Lime, crispy Vine Leaf & smoked Chives Ol
23€

Moucakég Aaxavikédv pe Toakdvikn Mehitléva confit, payou dypiev Mavitapicov
Mneoapé) ané ydha Kapidag, tpayavég Matdreg, Addi Ménpikag
"Moussaka™ with “Tsakoniki Eggp|ant confit, wild Mushroom ragout
Coconut milk Béchamel, crispy Potatoes, Papril(a Oil
24€

Mactitoio pe Maccheroncini, aiyopayeipepéva Mooxapiocia Méayouha
cdhtoa Mornay Xehvépilag
“Pasticcio™ with Maccheroncini, braised Beef Chicks, Celeriac Mornay sauce
26€

NouBétor pe KpBapéxi Maivalou, Mooxapioior Kegtédeg pe KaPouppd
ot odhtoa ppéokiag Topdrag, ENiéc Kakapdv, noudpa Mupwdikdav
& KaokaPah Anpvou
“Yiouvetsi” with Orzo from Mainalo mountain
Beef & “Kavourmas™ Meatballs in fresh Tomato sauce
Kalamata Olives, Herbs powo|er & Kaskavali Cheese from Limnos
26€

Po)é ané Koténoulo eheuBépag Pooknig yepioté pe Mavitapia
Gnocchi ané Tpaxava Lnéaptng, baby Znavéw
kapapelwpéva Kpeppidia & odroa kékkivou Kpaciod
Free-range Chicken roulade stuffed with Mushrooms, {rumenty Gnocchi from Sparta
baby Spinach, caramelized Onions & Red Wine sauce
28€



AaPpéxi, mousseline Wapiov, dauphinoise Zehivépilag
2 ¢okouha cwté & adhroa LaPspo
Sea Bass, Fish mousseline, Celeriac dauphinoise
sautéed Chards & Savoro sauce
32€

Y pupida pe dypia Xépta, Aykivapes Trvou oxdpag
& Auyolépovo pe Midia
Grouper with wild Greens, gri||eo| Artichokes from Tinos Island
Moussels & Egg - Lemon sauce
38€

anlZo)\éxla Haupou Xoipou pe remoulade Zs)uvéplaq
onactég [Natdreg baby pe Boutupo ané Bodivé Medoih & cdhroa ané Kepéoia
Greco Negro Pork chops, Celeriac remoulade
crushed loaby Potatoes with bone Marrow Butter & Cherry sauce
32€

Yiyopayeipepévo Apvdki, kpépa kanviotig lNatdrag, Mpdoo pnpelé
tpayavo Kpsppﬁ&, Zxowénpaco, céltoa proﬁ pe Asvépo)\l'Bavo
Slow cooked Lamb, smoked Potato cream, braised Leel(, crispy Onion Chives
Lamb sauce with Rosemary

34€

DiMéto Bodivos Black Angus, upég Kouvounidiod, gel patpou Zrépdou
nikha Mavitapiot Shimeji, cdAtaa Bodivos & Malapidag
Beef fillet, Cauliflower textures, Black Garlic ge|
pic|<|eo| S|’1imeji Mushrooms, Beef & Bonito sauce
42€



DESSERTS

¢

ra)\aKtopnoépwo pe Molitiko <p6)\)\o, KpEpa Lplyéé)\l
oipém Lagpdv & naywté MnakhaPa
"Galaktoboureko™ Politiko Phy”o pastry, Semolina cream
Saffron syrup & Baklava Ice cream
12€

Tart Tatin Mr)ou, cremeux Aeukrig Zokoldrag pe dpwpa Tonka
naywté Kavéla & céhtea alpupric Kapapéhag
App|e Tart Tatin, white Chocolate cremeux with Tonka flavor
Cinnamon lce cream & salty Caramel sauce

12€

Biscuit Xokoldtag, Gianduja mousse, Raspberry coulis
Ganache mKpng ooxo)\étaq & sorbet ané @po(na TOoU Sécouq
Chocolate l:)iscuit, Giano|uja mousse, Raspberry coulis
dark Chocolate Ganache & forest Fruit sorbet
14€

Matéha pe q>po(r|:a ENOXNG
Seasonal Fruit p|atter
24€

&2

VEGAN

Moikihia ané ENnviké Tupié pe Mappeldda Xiko, Kpitoivia & Enpoig Kapnoug

Greek Cheese platter with Fig marma|ao|e, Breadsticks & Nuts
2 persons / 24€
4 persons [ 38€
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VEGETARIAN VEGAN GLUTEN FREE

L 4

To katdotnpa unoxpeouta va Siadéter évruna dektia oe Brikn dinka otnv ££0d0 yia tnv Siatinwon
onoiacdnnote diapaprupiag.

To katdotnpa unoxpeoutai otny ékdoon vépipwy anodsifewy

O katavalwtrg Sev éxer unoxpéwan va nhnpdaei edv dev AéPei to vépipo napactatiké

(Ané&len - Tlpo)\éylo).

la tnv npoetoipacia tou payntol xpnaiponoiotpe £Etpa napBévo ehaiéhado.

la tnv npoetoipacia tnyavntév napackeudy, xpnaiponoisital onopéhaio.

- 'OMa ta npoiévta pag napackesudlovral ané ta nio ppéoka uhika kai avéloya pe tnv enoxn kai Ty
5|0930|p6tnta, evdéxetal ta ulikd autd va eival Taxeiag -.pdEsooq (pégosoq 1QF).

napaxa)\oﬁps ot nepintwon a)\)\spyiag ] Suouvssia(; EVNHEP®OTE AUECA TO NPOCWNIKO HaG.

O upéc oupnepidapPavouy DINA kai npotiké pépo.

Ta npoiévra Pabids katayubng éxouv tnv ohpaven (*)

This establishment is oi)iigeci to have printed documents in a safe case ioy the exit, for the purpose of
registering any compiaints.

This establishment is oi:;iigeci ioy Greek law to issue Fiscal Receipts.

The guest is not oioiigateci to pay if the notice of payment has not been received (Receipt - invoice)

Extra Virgin Oilis used for the food preparation.

Seed oil is used for the fried food preparation.

All our prociucts are made from the freshest ingredients and ciepending upon season and avaiiai)iiity may be
inciiviciuaiiy Quici( frozen (iQF) or iresi‘iiy caugi\t.

Please if you have an aiiergy or intolerance, inform our staff immeciiateiy

Prices are inclusive of VAT and municipai tax

Our irozen prociucts are mari(eci (*)

Ayopavopikdg unesfuvoc:

Market |nspection Representative:

Kalovirnas Konstantinos



