EXPERIENCE

KpUa Opekuka
Cold Appetizers

Kanviotdg coAopdg pe kivoa aBokdvto, Aepovdto yiaoUpt Kal xaBidpl coAopou © 15,00€
Smoked salmon with quinoa, avocado, creamy lemon yogurt & salmon roe

Kpéua @dBag pe kanvioth NéotpoPa, Kpitapo Kal hooxoAépovo 12 12,00€
Creamy yellow split pea with smoked trout, samphire and lime

Zeota OpeKTIKa
Hot Appetizers

Mnigptekdkia otn oxdpa anod BouBaAioio Kiud yepiotd pe ypaBiépa, 16,00€
ouvodeUovtal pe toakiotég baby natdteg kal kanvioth nanpika ©

Grilled meat balls of Greek buffalo minced meat stuffed with gruyere

Accompanied with baby potatoes and smoked paprika

Kapapehwpévn peAit{dva pe xapouni, odyia, taxivi & Katiki Aopokou 4© 11,00€
Eggplants caramelized with carob, soya, sesame paste & Katiki cheese from Domokos

Tpayavd poAdkia Aaxavikwy pe Todtvei viopdtag - pniou © 8,50€
Crispy vegetables rolls with tomato-apple chutney
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GRAND

Zupapika
Pasta

Ynayy£t e pooxapiolo Kipd, epéokia vioudta kai tupi Mappeddva 1oV 15,00€
Spaghetti with beef minced meat, fresh tomato sauce & Parmesan cheese

®péoka navlepdT Pe pavitdpla, pooxapiola payoulda kai ypaBigpa 47 18,00€
Panzerotti with mushrooms, slow-cooked veal cheeks and gruyere

NI6KI pe ppéokia vioudta, potoapéAa kal BaaciAikd 1€ 12,00€
Gnocchi with fresh tomato sauce, mozzarella and basil

Ynayyéu Kapunovdpa 42 13,00€
Spaghetti carbonara

PaBioAia yepiotd pe onavdki kai pikota “Aglio Olio a Pepperoncino” 44 13,00€
Ravioli with spinach and ricotta cheese filling “Aglio Olio a Pepperoncino”

AlyKouivi pe koAokuBdki, Topativia, ypaBiépa kal pUAAa pokag o 11,50€
Linguine with zucchini, cherry tomatoes, gruyere & fresh rocket leaves

Pid6to
Risotto

P1Z6to dypiwv pavitapiwv pe Addi tpou@ag Kai nappelava 18 16,00€
Wild mushrooms risotto with truffle oil and parmesan

EMIEIPIA



EXPERIENCE

Touneg
Soups

Tpaxavdg pe oUykAivo Mdavng Kal poug ¢étag 4 11,00€
Creamy sour frumenty soup with Mani's Singlino and feta cheese mousse

D®péoka Aaxavikd pe Beppitoghl @O 8,00€
Vegetable's soup with vermicelli

Kpéua kitpivng koAokuBag pe tdividep Kal toing toptiyiag @ 9,00€
Pumpkin cream soup with ginger and tortilla chips
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GRAND

Zalatecg
Salads

EMIEIPIA

Burrata BouBaAicia pe noAUxpwpa topativia kar BaciAiké ©©
Buffalo burrata with multicolored cherry tomatoes and basil

YaAdta pe papoUAl poudva, iceberg, tpayavd pnéikov, pAoudeg napueldvag, Kouloupl
©eooalovikng Kal MIKAVTIKO VTIPEDIVYK pouotdpdag @2

Lettuce romaine & iceberg salad with crispy bacon, parmesan flakes, Thessaloniki’s bun with
sesame and spicy mustard dressing

®UAa caAdtag pe yntd pavoupl, aApupo nactél kapudiou, anognpapéva oUKa Kal BIVeyKpET
BaAodpikou @2

Salad leaves with roasted manouri cheese, spicy roasted nuts, dried figs

and balsamic vinaigrette

Kapdid MNaAAikng caAdtag pe Kivoa, pPECKO KATolKiolo Tupli,
nikAa ppdouAag kal guatiki Alyivng @4
Butterhead lettuce salad with quinoa, goat cheese, pickled strawberries and pistachios

YaAdta pe topativia, Kpitapo, Tupi péta papivapiopévn

oe €€tpa napBévo ehaidAado pe ppéoka Botava @

Cherry tomatoes salad with samphire, feta cheese marinated in extra virgin olives oil
and fresh herbs

16,00€

11,00€

11,00€

12,00€

11,00€



EXPERIENCE

Kupiwg Mata
Main Dishes

Y1yopayelpepévo pooxapdki «Odppa Koutol@tny» e noupé kanviotng pelit¢avag v 19,00€
Slow cooked veal and smoked eggplant puree “Hunkar Begendi”

Rib-eye steak 300gr pe natdteg «pavey, onapdyyla kal ocdAtoa and ivépaupo kpaai @7 39,00€
Grilled rib-eye steak with “pave” potatoes, asparagus and xinomavro wine sauce

Xolpivi pnpi¢oAa MAAIKNG KONNG oTn oxdpa pe yntd Aaxavikd kai xaABd napueldvag @@ 17,00€
Grilled Frenched pork chop with grilled vegetables and polenta with parmesan & saffron

