LUNCH MENU



KOAN

= Ccuisine

TO START

O

Baked feta cheese in sesame crust and marmalade from local cherry tomatoes.

Tupi péra mavapiopévn pe kaPoupdiopévo covodpu kar papperdda and viopatdxi ms K.

10.00€

Bruschetta with jamon, mozzarella, cherry tomato and basil oil.

Mrpouokéta pe jamon, potoapéAa, viopativi kar Addi factAikou.

11.00€

Grilled mushrooms trilogy with thyme and truffle mayonnaise.
Tprloyia pavitapidv yntd pe Bupdpr kar paytovéda tpougpas.

12.00€

Vegetables, marinated in petmezi, with grilled talagani cheese.
Mapvapiopéva Aaxavikd oe meupéd, pe yntd talaydvi.
11.00€

Mussels, steamed with fish fumet, lemongrass, chili and aged tsipouro spirit.
Mudia axviotd pe @ipé yapiov, Aepovéxopto, toilt kai maAaimpévo toimoupo.

14.00€

Crispy panfried panko shrimps with chimichurry sauce.
[apides mavé oe Panko pe oattoa chimichurrt.

15.00€



KOAN

= Ccuisine

SALADS

O

Greek salad with tomato, onion, cucumber, pepper, caper and traditional krasouirt goat cheese.

EX\nvikn oa)dra pe viopdra, kpeppudi, ayyolpt, Kdmapn, mepid Kai Kpacotipl.

13.00€

Colourful quinoa salad with grilled prawns, cucumber, chives and yuzu dressing.
2aAdra pe moAUxpwpn Kivoa, Yntés yapides, ayyoupl, oxorvorpaco kai 6dAtod yuzu.

16.00€

Caesar Salad with grilled chicken and aged parmesan.

2a)dua ou Kaioapa pe yntd ¢idéto kotdmoudo kar pakpds wpipavons nappeldva.

14.00€



KOAN

= Ccuisine

FROM OUR OVEN

O

Margarita Pizza with basil pesto, tomato sauce and mozzarella.

Pizza Mapyapita pe néoto Pacthikod, odAtoa viopdras kai potoapéa.

15.00€

Greek Pizza with feta cheese, onion, tomato sauce and fresh oregano.
Pizza EXAnvikn pe péta, kpeppody, viopdra kar gppéokia piyava.

16.00€

Carpaccio Pizza with tomato sauce, baby rocket, beef carpaccio and truffle oil.

Pizza Kapndroio pe odAtoa viopdras, baby poka, pooxapioio kapndroio kai Add1 tpovgas.

18.00€

Peinirli Pizza with tomato sauce, minced sausage beef and mozzarella.

[ TeivipAi pe odAtoa viopdras, Kipd ané xwp1duko AOUKAVIKO Kal potoapéAa.

17.00€



KOAN

= Ccuisine

PASTA

O

Orzo with seafood bisque and grilled octopus.

KpiBapdxi pe {wpé Oalacoivarv kar ynté xtarndo.

16.00€

Strifroudi (traditional pasta) with olive, caper, feta cheese and pomodoro sauce.
Ypigroud (mapaSooiaxd {upapixd) pe ehid, kdmapn, péta kai odAtoa pomodoro,

14.00€

Linguini with traditional slow cooked Italian Bolognese.

Aiykouivi pe avbevukn, oryopayeipepévn rtakiki Molové(

18,00€

Emmer Wheat Spaghetti Aglio Olio e pepperoncino.

2nayyéu and dikkoko ortdpt Aglio Olio e pepperoncino.

17.00€



KOAN

= Ccuisine

MAIN COURSES

O

Grilled Thrapsalo (arrow squid) served with tabbouleh salad.

Opdayalo omnv oxdpa pe oaldra WpmovAé.

18.00€

Catch of the day, served with botled vegetables and lemon o1l sauce.
Wapt npépas pe Ppaotd Aaxavikd kar AadoAépovo.

24.00€

Beetf Souvlaki on homemade pita bread with grilled vegetables.

