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SALADS || TAAATEY

TO SHARE

Bread || Wwpi V' ()&t 5
Handcrafted Bread served with marinated olives and extra virgin olive oil
Xelponointo Wwyi ogpBipeTal ye papivapiopeves eANES Kal eAaibAado

SPREADS || AAOIDES

Tzatziki || TCaTCiki VP (%) 8
Fava || ®aBa & (%) 8
Spicy Feta Dip || TupokauTephn VP () &est 8
Fish-Roe || Tapapas 9

Greek Salad || EMnvikA ZaaaTa VP Oz b () 15
Tomato, cucumber, peppers, onion, olives, caper leaves, zaatar, extra virgin olive oil, feta cheese,

fresh oregano

ToudTa, ayyouUpl, MINePIA, KPEUPUBI, eNIES, kanapn, KanapO@UAAQ, TaaTdp, E. M. eAaibAado, peTa,

PPECKIa piyavn

Buratta Salad || Zahdra Mroupara Y 16
Fresh cherry tomatoes, basil pesto, carob rusks, seasonal fruit, basil
dpéoka TouaTivia, NEoTOo BaclAikoU, nagipddia xapounioU, ppoUTo enoxns, BaclAIKOS

Roasted Beetroots || WnTa navtlapia \V? G imest () 15
Goat cheese cream, hazelnuts, orange, soya vinaigrette
Kp€ua kaTaoikiolou TupioU, @ouvToUKIQ, MOPTOKAAI Kal BIVEYKPET 00yIas

Green salad || Mpdoivn caAdTa \? () 16
French, arugula, “pasteli”, fig salad, honey vinaigrette, grilled “mastelo” cheese
FaAAIKA, poka, NAoTEAI, OUKoUQida, BIVEYKPET PEAIOU, JAOTEAO WNTO

RAW BAR | OMA

Beef “Wellington” Tartare || TapTap Mooxapi Wellington 23
Greek beef fillet, puff pastry, mushroom duxelles, Dijon, smoked mayo, pickled cucumber, red onion

DINETO eAANVIKAS pooxidas, opoAidTa, duxelles paviTdapl, Dijon, kanvioTh payiovela, ayyoupdki Toupai,

KOKKIVO KQEUUUDI

Tuna Tartare || TapTdp Tévou () 21
Ponzu, tomato, onion, mango, edamame beans, mixed sesame, shichimi, chili, harissa
Ponzu, ToudTa, KoeUUUBI, AvyKo, @acdAIa evTaudaue, UIE couodul, oIToiul, ToiAl, xapioa

Ceviche of the Day || Wapi nuépas “Ceviche” 23
Ceviche juice, coriander, onion, capers, sesame, citrus fillets, chili oil
YeBiToe xupbs, KOAIaVOPOS, KPePPUBI, Kanapn, coucdul, PIAETA eonepidoeidwy, AGdI ToIAI

Squid || Kahapdpr £ iest 19
Smoked tomato, salado, lemon, basil, bottarga, marinated panko
KanvioTh ToudTa, oaAado, Aepdvi, BaolAIKOS, auyoTApaxo, apuwuaTIKG NAvKo

Semi Cured Mackerel || KoAids HUinaoTos (4 dest 18
“Savoro”’, fava bean purée, aromatic panko | Zwu6s caBopo, paRa, apwuaTIKd NAvKo
Cauliflower Steak || Steak kouvounid) 8 () 16

Cauliflower-spinach cream, fennel foam, almonds, coconut milk
Kp€ua kouvounidi-onavaki, appds pdpabou, auuydaia, yaha kapudas

Briam || Mnpiau &z 17

Smoked eggplant, mushrooms, fennel foam | KanvioTh peAittava, pavitapia kar appds uapadou

Octopus “Stifado” || XTan6d1 oTipado 21

Potato salad, orange, Corfiot pepper sauce, sumac
MaTaTooaAdTa, NopToKAAIL, 0GATOQ NinepIds KEpKupAs Kal 0oupak



PASTA || ZYMAPIKA

SIDES

Pappardelle || Manapdéres VP (2 i&est 29
with fresh truffle | pe ppéokia TpoUpa

Spaghetti alla Chitarra || Spaghetti alla Chitarra (% iiest 29

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

Shrimp “Youvetsi” || MouBéTol Fapidas 26
with Salado, tomato, bisque | pe caAado, vropdTa, pniok
“Pastitsada” || MaoTiToada ()5 ms: 26

