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SALADS || TAAATEY

TO SHARE

Bread || Wwpi V 5
Handcrafted Bread Served with marinated olives and extra virgin olive oil
Xelponointo Wwyi ogpBipeTal ye Yapivapiouéves eNIES Kal eAaidbAado

SPREADS || AAOIDES

Tzatziki || TCatliki V2 8
Hummus || XoUpous &2 8
Spicy Feta Dip || TupokauTepn 8
Fish-Roe || Tapapas 9

Greek Salad || EMnvikn Sarata VP O rquest 14
Tomato, cucumber, peppers, onion, olives, caper leaves, zaatar, extra virgin olive oil, feta cheese, fresh

oregano

ToudTa, ayyoUpl, MINEPIA, KPEUPUDI, eNIES, kanapn ,kanapO@UAAQ, TaaTdp, E. M. eAaibAado, pETa, ppEoKia

piyavn

Buratta Salad || ZaAdTa Mnoupara 15
Fresh cherry tomatoes, basil pesto, carob rusks, seasonal fruit, basil
dpéoka TouaTivia, NéoTo BaclAikoU, nagipddia xapounioU, ppoUTo enoxns, BAcIAIKOS

Roasted Beetroots || WnTd navtlapia V? O iéguest 15
Goat cheese cream, hazelnuts, orange, soya vinaigrette
Kp€ua KaTaolkiolou TupioU, @ouvToUKIa, MOPTOKAAI Kal BIVEYKPET 0OyIas

Green salad || Mpaoivn oaraTta VP 16
French, arugula, "pasteli”, fig salad, honey vinaigrette, grilled “mastelo” cheese
FaAAIKA, poka, MaoTEéAI, cukopaida, BIVEYKPET PeAIOU, uacTEAO YnTO

RAW BAR | OMA
Oysters || ZTpeidia 25

Ponzu, chives, bottarga | Ponzu, oxoivénpaco, auyoTdpaxo

Beef “Wellington” Tartare || TapTap Mooxapi Wellington 22
Greek beef fillet, puff pastry, mushroom duxelles, Dijon, smoked mayo, pickled cucumber, red onion

DINETO eAANVIKAS pooxidas, opoAidTa, duxelle pyaviTdpl, Dijon, kanvioTh payliovéla, ayyoupdki Toupai,

KOKKIVO KPEUUUDI

Tuna Tartare || TapTép Tévou 19
Ponzu, tomato, onion, mango, edamame beans, mixed sesame, shichimi, chili, harissa
Ponzu, ToudTa, KpePpUdl, yavyko, pacdAia evrTaudue, PiIE coucdul, OIToidl, TOiAI, Xapioa

Ceviche of the Day || Wapi nuépas “Ceviche” 22
Ceviche juice, coriander, onion, capers, sesame, citrus fillets, chili oil
YeBiToe juice, KOAIQvDPOS, KPeuUBI, KGnapn, coucdul, PINETa eonepIdoeiduwv, AAdI TOIAI

Squid || Kahapdp! 19
Smoked tomato, salado, lemon, basil, bottarga, marinated panko

KanvioTn TopdTa, oaAddo, Aeudvi, BaoiAikds, auyoTdpaxo, apwuaTiké NAvko

Semi Cured Mackerel || KoAiés HuinaoTos 18
“Savoro’, fava bean purée, aromatic panko | Zwués caBépo, PaBRa, apWPATIKG NAVKO

Cauliflower Steak || Steak kouvounidi Gz 16
Cauliflower-spinach cream, fennel foam, almonds, coconut milk
Kp€ua kouvounidi-onavaki, appé pdpabou, aulydaAa, yaAa kapudas

Briam || Mnpiau &z 17
Smoked eggplant, mushrooms, fennel foam | KanvioTh peAit{ava, yavitapia kal appd pdpabou

Octopus “Stifado” || XTan6d1 oTipado 20

Potato salad, orange, Corfiot pepper sauce, sumac
MaTtaTooaAdTa, NopToKAAI 0AATOA NMiNepIds KEpKuPAas Kal COUUAK



PASTA || ZYMAPIKA

SIDES

Pappardelle || Manapdéres V 27
with fresh truffle | pe ppéokia TpoUpa

Spaghetti alla Chitarra || Spaghetti alla Chitarra 29

Sea urchin, bottarga, vanilla | Axivés, auyoT@paxo kai BaviAia

Shrimp “Youvetsi” || MouBéTol Fapidas 26

with Salado, tomato, bisque | pe caAddo, vropdTa, pniok

"Pastitsada” || MaoTiroada 26

Braised short rib, skioufikta pasta, graviera espuma
Y TnBonAeupd, oKIOUPIXTA, ecnoUua ypaBiEpas