Mooxapioto couPAdxi navw oe xelpomointn mita pe Yntd Aaxavikd.

20.00€

Tandoort roast chicken with baked potatoes and flavoured yogurt sauce.

Wnté kotdmoudo, apmpatopévo pie tandoort e Yntés matdtes Kar apmpauks yiaoupt.

18.00€

Pork tenderloin with crispy potatoes and homemade barbecue sauce.

Wapovéppr pie tpayavés mardtes Kai ormuki odAtoa prdpprexiou.

19.00€



KOAN

= Ccuisine

DESSERTS

-O-

Seasonal fruit platter.

q)pém(a ppouta eMoXNs.

10.00€

Ice cream (per scoop).

[Moiki\ia aré maywté (n prdha).

3.00€

[Tapadooiaké eAAnvikd yAukd npépas.
Greek traditional dessert of the day.

10.00€



DINER MENU



KOAN

= Ccuisine

TO START

O

Green fava with smoked octopus and xeres vinegar.
[ Ipdovn gdaPa pe kamviotd xtanédr kar o1 xeres.

15.00€

Sea bass ceviche with jalapeno pepper, yuzu juice and mango cream.
2efitoe AaPpdxi pe mmepid xahamévio, Xupd yuzu kai Kpépa pavyko.

18.00€

Tuna tartare with avocado cream and selic.

Taptdp tévou pe kpépa aPokdvro kai orapdyyia Badoons.

18.00€

Smoked duck fillet with homemade carrot-tomato sauce, glazed carrots and hoisin sauce.
Karvioté gidéro mamas pe xeiporrointn odAtoa viopdras pe kapdo, kapota
yAaoé kai ow hotsin.

19.00€

Beef carpaccio with caper leaves and truffle graviera.
Mooxapioio giAéto kapndroio pe kanapdpuAda kar ypaiépa pe patpn povga.

17.00€



KOAN

= Ccuisine

SALADS

O

Radish green salad with cherry tomatoes, orange slices, homemade granola and
orange-ginger dressing,
[Ipdorvn oadra pe pamavd, viopativia, gprAéta moptokahiod, omukn ykpavoda kat
dressing pe moprokdhr kar t@ividep.

15.00€

Burrata cheese with basil o1l and tomato slices.

Burrata pe Add1 Paoihikot kai gpétes viopdras.

16.00€

Baby spinach and beetroot salad with gorgonzola, crispy prosciutto and petimezi dressing.
2aldra pe omavdxi kar mavel@pt baby, ykopykovi(dAa, tpayavé mpooiodto kar dressing
an6 meupéd.

17.00€

Greek salad with tomato, onton, cucumber, pepper, caper and traditional wine cheese.
EX\nvikn oa)dra pe viopdra, kpeppudi, ayyolpt, kdmapn, mepid Kai Kpacotipl.

13.00€



KOAN

= Ccuisine

PASTA & RISOTTI

O

Ravioli with sautéed wild mushrooms and fresh truffle.
Pa[ﬁé}u pe dypia pavitdpia ooté Kar ppéoKia tpoupa.

19.00€

Beef ragu risotto with asparagus, beurre noisette and aged graviera cheese.
Pi{6ro pe pooxapdxi payot kai orapdyyia, Bovtupo voualét kar ypaPiépa
pakpds wpipavons.

18.00€

Bouillabaisse risotto with sea urchins and lemon marmalade.
Pi{6ro payeipepévo oe (wpé provyiapriéoas, axivo kar pappeAdda Aepévi.
20.00€

Tagliolint with sobrasada sauce and grilled chorizo.
Tagliolini pe odAtoa sobrasada kar ynté wopibo.

18.00€

Pappardelle with fresh salmon, créme fraiche and fennel.
[Tarapdéhes pe ppéoko colopd, tpi kpépa kai pdpabo.
17.00€



KOAN

= Ccuisine

MAIN COURSES

O

Crispy chicken breast with sweet potato and gastrique sauce.
Wnt6 otnbos kotdroudou pe payavi métoa, yAukorardra kai odAtoa gastrique.

