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SALADS

»Homemade crispy focaccia with rosemary and extra virgin olive oil dip
Zrutikn tpayavi @okdtola pe SevdpoAifavo kat vrut amnod £€tpa napBevo eAatoAado

* Grecca in “Vaso di fiori
With local cheese “xino”, tomatoes , cucumber, onions, peppers,bread rusks and soil of Greek olives

EAANVIKA ooAdta pe EuvotUpllou,dpEOKLEG VTOUATEG, ayyoUpL, TIITEPLEC, TLAELUAOL KoL “ywpa’” armo eAANVIKEC EALEG.

* Caprese Burrata
Traditional Caprese Salad with mozzarella burrata, cherry tomatoes, homemade pesto with basil and walnuts and crispy cruller.
ZaAdta Ye vtopativia, teoto kapu oL, Tupl burrata kat kKouAoUpL Oecoalovikng

* Viola Cavolfiore Salad
Purple Cauliflower with ceasars dressing made by Greek yogurt and crispy bread crumb with chorizo.
Mwp KouvouTtidL pe ceasars VIpeoLVYK oo EAANVLKO yLaoUpTL Kol TP aTto TPayavo XwpLAatiko Pwut kot toopido.

* Spinach Salad
Fresh spinach salad, crispy padini with sesame, ricotta and feta cheese, spring onion, dill and extra virgin
olive oil
ZaAATO OTIAVAKL PLE TPOYOVO XWPLATIKO GUANO, TUpPL plkoTa Kol dETa,ppEoko KpeUUUSL, avnBo kal E€tpa mapOEvo
e\aloAado
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SALADS

* Quinoa Salad
Quinoa with avocado, grapes, fresh herbs, extra virgin olive oil and yogurt, honey and tahini dip.
Apooepn caldta pe BloAoyikn Kwvoa,vtopativia, afokdvto, otadUAL, dpEoKa LUPWELKA KOL VILTT YLAoUPTLOU E TayivL
KoL LEAL.
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STARTERS

« Vitello Tonnato
Beef Carpaccio with smoked tuna, mayonnaise with truffle, pickle ginger, pickle carrots ,radish, caper leaves and
smoked salt maldon.
Mooxopilolo KapTATOLO UE KATIVIOTO TOVO, paylovela tpoudag, TKAEC armo Tlivilep Kol KapOTa,PaTaVvaAKL,
KarapoduAAa Kol KAmvLoTto aAdtt maldon.

« Bruschetta Panzanella
Baked crispy chiapatta with mixed tomatoes, peppers, anchovies, olives , capers, spring onion,fresh mint and ricotta
cheese.
Tpayavn Tolanato Pe PPEOKLIEC TOUATEC, TITEPLEC, AVTI{OVYLEC, EALEG, KATapPn,PPEOKO KPEUMUSL Kal SuOCouOo Kal
pLKOTAL.

« Eggplant with marrow bone
Smoked Eggplant with yogurt and baked marrow bone, gremolata of olive oil, parlsey, garlic, lemon zest and pine
seeds.
Karviotr peAttiava pe yiaouptt cuvodeuopevn amo Pnto pedouAt kat gremolata amo £€tpa mapBEvo elatoAado,
Hovtavo,okopdo, Euopa Agpoviol Kol KOUKOUVAPL.

* Ricotta with truffle

Homemade crispy focaccia with rosmary, ricotta cheese with truffle and local thyme honey.
Dpcokia tpayavn pokatola pe devdpoAifavo, pikota, aota tpoldag Kat Bupapiolo HEAL
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STARTERS

- Beetroot Carpaccio
Beetroot Carpaccio with red and yellow pepper sauce, fresh herbs olive oil, premium balsamic vinegar,
grated walnuts and smoked salt. (V)
Kaprdtolo rmavt{oplou e KPEUA OO KOKKLVEG KoL KITPLVEC TIEPLEC, EAaLOAOO e dpEoKA LUPWOLKA, TIAAALWIEVO
BaAoApiko, TpLUUEVA KapUSLa Kal Kamvioto aAdtt (V)
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PIZZA

