DINNER MENU




DINNER MENU

APPETIZERS

Tuna Tartare 22€ @@
Me wakame / moptokaAl masago / microgreen / pamavakia / Biveykpet eomepldoeldwy
With wakame / orange masago / microgreen / radishes / citrus ponzu vinaigrette

Scallops 20€ 00
XTEVLIA / YKAOTIATOO podlou / 3 udec aosAvopllac
With pomegranate gazpacho / 3 celery root textures

Fish Carpaccio 19€ (=S 0
WapL nuepac / dpreta dpoutwy / (ehé oulou / paylovela youaodurt /
BLveyKkPET eoTePLOOELOWY
Fish of the day / fruits / ouzo jelly /' wasabi mayonnaise /
citrus vinaigrette

Beef Carpaccio 22€ 00
Mooxapt Kapriatoto / mikAa shimeji / pamavakt / Aepovi confit / cdAtoa Matsuhisa
With pickled Shimeji /' watermelon radish / lemon confit / Matsuhisa sauce

King Crab Roll 28€ 000
NTOAUAC ue Baohkod kaPBoupt / (elé ayyouplou / dpouta tou mabouc /
dressing yuzu / ocdAtoa hollandaise
Dolmas with King crab / cucumber jelly / passion fruit / dressing yuzu /
hollandaise sauce

SEASON OYSTERS

OYSTERS %2 18€ OYSTERS 1dz 32€

SALADS

Green Salad 12€ ©
Poddkwva / dpAoulec / mekay / BLVEVKPET armo poupa
Peaches / strawberries / pecan / berry vinaigrette

Fig Salad 15€¢ @
Medkhav / olUka mooe / Buiveykeet meTedl / apoeviko Na&ou / Kpdkep TupLou
Mix salad / poached figs / molasses vinaigrette / Naxian Gruyere / cheese cracker

Shrimp Salad 18€ ©
Fraptdec Ynteg / pouc aBokavto / ayyoupt carpaccio / avavac / uavyko /
eoKAPOA / ponzu BLVeyKPET
With avocado mousse / cucumber carpaccio / pineapple / mango /
escarol / citrus ponzu vinaigrette

Beluga Quinoa Salad 17€¢ @ O ©
dakeg Belunga / tplxpwun kwvoa / meoto pokag / onapayyla / dvokilo / Aadt TolAl
Lentils Belunga / quinoa / rocket pesto / asparagus / fennel / chili oil

MNapakalw EVNUEPWOTE TOoV 0ePPRITOPO 0ag yia Tuxov alepyieg 1 Sucaveieg.
Please inform your waiter of any food allergies or intolerance.



MAIN COURSES

Langoustine Risotto 29€ @ @O Q
PlloTo kapaBidag / xtevia / puudia / ayplopdpabo / ueAavi couta
Langoustines /scallops / mussel / wild fennel / cuttlefish ink

Lobster Tail 32€ @ ©
Oupd aotakou pe poddakiva confit / moupe Aspoviou / emulsion kapotou / caldta AypLlac poKac
With confit peaches / lemon puree / carrot emulsion / mizuna salad

Lamb Fillet 29€ @ ©
DETO APVIOU UE KPEUA TTATATAC / TTOUPEC HAUPOU OokOPdoU / aluupikia / jus apviou vergie
With potato cream / black garlic puree / tamarisk / lamb jus vergie

Beef Fillet 32€¢ @ ©
DETO POOYKOU WE TToupE TooplBo / Asukd omapdyyla / caAToa KOKKLVOU KPAoLoU
With chorizo puree / white asparagus / red wine sauce

Sirloin Steak 36€@ ©
Me chimichurri / youakapole / Aaxavika yAaoe
With chimichurri /' guacamole / glazed vegetables

Pork Cheeks 27€ @ ©Q
Xotlplva payoula e moupe oedvopllac / vaia kapudac / RBeplkoko confit / adpd passion fruit
With celery root puree / coconut milk / apricot confit / passion fruit foam

Chicken Fillet 21€ @ ©
MrmoUTL KOTOTTOUAO / KpeUd koAokuBacg / apavtolvt tpoudacg / jus KOTOTTOUAO
Chicken leg / pumpkin puree / truffle arancini / jus chicken

