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KouPép: 4€ avd dropo /‘OAeg o1 1ipég efvat oe Evpa.
Cover charge: 4€ per person / All prices are in Euro.

APPETIZERS & SALADS

YaAdra Ntopdra & ®pdovia

IMavdatoia améd viopativia kat @péokeg @PAOLAEG pe
apwpatikéd Pacidiké, dressing gpdovAag, kpepwdn
@éta kai xelporointo aoctéAl apvyddiov.

Yaldra lapida

Z0vBeon pe yapida, givéxio kail aBoxkdvrto, n omoia
ovvodeletal pe tapadoolaki paylovéda tapapd xat
xelportointo tgeA pdvyko.

ABnvaikn XaAdta

Wdp1 oot pe paylovéda, apwpatiko edatdAado xat
chives. Zvvodeletal pe apaxd xat §pooepd e
ayyovp1ov.

Taptép Mooxdpt

d1Aéto pooxaplov pe movola Kpépa tpoveag Kat
kapovpdiopéva govvtovkia, oepPlploPéVo e OTITIKA
chips natdrag.
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Tomato & Strawberry Salad

A symphony of cherry tomatoes and fresh strawberries
with aromatic basil, strawberry dressing, creamy feta,
and handmade almond "pasteli" (honey-crunch).

Shrimp & Avocado Salad

A composition of shrimp, fennel, and avocado,
complemented by traditional "tarama’ (fish roe)
mayonnaise and handmade mango gel.

“Athinaiki” Salad

Poached fish with mayonnaise, aromatic olive oil,
and chives. Accompanied by peas and a refreshing
cucumber gel.

Beef Tartare

Beef fillet with rich truffle cream and roasted
hazelnuts, served with homemade potato chips.

PASTA & MAIN COURSES

Xelpormointa Zvpapikd
He yépon yapidag
Xelporointa ¢upapikd pe yépion yapidag,
oepPipiopéva e odAtoa PImok Kat Kpépa @étag.

Xoipwvn ITavoéta

J1yopayelpepévn mavo€ta pe Kpépa Kpeppudiov
kat atdra Kovel. Zuvodevetal pe oditoa gravy
kat custard amé kamviotd tpi MetooBdve kat
teA raspberry.
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Handmade Shrimp Pasta

Handmade pasta filled with shrimp, served with bisque
sauce and feta cream.

Pork Belly

Slow-cooked pork belly with onion cream and potato
confit. Accompanied by gravy, smoked Metsovone
cheese custard, and raspberry gel.



D 1Aéto KotdmovAo

Tpupepd ot1Bog KoTéTIOLAO pEe oeAtvopila Kovei kat
baby kapérta, oeppipiopévo pe odAtoa kpaolov.

Wdapt Hpépag

D1Aéto Paprov pe onapdyyla Kat X6pta €MOXNG,
o€ Cwpod Paplov apwpatiopévo pe Addt avBoo.

Apvi Ziyopnpévo

Z1yopnpévo apvi pe baby papovAt kat oditoa
HapovA1ov, to ormoio oepPipetal pe évav aépivo appd
avyoAépovo.

Mooxapiolo ®iAéto

d1Néto pooxapiov pe pavitdpia King Oyster, kpeppvdt
otipddo kat movpé pavitapioy, cuvodevOpEVo ard
mAovola odAtoa demi-glace kat tpovga.
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Chicken Fillet

Tender chicken breast with celeriac confit and baby
carrots, served with a wine sauce.

Fish of the Day

Fish fillet with asparagus and seasonal greens in a
fish broth infused with flower oil.

Slow-Roasted Lamb

Slow-roasted lamb with baby lettuce and lettuce
sauce, served with an airy "avgolemono"
(egg-lemon) foam.

Beef Fillet

Beef fillet with King Oyster mushrooms, "stifado"
(braised) onions, and mushroom purée, accompanied by
a rich demi-glace sauce and truffle.

DESSERTS

ZokoAdta & Kapapéda

Moug rapapeAwpévng cokoAdtag pe tpayavi
@eyievrivn kat Aaprnepd YAdoo cokoAdtag
oLVOSELSLEVO PE TTAYWTH POVVTIOUKL.

Xapovm & Maovptt

Crumble xapovrtiot, vapeAdka yiaovptiol, Kpepé
rapapéiag kat Spooepd mpdaotvo pho.
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Chocolate & Caramel Velvet

Caramelized chocolate mousse with crunchy feuilletine
and a glossy chocolate glaze, accompanied by hazelnut
ice cream.

Carob & Yogurt

Carob crumble, yogurt namelaka, caramel cremeux,
and refreshing green apple.

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