* Pizza Romana

With tomato sauce, mozzarella, prosciutto, parmesan cheese and fresh rocket leaves.
Mitoa pe potoapeAa, wUo IPOcoUTo, TPLUUEVN TTappeldva Kol GPETKLO POKAL

* Pizza Margherita
Traditional pizza with mozzarella cheese, tomato sauce, cherry tomatoes and fresh basil.
MNapadoolakn mitoa papyapito pe cAATOA VIOUATOG, LOTOOPEAQ, VTOHOTIVIA KOl PPECKOC PAGLALKOC.

* Pumkin Pizza
Pizza pumkin puree, mozzarella, bacon, parmesan cheese and fresh ground pepper.
Mitoa pe moupe KOAOKUBAC, LOTOAPEAQ, UTTELKOV, TPLUUEVN TIapUElAvVa Kal PPECKO TILITEPL

* Pizza Tartuffo
Wirth mushrooms, fresh mozzarella, spek, grana padano and truffle oil.
Me pavitapla, omnek,pAvdeg ykpava mavtavo kot AddL tpoudag

* Pizza Francesco’s
With bacon, mushrooms, mozzarella and blue cheese.
Mitoa pe pneikov, HoToapEAQ, HavitapLa Kot UITAou toll

* Pizza Chorizo
Spicy Pizza with chorizo, caramelized onions, chili and mozzarella
MkAvTIKN Tiitoa e toopilo, KoUPaAUEAWUEVA KPEUUUSLA, VTTOHOTIVIA KL TOLAL



PASTA - RISOTTO

* Ossobuco with Tortellini
Stuffed homemade tortellini with ricotta and truffle, slow cooked veal shank in a tomato sauce and gremolata.
Xelpormointa TopteAivl YEULOUEVA PE PLKOTO KAl TtaoTa TpoUdag, Hall LE OLYOUOYELPEUEVO LOOXAPLOLO KOTOL KAl YKPEUOAATA

« Orecchiette with Chicken
Orecchiette with chicken, variety of mushrooms, sundried tomatoes with rich creamy parmesan sauce and parlsey.
OPLKLETE LE KOTOTIOUAO, TIOLKIALQ paVITOPLWY, ALAOTEG VIOUATEG, LALVTAVO Kal TAoUoLa KpEUa HE Ttapuelava

« Bloody Mary Linguini
Shrimps sauteed with garlic-butter in a spicy tomato and celery sauce
Frapldec ocwTapLopEVEC 0 OKOPOOPBOUTUPO PE TILKAVTLKN CAATOO VIOUATAC Kol OEAEPL

« Gnocchi with Parmesan sauce and Truffle
Homemade fresh gnocchi with parmesan cream, walnuts and crispy bread crumb with truflle
Dpéoka xelporointa VIOKL e KpEpa Ttappelavac, kapUdLla Kal Tpayava OTIACUEVA KPOUTOVE HE ApWHA TPOoUdAC

* Papardelle with beef cheeks
Homemade papardelle with slow cooked beef cheeks in red wine and tomato sauce, with parmesan rocks.
Xelpomnointeg manmapSEAEC pe HOooXOPLOLO. LAYOUAQ OLYOUOYELPEUEVA OE CAATOO QIO VTOHATO KOl KOKKIVO Kpaoi pe Bpayakia
napuelavag



PASTA- - RISOTTO

« Mushroom Orzo Pasta
Orzo pasta cooked like risotto with mushrooms, curry, lemon zest, and truffle oil (V)
KpBapoto pe pavitapla, kapt, E0opa Aspoviou kot Aadt tpoudag (V)