TaAidta pooxdpl 250gr «Odppa Koutolw@tny pe noupé yAukonatdtag, ¢peoka UANa poOKag 28,00€
& odAtoa pndppunekiou @

Grilled veal tagliata “Koutsioftis Farm” with sweet potato puree, fresh rocked leaves

& BBQ sauce

TaAidta kotonoulo papivapiopévn pe lime kar yntd Aaxavika ©2 16,00€
Grilled chicken thighs tagliata marinated with lime and grilled vegetables

Mnépykep and pooxapiolo Kipd 180gr, kKapapeAwpevo KpePUdi, Toéviap, Pnéikov 17,00€
Kal odAtoa pndppnekiou @©
Veal burger in brioche bun with caramelized onions, cheddar, crispy bacon and BBQ

2ouPBAdki and pooxapialo giAéto 200gr kal Aaxavikd pe odAtoa toipitooupi OV 29,00€
2epPipetal ye natateg “Pave”

Grilled veal tenderloin and vegetable skewer with chimichurri sauce

Served with “Pave” potatoes
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GRAND

WYapia
Fishes

DiAéto coAopoU Yntod pe AadoAépovo, pouotdpda Kal Koug Koug pe Aaxavikd SO 24,00€
Grilled salmon fillet with oil-lemon sauce, mustard and couscous with vegetables

AaBpdki @IAéTo Yntd oe kavané and dypia xépta pe Aepovi & noupé navtddpi SV 31,00€
Grilled sea bass fillet with steamed greens with lemon & beetroot puree

EMIEIPIA



Emdodpma
Desserts

Créme brulee ©2
Créme brulee

MpoitepdA cokoAdtag ¥
Chocolate profiteroles

Tpiywva Mavopduatog pe kpépa Bavidia & tévyka €2
Crispy syrupy filo stuffed with vanilla cream & tonka bean

Cheesecake pe Aeukn cokoAdta kai gppouta tou ddcoug &
Cheesecake with white chocolate and red berries

Tupia & AAAavtika
Cheese & Cold Cuts

MoikiAia tupiwv (yia dvo droua) &®
Variety of cheeses (for two persons)

MoikiAia tupicov & aMavtikwy (yia duo dtoua) ©®
Variety of cheeses & cold cuts (for two persons)

10,00€

10,00€

10,00€

10,00€

15,00€

18,00€

EXPERIENCE
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GRAND

Mpoidvta & oucieg
nou npokalAouv aAAepyieg
Allergenic products

Anpntpiakd & Moutévn

Cereals & Gluten
(1,2,3,4,56,7, 10,12,13, 14, 15,16, 17, 18, 19, 20, 21
22,25, 26, 27, 28, 29, 30, 33, 34, 35, 37, 39, 40, 42, 63, 64,
101)

Kapkivoeidn (n.x. yapideg — KapaBideg)
Crustaceans (Shrimp — Scampi)

()

Auyd & TMpoidvta auyou

Eggs & Egg products

(2,4,6,7,8, 11,13, 14, 16, 17, 19, 22, 23, 26, 28, 32, 33, 34,
35, 41, 42, 62, 63, 64 101)

Wapia
Fishes
(3,6,9, 10, 12,17, 22, 30, 31, 61)

Apaxideg (Diotikia apdanika)
Peanuts
(2,4,11,13)

24yia & Mpoidvta oodylag

Soya products
,2,5,7,10,11, 12, 14,17, 18, 26, 27, 29, 33, 34, 35, 37
39, 40, 42, 61, 90)

laAa & Mpoidvta yAAaktog

Milk & Milk products
1,2,3,4,6,7,8,9,10,11, 12, 13, 14, 15, 16, 17, 18, 19, 20,
21, 22, 23, 24, 25, 26, 27, 28, 29, 30, 31, 32, 33, 34, 35, 36
37, 39, 40, 41, 60, 61, 62, 63, 64, 91, 101)

=npoi kaproi pe KEAUPOG
Hard — walled nuts
(2,6, 11, 16, 19, 21, 23, 24, 26, 32, 35, 60, 64)

YéAivo

Celery

2,5,6,10,11, 12,17, 18, 19, 20, 21, 22, 26, 27, 29, 30, 31
32, 90)

Yivani
Mustard seeds
(2,5,6,11, 19, 22, 26, 29, 30, 31, 32)

Xnodpl
Sesame seeds
(1,4,5,7,9,10, 11, 22, 42)

Aio€eidio tou Beiou

Sulphur dioxide
1,2,3,4,5,6,7,8,11,12,13,17, 19, 22, 23, 24, 25, 26, 27,
28, 29, 31, 32, 33, 34, 35, 37, 39, 40, 42, 60, 91, 100)

EMIEIPIA

MNa ug oaAdteg pag
XpnalporoloUpe €€tpa
napBévo eAaidAado Kai yia to
Tnydaviopa nAighalo

We use extra virgin olive oil
for salads and sunflower oil
for frying

O1 tpég nepidapBavouv
OA\oUG TOUG POPOUG

All taxes are included
in the above prices

To eotiatépio diabétel pUANO
dlapaptupiag neAatv

A customer complaint form
is at your disposal

Ayopavopikdg unelbuvog:
lwdavvng AcAdvng
Responsible against the law:
loannis Aslanis



