Welcome
to our restaurant.

Enjoy your Meal!




OPEKTIKA o COLD-WARM APPETIZERS & SIDE ORDERS

I'kacndatco
KpUa 0OUTA PPECKLAG VTOPATAG JIE
apwpata EAANVIKNAG yng, crostini pe povg
amo KaTolKiolo Tupl
Gazpacho
cold fresh tomato soup with Greece's
landscape aromas, crostini with goat
cheese mousse

BeAoutE KapoTov
pe tdivtiep, Aadt BactAikov
& Tpayavo npooovTo
Velvety Carrot Soup
with basil oil, ginger
and crispy prosciutto

ZMTIKOG KAMVICTOG COAWOG
1€ aBoKAvTo, HAVYKO, 10UG TUPLWY, UMPLK,
MAvVW O€ PPUYAVIOPEVO YWl
Homemade smoked Salmon fish
with avocado, mango, mousse of cheeses,
brick, on top of toasted bread

Kapndtolo crudo KOKKvNG yapidag
1€ paylovela pokag, Aadt BactAikov
& tobiko wasabi
Red shrimp carpaccio crudo
with arugula mayonnaise, basil oil
& tobiko wasabi

Taptap
anod xapdid prA€tov Black Angus
1€ paylovela tpov®pag & avyo mooe
Tartar
from the heart of a Black Angus fillet
with truffle mayonnaise & poached eggs

Kapndatoio Aavpaxt
e AadoAgjovo, umpik Kal pavriovpava
Carpaccio of Sea Bass fish
with extra virgin olive oil &
lemon juice, brick and marjoram

Taptdp ZoAwpov
L€ OXO0VOMPaco, ABOKAVTO, UTPLK,
AadoAEpovo kat paylovela wasabi
Salmon tartar
with chives, avocado, brick,
lemon oil and wasabi mayonnaise

Kapnatowo
ano @I\ETo pooxapiolo Black Angus
1€ KpE€a AEHOVIOU KAl KpERa TPovYag.
YuvodeveTal e PPEOKLIA CANATA JIE
QAE1KG appeavag & owamt tovpot
Carpaccio
from Black Angus beef fillet with lemon
cream and truffle cream. Served with
fresh salad with parmesan flakes
& pickled mustard

Xtanod oxdapag jie papa Taviopivng
Grilled Octopus
comes with Santorini fava

Zepitoe Towmovpag
L€ 00G amo eonePLd0€1dM & MiNEPLd TOTAL
Sea bream ceviche
with citrus sauce & chili pepper

% vegetarian dish




2AANATEZ e SALADS

EAAN VK XWPLATIKY caAdta
HE VTopdTa, moAVXpwia viopativia,
ayyoupt, KpePLdL, ENEG, PETA, TUMEPLEG,
Kpitapo, Kamapn Kat Kpit8aporovAovpa
Greek Salad

with tomatoes, colored baby tomatoes,

cucumber, onions, black olives, feta
cheese, peppers, sea fennel, samphire,

caper and rusk dry bread

AKTH 1 61kn pag ZaAkdta
1€ K1vodq, Yapioeg, 1AVYKO, TOPTOKAAY,
TMOAUXPWEG TUTEPLES, ABOKAVTO,
VKPAVTHUMEPL, TTPAOCLVT) BIVEYKPET Kal
BVEYKPET Aej10VIOU
Akti our own home salad
with quinoa, shrimps, mango, orange,
colored peppers, avocado, grand berry,
green vinaigrette and lemon vinaigrette

Zaldta tov Kaicapa
1€ KOTOMOVAO 0XAPAG, KAMVIOTO UMELKOY,
KPOUTOV, AiOPMEPYK, Mappelava Kat
AEVKT) 00¢ 1€ 0KOPSO
Caesar Chicken Salad
with grilled chicken, smoked bacon,
croutons, iceberg, parmesan cheese and
white sauce with garlic

>

Kaloraipivn caldata
1€ aiounepyk, baby onavaxki, poka,
YNTO pavoupt, VIORATivid, PPAOVAEG,
KOUKOULVAPL KAl BIVEYKPET KAPMov{l
Summer season salad
with iceberg, baby spinach, rocket, grilled
manuri cheese, baby tomatoes,
strawberries, pine nuts and vinaigrette
of water Mellon

KaBovpocaAdta
1€ GIAETO KATMVIOTOV COAW}L0V, ABOKAVTO,
VTONATa, TUVTIEP, PUPWIKA, TPACIVO
InAo, payloveZa wasabi kat
xapiapt colojiov
Crab salad
with smoked salmon fillet, avocado, to-
mato, ginger, herbs, green apple, wasabi
mayonnaise & salmon caviar