Rigatoni Arrabbiata || Priykatévi Apaunidra VP Oz igest 19
Jalapenos, chilli, tomato sauce, basil
Jalapenos, chilli, umoUkoBo, cdAToa ToudTas BaciAikes

MAIN DISHES || KYPIQX ITTATA

Milk-Fed Lamb Fricassée || Apvaki yGAaKTos ppikacé 26
Seasonal greens, egg 'n’ lemon sauce | X6pTa enoxnAs, aUyoAEUOVO

Chicken || KoTénouAo 22
Mushrooms, crispy potatoes, truffle oil | MaviTdpia, Tpayavés natdres kal Aadi TpoUpas

Fish of the day “Bianco” || Wapi Huépas “Mmiavko” 27
Potato cream, confit potatoes, “buerre blanc” | Kpéua natdTas, natdres koval, “buerre blanc”

Fish of the day “Bourdetto” || Wap1 Huépas punoupdéto 30
Mung beans, shichimi | PoBiToa, orroiu

Lobster || AoTakos 190/
grilled or spaghetti (add caviar) | ynTés f spaghetti (npooBéaTe xaBidpi) per kg
Fresh Fish of the Day || ®péoko wapi nuépas per kg

Carpaccio or Grilled (add caviar) | "kapndToio” i ynto (MpooBéoTe xaBidpl)

BUTCHER’S CUTS || MOZXAPIXIEX KOIIEX

Rib Eye 150/
USA creekstone grain fed, USDA choice per kg
Chimichurri | TolpTooUpl

Striploin 110
USA creekstone grain fed, USDA choice /per kg
Chimichurri | TolpTooUpl

Striploin Wagyu 290/
Japan A5 11+ Miyazaki / Kagoshima / Hokkaido per kg
Chimichurri | TolpiTooUpl

Tomahawk 140/
Wagyu Westholm, king river wagyu x black angus per kg

Chimichurri | TolpTooUpl

French Fries || MaTédTes TnyavnTés O 7
add truffle | npooBéoTe TpoUPa

Green Salad || Mpdoivn cardTta O 7
lemon & olive oil dressing | e AaBoAéuovo

Grilled Vegetables || WnTa Aaxavika Oz 8
Carrot, parsnip, zucchini | KaP6TO, NACTIVAKI, KOAOKUBAKI



DESSERTS || TAYKA

“Galaktoboureko” || FaAakTounoUpeko

(custard filled pastry) Hot syrup, kadayif, forest fruits, Madagascar vanilla ice cream
ZeoT6 olpbdnI, kavTaipl, ppoUTa Tou dacous, naywTd BaviAia Madayaokapns

Pistachio || @uoTiki Alyivns V?

Caramelized pastry dough sheet, pistachio cream, pistachio praline, caramelized pistachio, peach
compote, green apple sorbet ice cream

Kp€ua QuoTiKI, MpaAlva QUOTIKI, KAPAUEAWUEVO PUAANO, KaPAPEAWPEVA QUATIKIA, KOPNoTe podAaKIvo,
naywTo copuné npaoivo PNAo

Chocolate tart || TépTa cokoAaTas 'V

Chocolate cream, caramelized white chocolate, caramelized hazelnuts, sour cherry sorbet ice cream
Kp€ua cokoAdTas, kapaueAwpévn Aeukn coKoAATa, KapaueAouéva @ouvToUkia, naywTd copuné BUOaIvVo

Fruit salad || ®pouTtocardTa bz
with seasonal fruits | e poUTa enoxns

\f vegetarian / xopTopdywyv Q’ vegan @%‘ gluten free

Please inform us of any food allergies or special dietary requirements
and we will be happy to accommodate you.

The prices are in euros and include VAT and local taxes.
Consumer is not obliged to pay if the notice of payment has not been received.
Supervisor: Konstantinos Ziniatis

MapaxkaAoUpe va uas evNUEPWOETE av €XETE AAAepYia
o€ TPO@IUA h €IDIKES DIATPOPIKES ANAITACEIS.

01 TIués eival oe eupw & oupnepiAapBavouy OIA kal dnpoTIKG pdpo.
0 kaTtavaAwTNs dev €xel UNOXPEWON va NANpwoel edv dev AdBel
TO VOUIUO NApACTATIKG OTOIXEIO.

Ayop. YneUB.: KwvoTavTivos Znviatns
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