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Ug TTapaywyouc

Variety of homemade breads with extra virgin olive oil from certified Greek producers

2,50€=

(per person)
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SALADS

Modern Greek Salad

Modern version of Greek salad with
cherry tomatoes, cucumber, barley biscuit
with fig "pasteli” and foam of local cheese xino.

10,00¢

MovTépva ekboxr) EAANVIKAG caAdTag pe vTopaTivia,
ayyoupl, PTTiokOTo KpIBapokouAoUpag, cukopaidba
kal appd arro EuvoTupl lou.

Caprese Burrata 12,00¢€

Salad with burrata cheese, cherry tomatoes
with pistachio pesto and basil oil.

>aAaTa pe Tupl burrata, vropaTivia Ye TTECTO
amé puoTiki Alyivng kal Aadi Bacihikou.

Beetroot Salad with Gorgonzola ......... 10,50¢€

Salad with beetroot, crushed bread rusks, hazelnuts,
gorgonzola foam and pickled beetroot leaves.

>aAaTa armd ravTldpl PE xwpa attoé Tagipadl
XapouTTIoU Kal pouvToukia, adpd yKopyovTZOAa
kal TrikAa attéd pUAANa TTavTZapiou.

AGOSTO

RISTORANTE-BAR

MENU

STARTERS

Vitello Tonnato

Beef Carpaccio with smoked tuna,
nmayonnaise with truffle, pickled onion, radish,
caper leaves and smoked salt maldon.

13,00¢

Mooxapioio KapTTAaToIo PE KaTVIoTO TOVO,
payiovela Tpoudac, TTIKAES atTd KPEPPUS!,
paTTavaki, KarrapoUAAa kal KatvioTd araTi maldon.

Grilled Shrimps with Passion Fruit Curd.....16,00€

Grilled shrimps with passion fruit curd,

coffee sauce, carrot puree and grapefruit.

WYnTEQ yapibeg pe kpépa passion fruit,

OAATOQ KadE, TTOUPE KAPOTOU KAl YKPEITTGPOUT.

Potato espuma with crispy guanciale......11,00
Potato espuma with crispy guanciale, egg confit,
cashews and mushrooms crumble.

Adpdg TTaTaTag pe Tpayavo guanciale,
auyo kovdi kal crumble amd kaoioug kal paviTapia.

Fresh fish ceviche

Ceviche from fresh fish of the day with tomato,
wasabi mayo and red pepper cream.

> eBiToe amo ppeoko PApI NUEPAC PE KAPE VTOPATAG,
payiovela Pe wasabi kal kpgpa KOKKIVNG TTITTEPIAG.

Grilled octopus 15,50¢

Quinoa Salad 14,50€ Grilled octopus with potato mozaik and chorizo chutney.
Quinoa with fresh tuna tartar, avocado, XTamod PnTo pe pwoaikd TaTaTacg kal ToaTvel Toopido.
mMango, tapioka pearls and black sesame. .

, L Misto 10,00¢
> aAaTa pe BioAoyikr Kivoaq,
TapTAp amd dpeoko TOVO, aBoKAvTO, Plateau with variety of cheese, fine sliced
KUBOUG PAvYKO, TTEPAEG TATTIOKA prosciutto di parma and frozen grapes.
Kal paupo covoap MAQTW aTTO TTIKOIAIG TUPICOV, AETTTOKOPPEVO

TpocoUTo MNMApPag Kal TTaywPevo oTadUAI.

Romana 13,00¢ Brie and pear 13,50€
With tomato sauce, mozzarella, prosciutto, Pizza with brie cheese, caramelized sliced onions,
parmesan cheese and fresh rocket leaves. pear and honey from los.
MNiTtoa pe potoapeia, wpd TTPocoUTO, Mitoa pe Tupl brie, kapapeAwpeva kpeppudia,
TpIppEvVN TTappeddava kal GpEokia poka. axAadi kal PeA Tou.
Margherita 10,50€ Pistachio 14,00€

Traditional pizza with mozzarella cheese,
tomato sauce, cherry tomatoes and fresh basil.

MNapadooiakn TTIToa papyapiTa e CAATOAa VTopAaTag,
UOTOAPENG, VTOpATIVIA Kal PPECKO BATINIKO.

Pizza Francesco’s

11,00€

With bacon, mushrooms, mozzarella and blue cheese.

MNiToa pe ptreikov, poToapEAQ, paviTaplia kai pTtAou Toid.

Vegan 12,00¢€

Pizza with pistachio pesto, mozzarella cheese and mortadella.

Mitoa pe méoTo anod ¢ioTiki Alyivng, JOTOaPEAA Kal
UOPTASENAQ.

Pizza Chorizo 12,50€

Spicy Pizza with chorizo, caramelized onions, chiliand mozzarella. |

MikAvTIKN TTIIToa Pe TOoPICo, KapaPeAwWPEVa KpeppUdIa, \
vTopaTivia Kal ToiAl.

Pizza with tomato sauce, vegan mozzarella, tomato cherries and fresh basil. \ N

MiToa pe cAATOAa VTOPATAG, Vegan PYOoTOAPENQ, VTopaTivia Kal PPEOKO BACINIKO




]\\@

PASTA - RISOTTO

13,50€

Lasagna Bolognese

Fresh handmade lasagna with black angus
minced meat and parmesan cream.

