% Vegetarian v Vegan (g) Gluten free

Please inform us of any food allergies or special dietary requirements and we will be happy to accommo-
date you. Our vegetables are fresh and sourced daily from local suppliers. Some products may be frozen,
depending on availability and seasonality. Extra virgin olive oil is used in the preparation of the dishes.
Extra virgin olive oil and sunflower oil are used for frying.
Chef: Konstantinos Kalathas

The prices are in euros and include VAT and local taxes. The restaurant has printed forms for setting out
any complaint. Consumer is not obliged to pay if the notice of payment has not been received. We accept
debit and credit cards Visa - MasterCard.

Supervisor: Aris Ziniatis

MapakaloVE va Pag eVNPEPWOETE av EXETE ANAEPYLA O TPOPLUA I ELOIKEG HLATPOPLKEG ATIALTHOELG.
Ta Aaxavikd pag eival gpéoka Kal emAgéyovtal Kadnueplvd anod Tomikoug mpoundeuteg. Oplopéva
mpotévTa pmopel va eival katepuypéva, avdloya pe tn HLABeoIPOTNTA KAl TNV EMOXIKOTNTA. XTN
TIAPACKELN TWV TLATWY Xpnolpomoleital extra mapBevo eAatoAado. Ma To TNyaviopa Twy mpoilovTwy
Xpnotpotmoteital extra mapBevo eAatoAado kat nAtEAato.
Ye@: Kwvotavtivog Kahabdag

OL TIpeg eival oe gupw oupmepthapBdvouv OMA kat dnpotikod gopo. To katdotnpa SlabeTel

UTIOXPEWTLKA PUANA SlapapTupiag. O KATavaAwTng Sev €XEL UTIOXPEWON va TIANPWOEL €AV dev AAPeL

TO VOULUO TApACTATIKO OTOLXELD. AEXOUACTE XPEWOTLKEG KAl TUOTWTLKEG KApTEG Visa - MasterCard.
Ayop. Ynev®.: Apng Znviatng



Sourdough Bread | lNpoZvupévio Ywpi \/ () upon request 6
Marinated olives, extra virgin olive oil
Mapivaplopeveg eALEG, ECALPETIKO TtapBevo eAatolado

SALADS | TAAATEZ

Greek Salad | EAAnviki Zahata \/ ¢ upon request () upon request 18
Olive paste, feta cream, fresh oregano, carob rusk
Mdota eAldg, Kpepa YETaAg, ppeaKLa piyavn, magLlgddt xapoutiol

“Beluga” Lentil Salad | aAata ®akng Beluga @ add caviar +25€ / 5gr 19
Roasted carrots, cherry tomato confit, green apple, avocado, smoked eel
Wntd Kapodta, Topativia Kovel, pdotvo Yo, aBoKAvTo, KamvioTo XEAL

Tuna Tataki Nigoise | NioovdZ pe Tovo Tatakt add caviar +25€ / 5gr 19

Baby gem lettuce, Kenya beans, cherry tomato confit, eggs in ponzu, soy dressing
Baby gem, pacdAia Kevuag, Topativia kovegpi, avyd og ov{ou, ooyla dressing

DIPS & SPREADS

Taramas | Tapapag 9
Cuttlefish ink, Tobiko
MeAdvt Xoutudg, Toptiko

Tzatziki | T¢atZikt ¢ (#) upon request 8
Eggplant Spread | Aytopeitikn MeAttZavocsalata \ f (#) upon request 9
Side: Crispy pita bread | ZvvodevTiko: Tpayava mtakia 6

RAW BAR

Oysters | Ztpeidia (minimum order 4 pieces) / (eAdylotn apayyehia 4 TepdyLa) 7/tep
Ponzu, tobiko
MovZou, Toumiko

Tuna Tartare | Taptdap Tovou 24
Pico de gallo, ponzu, avocado cream
Pico de gallo, movZou, kpgpa aBokdavto

Amberjack Sashimi | Zacipt Maywdtikov () 23
Aguachile, pineapple, avocado, cilantro
Aguachile, avavag, aBokavto, KoAlavdpog

Beef Tartare | Taptdp Mooyaptov add fresh summer truffle +15€ / 10gr 27

Pickled cucumber, Dijon mustard, “Paramythia” graviera cheese, egg yolk confit, brioche
Ayyoupdkt Toupot, povotdapda Dijon, ypaBLEpa MapapgudLag, KPOKOG KOV, UTIPLOG



