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Opektika
Appetizers

KoflokuOoxke@ptédecg

pe xpépa pupwdirodv

ITapadooiaxn miva
pe xwpiduiko euiilo,
npdoivo koAoruBaxi, papabo & ¢péra

Kaociwtixa Nrodpadaxia
pe pooxapiolo xipd, kpéua Aepoviou
& yiaouvpul pe eAAnvika Botava

Tapvap poéoxovu

oe bone marrow pe Kpéua KArrviotng
peiitlavae, nikAa Korxrapl,

omépouc pouotdpdag,

@ouvtoukl & Adadl tpoupacg

Kapnavoio xtanmod100

ne ¢apa, népiec Badoapikoy,
Kpépa xapapedwpévou kpeppudiov
& topartivia

Kapnatolo x6kkKivng yapidag
pe gifléta ka1 xupod amd eonepidoeidn,
ayoupéilaio & avé aiariov

AOnvaikn opupida
ne xeiporointn payiovéla
& mikfla ayyoupl

€12
VEGETARIAN

€15

VEGETARIAN

€ 18

€19

€21

€22

€22

Zucchini fritters
with herbs cream

Traditional pie

with handmade country-style phyllo
pastry, zucchini, fennel

& feta cheese

Stuffed vine leaves

from Kassos

with minced beef, lemon cream
& yogurt with Greek herbs

Beef tartare

served in bone marrow with
smoked eggplant cream, pickled
pearl onions, mustard seeds,
hazelnuts, & truffle oil

Octopus carpacecio
with fava, balsamic pearls,
caramelized onion cream
& cherry tomatoes

Red shrimp carpaccio
with fillets and citrus juice, early
harvest olive oil & fleur de sel

Grouper
with homemade mayonnaise
& pickled cucumber

Pinsa

Pinsa margherita

€15

Pinsa margherita

pe topdua, potoapéa veeerarian with tomato, mozzarella

& ppéoxro Baoiflird

Pinsa peooyelakn
pe topativia, @éva & eiliec

Pinsa npooovuto
pe poka, nappelava & tpoupa

€15
VEGETARIAN

€19

& fresh basil

Mediterranean pinsa
with cherry tomatoes,
feta cheese & olives

Pinsa prosciutto
with rocket, parmesan & truffle




2,afdrec
Salads

IIpaoiva @uidida

e payomupo, ppouta eIoxXng,
VIPEOIVYK AIO YKPEIIIPPOUT
& ayoupéiaio

Yafldata vapmovilé
pe miiyoupl, topdra, ayyoupl,
naiveavo, depdvi & edaidéAado

Burrata
pe topavivia, ppéoxro PBaoifikod
& rpoutdv

Effdnvikn calddta
pe topdura, ayyoupl, kpeppodi,
nafaiopévn ¢éta, edaidéiado,

Sapaoxnvoeniée, kamapn
& ppéoxia piyavn

Yaflata pe xapdiée
npapoviliov

tpayavéd kotorouio, pouxtepdv,
ay10typl, KPOUTOV XAPOUIIIOU

& vrpéovyk amd pooxoiépovo

€12
VEGETARIAN

€12
VEGAN

€13
VEGETARIAN

€14
VEGETARIAN

€15

Green leaves

with buckwheat, seasonal
fruits, grapefruit dressing
& early-harvest olive oil

Tabbouleh salad
with bulgur, tomato,
cucumber, parsley, lemon
& olive oil

Burrata
with cherry tomatoes,
fresh basil & croutons

Greek salad

with tomato, cucumber, onion,
aged feta, olive oil, plum-style
olives, capers & fresh oregano

Lettuce hearts salad
with crispy chicken,
mouhteron cured meat,
Agiotyri cheese, carob
croutons & lime dressing
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Kupiwe mdra
courses

Main

Risotto
pe tnyavid aypliwv pavitaplov
& mafaiwpévo £id1 and kOkKIVO Kpaoi

Kp10apovo pe yapidee & pvdia
ne epéokia vopdra, oulo
& auvyotdapaxo Meoofoyyiou

Wnto6 xotomovilo

pe baby omavaxi, aypio pod,
kpépa afoxavro & odiltoa
aré abBwvitiko tupi

Smash burger

pe pooxapiolo Kipd, onion rings,
payilovéda pe ayyoupl toupoi,
Kamnviotd Kivpivo tupi

