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FROM OUR OVEN / ANNMO TON OOYPNO MAL

Pinsa with provolone cheese, pistachio mortadella,
ricotta cheese & basil pesto.
Pinsa e mooBoAOVeE, uoPTASEAQ UE PIOTIKI, PIKOTA & TTECTO BATIAIKOU.

¥08 4

19€

Authentic Pinsa Romana with mozzarella, prosciutto,
baby rocket, flake parmigiano & fruffle ail.
ALBevTIKn Pinsa Romana e mozzarella, mpocolTo, poka,
PAEIK TTapuelavag & Aadi TooLPpag.

¥B s

19€

STARTERS / OPEKTIKA

Beef Tirandito with Black Angus fillet, Peru potato gel, pickled pineapple,
sweet potato gel, crispy quinoa & sweet potato flakes.
Mooxapioio Tirandito pe QiAéto Black Angus, movpé TataTag Mepou, mikAa avava,
TTOLEE YALKOTTATATAG, TOAYAVH KIVOQ & (AEIK YALKOTTATATAC.

B A
22€

Tuna tartare with brunoised cucumber, peach cubes, lemon pepper,
jalapeno dressing & smoked corn dust.
Tartare TOVOUL e ayyoLP! UTTPIvoLAl, KaPE POSAKIVO, TTITTEDI AEUOVIOU,
oaAToqa amo jalapeno & xwua amd KATVIoTO KAAQUTTOKI.

AR
26€

Grilled squid served with hummus, pickled fennel,
confit baby tomatoes & pepper coulis.
KaAaudpil otn oxdpa, cLVoSeLOUEVO ATTO XOLOULG, TTIKAQ QIVOKIO,
KOVI TouATivi & KOLAI TTITTERIAG.

A @
16€

Chickpea hummus with buffalo ‘kavourma’, crunchy
chickpeas & lemon zest. Served with naan bread.
Xovuoug e BovPaAioto kaBovpud, Toayavo peBibi
& ELoUa Acuovi. ZepBipeTarl ue woui naan.

¥

L4

16€

"
[



ALL DAY MENU

SALADS / YAANATE}L

Quinoa salad with green apple, cucumber, roasted shrimps,
mango dressing & avocado cream.
Apoaoepn oaAdTa ue Kivoa, ToAoIvo UAAO, ayyolpl, Yapibeg ooTE,
dressing HAVYKO & KOEUQ QBOKAVTO.
Bci
18€

Mesclun salad with goat cheese, strawberries, crostini, strawberries'
dressing, roasted walnuts & apaki.
XaAQTA PUECKAQY UE KATOIKIOIO TLPI, PPAOVLAEG, KPOOTIvI, dressing PAoLAAG,
kaBovpdiouéva kapLSIa & aTTaKl.

7 L BN
15€

Greek salad with tomato, cherry tomatoes, cucumber, peppers, fresh oregano,

onion, olives, olive oil, capers, rusks & marinated feta cheese in olive all.

EAANVIK caAdTa pe ToudTa, TOUATiVIQ, AyyoLP!, THTTEPIES, PPETKIA Plyavn, KOEUMVSI, EAIEC,

eAQIOAQbO, KATTAEN, TTASIUASIA & UAPIVARICUEVN PETA OE EAQIOAQSO.

A b¥
15€

Burrata salad with raspberry, blueberry, red berries, watermelon,
baby fomatoes, lemon pepper & champagne foam.
YaAdTa ue burrata, ouéovPO, UTTAE UOPTIAO, KOKKIVO LUVPETIAC, KaPTToLd, TouarTivia,
TTTEQ! AEUOVIOL & aPpO CAUTTAVIAG.

A B
25¢€

FRESH PASTA / OPELKA ZYMAPIKA

Potato gnocchi with roasted tfomato sauce, asparagus & feta cheese crumble.

Nioki TaTarac ye cAAToa wntNg viouaTag, omapdyyia & KOAUTIA QETAC.
¥P o

Fresh tagliatelle aglio olio with sundried fomatoes & aged parmesan cheese.
dpéokec TaAIATEAES aglio olio ue AlaoTéC vTouaTeS & TTaAaicouévn Tapuelava.

¥ B
18€

Shrimps ‘giouvetsi’ with orzo pasta & roasted cherry fomatoes.
[apibec yIoLBRETO! ue KPIBAPAKI & WYNTA ToUATIVIAL.

¢ tC
24€

KOAN
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MAIN COURSES / KYPIQX TMIATA

Sea bass with beurre blanc, Amaranthus blitum,
potato Peru puree & parsley ail.
AaBpaki ue beurre Blanc, BAiTa xopTa, ovpé mataTtag Mepob & Aad! uaivravoo.