APPETIZERS | OPEKTIKA

Langoustines “Saganaki” | KapaBideg Tayavaki (#) upon request
Cherry tomato confit, saganaki sauce, feta foam, brioche
Topativia kovei, caAtoa oayavdakl, agpog PETAG, UTIPLOG

Fried Calamari
Aioli | AloAtL

Santorini Tomato Fritters | Ntopatokeptedeg Zavtopivng ¢
Yogurt, sun-dried tomato
MaovpTL Ye AlaoTh vTopdTa

Roasted Eggplant | MeAttZava Wntn \/
Miso-onion cream, fried leek, walnuts, chili oil
Kpg€pa kpeppudlov pe pioco, Tnyavnto npdoo, kapudia, Aadt ToiAl

Grilled Octopus | XTtamodt Zydapag
Yellow split pea purée (fava), pickled onion, caper leaves, “savoro” sauce
®dapa, mikAa kpeppLdLOU, KanapoPuAAa, cdktoa caBopo

Roasted Celeriac | Wntni ZeAnvopiZa \/ * add caviar +25€ / 5gr
Burnt leek espuma with truffle, vegetable demi-glace
Eomolpa kapevou mpacou pe TpoLya, demi-glace Aaxavikwy
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PASTA BAR | ZYMAPIKA

Octopus “Giouvetsi” | lnouBEtol XTamodt
Tomato bisque, cherry tomato confit, “pastitsada” spices, orzo
Mrok vtopdtag, TopaTivia Kovl, maoTitodda, kplbapaxt

Mussels & Clams Fettuccine | ®stovtoivt pe ModLa add caviar +25€ / 5gr
Saffron, chili, lemon, fennel
Tagpay, TotAL, Agpovy, papadog

Linguine Aglio e Olio | Atykouivt Aglio e Olio \/ upon request () upon request
Peperoncino, olive oil
Peperoncino, ehatoAado

MAIN COURSES | KYPIQX MIATA

Fish of the Day | Wapt Hpépag
Gremolata crust, celeriac purée, roasted chicory, saffron sauce
KpouoTa ykpepoAdTag, movpeg oeAvopLlag, Tolkopl, GAATOa cappav

Seafood Bouillabaisse | Mmovylapmnéca Oahacovwyv
Fish of the Day fillet, shrimps, mussels, roasted carrots, rouille sauce
WapL nuepag, yapideg, pudia, yntd Kapota, cdAtoa pouiy

Fricassee | ®pikace
Fish of the Day fillet, seasonal greens, egg-lemon sauce (avgolemono)
WdapL nuEpag, xopTa MOXNG, ALYOAEUOVO

Free-Range Chicken | KotomtouAo EAevB<pag Bookng
Carrot purée, shimeji mushrooms, chicken jus
Moupeg kapoTov, pavitapta shimeji, caAtoa wpov

add fresh summer truffle +15€ / 10gr
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FINE SELECTIONS
EKAEKTEX KOTEX & ©OAAAXYEINA

Lobster | Actakog # upon request 190/kg
Grilled or served with linguine pasta, tomato, lobster bisque, cherry tomato confit
Wntog r actakopakapovdda pe Atykouivy, Topativia Kovepi

add fresh summer truffle +15€ | add caviar +25€

Fresh Fish Grilled | ®p£oko Wapt Zyapag = ..
add caviar +25€ / 5gr

Creekstone Black Angus Ribeye 165/kg
Roasted peppers, chimichurri
Wnteg muneptég, chimichurri

add fresh summer truffle +15€ / 10gr

Iberico pluma ) 100/kg

SIDES | ZYNOAEYTIKA

Roasted vegetables | Aayavika gpovpvou 10
Homemade fried potato rocks | Xelpomointeg “omacteg” TNYAVITEG MATATES 9
Green salad | Npacivi caldta 7
Grilled corn | ¥nto kaAapmokt 10

DESSERTS | EMIAOPIIA

Lemon Poppy Bliss 15
Lemon cream, poppy seed dacquoise, crépes dentelles
Kpgpa Aepoviov, dacquoise manapouvoaomopou, crépes dentelles

Coffee & Caramel Tart 16
Espresso-caramel mousse, white chocolate, cocoa sablé

Moug eompeco-Kapapélag, Aeukr cokoAdta, Sablé kakdo

Pavlova 15
Vanilla cream, Italian meringue, red berries, mint jelly

Kpepa BaviAiag, LTaALK papeyKa, KOKKLva ppoLTa, {eAe SudCLOL

Vegan Brownie" / 15
Dark chocolate mousse, fresh fruit

Moug padpng cokoAdtag, ppeoka ppouTa



