[Mavtgapt Mrmpeg¢
IMavtdapia pmpel€ pe xatoikiolo tupi,
@1Aéta moptokalioy, xapidpt Barcdpirov,
raBovpdiopéva @ovviovKia Kal e§alpetikd
napBévo ehaidiado.

Mooxapiotlo Taptap
Kamvioté pooxapiolo @iAéto pe tnyavntd pod,
o6yla oog, paylovéda pe Aadt covoapiov,
KAmapn, KPATAPo Kal avyd optuklov.

H I''ukokoAok0Ba
T'\aoapilopévn YAUKOKOAOKDOA pie TTIOPTOKAAL,
métala KoAokvBag, T¢ed YAuKokoAoKVOag, rikAa
kpeppvdion, burnt noisette xat Aadt eotpayrdv.

Wapt Hpépag
Me tpayavé &éppa, taptdp Aepovioo, xapidpt
yuzu, YAUKS KOUTaAlo® KOu KOULAT, ppECKO
rOAlavSpo kat povotdpda Ntigdv.

Papidit pe Aotaxd
PafiéAt pe peddvi oovmidg, ocdAtoa

provylapméoag kat agpd and peAdvi couvridg.

To Mavpo Xtamédt
Xtanéd1 kapaitopévo pe mikda mmepldg,
taAiatéleg pe peddvi oouvtidg, vepd topdrag
Kat agpd ayyouvploo.

To KotémovAo
Y1160g KotémovAoL Yep1oté pe Tpov@a, Pnti
oehvdpida, movpég aykivapag Iepovoainy,
matatdkia aykivapag kar ocdAtoa
(PPAYKOOTAPLAOV.

Braised Beetroot

Braised beetroot with goat cheese, orange fillets,
balsamic caviar, roasted hazelnuts, and extra
virgin olive oil.

Beef Tartare

Smoked beef fillet with crispy rice, soy sauce,
sesame oil mayonnaise, capers, kritamo, and

quail egg.

The Pumpkin
Glazed pumpkin with orange, pumpkin petals,
pumpkin gel, pickled onion,
burnt noisette, and tarragon oil.

Fish of the Day

Fish fillet with crispy skin, lemon tartare, yuzu
caviar, kumquat preserve, fresh coriander, and
Dijon mustard.

Lobster Ravioli
Squid ink ravioli with bouillabaisse sauce
and squid ink foam.

The Black Octopus

Charred octopus with pickled pepper, squid ink
tagliolini, tomato water, and cucumber foam.

The Chicken
Truffle-stuffed chicken breast with roasted
celeriac, Jerusalem artichoke purée, artichoke
crisps, and redcurrant sauce.



To Apvaxt
[Maiddxkia xat @iAéto apviod oryopayeipepéva,
dypla pavitdpla, okévn pavitaplov Kat
odAtoa otagidag.

To Mooxapdxi
Mooxapiolo @iAéto pe poug matdrag,
yAaocapiopévo kapoto, YER10Td KpePOSt pe
pavitépila xat odAtoa and pavpa patépovpa.

To Kuviyt
21Bog optukloL YAaoapiopévo, dypla pavitdpla
oe odAtoa xuvnylo0, kapapeAdwpéva Kpeppvdia
otupddov xkat @iréta axAadlov oe oditoa
€0TPAYKOV & @aokOpnAovL.

To P16to

P1géto pe YAukorkoAokvBa, rekopivo kat
KoAokvBoavBé tepmovpa.

Kpep MrmpovAé
Me Aeukii cokoAdta Kat gpéoka @povta
Touv 6dooug.

To Apvydalwtd
[Mateomdvi apvyddiov, vapeddra AeUKAG
ooroAdtag, kpeplé padpng cokoAdtag,
eompéoo Kal kapapeAwpévo tuille.

Ta Tup1d pag
[MowkiAia ekAeKTWV TUPLWV pe papperdda
ROptidov Kat kpitoivia pe pupwdikd.

The Lamb
Slow-cooked lamb chops and lamb fillet, wild
mushrooms, mushroom powder, and raisin
sauce.

The Beef Fillet

Beef fillet with potato mousse, glazed carrot,
mushroom-stuffed onion, and black berry sauce.

The Game Dish
Glazed quail breast with wild mushrooms game
sauce, caramelized onions, and pear
fillets in tarragon & sage sauce.

The Risotto
Pumpkin risotto with pecorino cheese and
zucchini blossom tempura.

Creme Briilée
White chocolate créme briilée with fresh
forest fruits.

The Almond Dessert
Almond sponge with white chocolate namelaka,
dark chocolate cream, espresso, and caramel
tuille.

Our Cheese Selection
Assorted fine cheeses served with blueberry
marmalade and herb grissini.

If you have any food allergies or intolerances, please inform our staff. The consumer is not obliged to pay if they do not
receive the legal document (receipt or invoice).

Market Supervisor: Stylianos Tzinevrakis