ZaAdata coAwpov
He alopmnepyk, aBoKavTo,
MPACIVO PUNAO, TOPTOKAAL, PUMPLK,
Ka1 00G anod ¢pouTd Tou Nadoug
Salmon Fish salad
with iceberg, avocado, green apple,
orange, brick, and passion fruits sauce

ZaAdata 6aAacolvwy
e XTEVLQ, pUdia, coumid, KaAapdapt, XTanodt
Sea food salad
with scallops, mussels, cuttlefish,
squid, octopus

%>

Caprese ppEoKkia potcapéia bufala
e MoAUXpwHa Topativia, ehatoAado &
MEOTO BACGIALKOU
Caprese fresh mozzarella bufala
with colorful cherry tomatoes, olive oil &
basil pesto

‘>

ZaAdta ano ppEGKo mavrdapt
1€ Y1a0VPTL, TOPTOKAAL & eAaloAado
1€ Apwua oKOpdou
Fresh beetroot salad
with yogurt, orange and olive oil with
garlic aroma




ZYMAPIKA / PIZOTA / KPIOAPOTA e PASTAS / RISOTTOS

Awxkovivi e Bahacowaq,
yapideg, pvdia, covmid, KaAapdpy, XTanodt
Sea Food Linguini
shrimps, mussels, cuttlefish, calamari,
octopus

IManapbd€Aeg pe pooxapiola payovAaq,
Havitapla, PECKLA VIOHRATa, Bupdpt Kat
PAelkg amno ypapiepa Nagov
Papadell pasta with Veal Cheeks,
mushrooms, fresh tomatoes, thyme and
grape herb cheese flakes

P1oto 8alacovwv
He yapideg, pvdia, covmid, Kakapdapy,
XTamnodt kat Kpoko KoZavng
Sea food Risotto

Znayyet pe yapideg,
KOAOKUVO1, ppeoKLa VIONATA, BACIAIKO
Kat ovdo
Spaghetti with shrimps,
pumpkins, fresh tomatoes, basil and ouzo

Mavpo topteAivt yiyag j1e GoAouo,
Bao1\KO, KpePIUOL PpEOTKO, pdpabo, Evopa
Aaip Katl xapiapt coAwov
Black giant tortellini with Salmon fish,
basil, fresh onions, fennel, lime
and salmon caviar

Kp18apoto pe apvaxt yaAaxtog
& poug peTag
Greek pasta risotto
with Lamb & feta cheese

PapioAwa yepiota pe onavaxt,
ricotta pe AeVKN odAtoq, Sudopo Kal avneo
Ravioli staffed with spinach,
ricotta cheese white sauce,
spearmint and dill

%>

N1OK1 YEP1GTO
1€ potoapéAla bufala, viopdra & BactAiko
Stuffed gnocchi
with mozzarella bufala, tomato & basil

>

ITpaocwo p1{oto
1€ omavaxki, dvoopo, avneo, Kalapdpt,
PETA & PUOTIKL Atyivng
Green risotto
with spinach, mint, dill, squid, feta cheese
& Aigina'’s pistachios

P17010 pe Katowkiowo tupl
1€ KPEPa KapOTov Kal Tpippa ano
MPOCOVTO KAl Add1 oXovonpaco
Risotto with goat cheese,
with carrot cream and prosciutto crumbs
and chive oil

0/9 vegeterian dish




% Actaxopakapovada yia 2 atopa
P1{6T0 PAVITAPLAY, (Katqnlv r[apav’ve}\laq) ’
1€ Kp€ja mopToivl Kal ppEcKia Tpovpa 1€ AMYKOULVL Kal pPECKO A0TAKO
Risotto with mushrooms Pasta with lobster for 2 persons

with porcini cream and fresh truffle _(must be ordered earlier)
with linguine and fresh lobster

KYPIOX TIIATA o MAIN COURSES

VEGAN
®1\€T0 TOVOU 0N oXApa
/> , 0N oXapa
Vegan prugtéxia ano praZéAia ue Bpaota )_\axavum & AadoAepovo
BpaoTd Aaxavika & @pEoKia caldta : : Grilled tuna fillet .
Vegan pea burgers with boiled vegetables & lemon-oil
boiled vegetables & fresh salad

Yapwa npeEpag
. , p (KaTomyv CUVEVVONOEWG)
L ZcpuPléac ot oxapa Fish of the day (ask our staff)
1€ movpE oeAvoprlag
Kal Bpactd Aaxavika
Fresh Grouper fish fillet on the grill
with mashed celeriac-seedlings

and boiled vegetables d1A\ET0 X01p1Vo-WapovEWpL YEPIGTO

pe ypapBiepa Nagov, mnepiec dPAwpivng,
HMEKOV, KpeP L8, pavitapla
Ka1 TOUPE YAUKOMATATAG
Grilled Pork fillet stuffed
with Naxos graviera cheese, red sweet
peppers, bacon, onions, mushrooms and
mashed sweet potatoes

dpeoxia yAwooa yn
He BpaoTtd Aaxavika
Grilled fresh Tongue fish fillet
with boiled vegetables