20.00€

Sautéed salmon, marinated 1n ponzu sauce, served with warm quinoa with vegetables.
20\opGs 00TE, papivapiopévos oe ponzu, ouvodevetal pie otn kivéa pe Aaxavikd.

22.00€

Carch of the day with kafkalichres, stamnagathu, lapatha, and
bottarga mousse from Messolonghu.
Waprt npépas pe kaukanbpes, otapvaykddy, Addnaba kar pous avyotdpaxou Mecooyyiou.

24.00€

Braised pork Iberico with celeriac purée, sweet beetroot and herbs sauce.
Xoipidio Iberico prpailé pe moupé oehivépilas, yAukd mavi{dpt kai odAtoa pupmdikmv.

24.00€

Lamb with potato croquet and shallot au lamb broth.
Apvi pe kpokéta mardras Kar eoaAdt, Ynpéva oe (wpé apviov.

22.00€

Beef fillet with parsnips, vanilla, king oyster mushrooms, grilled vegetables
and gravy sauce with truffle.
DiAéto pooxapiot pe kpépa macuvdky, Pavidia, pavitdpia king oyster otnv oxdpa, yntd

Aaxavikd kar odAtoa gravy pe tpoiga.

26.00€

Rib eye pe odAtoa Mmeapvé( kar tyavntés matdres.
Rib eye with Bearnaise sauce and fried potatoes.

32.00€



KOAN

= Ccuisine

DESSERTS

O

White chocolate cheesecake with forest fruits.
Cheesecake Aeuknis cokodras pe ppouta tou ddoous.

10.00€

Lemon tart with flavoured meringues.
Tdpra Aepévi pe apwpatkés papéykes.
10.00€

Namelaka caramel brownie.
Brownie pe kapapéAa Namelaka.
12.00€

Apple Tonka semifreddo.
Semifreddo pe Tonka kar pfdo.
12.00€

Creme Guanaja 70% and chocolate 1n two textures.
BotoaAa amo kpépa Guanaja 70% kar cokoAdra pe d00 ugés.

12.00€

OL TLEG oL pmepAapBAvVOUV OAEG TLG VOULUEG eTuBapuvoselg | Wwui: 3€

Mo onotadrrote aAAepyia mapakalw ansuBbuvOeite otov oepPLtOPO pag.

STIG AVWTEPW TIOPACKEUEG EVEEXETAL VO XPNOLOTIONBoUV Kol HPeCKOKATEYUYUEVES TIPWTEG UAEG.

S€ ONEG TLG MAPACKEVEG LLOG XpNOLoToLeiTaL £€Tpa apBévo eAatdAado Kat apiotng moldtnTag NALEAALO yLa ThyavnTd
ebéopara.

To §evobdoyxeio Slatnpel to Sikaiwpa aAAayng TWV TLLWY, TOU WPAPILOU KL TWV NUEPWY AELTOUPYLAG TOU ECTLATOPIOU XWPLG
niponyoUpevn eldomnoinaon.

H emuxeipnon StaBétel évtuma Sehtia Kovtd otnv £€£080 TOU E0TLATOPIOU yLa TNV KaTtaypadr TUXOV TapaTOVWY.
Ayopavoutkog urtelBuvog: Peion Mepomn

O KATANAAQTHZ AEN EXEI YNOXPEQZH NA MAHPQZEI, AN AEN AABEI TO NOMIMO MAPAZTATIKO (AMOAEIZH - TIMOAOT0).

Service and Taxes are included in the prices | Bread: 3€

Please inform our service staff for any food allergies.

The above dishes may contain freshly frozen ingredients.

All foods are prepared with extra virgin olive oil and finest quality sun flower oil for any fried meals.

The hotel reserves the right to alter prices, operating hours and days of the restaurant without prior notice.

The establishment has printed forms available near the exit of the restaurant for the registration of any complaints.
Inspector Market Officer: Reisi Meropi

CONSUMER IS NOT OBLIGED TO PAY, IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE).



