— EXPLQREKS —

BARrR e BisTRrRO

To Explorer’'s Bar Eekivnoe tnv Aeitoupyia tou mpiv ano 1pels
dekaeties, evw amod 1o 2020 petovopdotinke o€ Explorer’'s Bar Bistro

divovias avaioyn éupacn kAl 0to ¢ayntd Tou.

«210x0s pas 6Na autd ta xpovia eival va diatnpnBei n Eexwpioth
tautdtnta tou Explorer’s avadeikvUovias akdéun mepioodteEPO TNV
mapoucia tou otny ABnvaikn yaotpovopia kar tnv diackédaon

Xwpis va affolwvovtal 1a povadikd XapakInplotikd Tou».

O Executive Chef tou Eevodoxeiou, Mavayiwins Avactaciou
dnuloUpynoe éva comfort pevou amd tnv EARNnvikA kouliva p€pvovias
OTO TMPOOKAVIO 1Ta eAANVIKA MPOIdVIA KAl ToUS TTapaywyous amd 6An
tnv ENAGSa. Ouoiaotikd, o Chef «mavipeler» auth tnv Eexwpliotn
atpdéo@aipa tou Bar Bistro pe tnv miovUoia EARNvIKA yaotpovopia

ouvO€étovtas pia e€alpetikn eumelpia payntoU yia kaBe mepiotaon.

¢

Explorer’'s Bar started its operation three decades ago, while in 2020

it was renamed Explorer’s Bar Bistro, giving emphasis on its food.

“Our goal all these years is to preserve the distinct identity of the
Explorer’s, highlighting even more its presence in the Athenian
gastronomic experience and entertainment, without altering its

unique characteristics”.

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

creating an excellent dining experience for every occasion.

o

Executive Chef ¢ Panagiotis Anastasiou

Pastry Chef ¢ Nikos Tsolis



Homemade Sourdough Bread

Fleur de Sel / Herb Butter / extra virgin Oil / Tzatziki

AvB6s Anatiou / apwpatikd Boutupo
extra mapBevo enaionado / TTatliki

Wild Mushroom Soup

Garlic Bread croutons / P.D.O Metsovou “Metsovone” Cheese / Chervil

Aypia Mavitapia / Kpoutdv ZKopdOWwHoU
M.0.MN. MetcoBove / Opaykopaiviavo

Feneos Fava & Tuna “Louza”

P.G.l. Feneos Yellow Split Pea / cured Tuna Louza / Herb Powder
Pickled Shallots / Caper

®aBa IM.ILE. ®eveou / maoth Aoula Tovou / Moudpa Mupwdikwv
MikANa Kpeppudiou / Kamapn

Scorpion Fish “Yiouvetsi”

Cous-Cous / fresh Tomato sauce / Paprika / Olives
skoprmiva / Kous-Kous / cantoa ppéokias Topdtas / MNanpika / EAlEs

Beef & Pork Souvlaki

Homemade Pita Bread / straw Potatoes / Cherry Tomatoes confit
“Tzatziki” espuma / Beef reduction

Xelpormointn Mita / Matates axupo / Topativia confit
a@po6s TCatliki / odntoa Bodivou

Crispy Yuzu - Mastic

Lemon, Yuzu & Mastic cream / crispy Feuilletine / Lemon air
Kpépa Aepovi, Yuzu & Maotixa / Tkoppéta / appds AepovioU

Operetta Hazelnut - Orange

Biscuit Joconde / Hazelnut cream / Grand Marnier / Praline Hazelnut

Mrmiokoui Bavinias / kpépa QouvioukioU pe BoUtupo
Grand Marnier / Mpaniva ®ouvioukiou

Wine pairing | 35 (5 glasses of 50ml each)

Discover Greece in every sip, five curated wines to explore

Homemade Sourdough Bread | 3pp

Fleur de Sel / Herb Butter / extra virgin Oil / Tzatziki

AvB6s Afatiol / apwpatikd Boutupo
extra mapBevo enaidnado / TCatlikl

Wild Mushroom Soup | 15

Garlic Bread croutons / P.D.O Metsovou “Metsovone” Cheese / Chervil

Aypia Mavitapia / Kpoutov kopdOWwpoU
M.0.IN. MetocoBove / Opaykopaiviavo

Buffalo Bresaola green salad | 20
Greek buffalo Bresaola (aged for 8 months) / P.D.O. Epirus “Manouri” Cheese
roasted Pear / Walnuts / Honey-Mustard dressing

Mpdoivn candta pe EARNvikn BouBaniola Bresaola (8unvns wpipavons)
M.0.IN Hneipou “Mavoup!” / Axnadi wnto / Kapudi
dressing Mouotapdas-Meniou

Beetroot & Radish salad | 18

Citrus / goat Cheese / Olive soil / aged Balsamic dressing

Monuxpwpa baby Mavitapia / Panavakia / Eornepidoeidn / katoikiolo Tupi
xwpa Efids / dressing manaiwpévo Banoduiko =Udi

Cretan Dakos salad | 18
Carob rusks / Heirlum Cherry Tomatoes / P.D.O Sitia “Xigalo” Cheese
pickled Samphine

Magipad Xapouniou / Heirlum Topativia / MN.0.IN Znteia “=Uyano”
nikNa Kpitapo



Feneos Fava & Tuna “Louza” | 22
P.G.l. Feneos Yellow Split Pea / cured Tuna Louza / Herb Powder
pickled Shallots / Caper

