MENU
Food







Opekuirda
Appetizers

KoflokvOoke@tédeg vecerarun Zuechini fritters

ne xpéua pupwdirdv

ITapadooiraxn miva
pe xwpidviko guiio,
npdowvo koilorkuBdaxi, napabo & @éva

Kaoi1wtika Nvofdlpadaxkia
pe pooxapiolo Kipd, kpépa Aepovion
& yiaoupu pe eddnvikd Bétava

Tapvap pooxov

oe bone marrow pe Kpépa KAmviotng
peditdavag, mikAa KOKKApL,

omépouc pouotdpdag,

pouvtoukl & 1ad1 tpougac

Kapmaatoio xvanodiov*

pe eafa, népiec Badoapikoy,
kKpépa xapapedwpévou xpeppudion
& topartivia

Kapnavolo x6kkivng yapidag*
pe ei1iéva ka1 xupod amd eomnepidoeidn,
ayoupéilaio & avOo afatiov

AOnvaixn opupida
e xeiporointn payiovéla
& mikAa ayyoupl

VEGETARIAN

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 carpaceio*
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 vicemaran Pinsa* margherita

pe toudua, potoapéia
& ppéoxo Baoiiko

Pinsa* peocoyelakn
pe toparivia, géta & eiliec

Pinsa* npooovto
ne poxka, mappelava & tpoupa

VEGETARIAN

with tomato, mozzarella
& fresh basil

Mediterranean pinsa*
with cherry tomatoes,
feta cheese & olives

Pinsa* prosciutto
with rocket, parmesan & truffle




2 afdrec
Salads

prlOIVCl (pﬁﬂﬂa VEGETARIAN Green leaves

ne eayormrupo, ¢ppoutd €IIoXNg,
VIPEOIVYK Al YKPEITIPPOUT
& ayoupéiaio

2afdava tapmovuié
pe A1youpl, topdra, ayyoupl,
naiveavé, depovi & eflaidilado

Burrata
pe topasivia, ppéoro Paoiikd
& rpoutdv

EfAnvikn cafldva
pe topdua, ayyoupl, kpeppudi,
nafaiopévn @éta, edaidéiado,

SapaocknvoeAiée, kamapn
& ppéoxia piyavn

2afddara pe xapdiée
papoviliov

tpayavd kotoémouilo, pouxuepov,
ay1otypl, KPOUTOV XAPOUIII0U

& vtpéowyk amod pooxolépovo

;r’-ll

VEGAN

VEGETARIAN

VEGETARIAN

II

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

=V
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Kupiwe mdra
Main courses

Risotto
pe tnyavid ayplov pavitaplov
& nmaflaiwpévo £id1 and KOKK1IVoO Kpaoi

Kp10aporto

ne yapidee & podia*
pe gpéoxia vtopdra, oulo

& avyotdapaxo Meoofloyyiou

Wnto6 kovomovio

pe baby omavaki, aypio pud,
kpépa apforaveo & cdaitvoa
amné abwvitiko tupi

Smash burger

He pooxapiolo Kipd, onion rings,
payiovéda pe ayyoupl toupoi,
Kanviotd kitpivo tupi

& matdatec tnyavntée

@1 évo péoxov
L€ XOVTPOKOUHPEVO TIOUPE TATATAG
& Pnvd Aaxavika

AaBpaxi Pnto
pe papivaplopéva naveldpla
& aypia xépta

VEGAN

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'uka
Desserts

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

@)

ITdova apuydaidovu

pe xpépa apuyddiou, odéxkAnpa
raBoupdiopéva apvydaida

ka1 cddtoa kapapéAac

IToprvoxadodmita
pe frosting mepyapodvrto
& xei1pomointn pappeddda moprordai

Tpayavég papéyxeg
pe appdtn xpépa
& yAuko6 Bucoivo pe pavpa povpa

Appevofi

semifreddo pe papéyka, cavuyi,
kapapelwpéva xaBoupdiopéva
apvydafa, kOkK1va gpouta

& odaftoa bitter coxoildtac

Tapva @irotikl
tpayavi Bdon pmiokotou pe amain
Kpépa amd giotikl Ayivne

Choco cube

appdrn bitter mousse oe biscuit
apuyddfov, pe cditoa cokoddrac
& maywto stracciatella oe tpayavo
PIII0KOTO KAKAO

INaywto (pia poada)

€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)







‘BEpya: Adé€ne Axpi6axne 1979,
©The Estate of Alexis Akrithakis

To ratvdotnpa vnioxpeovtal va 8iabéver éviuna Sefvia oe Onkn 8inAa ownv €¢€o8o yia tn Siatvniwon omoiacdnmote
Siapaptupiag. Ia tnv npoevoipacia tou ayntov xpnoiponolovpe é€tpa mapbévo edaiviado. I'ia tnv npoetopacia
TNYAvVNTdV Iapackeudv, xpnoiponoleital omopéflaio/OAa ta mpoidvra pag mapackevalovual amd va mio gpéora viika,
avaidoya pe tnv ermoxn kai tn SiaBecipdérnta. *Kavepuypévo. Ze nepintwon aldepyiag n Suocavefiag evnpepdote aueoa
10 ImPoowInké pag. Anayopevetal to Kanviopa oe KAe1otoug Snpudoioue xdpoug oupgwva pe tov vopo. O xatavadwrng
(neflatng) Sev éxe1 vnioxpéwon va ninpmdoel eav Sev Aafer to voppo napaoctanik6 ovoixeio (and6der€n-vipoidyio).

O1 uipég ovpmnepilappfavouv OITA ka1 Snpotiré eodpo.

Ayopavomirég vnievbuvog: Mdpyog ITanayewpyiov. H emxeipnon eivai motomoinpévn rkava 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



