





OOAOTEC
SALADS

Mpdown coAdta pe Yntd poddkiva | Green salad with grilled peaches
HUPTIAQ, aBOKA&VTO, KOAOKLBOOTIOPO, PERQ,

& dressing pe EUSL YpaovAag & Bupopiolo peAL

blueberries, avocado, pumpkin seeds, turnip & strawberry vinegar

& thyme honey dressing

VEGETARIAN

Kapmatolo topdtag | Tomato carpaccio

pe potoapéAa fior di latte, Todauwpévo Baroduiko amd tn Modena,
TIEOTO POCIAKOY, KAPAUEAWMEVO KPEUHVSL, KOKKLVO TIavTLapL (OVALEY
& crumble pocouTo

Fior di latte mozzarella, aged balsamic from Modena, basil pesto,
caramelized onion, julienned beetroot & prosciutto crumble

ZoAdta pfovva | Mizuna salad

UE KWVECIKO AGXOVO, KOTOTIOUAO HOPLVOPLOPEVO UE KXPU KOL (PLOTIKOBOVTLPO,

HAVYKO, KOALOWSPO, KATLOUG, (PPECKO KPEUUUOL & YAUKOEWVO dressing e YOAX KapuSaG
with Chinese cabbage, marinated chicken with curry and peanut butter, mango,

coriander, cashews, spring onion and sweet & sour coconut milk dressing



OPEKTLKA
APPETIZERS

MowiAia amd 1ToAka TUPLA pe oAgippota @poUTwv | Cheese platter & fruit preserves
Pecorino al peperoncino, Caciocavallo affumicato, Gorgonzola piccante,
Pecorino al tartufo, Caprino Carozzi, cuvodsvovTtal amd KPLTaivia,
ATOENPAUEVA (PPOVTA & OAEIUHATA POSLOU & (PPAOVACG
Pecorino al peperoncino, Caciocavallo affumicato, Gorgonzola piccante, Pecorino al tartufo,
Caprino Carozzi, served with grissini, dried fruits & pomegranate & strawberry spreads

VEGETARIAN

Kpépa tapoapa | Fish roe cream
pe owyotapoxo Meooloyyiov
crumble Topdtoag & Tpayovn poditikn Aadomita

with Messolonghi bottarga
tomato crumble & crispy Rhodian olive oil flatbread

Wnto paotélo Xiov | Grilled mastelo cheese from Chios
foccacia pe TPIUPEVN TOUAT, POKa, YNTeG Tumepteg & jamon ibérico

focaccia with grated tomato, arugula, roasted peppers & jamon ibérico

Kaowwtika vioApadakia | Stuffed vine leaves from Kassos
HE HOOXOPIOLO KLU, YLOXOUPTL PE KOAOKALPIVA BOTOVX & HOTXOAEUOVO
with beef minced meat and lemony yogurt with herbs

Kepmam oe flatbread | Kebab on flatbread
ME TUKAVTIKN OGATOX oo YnTeEG Tinepleg PAwpivng, yloouptt & (datap

with spicy Florina roasted pepper sauce, yogurt & zaatar

Carpaccio pooxaptov | Beef carpaccio
UE KPEPA TIOPUECAVAG, THKAC OO OLVATIOOTIOPO, TPAYOVO HOVLITAPL,
TIPOQUUEVIO YW, POKO & (PPETKLO KOAOKALPLVT TPOUPX
with parmesan cream, mustard seed pickle,
crispy mushroom, sourdough bread, arugula & fresh summer truffle



PINSa

Pinsa margherita

UE OXATOQ TOUATaC San Marzano, ppeokla potoapéAa fior di latte
& (PPETKO BaaIAkO

with San Marzano tomato sauce,
fresh fior di latte mozzarella & fresh basil

VEGETARIAN

Pinsa prosciutto cotto
pEe OOATOQ TOPATOG San Marzano, HoToapeA, prosciutto cotto
HOPTASEAN PE PLOTIKL, PNTECG TUTIEPLEG & POVLITAPL

with San Marzano tomato sauce, prosciutto cotto, mortadella with pistachio,
mozzarella, roasted peppers & mushrooms

Cuuopka+pllOTo
PASTA+RISOTTO

Spaghetti cacio e pepe
LE (PPECKOTPLUMUEVO Hopo TUTtEPL, Parmigiano Reggiano 24unvng wplipavong,
Pecorino Romano & popo okopdo

with freshly ground black pepper, 24-month aged Parmigiano Reggiano,

Pecorino Romano & black garlic

VEGETARIAN

Paccheri

HE TTOWKIALOL paviTaplwy,

Tpayowo guanciale wplpoavong & kpepa tapueldvog
with mixed mushrooms,

crispy aged guanciale & parmesan cream

Risotto
ME KPEUO ALOOTNG TOMATOC, OTIAVOKL, (PPETKO BACIAIKO, NIALXOTO TOPATIVLY,
KOUKOLVAPL, HooxXoAépovo & potoapéAa fior di latte

with sun-dried tomato cream, spinach, fresh basil, semi-dried cherry tomatoes,

pine nuts, citrus dressing & fior di latte mozzarella

VEGETARIAN



KpeOG+apl

MEAT+FISH

2Tt00¢ kKoTOTIOVAO BLoAoyLkng ekTpo@ng | Organic chicken breast

XOUHOUC HE ALOTH TOUATO, YNTO KOAXUTIOKL

KOl WIAOKOUEVN COAATO e TOPATO, ayyoUpl, XBOKAVTO & HOTXOAEUOVO

sun-dried tomato hummus, grilled corn and chopped salad with tomato,
cucumber, avocado & citrus dressing