¢hie
33€

Mushroom risotto with pleurotus, champignon, shimeiji, fruffle paste,
truffle oil & Parmigiano flakes.
PiloTO uavITAPIY UE TTAELOPWTOLGS, TAUTTIVIOV,
OIETY, TTAOTA TPOLPAG, AGSI TPoLPAG & flakes mapuelavag.
()
¥he?

18€

Sous vide chicken with mashed parsnip,
baby vegetables & teriyaki sauce.
KoTommouvAo wnuévo sous vide e TTovpé TTaoTIVAKI,
baby Aaxavikd & cAATCa TEQIAKI.

3%
20€

Pork tenderloin with celeriac cream, pickled fennel
& Dijon mustard sauce.
XOIpIVO WAPOVEPQI E KPEUA TEAIVORILAC, TTIKAEC PIVOKIO
& oGATOQ amo yovortapda Dijon.

ol S
23¢€

Black Angus rib eye with king oyster mushrooms,
asparagus & Jack Daniel's sauce.
Black Angus rib eye e uavitapia king oyster,
omapdyyia & ocdAtoa Jack Daniel's.

¢ 1B
45¢€
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DESSERTS / ENMNIAOPIIIA

Traditional orange pie with white chocolate
ganache & vanilla ice cream.
[MopTokaAomTa e YKAvAl AEDKNG OOKOAATAG & TTAYWTO Bavidia.

240
15€
Chocolate Lava Cake served with fresh strawberries.
AGBa ZokoAATag, TepBIDIOUEVN UE PPOEDKIEG PPAOVAEG.

¥ 0B84
14€

White chocolate cremeux with lime, raspberries, Greek yogurt,
chocolate crumble & strawberry marmalade.
AELKI) COKOAQTA crémeux e Adiu, BaTouovpa, eEAANVIKO yIaoLPET,
crumble cokoAATag & UapUEAQSa PPAOLAQ.

20
14€

Creme brGlée melon with caramel on top.
Apooep0 créme brllée errovi ue emKAALYN ATTO TPAYAVH KAPAUEAQ.

240
20€

Seasonal fruit platter
DpoVTA ETTOXNG

16€

Ice creams & sorbet per scoop
EmAoyn amo maywTd Kal CopuTTé

KB LY
6€

Your well-being is important to us. Before ordering, please inform our staff if you have any special dietary requirements, food allergies or infolerance.
Some items may contain or have come in contact with one or more of the following allergens. H vyeia oag eival TOAO onuavTiKn yia uAg. Mplv TTApAyYEIAETE, TTAPAKAAG EVNIUEDWOTTE TO
TTOOCWITIKO AG YIA TUXOV ISIQITEPES SIATOOPIKES TTPOTIUNCTEIG, AAAEQYIES 1 SLOAVEEIES. KATTOIO TTPOIOVTA EVEEXETAI VA TTEPIEXOLV 1 VA £XOLV EPBEI OE ETTAPN LE EvVa 1 TTEPICTOTERA ATTO TA TTAPAKATE
aMepyloyova.

GLUTEN MILK EGGS NUTS SESAME MUSTARD CELERY soy LUPIN SULFITERS FISH MOLLUSKS CRUSTACEANS  PEANUTS

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 meais. / 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).

Ol TINEG TUMTTERIAQUBAVOLY OAEG TIG VOUINES emPBapLVaoels / Woui: 3€ / MNa orroiadnoTe aAAgpyia TapakaAw amevBLVOEITe OTOV TePPITOPO UAG. ITIG AVWTENW TTAPATKEVESG EVEEXETAI VA XONOIU
01T0INBOVYV KAl PPECKOKATEWVLYHEVES TTOWTEG LAEG. L& OAES TIG TTAPACKEVEG AG XONTIUOTTOIETAl EETOQ TTAPBEVO EAQIOAQSO Kal apiaTnG TToIOTNTAS NAIEAQIO yia TnyavnTa eséauarta. / To Eevosoxeio
Slatnpei To SIKaiua aAAayng TaV TIWYV, TOL WEAPIOL KAl TV NUELGV AETOLPYIAG TOL ECTIATOPIOL XWPIG TTPONYOLUEVN eiSoTToINTN. H £TiXEiONON SIQBETE! EvTLTIA SEATIA KOVTA OTNV €060 TOL
£OTIATOPIOL YIA TNV KATAYPAPI) TUXOV TTAPATTOV@Y. /| AyopavouIKOg LITELBLVOG: Peion MepdTn
O KATANAAQTHI AEN EXEl YTIOXPEQIH NA MAHPQZEI, AN AEN AABEI TO NOMIMO MAPAZTATIKO (AMOAEIZH - TIMOAQOITIO).