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

Rigatoni Arrabbiata || PrykaTévi ApaunidTta VP O rmes () ket 19
Jalapenos, chilli, chilli flakes, tomato sauce, basil
Jalapenos, chilli, umoUkoBo, cGAToa ToudTas, BACIAIKOS

MAIN DISHES || KYPIQX ITTATA
Milk-Fed Lamb Fricassée || Apvaxi yaAaxTos @pikacé (%) 26

Seasonal greens, egg 'n’ lemon sauce | X6pTa enoxnAs, auyoA&EUOVO

Chicken || KoTénouAo 24
Mushrooms, crispy potatoes, truffle oil | MaviTépia, Tpayavés natdres kal AadI TpoUpas

Fish of the day “Bianco” || Wapi Huépas “Mnidvko” () 32
Potato cream, confit potatoes, “buerre blanc” | Kpéua natdras, natdres koval, “buerre blanc”

Fish of the day “Bourdetto” || Wapi Huépas pnoupdéto () 30
Mung beans, shichimi | PoBiToa, orroiu

Lobster || AoTaxos (%) iest 190/
grilled or spaghetti (Extra truffle 15 euros/10 gr || Caviar 25 euros/5 gr) | per kg

wnTos h spaghetti (EETpa TpoUa 15eupW/10gr || XaBidp! 25 eupw /5 gr)

Fresh Fish of the Day || ®péoko wapi npépas ) per kg
Carpaccio or Grilled ((Extra truffle 15 euros/10 gr || Caviar 25 euros/5 gr) |
"kKapndToio” 1 ynTo6 (EETpa TpoUa 15eupw/10gr || XaBidp! 25 eupw /5 gr)

BUTCHER’S CUTS || MOZXAPIXIEX KOIIEX

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

Striploin (%) 120
USA creekstone grain fed, USDA choice /per kg
Chimichurri | TolpiTooUpl

Striploin Wagyu (%) 290/
Japan A5 11+ Miyazaki / Kagoshima / Hokkaido per kg

Chimichurri | TolpTooUpl

French Fries || Matdtes TnyavnTés &2 8
(Extra truffle 15 euros/10 gr || Caviar 25 euros/5 gr) | (‘EETpa TeoUga 15eupls/10gr || XaBidpi 25 eup /5 gr)

Green Salad || Mpdcivn carhata G () 7
lemon & olive oil dressing | ue AadoAéuovo

Grilled Vegetables || WnTa Aaxavikd G (£ 9

Carrot, parsnip, zucchini | KaP6TO, NAOTIVAKI, KOAOKUBAKI



DESSERTS || TAYKA

“Galaktoboureko” || FaAakTounoUpeko

(custard filled pastry) Hot syrup, kadayif, forest fruits, Madagascar vanilla ice cream
ZeoT6 o1pbdnI, kKavTaiel, ppoUTa Tou dacous, naywTd BaviAia Madayaokapns

Pistachio || ®uoTiki Alyivns V?

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

Kp€ua uoTiKI, NpaAiva QUOTIKI, KAPAUEAWUEVO PUAANO, KaPAPEAWPEVA PUOTIKIA, KOUNOTE pOdAKIVO,
naywTo copuné npaoivo PNAo

Chocolate tart || TépTa cokohaTas 'V

Chocolate cream, caramelized white chocolate, caramelized hazelnuts, sour cherry sorbet ice cream
Kp€ua 0oKOAATAS, KapapeAWPEVN AEUKN OOKOAATA, KAPAUEAWPEVA @OUVTOUKIA, NaywTd copuné BUOOIVO

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

\f vegetarian / xopTopdywv Q’ vegan @%’\ gluten free

Please inform us about 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

[MapakaAoUpue va uas eVNUEPWOETE AV EXETE AAAEQYiIQ
o€ TPO@IUa N eIDIKES BIATPOPIKES anNaITACEIS.

01 Tipés givarl oe eupw & oupnepiAauBavouv OIMA kal dnuoTIKO PoPO.
0 kaTavaAwThs dev €xel UNOXPEWON va NANPWOEl €AV dev AGBel
T0O VOUIUO NapaoTaTikG OToIXelo.

Ayop. YneuB.: KwvoTtavTivos Znvidtns
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