MENU
Food







Opekuira
Appetizers

PeB10okeprédec

pe xovpoug mmavelaplov

ITapadooirakn miva
pe xwpidviko euiio¥,
npdoivo kodokuBdxi,

napabo & @éva

Wnt6 xafdovpa
pe pappeidda moprordaini
& yildoo amé pnAo&ido

Kao1otika Nvofdlpadaxia+
pe pooxapiolo xipd,

Kpépa depoviov

& yiaoupu pe eddnvikd Bétava

Aaxavovroidpadec
pe odflvoa avyoflépovo

Tpayavée pnaxkaiiapog
pe natatooaddra
& oxrop8afid Pnrvov ocropdou

Tartare péooxov
pe &ivoddaxavo, oéilepi,
rapapedwpévo xpeppud & podi

Carpaccio yapiSag*
pe topdta, oxowvomnpaco & auyotdpaxo

€14

VEGAN

€15

VEGETARIAN

€ 16

VEGETARIAN

€19

€19

€ 20

€ 23

€ 24

Chickpea fritters

with beetroot hummus

Traditional pie

with handmade country-style
phyllo pastry*, zucchini, fennel
& feta cheese

Grilled haloumi cheese
with orange jam
& apple cider vinegar glaze

Stuffed vine leaves

from Kassos*

with minced beef, lemon cream
& yogurt with Greek herbs

Cabbage Rolls

with egg-lemon sauce (avgolemono)

Crispy Cod*
with potato salad
& roasted garlic skordalia

Beef Tartare
with sauerkraut, celery,
caramelized onion & pomegranate

Shrimp Carpaccio*
with tomato, chives & bottarga

Pinsa.

Pinsa margherita

€ 16

Pinsa margherita

ne @éta & piyavn veeerarian with feta cheese & oregano




2 afdrec
Salads

Kap81ée papoviliov
pe Pnud xovoémouio, KPoutTodV
& xiaoiko Caesar vipéovyk

EfAnvikn cafldva
pe toparivia,

ayyoupl, KArrapn

& @éta

Burrata
pe topasivia, ppéoro Paoiikd
& crumble xapoumov

IIpdoivn cadacta
pe navelapi,
kapapedwpéva xkapudia
& vipéoivyk amd repip

€14 Lettuce hearts salad
with grilled chicken, crouton
& clasic Caesar dressing
€14 Greek salad

veeeTarian With cherry tomatoes,
cucumber, capers
& feta cheese

€14 Burrata
veeeTarian With cherry tomatoes,
fresh basil & carob crumble

€16 Green salad
vecerarian With beetroot,
caramelized walnuts
& kefir dressing
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Kupiwe mdra
Main courses

Kp10apoto pe mavelapa
népia xpeppudiov
& rpépa raoioug

P1{6vo

ne (ppéOKlCl upoﬁ(pa VEGETARIAN

& xpépa pavicapidv

Mooxapiola payovila*
olyopayelpepéva
pe xvflormriteg miavtidc Komng

Smash burger

ne Ppoui brioche*, pooxapiolo xipd,
onion rings, payiovéda

pe ayyoupl toupoi,

Kanviotd kitpivo tupi

& matdatec tnyavntée

AaBpaxa
pe vapmouAé
& Aaboiépovo oedivopilac

€15

VEGAN

€18

€22

€22

€24

Beetroot Orzo
with pearl onions
& cashew cream

Risotto
with fresh truffle
& mushroom cream

Beefheeks*

slow-cooked,
with wide cut hilopites

Smash burger

with brioche*, beef patty,
onion rings,

pickle mayo,

smoked yellow cheese

& French fries

Sea bass
with tabbouleh
& celeriac lemon-olive oil dressing




Wntd oxdpac
Grilled specialties

o
i

®11évo xortémovuio

Mnpi1{é6ida pooxapioira
vadaxkvog

Kapé¢ pavpov xoipov*

@1 évo pooxap:

Emfdoyn yapvitovpag
ITatacee tnyavntég

ITovpég apaxa
(pe apaxra* & dudopo)

Ywté daxavika

Xovripokoupévoeg
IIouUpPEC maravacg

Emifloyn odfftoac
Toipitcovpr

BBQ owc and tlitQipa
2afdvtoa tpovpac

€19

€ 33

€ 34

€ 36

€5
VEGAN
€5

VEGETARIAN

€6
VEGAN
€6

VEGETARIAN

VEGAN

VEGETARIAN

VEGETARIAN

Chicken fillet

Milk-Fed veal
steak

Black Pork Rack*
Beef Fillet

Choice of side dish
French fries

Pea purée
(with peas* & mint)

Sautéed vegetables

Rustic
mashed potatoes

Sauce choice
Chimichurri sauce
Jujube BBQ Sauce
Truffle Sauce




I'tuka
Desserts

‘Ofa ta yluka eivar VEGETARIAN | All sweet delights are VEGETARIAN

@)

ITdova apuydaidovu

pe xpépa apuyddafou, odékAnpa
kaBoupdiopéva apvydaia

ka1 odAtoa kapapéac

2ovpilé coxollavag

Bdaoxixko toi{keix
pe coulis povpwv

Appevofii

semifreddo pe papéyka, cavuiyi,
rkapapeAwpéva xkaBoupdiopéva
apvydafa, k6kK1va gpouta

& odafltoa bitter coxoddtacg

ITopvoxadodmita
pe maywtéd Bavidia

INaywto (pia poada)

€ 10

€12

€12

€14

€14

€5

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

Chocolate soufflé

Basque cheesecake
with berry coulis

Armenonville

semifreddo with meringue,
whipped cream, caramelized
toasted almonds, served with red
berries & dark chocolate sauce

Orange syrup cake
with vanilla ice cream

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. *Frozen goods.
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