®d1AET0 ZoAwpOV 01N oXAapQ, Kotol apviolo punpele
TOVPEG oeAvopllag, Kpepa navt{aplov € MOVPE MATATAG
Lamb Bunion-Shank breeze

Kal KpEpa Agjioviov
Fresh Salmon fish fillet grilled, with mashed potatoes

celery root puree, beetroot cream
and lemon cream

MayovAa pooxapiola pnpele
1€ MOVPE YAUKOMATATAG
Tapidbeg ot oxdpa Kal 00¢ Bupaplov
1€ pdaBa Zavtopivng Veal Cheeks Breeze
Grilled Prawns / Shrimps with mashed sweet potatoes and
with Santorini fava thyme sauce




d1\ET0 pooxapiolo on oxdpa
1€ Ynta Aaxavikd
Beef fillet on the grill
with vegetables

Black Angus Rib Eye Ovpouyovdng
(400 yp) otn oxapa
€ apWHATIOPEVO BOUTUPO,
ouvodeveTal 1€ atateg baby
Uruguay Black Angus Rid Eye
(400 Kgr on the grill,
with flavored butter, comes
with baby potato

KATI ATIO AXIA

KapovpooaAdrta
1€ PIAETO KAMVIOTOU COAWOV, ABOKAVTO,

VTOpAta, T¢vtZep, pUpwdIKA, mpAotvo unlo,

paylovela wasabi Kal Xapiapt coAopov
Crab salad
with smoked salmon fillet, avocado, tomato,
ginger, herbs, green apple, wasabi mayon-
naise & salmon caviar

Tpayaveg yapideg tepnovpa
HE€oa og KpouoTta pullov
Kal YAUKOEWT) 00G
Crispy Tempura Shrimps
In rice pastry with sweet & sour sauce

d\ETO pooxapiolo cwte
€ 00G MUMEPLWY, TOVPE MATATAG KAl
Kpoko KoZavng
Beef fillet sauteed
with pepper sauce, potato puree and
Kozani Saffron

Topaxox (1200yp)
YnalounpioAa jie KOKKAAO 0Tn oxapa
1€ matateg baby kat yntd Aaxavika
Tomahawk (1200gr
Grilled tomahawk steak with baby
potatoes and grilled vegetables

SOMETHING FROM ASIA

Taptdp Tovov
1€ pAvyko, aBokavto, ToiAl & wakame
Tuna tartar
with mango, avocado, chili & wakame

Tpayavn ITama I[Iexivov
1€ KAMV1oTO Y1aoUPTL, OAATOA TEPLAKL,
Tpayavr) caAdta Kal KOKTEIA 00G
Crispy Beijing Duck
with smoked yogurt, teriyaki sauce,
fresh salad and cocktail sauce

(0 VECAN
/>
Poke bowl
AVAEIKTA AQXAViKQ, ppovTd & pUTL aTpov
Poke bowl
mixed vegetabeles, fuit & steamed rice




Tipapioov
Tiramisu

Kpép pnpouvAe
Créme Brulet

Toll KEWK
Cheese cake

MnaxkAapag
1€ MaywTo TP1avtdagpuAlo
Famous Greek Baklavas
with rose ice cream

Mnapapoval cokoAdatag
(navpng, Aevkng, yaAaktog)
1€ YKO@PETA Ao MPAAiVa QOUVTOUKIOU
Bavarois of chocolate
(black, white, milk
with hazelnut praline wafer

IMava kota

1€ paoTixa, mopToKAAL & YpdovAa
Panacotta

with mastic, orange & strawberry

Kiouvepe
1€ QUOTIKL Alylvng, maywTto Kaipdx &
o1pomt BUcoVo
Kunefe
with Aigina’s pistachios, cream ice cream
& sour cherry syrup

Aépov nat
Lemon pie

Mnpdouvig ZoxoAdtag
HE maywTo Bavilia
Kal (0T 600G COKOAATAG
Chocolate brownies
with vanilla ice cream
and warm chocolate sauce

IMaywtd diagpopeg yevoerg
Ice Creams
Vanilla, Chocolate, Strawberry, Banana

dpovtocaldrta
Mixed Fruit Salad

MnAdmta

KEIK J1€ KapapeAwpeva pnia
Apple pie

cake with caramelized apples

IMavAoBa
Pavlova







