STARTERS

Zouna nuéEpPAg
17

Vitello Tonnato
AenTég péTeg apyoPnpEVOU HOTYAPICIOU KPEATOG
He KPeP®dON odAToa TVOU Kal kKAnapn
| GF | 21

Burrata
Wnrd vroparivia kar néoto Bacihikou
IVG]|19

Sardine bruschetta
Tap&éheg oe bruschetta pe vropdra
17

Tuna Tartare
Me aBokdvto
26

Carpaccio AaBpaxi
Ayyoupdki Toupai,
VTOPATa Kal ENIEG

| GF| 22

Carpaccio Mooyou
Me Parmigiano Reggiano wpipavong
|GF| 24

Wnrég yapideg
Wnuéveg oe Josper pe
BouTupo kal oképdo
|GF|20

Italian Cheeses & Charcuterie

Gorgonzola, Mappeldva, Blu'61 Pecorino, Prosciutto
ka1 ZaAAPI pe aApupoUg Aoukoupddeg

36

SALADS

Mpdoivn caldra

Kap&iég papouhiot, aBokavto

Kall onITKr vinaigrette
VG |17

Rocket and Parmesan
Pka, nappeldva, Toparivia kai
nohaiopévo Bahodpiko
IVG|15

Kale Salad
Gorgonzola, navt{apr ynrod
kal kapapewpéva Pecan
VG| 18

PASTA & RISOTTO

Gnocchi al Tartufo Snagine Arrgbblqtg
Gnocchi VI3 qu]Teg vTopaTeg ano
colua na eédvo 1 Odppa pag kai chilli
PEHA NAPHESAVAS IVG| 17
Kal TPouPa
VG |25 Paccheri al Ragu
2iyopayeipepévo Mooyapaki
pe odNtoa ano 1o {wpd Tou
Spaghetti 23
alla Carbonara T
: Ravioli lapidag
Guanciale s )
) Xeiponointa Ravioli pe
kal pecorino faoS S
o1 apideg kar pupwdika
29

Spaghetti al Pesce
Spaghetti pe Wapi nuépag
24

Risotto ai Funghi
Risotto pe ppéoka pavitdpia enoyrig
kal Parmigiano Reggiano
25

Lasagne pe pavitapia
Znavaki kai MNappeldva
| VG | 22




MAIN

Oiléto AaBpdaki

Wnuévo oto Josper pe Aayavikd enoyrig
| GF | 39

\édooa Meuniére
Ye caNtoa Aepoviot kai Boutdpou (yia Suo dropal
79

Scaloppine al limone
Mooyapdki yahakTog oe odAtoa Aepoviou
29

Veal Milanese
Mooyapicia kotoAéTa navapiopévn
39

Saltimbocca alla Romana
Koténoulo, prosciutto, packdpnho kai cdhtoa Boutipou
27

Rib-eye Black Angus
Me nardreg yavntég kai caAToa Béarnaise
| GF | 58

Filet Mignon
Me nartdreg Tyavntég kai caAtoa Béarnaise i pepper sauce
| GF| 53

SIDES

KolokuBdkia thyavnra Purée nardrag
IVGI T |VG|GF|10

MNarareg Tnyavnrég Wnrd Aayaviké
IVG|9 IVG|GF|12

DESSERTS

o Mousse au chocolat Tarte fine Aff9gat9
Tiramisu Gianduja sauce kai Mayetd Bavilig,
aux pommes ,
VG |13 chocolate crumble {eoTo espresso
15 |VG |14 9

| VG | Vegetarian, | GF | Gluten Free, | V* |, | VG* |, | GF* | Can be modified to
Executive Chef: Panagiotis Giakalis | The prices include Municipal Tax & VAT | Person in charge in case of market inspection: Panagiotis Giakalis
CONSUMER ISNO T OBLIGED T O PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE) | Bread: 3