& mavdatec tnyavntég

®1évo péoxovu
1€ XOVTPOKOUPEVO IIOUPE TIAtAtag
& Pntd Adaxavira

AaBpax1 Pnvo
pe papivapiopéva naveldpla
& aypia x6pta

€15

VEGAN

€28

€20

€20

€39

€24

Risotto
with sautéed wild mushrooms
& aged red wine vinegar

Orzo with shrimp & mussels
with fresh tomato, ouzo
& Messolongki's bottarga

Grilled chicken

with baby spinach, wild rice,
avocado cream

& Athonite cheese sauce

Smash burger

with beef patty, onion rings,

pickle mayo, smoked yellow cheese
& French fries

Veal fillet

with mashed potatoes
& grilled vegetables

Grilled sea bass
with marinated beets
& wild greens




I'Nluka
Desserts

‘Ofla va yAuka eivar VEGETARIAN | All sweet delights are VEGETARIAN

@)

ITdota apvydadov

ne kpépa apvyddaiouv, oddéxkAnpa
kaPBoupdiopéva apvySaia

ka1 odAtoa kapapéiag

IToprvoxafdomita
pe frosting mepyapovwo
& xeipomointn pappeldda moprordani

Tpayavée papéyxec
ne appdtn Kpépa
& yAuko6 Buooivo pe pavpa pouvpa

Appevofii

semifreddo pe papéyka, oavuyi,
kapapedwpéva kapBoupdiopéva
apvySaia, k6kkiva gpovta

& odiltoa bitter cokoAdtac

Tapva Qiotiki
tpayavn Bdon pmoiokotou pe anafin
Kpépa amd @iotikil Alyivng

Choco cube

appdrn bitter mousse oe biscuit
apuyddaflov, pe cddtoa cokoildrag
& maywtd stracciatella oe tpayavo
UII1I0KOTO KAKAO

ITaywto (pia pmada)

€10

€10

€10

€11

€12

€12

€4

Almond dessert
with almond cream,
whole roasted almonds
& caramel sauce

Orange syrup cake
with bergamot frosting
& homemade orange marmalade

Crispy meringues
with whipped cream, sour cherry
preserve & blackberries

Armenonville

semifreddo with meringue,
cream, caramelized roasted
almonds, served with red berries
& bitter chocolate sauce

Pistachio tart
with a crunchy biscuit base
& smooth Aegina pistachio cream

Choco cube

fluffy dark chocolate mousse on
almond biscuit,with chocolate
sauce & stracciatella ice cream
on crispy cocoa biscuit

Ice Cream (one scoop)







‘Epya: Adé€ne AxpiBaxne 1979,
©The Estate of Alexis Akrithakis

To xavdotnpa vnoxpeovtal va 81aBéve1 éviuna Seflvia oe Onkn SinAa ovnv ¢€08o yia tn Siavtvniwon omoiacdniote
Siapaprtupiag. I'a tnv poetoipacia tou payntou xpnoipomnolovpe €€vpa mapbévo eflaidéAado. I'a tnv poetoipacia
Tnyavnidv napackeuvdv, xpnolponoleital onopélaio/Ofa ta mpoidvia pag napackevdloval amd ta mo ¢péora vAika,
avaidoya pe tnv enoxn kai vn SiaBecipodrnta. *Kavepuypévo. 2e nepinvwon afdepyiag n voavefiag evnpepdote apeoca
1O mPoowWIKO pag. Anayopevetal to Kanviopa oe Kieiotoug Snpdoloug xdpoug cuppwva pe tov vopo. O katavadwng
(mredlatng) Sev éxe1 vnmoxpéwon va ninpdoel eav §ev Adfer to voppo napactankéd ovoixeio (amdéSer€n-tipoddyio).

O1 tipéc oupnepidapBavouv OITA ka1 Snpotikd @opo.

Ayopavopikég vnevbuvoe: IMdpyoe ITanmayewpyiov. H emxeipnon eival miotomoinpévn kavda ISO 22000:2018,

ISO 9001:2015, ISO 14001:2015, ISO 45001:2018

The shop is obliged to have printed documents in a sale case by the exit, for the purpose of registering any
complaints. For the food preparation, extra virgin olive oil is used Seed oil is used for the fried food preparation.
All our products are made from the freshest ingredients, depending upon season and availability. *Refrigerated.
In case of allergy or intolerance, please inform our staff immediately. No smoking in enclosed public places in
accordance with the law. Consumer is not obliged to pay if the notice of payment has not been received
(receipt-invoice). Prices are inclusive of VAT and municipal tax.

Person in charge in case of market inspection: George Papageorgiou. ISO 22000:2018, ISO 9001:2015,

ISO 14001:2015, ISO 45001:2018



