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FINE DINING RESTAURANT

Contemporary Greek Cuisine with Mediterranean Highlights
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Opektika / Starters

Aotakog / Lobster @

MnouBapAakia Actakol / aAtoa MooxoAéuovo / MapaBog / Tpayavn Natata
Lobster “Giouvarlakia” / Lime Sauce / Fennel / Crispy Potato

KoAokaipwvo Zayavakt / Summer “Saganaki” Cheese @

Ayeladvo Tupl / Fopideg / Ntopateg Mapwvé / MikAeg Mubwwyv / Zopumé Ntopdrag
Cows’ Milk Cheese / Shrimps / Marinated Tomatoes / Mussels Pickles / Tomato Sorbet

Taptdap Tovou / Tuna Tartar @

Jwamnoornopog MikAa / Espuma TpoUdag / Maylovela Wntou Ikopdou / Anoénpapévoc Kpokog
MNpolupévio Wwut
Mustard Seeds Pickles / Truffle Espuma / Grilled Garlic Mayonnaise / Dried Yolk
Sourdough Bread

&
Tapta Mavitapwwv / Mushroom Tart %

MopyxéAec / Kdotavo / Qoud Mkpa / Oéta / Piyavn
Morchelles / Chestnut / Foie Gras / Feta Cheese / Oregano

KoxuAwa Ayiou lakwpou / Saint Jacobs Scallops

Kavtaidpt / Kamvioto XéAl / Mnékov / Kpgpa Mavpou Ikopdou
Kantaifi / Smoked Eel / Bacon / Black Garlic Paste
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TaAwatédeg Zouruag / Cuttlefish Tagliatelle @

PeBBada / Dowokio / Zwudg KapaBidag / Tapaudg / Melavi Xtamnodilou / Douokoyalo
Tpayavo MNpocouto
Chickpeas / Fennel / Crayfish Broth / Fish Roe Eggs / Octopus Ink / Spinial / Crispy Prosciutto

KoAok0Ba / Pumpkin %%

Todou KohokuBadomopou / NikAa Mouotapdag / Mavitdpla tou Adcoug / Imavakt
Napdpé GouvtoukL
Pumpkin Seeds Tofu / Mustard Pickles / Forest Mushrooms / Spinach / Hazelnuts Parfait

Kupiwg Miata / Main Courses

Zdpupida ot0 Zwpo tng / Sea Bream in Broth @

YéokouAa / Kahapdpt Fovog / TaAwopvia / Kpitopo
Chard / Baby Squid / Salicornia / Sapphire

Nappaki / Sea Bass @

Tpayava Aéma / Aykwvapa / Kpeppodt / Tapapdg / Aptupa / Xopta Wnta
Crispy Scales / Artichoke / Onion / Fish Roe Eggs / Flavorings / Baked Greens

Pwoto ala MoAita / Rissotto ala Polita %ﬁ!

Apakac / MapaBog / HAiavBoc / Kapdto / MNatdta / Agpovi
Peas / Fennel / Sunflower / Carrot / Potato / Lemon
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Xtévia kat KapaBideg / Scallops and Crayfishes @

Xtévia Wnta ala Planca / KapaBida / Zwpog Aotakol / Wnuéva Zupapika Fregula
NoUZa Mukovou
Baked Scallops ala Planca / Crayfish / Lobster Bisque / Toasted Fregula Pasta / Myconian Louza

Rib Eye Angus
Matata / Kapoto / MmpokoAo / Demi Glass Mavitapwwyv i ZaAtoa Hollandaise
Potato / Carrot / Broccoli / Mushroom Demi Glass or Hollandaise Sauce

Apviclog Aapdg Zyopayetpepévog / Slow Baked Neck of Lamb
MeAwtZava / Matata / Kpépa MpaBiépag / Kpovuota Botavwy
Eggplant / Potato / Gruyere Cream / Herb Crust

Mooyapiolo DW\éto Angus / Angus Beef Fillet
Matata / Imavakt / Kokkivn KodokuBa / Zukwtt XAvag / Demi Glass Tpoudag
Potato / Spinach / Red Pumpkin / Goose Leaver / Truffle Demi Glass

“Scallops” Mavitapuwv / Mushrooms Scallops @

Kp€ua Matatag / Tpouda / Katowkiolo Tupt / Zwudg Mavitaplwy / Kpokog Kovei
Potato Cream / Truffle / Goat Cheese / Mushrooms Broth / Egg Yolk Confit

(vegan option available)



OAANATTA

THALATTA

FINE DINING RESTAURANT

IMuka / Desserts @

MeAekoUvt / Melekouni
EAANVIKOG Kadécg / Mrmiokoto MeAlov/ Naywto Kavéla / Zaykouivt
Greek Coffee / Honey Biscuit / Cinnamon Ice Cream / Blood Orange

Mapéyka @ouvtoukiol / Hazelnut Meringue
Mapéyka / Douvtoukt / MaAawwpévn Mappeldava / ZAATtoa Agpovt
Meringue / Hazelnut / Aged Parmesan / Lemon Sauce

TooupéktL cav Mniapna / “Tsoureki” like Baba
MaAatwpévo Pouut / Kpépa Chantilly / BaviAia / Tooupékt
Fine Aged Rum / Chantilly Cream / Vanilla / Greek Sweet Brioche

& Gluten Free @ Vegetarian %ﬁ, Vegan
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Annex Il outlines the 14 allergens (and products thereof). That can cause allergic symptoms:

Cereals containing gluten, namely: wheat (such as spelt and Khorasan wheat), rye, barley, oats.
Eggs and Egg products

Fish

Peanuts

Soybeans

Milk (including lactose)

V V. V V VYV V V

Nuts namely almonds, hazelnuts, walnuts, cashews, pecan nuts,
Brazil nuts, pistachio nuts, macadamia (or Queensland) nuts
Celery (including celeriac)

Mustard

Sesame

YV V V V

Sulphur dioxide / sulphites, where added and at a level above 10mg/kg or 10mg/L in the finished product
This can be used as a preservative in dried fruit

Crustaceans for example prawns, crabs, lobster, crayfish

Lupin, which includes lupin seeds and flour and can be found in types of bread, pastries and pasta

» Mollusks like, mussels, whelks, oysters, snails and squid

TNV kouliva Pag XPNOLULOTOLOUHE LOVO e€alpeTIKO tapBévo ehatdado kat nAtéAato
yloL TO TNYAvVLIoUA.
Kindly note that in our kitchens we only use extra virgin olive oil and sunflower oil for frying

O meldtng bev £xeL UTIOXPEWON VO TTANPWOEL EQV 6V AAPBEL TO VOULLO TAPACTATIKO CTOLXELO
(Amtodelen — TiwoAoyLo)
The guest is not obliged to pay if the notice of payment has not been received (Receipt — Invoice)