®aBa IMN.IE. ®eveou / maoth Aoula Tévou / Moudpa Mupwdikwv
nikNa Kpeppudiou / Karnapn

Greek Garden “Briam” | 24
Eggplant confit / roasted Tomato / Zucchini Purée / Florina Red Pepper
crispy Potatoes / Mint Oil / Feta espuma

MenitCava confit / ynth Topdta / Moupés KonokuBiou
Kokkivn Mimepid ®Awpivns / tpayavés Matdtes
Nad1 Audopou / appds Oetas

Fish of the day Ceviche | 23

Smoked Fish Roe mousse / Kombu Oil / spring Onion / Lime / Chives

Mousse karmviotou Tapapd / Aadi Kombu / ppéoko Kpepupudi
gUopa Lime / Exoivomnpaoco

Beef tartar | 26
Sando Bread / roasted Bone Marrow / Butter cream
pickled Cucumber in Rice vinegar / Truffle flakes

Ywpi Sando / Medouni / kpéua BoutUpou
mikAa AyyoupioU oe =UdI Puliou / vipades Tpougas

Black Angus Beef fillet | 58

Celeriac & Vanilla cream / grilled Broccoli / Shallots / red Wine sauce

Kpépa Zenivopitas pe Bavinia / Mmpokono otnv oxapa / Kpepypudi Ecanort
odntoa kokkivou KpaoioU

Rib Eye Tagliata | 45
Wild Mushroom Risotto / grilled Peas / P.D.O. Evritanias “Tsalafouti” Cheese

PiCoto aypiwv Mavitapiwy / Apakds otnv oxapa
M.0.M. Euputavias ToanagpoUut

Beef & Pork Souvlaki | 35
Homemade Pita Bread / straw Potatoes / Cherry Tomatoes confit
“Tzatziki” espuma / Beef reduction

Xelporointn Mita / Matdtes dxupo / Topativia confit
a@pos TCatCiki / odntoa Bodivou

Scorpion Fish “Yiouvetsi” | 42

Cous-Cous / fresh Tomato sauce / Paprika / Olives
2 kopriva / Kous-Kous / odntoa ppéokias Topdtas / Mampika / ENIEs

“Bianco” Grouper Stew | 48

Baby Potatoes / steamed Mussels / Caper / P.D.O. Messolonghi “Bottarga’

>pupida / Matdtes baby / axviotd Mudia / Kanapn
M.0.MN. Meoconoyyiou Auyotapayo

Free range Chicken roulade | 30

stuffed with Mushrooms / Frumenty Gnocchi from Sparta / baby Spinach
caramelized Onions / Red Wine sauce

Kotormouno yepiotd pe Mavitdpia / Gnocchi and Tpaxava Emdpins
baby >mavaki / kapapenwpéeva Kpeppudia / oantoa kokkivou Kpaoliou

Crispy Yuzu - Mastic | 13

Lemon-Yuzu & Mastic cream / crispy Feuilletine / Lemon air
Nepovi, Yuzu & Maaotixa / l'koppéta / appods AepovioU

Operetta Hazelnut - Orange | 14

Biscuit Joconde / Hazelnut cream / Grand Marnier / Praline Hazelnut

Mrmiokoui Bavifias / kpéua @ouvioukioU pe BoUutupo
Grand Marnier / IMpaniva ®ouvioukioU



To katdotnpa unoyxpeoUtal va diabéter éviuma dentia oe Onkn dimAa otnv €€odo yia

v diatunwon omolacdnnote dlapaptupias.
To katdotnpa urnoxpeoutal otnv €kdoon VOUIHWY armodeitewv

O katavanwins dev éxel umoxpéwon va nmAnpwoel edv dev AdBel 10 vOpIPO

napaoctatké (AmodelEn — Tiponoyio).
la tnv mpoetoipacia tou payntoU xpnaoiporoloUpe €Etpa mapBévo efaidonado.
la tnv MpoeToIpacia TNyavnTtwy apacKeEUWY, XPNCIUOTIOIETal OTTOPENaIO.

‘Ona 1a mpoidvia pas mapackeudlovial amod ta mo epéoka unikd kar avanoya pe
v ermoxn kar v diaBecipdtnta, evdéxetal ta unikd autd va eivar taxeias Yutews
(uéBodos I1QF).

MapakafoUpe ce mepimtwon affepyias N ducavekias evnuepwote AUECA 1O

MPOCWITIKO Pas.
Or upés oupmepinauBavouv OMA kal dnpotikd edPo.

Ta mpoidvia BaBids katdyugns éxouv tnv ohuavon (*)

This establishment is obliged to have printed documents in a safe case by the exit, for

the purpose of registering any complaints.
This establishment is obliged by Greek law to issue Fiscal Receipts.

The guest is not obligated to pay if the notice of payment has not been received
(Receipt — Invoice)

Extra Virgin Oil is used for the food preparation.
Seed oil is used for the fried food preparation.

All our products are made from the freshest ingredients and depending upon season
and availability may be individually Quick frozen (IQF) or freshly caught.

Please if you have an allergy or intolerance, inform our staff immediately
Prices are inclusive of VAT and municipal tax

Our frozen products are marked (*)

Ayopavopikos uteUbuvos:
Market Inspection Representative:

Alexandros Stergiakis






