STARTERS / OPEKTIKA

Chicken soup with glazed vegetables and

a chicken liver bruschetta served on the side
Kotdoouna pe y\aoé hayavikd kai bruschetta
anod CUKWTAKIA NOUNIGY

Mini Pie with fried Cod, aioli

and marinated beetroot tartare

Miraki pe Mnakahidpo oe koupkoUTl, aloAi
KAl papIVapIopévo TapTap and navr{apl

Sea Bass Carpaccio with chili, lime and cilantro
AaBpaki Kapndroio pe toil, lime kar kdbhiavdpo

Brioche Meat pie
Kpearoénira pe {Opn brioche

Baked, mashed and fried sweet potatoes
with orange dressing

Mukonatdra YnTr, Noupé Toing

KAl 6AAToa and NOPTOKAN

17 €

9 €/pc

IcF| 19 €

21 €

IVG|IGF| 13 €

SNACKS

B.LT. Toast with Pancetta, lettuce and tomato
B.LT. Toast pe Mavoéra, papoli kar viopdra

Focaccia with Mortadella, cream cheese,
tomato and baby rocket with balsamic vinegar
Focaccia pe MopTadéha, cream cheese,
vropdra, baby poka kar {061 Bahodpiko

Egg, Avocado and Graviera cheese in Brioche bread

Auyo, ABokavro kai [paBiépa oe Yawpi Brioche

Sourdough bread with Beetroot cream,
goat cheese, pecans, and glazed onions
Mpolupévio Yapi pe kpepa Marlapioy,
KQATOIKIOIO TUPI, NEKAV Kal KPePPUSI Y\aooé

18 €

16 €

Ive| 17 €

16 €

Mo 6[76)”

LUNCH -

A LA CARTE MENU

SALADS / ZAAATEZX

MAIN / KYPIQZX

Cretan salad with cherry tomatoes, olives, carob rusks,
fresh onion, olive oil and “xynomyzithra” cheese
Kenrikij caldra pe topartivia, eNIEg, ppéoko KPePHUSI,
Sivotupi kal vrakakia and yapoun

Veal salad, confit mushrooms
and roasted carrots

Zahdra pe Mooyapdki,

KOVQI paviTdpl kal YnTd KapoTo

Shrimp salad with avocado and orange
Zahdra pe [apideg, aBokdvTo kal nopTokAAI

Kale Salad, Chios Mastelo cheese,
beetroot, and caramelized pecans
Jahdra pe Kale, Maotého Xiov,

navr{api Kal KAPAPEADPEVO NEKAV

Ivel 15 €

19 €

20 €

16 €

DESSERTS / TAYKA

Tarte Tatin
Caramelized apples, cinnamon-flavored
caramel, vanilla ice cream
Kapapehopeva prido, kapapéla apaopatiopévn
pe kavea, naywté Bavikia
14 €

Caramel Tarte
Caramel tarte with black rum ice cream
Tdpta kapapélag
He naywTd and pavpo poupl
12 €

Chocolate Mousse

Bitter chocolate mousse, bitter almond ice cream,

carob biscuit, and caramelized chocolate
brioche with citrus flavor

Moug bitter cokohdTag , naywtd nikpaptydalo,

UMICKOTO And YapoUni KAl KAPAPEAGHEVO
brioche cokoAdrag apwpariopévo pe eonepidoeidn
15€

Lasagna with slow-cooked Veal and seasonal mushrooms
Aaldavia pe olyopayeipepévo Mooyapdki kal pavitdpia enoyng

Homemade gnocchi with parmesan sauce and fresh Truffle
Nidki pe odhroa nappeldvag kai ppéokia Toolpa enoyrig

Chicken ravioli with Brussels sprouts and sage
PaBioAl Koténouo pe Aayavakia BpuCeMaov kar packdpnio

Linguine Arrabbiata

John Dory with mushroom fricassee
XploToYapo nave Ge GpPIKACE PavITapIOV

Chicken with carbonara potatoes and Jamén ibérico
Koténouho pe natdreg kappnovapa kai Jamon ibérico

Pancetta with roasted cabbage, cabbage cream, and spices
Mavoéra pe Ynrd Adyavo, kpépa Adyavou Kal inayapika

Rib-eye with homemade potatoes and béarnaise sauce
Rib-eye pe homemade nardreg kai cdhtoa pneapvél

Angus Beef burger with cheddar cheese,
bacon, glazed onion and spicy mayo
Angus Beef burger pe cheddar, bacon,
kpepPUSI YAao€ kai spicy mayo

27 €

VG| 24 €

23 €

16 €

|cF| 39 €

25¢€

28 €

|GF| 54 €

26 €

| VG | Vegetarian, | GF | Gluten Free,
| V*],1 VG*|, | GF* | Can be modified to

Executive Chef: MNavayidmg lakakrig -Ayopavopikég YnetBuvog:
Mavayicsmg Makalrdg

Ing Tipég oupnepihapBavovral Anportikdg pdpog & OITA.

O KATANAAQTHX AEN EXEl YIOXPEQZH NA MAHPQZEI AN AE
AABEI TO NOMIMO MAPAZTATIKO (AMOAEIEH - TIMOAQOTIO)

Weopi: 3€

Executive Chef: Panagiotis Giakalis

Person in charge in case of

market inspection: Panagiotis Giakalis

The prices include Municipal Tax & VAT CONSUMER IS NOT
OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS

NOT BEEN RECEIVED (RECEIPT - INVOICE)

Bread: 3€



