COCKTAIL
BAR

OaAAdTEG

TPIXPQOMA TOMATINIA
opaipa Bapeliolag pétag,
ToUATIa ppéokiag TopdTag Kat
ppuyaviopévo Ywpi / 18€

MPAZINH TAAATA

yavitd kahapdpy, dressing sweet chilly,
iikAa c€lepl, ppEcka pamnavakia,
noudpa coucdpt / 17€

opskTIkd

KPOKETA MATATAX

ME KATMNIZTH MANXETA
odhtoa ypaPiépag, yAukid émpika
kat Aadt paivtavol / 15€

AXNIZTA MYAIA KAI KYAQNIA (&)
Hooxopilepo, TdoTa HooxoNépovo, ovdm,
prpouckéta mpolupéviou Ywpol / 21€

AOYKANIKO PODOY
He xoUpoug paupopdtika pacodlia, cdtoa
AepovoBipapo, tyavité mpdoo / 22€

SAZIMI HMEPAS

HE (PPECKA XOPTAPIKA, HOOKONEHOVO,
ayoupéhato, tail, kdbhiavdpo / 20€

‘MOYAIAZIMENOYX’ TPAXANAX
O€ (PPECKLA TOPATA, TATIHL PAYKPL,
ppéoka pupwdikd, (eNE pavtapivt
kat ehatdrado Bacihikol / 23€

kupiwag

AITKOYINI BOYTYPOY

ME TAPTAP ®ATKPI

Tol\ TuMEPLd, PPETKA HUPWAIKE
kaL oGAtoa pooyolépovo / 28€

AXNIXTO WAPI HMEPAX
‘kapévo’ kouvouttid, moupé mavtldpt,
odéMtoa papabovu, toung natdrag / 34€

AABPAKI AMBPAKIKOY XQTE

pe kpépa papabopilag,
TolyapLopévo alpupikt, AadoAépovo
kat cdhtoa kakaPidg / 28€

WHTA KOAAPA WAPIOY
e Aaxavikd atpol, A\adolépovo
kat oaitoa remoulade / 90€ 1o khod

OPEIKIES KAPABIAEX HMEPAT (B) (%)
pe Aadolépovo / 130€ 1o kN6

WHTO WAPI HMEPAX

pe Aadolépovo / 110€ 1o kihd

PREMIUM KOMH (%) (%)

dry aged / 42€

KOKOPAX MATEIPEMENOX
oe §ivopaupo kpaot, {ivoxovdpog Kprng,
Aadotipt ZakivBou, crumble Bupdpt / 24€

Srmoopria

MANTEXNANI KAKAO ME
NAMEAAKA MAYPHX XOKOAATAX
odAtoa pPAEoUAa, KPAPTIA (POUVTOUKL,
naywt6 alpupng kapapéag / 11€

MNAMNAAEX
kpépa Paviliag, oypdm mopTokdN,,
plotikt Atyivng, maywtd eNnvikol kapé / 10€

Lactose Free Gluten Free

Executive Chef )%g}a/; /L/M@{

To katdotnpa Siabétet éviuna Sedtia ot edikr Brkn dimha oty £6080 yia Ty Siatinwon onowacdnmote dapaptupiag. O katavalwtrg Sev umoxpeouTat va
TANpwoeL edv Sev AdPet To vopo apactatiké otolyeio (amédei§n-tipordyio). Itg tiég oupnepthapBdvovrat OIA 24% Anp. Dépog 0,5%.
H emuxeipnon Siabétel epappolet apyég aopaleiag tpopipwv HACCP olppwva pe tig diadikaateg tng Quality Award.
Mapakalolpe 6nwg pag evnpepwoete yia Tuxév arepyieg.
Ayopavopikég urtebBuvog: ANé§avdpog Amootolémoulog



COCKTAIL
BAR

salads

COLORFUL CHERRY TOMATOES
with soft feta cheese,

fresh tomato pulp

and toasted bread / 18€

GREEN SALAD

fried calamari, sweet chili dressing,
pickled celery, fresh radish,
sesame powder / 17€

starters

POTATO CROQUETTE WITH
SMOKED PORK PANCETTA
graviera cheese sauce,

sweet paprika, parsley oil / 15€

STEAMED MUSSELS AND CLAMS (&)
moschofilero white wine,

lime paste, mustard seeds,

sourdough bread bruschetta / 21€

DUSKY GROUPER ‘SAUSAGE’
black eyed beans hummus,
lemon-thyme sauce, fried leek / 22€

FISH OF THE DAY SASHIMI (B) ()

fresh potherbs, lime, green olive oll,
chili, coriander / 20€

TRAHANA INFUSED IN FRESH TOMATO
seabream sashimi, herbs, tangerine gel,
basil flavored olive oil / 23€

Main courses

BUTTER LINGUINE WITH
SEABREAM TARTARE
chili pepper, fresh herbs,
lime sauce / 28€

STEAMED FISH OF THE DAY
‘burnt’ cauliflower, beetroot puree, fennel

sauce, potato chips / 34€

SEA BASS SAUTEED
fennel-root sauce, fried tamarisk,
lemon-olive oil,

'kakavia’ fish sauce / 28€

GRILLED FISH COLLARS
steamed vegetables, lemon-olive ol
and remoulade sauce / 90€ per Kg

FRESH CRAYFISH

with oil and lemon sauce / 130€ per Kg

GRILLED FISH OF THE DAY

with oil and lemon sauce / 110€ per Kg

PREMIUM CUTS

dry aged beef / 42€

ROOSTER COOKED
in Xinomavro red wine,
Cretan sour trahana ‘Xinohondros’,

ladotiri cheese, thyme crumble / 24€

desserts

COCOA SPONGE CAKE WITH
DARK CHOCOLATE NAMELAKA
strawberry sauce, hazelnut crumble,
salted caramel ice cream / 11€

TRADITIONAL DESSERT ‘BABAS’
yeast cake saturated in syrup, with vanilla

whipped cream, orange sirup, Aegina pistachio,

Greek coffee ice cream / 10€

Lactose Free Gluten Free

Executive Chef /%7{# %VWA/(@?

The store is obligated to have printed sheets in a special compartment near the exit for the wording of any protest.
Consumer is not obliged to pay if the notice of payment has not been received (receipt-invoice). Prices include Vat 24% Fep.Tax 0,5%
You are kindly requested to inform us of any allergies.

Marketing director: Alexander Apostolopoulos