Ppeoka xeiporroinTa Aalavia Pe pooxapiolo
KIua black angus kai kpgpa Trappelavag.

Spaghetti Carbonara 14,00€

Spaghetti in a rich egg and parmiggiano
grana padano sauce with crispy & crunchy
speck and truffle mushrooms.

> TTayKETI O TTAOUCIa CAATOA PE auyo,
Tmappelava grana padano, padli Y TPIYPEVO,
Tpayavo oTTek kal TpoUuda paviTapl.

Ossobuco with Tortelloni 19,00€

Stuffed tortelloni with ricotta, slow cooked veal

shank in a tomato sauce and gremolata.

TopTeAovi yepiopéva pe pikdTa, padi

UE OlyOpPAayEIPEPEVO POOXAPIoIo KOTOI KAl YKPEUOAATA.

Linguini with Grouper 22,00€

Linguini with Aegean grouper, leek, pine nuts,
fresh tarragon, lime zest and extra virgin olive oil.

Alvyouivi U alyalotTteAayiTIko podd, TTPACO, KOUKOUVAPI,
bpeoko eoTpaykoy, EUopa ANy & €€Tpa TTapBEvo e aidbAado.

Lobster Pasta for 1-2 or 4

Papardelle with Hazelnut Cream.............

Papardelle with a hazelnut cream, fresh marjoram,
egqg confit, grana padano flakes
and fresh ground pepper.

Mammap&EANeg pe kpEpa attd pouvTouKia,
dpéokia paTloupdava, auyd Kovdi,
grana padano Kal PPECKOTPIYEVO TTITTEQL.

Orzo Pasta with scallops 19,00€

Orzo pasta with scallops, beetroot dust,
tomato San Marzano, and fresh herbs.

Kpi©apdTo peAwpévo pe xTEvia, okdvn TTaTdapioy,
vTopdaTa San Marzano, kal dpEoka PupwsSIKA.

Risotto with Shrimps and Chorizo......... 18,00€

Pink risotto with shrimps and chorizo chutney
with fresh tomato and cream.

PiC6TO pole pe yapibeg kal ToopiCo chutney
UE GpEoKIa VTOPATA Kal KoEPA

Mushrooms risotto with lamb fllet ........ 17,00€

Risotto with wild mushrooms,
smoked paprika and grilled lamb fillet.

PiC6TO pe ayplia paviTapia,
KATTVIOTr) TTATTpIKa Kal YNTO GINETO apviou.

(per person) 28 ’ 00€

Lobster Spaghetti in a tomato sauce with ouzo and basil (ask your waiter for availability)
STTAYVETI PE aoTakd o€ $PEOKIA CAATOA VTOPATAC, PE Apwpa oulou Kal BaciAikd (pwTAOTE pag yvia diabsoipoTnTa)

MAIN COURSES

Beef Cheeks with Gnocchi 19,00€

Beef cheeks braised in red wine and coffee, homemade gnoc-
chi, parmesan cream with nuts and mushrooms crumble.

Mooxapioia yayouha ptipel€ o KOKKIVO KpAaoi Kal KadeE pe
XelpoTToinTa VvIokKI, kpgpa Ttappelavag kal KpaptiA attd Enpoug
kapTToUG KAl PavITAapl.

Sea bream with celeriac puree ........... 18,00€

Sea bream with tare sauce from slow cooked
pancetta, celeriac puree and pickled baby onions.

OINETO TOIMTOUPAG PE tare cAAToa attd OlyOUAYEIPEPEVN
TTAQVOETQA, TTOUPEC OeAIvOPICag Kal TTIKAEC aTTO KOKKAPI.

DESSERTS

Chocolate Calzone 12,00€

Classic calzone with chocolate praline and mascarpone.

To KAaoOIKO KaATOOVE Tou AQosto e TTpaiiva
OOKOAATAG KAl AoKAPTTOVE.

Semi freddo Almond and Caramel ... 10,50€

Semi frozen light dessert with notes of almond and caramel
with ganache chocolate.

Huimmaywpévo avaiadpo yAUKS pe vOTEC apuydaiou,
KAPAPEAAG Kal YKavAl COKOAATAG.

AGOSTO

RISTORANTE-BAR

Slow Cooked Pork

Slow cooked pork with carrot puree,
spring onion, cereals and “Hasissa”.

17,50€

> IYOUAYEIPEPEVO XOIPIVO PE TTOUPE KAPOTOU,
KPEPPUSI ppgoko, SnunTplaka kal “xapica”.

Rare Roasted Tuna 22,50€

Tuna with sesame crust red pepper cream,
potato espuma, baby vegetables and pickled beetroot.

DINETO dpE€okou TOVOU Pe kpoUoTa attd couody,
KPEpa KOKKIVNG TTITTEPIAG, aPppdg TTAaTATAC,
PIKPA Aaxavika kai Trikha ravTZapl.

Lemon Tart 9,00€

ltalian meringue with lemon custard, mango ice cream,
nuts crumble, blueberries and fresh mint.

ITAAIKA papEYKa PE KPEPA AEPOVIOU, TTAYywWTO PAVYKO,
crumble amé Enpoucg kaptroug, PaTdpoupa Kal GPECKO
dudopo.

Espresso Affoggato 6,50€

Espresso coffee with vanilla ice cream and almond flakes

ITaAIKOG KadEG E0TTPECCO Pe PTTAAa TTaywTo Bavihia
payadaokapng kal INE apuySAalou.
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