Tuna Steak 25€@ O Q

Tovog ue {gotr calata kwvoa / Aaxavika baby / yAdoo amd okolUpo miso
With quinoa salad / baby vegetables / dark miso glaze

Fish of the Day 30€@ QO ©
WapL NUEPAC HE TapAPd / umpokolo / baby Aaxavika / umpokolo gratin / cAGAtoa pmouylauneoa
With tarama / broccoli / baby vegetables / broccoli gratin / bouillabaisse sauce

DESSERTS

Cheese Cake Exotic 12€¢ @ O ©
EAadpLla pouc Ohadeldela os Tpayavn PAon Umokotou / compote avava / TaywTo vOoKapudo
Light Philadelphia mousse on crispy biscuit / pineapple compote / coconut ice cream

Phistachio Namelaka 13€¢ @ O ©
Namelaka amd mpaiiva duotikt / eAadpld Houc GpAaoulac / Toayavo UMOKOTO AEUKNG OOKOAATOC
Namelaka from praline praline / light strawberry mousse / crispy white chocolate cookie

Gianduja L€ @ O O

Cremeux cokoAatag gianduja / namelaka kapauélac dulcey / (ehé pavyko /
Crumble dnuntplakwy pe eMKAAUPN COKOAATAC
Cremeux chocolate gianduja / namelaka caramel dulcey / mango jelly /
Crumble cereal with chocolate coating

Yuzu 12€ QO@

EAadpld kpeua amod Aeuove / yuzu og tpayavo crumble apuydaiou /
(eg amd dpouta tou mabouc / pouc Bavihac
Lemon yuzu cremeux / crispy almond crumble / passion fruit jelly / vanilla mousse

MNapakalw EVNUEPWOTE TOoV 0ePPRITOPO 0ag yia Tuxov alepyieg 1 Sucavelieq.
Please inform your waiter of any food allergies or intolerance.



AEITE TA MENOY MAZ ANEMAQA
SCAN TO SEE OUR MENUS

Executive Chef: THANOS KAKARAS
Pastry Chef: YIANNIS CALDANIS

\outevn - Gluten wheat

Apaxideg - Peanuts

Yoyla - Soya

Ootpakoeldn) - Molluscs
Kapmol pe kéAudog - Nuts
Youodut - Sesame
MaAdkia - Crustaceans
Tk6pdo - Garlic

Mavitapt - Mushroom

YéAwo - Celery
AoUrvo - Lupin
Auvd - Eggs

Aaktodn - Lactose

Awo€elSlo tou Belou - Sulphur dioxide

'

Yapl - Fish
Mouotdpda - Mustard

KoeuuudL < Onion

MNapakalw eVNUEPWOTE TOoV 0ePRITOPO 0ag yia Tuxov, aMepyieg N Sucavelieg.
Please inform your waiter of any food allergies or intolerance.

O KATAvaAWTNG OEV EXEL UTTOXPEWON VA MANPWOEL AV OEV. AABEL TO VOULUO TIAPACTATIKO

(am6SelEn - TILOAOYLO).

TNV MAPACKEUT) TwV OaAATWY, TwV GAynTwy KAl TwV YAUKWY, XPNOLUOTOLETAL EAALOAAdO 1|
dUTIKS BoUTupo. TNV MAPACKEUT TwWV TNyavLteV xenotdoroteitat nAtéAato
To katdotnua uroxpeoutal va dlabétel gvruna Aeltia MNapanovewy
Ayopavoutkég YrelBuvog: XPHETOY BEPYKIOX
TG TEG ouprepapBavetan TepPg,D.M.A., Anuotikog Dopog

Consumer is not obliged to pay if the notice of payment has not been received
(receipt - invoice). Olive oil or vegetable butter is used in salads, main dishes and
desserts. Sunflower oil is used in fried food
The restaurant is obliged to have Complaint Forms
Person in charge in case of market inspection: CHRISTOS VERIKIOS
In the above prices, service, V.A.T.'and municipal taxes, are included