 Lobster Pasta for 1-2 or 4

Lobster Spaghetti in a tomato sauce with ouzo and basil (ask your waiter for availability)
ITIOYYETL UE 0LOTAKO 0 PPECKLA OAATOA VIOUATAC, LE Apwio oUlou Kol BaotAko (pwtrote pog ywa dtabeoipotnta)

* Risotto Milanese with Short Rib

Beef short rib braised in red wine sauce with vegetables and traditional risotto milanese
Mooyapiolog oldbnpodpopoc unpele oe cAATOO KOKKIVOU KPOOLOU PE Aaxavikd Ko pl{oto pAavele pe cadpav

* Risotto with Shrimps and Chorizo
Pink risotto with shrimps and chorizo with fresh tomato and cream.
PL{oTo polE pe yapidec kot toopilo pe PPEOKLO VIOUATA KoL KPEUQ



MAIN COURSES

- Crispy Chicken with Buckwheat
Chicken with parmesan crust, buckwheat, red and yellow papper sauce ,potato cream and basil oil.
Wnto kotomouAo pe kpouota mappeldvag, poyomupo,caAToa KOKKLVNG KOl KITPLVNG TILTEPLAC, KPEUQL
niatatog kot Aadt BactAtkou.

* Red Mullets with celeriac puree
Grilled red mullets with tare sauce from slow cooked pansetta, celeriac puree and pickle of baby

onions.
Wntd pnapumnouvia Pe tare cdAToa amnod CLYOUAYELPEUEVN TIAVOETA, TTOUPECG OEALVOPLIOG Kol TILKAEG

oo KOKKAPL.

*BBQ smoked Brisket
12 hrs Texas style smoked brisket with Chipotle BBQ sauce, grilled eggplant with ginger, potato

espumas and grilled fresh onion.
Texas style kamvioto brisket olyopaysipepévo yia 12 wpeg pe chipotle BBQ odAtoa, Pnteg peAt{avec pe tlivtiep,

adpo natartag, kol Pntod ppEoko KPEUULBL.

*Seabass “Fricassee”
Sauteed seabass fillet with mushroom “fricassee’”” and hot salad of baby spinach, dill and lemon zest.
TWTE AaupAkKL pe pavitapla gpplkace pe (ot caldta amno baby omavakt, avnbo kot Ebopa Aepoviov



MAIN COURSES

- Cotoletta alla Milanese
Pork pane cotoletta sauteed with potato espumas, salad of white and red cabbage, carrot, green

apple and honey and dijon mustard dressing.

Xolpwr KOTOAETOL OWTE, HE adPpO MATATOC KoL CAAATO OTTO ACTIPO KOl KOKKLVO AQXavVo, KOpOTO, TPACLVO MAAO KL VIPECLVYK OO
HEAL Kal povotdapda dijon. vreereereenens 14,50€

- Rare Roasted Tuna
Tuna roasted with sesame ceeds, beetroot carpaccio, cucumber pickle and celeriac puree.

DWETo TOVOU PNUEVO LE COUOCALL, KAPTIATOLO TIAVT{OPLOU, TIKAEG ATTO ayyoUpL Kol TTIoUPE GeALVOPLIaC



DESERTS

- Chocolate Calzone
Classic calzone with chocolate praline and mascarpone
To KAO.OOLKO KAATOOVE TOU Agosto e TpaAiva COKOAATAC KoL LAOKAPTIOVE

« Tiramisu

Tiramisu espumas with walnuts crumble and crispy savoyard cookies
AdpOC KpE TIpapLoou, crumble pe kappudL Kal Tpayava Umiokota cafouvayldp

* Sorbet Watermelon
Sorbet watermelon with lemon ice cream and salted lemon zest
JOPUTIE KAPOUTL LE TIOYWTO AEUOVL KOl AAATIOMEVO EVOUA AELLOVIOU

« Chocalate “Lollipops”
Milk chocolate “lollipops’ with butterscotch sauce
Mudettlovpla e COKOAATO YOAAXKTOC KOL OAATOO KOPOLUEAQLS
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