Smashed Black Angus burger

oe Ywpl moatarag, pe Topdta, iceberg, cheddar, pickle sauce,
TPAYOVO UTIELKOV & SITTAOTNYAVIOUEVEG TIATATEG

on potato bun, with tomato, iceberg, cheddar, pickle sauce
crispy bacon & double-fried french fries

PAéto pooxapiato Black Angus | Black Angus veal fillet

HE KPEPX TIATATAC, TIPAOO, COATOX amtd Kpaot Madeira Kot pOpTIAQ
& Kapape AwpEVa baby kapota

with potato and leek cream, Madeira wine and blueberry sauce

& caramelized baby carrots

Ribeye Black Angus

HE BOUTLPO espresso, WNTA OTIAPAY YL, CEATO YNTWV KPEUULSIWY
& BOUTLPATO TIOVPE TTATATAC

with espresso butter, grilled asparagus, roasted onion sauce

& buttery mashed potatoes

Zpupida Yntn | Roasted grouper

pe COVALEV AaXVLIKG, oOAToa amto Tov (wHo TG & kpoko Kolavng,
TIoupE oeAlVOpLlag & YnTo baby pmpodkolo

with julienned vegetables, sauce infused & Kozani saffron,

celeriac purée & grilled baby broccoli



ETILOOPTIL

DESSERTS

Apuydaiou | Almond dessert
HE KPEPA OXULYSAAOUL, OAOKANPO KABOVPSITUEVD OUVYOOACL
& OOATOO KAPOUEADC

with almond cream, whole roasted almonds & caramel sauce

VEGETARIAN

Tapta Potikiov | Pistachio tart
Tpayavn BAon PTILOKOTOU UE OTIOAN KPEUX oTtd PLOTIKL Atyivng

crispy biscuit with smooth pistachio cream

VEGETARIAN

Cherry tart

TAPTA COKOAATAG, UE HAPUEAGDSA KEPATL,

APPATN Mousse YOAAKTOG & TOATON amtd OAOKANPO BUCCLVO
chocolate tart with cherry jam, light milk chocolate mousse

& whole sour cherry sauce

VEGETARIAN

Choco cube
aPpaTn mousse bitter oe biscuit apuuydaiov,
UE OXATOO COKOANXTOG & KOUPAUEAWUEVAL (POUVTOUKLOL

light dark chocolate mousse on almond biscuit, served with chocolate sauce
& caramelized hazelnuts

VEGETARIAN

Dulcey

KOXPOUEAWUEVN AEUKT GOKOAATQ, e KAPSIA HodpNC COKOAXTOC
o€ Baon financier Boutupou & PAwpevTiva apuyS&AoL
caramelized white chocolate with a dark chocolate center,

on a butter financier base & almond florentine

VEGETARIAN

b



TO KATAOTNUA UTTOXPEOUTAL VO SIOBETEL EvTuTiar SeATian o€
Orkn SimAa otV €€060 ylax TN SLOTUTIWAON OTIOLGSATIOTE
Slopoptuplac.

Mot TNV TIPOETOLUATIO TOL (PAYNTOU XPNOLUOTIOLOVUE EETPX
mapBeévo edatdAado. T TNV TposToaciar TnyavnTwy
TIPAOKEVWV, XPNOLUOTIOLEITAL NALEAXLO.

‘ONat T TIPOIOVTA HOC TIOPACKELALOVTAL OO Tl TILO
(PPETKOL VALKG, OVAAOYQL E TNV ETTOXN KO TN SIHBEIUOTNTA.
*KoteYuypévo.

Ye mepimtwon oAepylag 1 Suoavegiag evnuepwoTe AUECA
TO TPOOWTIKO HOG.  ATIOYOPEVETAL TO KATIVIOMO  O€
KAELOTOUG SNUOCLOUG XWPEOUEG CUHPWVA pE Tov NOpo.
O KOTavoOAWTNAG (TMEAGTNG) Oev  €XEL UTIOXPEWON VAl
TIANPWOEL €&V SV A&BEL TO VOULUO TIOPAOTATIKO OTOLXELO
(amOSEEN-TIHOAOYLO). Ot TWEG oupmepLAapBavouy A
KoL SNUOTIKO POPO.

AyopavopLkog uttevBuvog: Nwpyog Mamayewpylou.

H emixelpnon elvat iilotomotnpévn kotd ISO 22000:2018
ISO 9001:2015, I1SO 14001:2015, ISO 45001:2018

Executive Chef: Anuntpnc 2kapuoutooc | Dimitris Skarmoutsos

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.

Sunflower oil is used for the fried food preparation.

All our products are made from the freshest ingredients,
depending upon season and availability.

*Frozen

In case of allergy or intolerance, please inform our staff immedi-
ately. 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, 1SO 9001:2015, ISO 14001:2015, I1SO 45001:2018



