ORIZONTES

*ROOF GARDEN -

MENU

Pre-Dinner

Cocktails

1€

French 75
Gin, Prosecco, lemon

Boulevardier Daquiri Aged barrel Tom Collins mocktail
Bourbon, Campari, Sweet Vermouth Aged rum, lime, Angostura Non-alcohol gin, lime, soda

Bread variety

>ouna nuépag
Soup of the day

Aappdkl osBitoe
OOXOAEUOVO, TAPAUAG, TOIAI
Seabass ceviche

lime, taramosalata, chili

Taptdp yéoxou

METOOROVE, ayyoupl, EOTPAYKOV
Beef Tartare

metsovone, cucumber, tarragon

>eAivéopila

TpoUpa, napueldva, eocnepidoeidn
Celeriac

truffle, parmesan, citrus

XTanédi*

PAaBa, yaupopdTIKa, PPAOUAd
Octopus*

split peas, black eyed peas, strawberry

Toupepd PUAAa

paviTdpl, onapdyyi, ppouTta Tou Nndboug
Mesclun

mushroom, asparagus, passion fruit

TouarTivia

PETA, Xapouni, oEUUEAI
Cherry tomatoes

feta, carob, honey vinegar

Pdéka

KIvod, cUYKAIVO, BAACANIKO
Arugula

guinoa, cured pork, balsamic

Pi1ZéT0

BAcIAIKOG, TOMATA, KOUKOUVAPI
Risotto

basil, tomato, pine

Aykouivi

ninep1d ®Awpivng, kdoioug, Bupdpl
Linguini

Florina red pepper, cashews, thyme

XelponoinTeg HJOKAPOUVEG
vapida*, givokio, oulo
Handmade pasta

shrimp*, fennel, ouzo

Koténoulo eAeubépag
KOAOKUBQ, VIOKI, KOGEPI
Free range chicken
pumpkin, gnocchi, kasseri

MoikiIAia YwuIwV 2€ kat' Gropo / per person MdyouAa palpou xoipou

vAukonatdTa, BaviAia, popcorn xolpivou
Olympus pork cheeks
sweet potato, vanilla, meat popcorn

Mkavia apviou
KP1BapdKI, yupwvia, Enpn pulndpa
Lamb picanha
orzo, chervil, dried mizithra cheese

Black Angus Striploin / Rib eye 28€ / 39€

->UvodeUTIKA: NATATEG TNYAVITEG,
Moup&g NAaTaTa e Tpoupa

-Side dishes: French fries,
mashed potatoes with truffle

VeG 12€ ->AATOO: MINEPIOU, JAVITAPIWYV
-Sauce: pepper, mushroom

MulAokoni

natdTa, yaviTdpl, KpiTapo
Weakfish

potato, mushroom, samphire

>pupida

XOPTA ENOXNAG, AUYOTAPAXO, UNouyldunéca
White grouper

seasonal greens, bottarga, bouillabaisse

Wdpl nuépag 90€ KIAG / per killo
Fish of the day

VeG 13€

Desserts

Kapuda, ppdoula, BAcIAIKS
Coconut, strawberry, basil

VeG 14€ MCIG'I.'IXCI,.I'I£UKOLI8)\O,_K(JV87\G
Mastic, pine honey, cinnamon
Poddkivo, cOKOAATA YAAAKTOG,
MnIokdTO KApdauo

VeG 16€ Peach, milk c.hoc.olate,
cardamom biscuit

MpaAiva, TpIavTApuAAO, NEKAV
Praline, rose, pecan

After Dinner - Reserved tsipouro - Mastic
Drinks
8€

- Vinsanto - Tentoura
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XpnoiyonoloUue €ETpa NapBevo eAaidoAado oe OAa Ta NidTa ekTOC and TIg
TNYAVNTEG NATATEG OTIG OMNOIEG XPNOIUONOIEITAI NPWTNG NOIOTNTAG NAIEAQIO.
We use extra virgin olive oil in all our dishes apart from the French Fries

where we use top quality sunflower oil.

Ayopavouikdg uneubuvog: K. lwdvvng Manayewpyiou.

Market responsible: Mr. loannis Papageorgiou

Ol TIUEG €ival o€ eUpw Kal NEPIAAUBAVOUV OAOUG TOUG VOUIUOUG pOPOUCG
Kal eniBapuvoelc cuunepIAauBavouevwy Tou AnuoTikoU popou Kal D.MN.A.

Prices are inclusive of all legal taxes, including of municipality tax and V.AT.

To kaTdoTnua unoxpeoUTal va dlIaBE€Tel EvTuna deATia og €10Ikn Bnkn dinAa
otnv €€000 yia Tn d1aTUNWOoN OnoIacdNNoTE dlaUapTUPIiad.
The establishment is legally required to be equipped with complaint forms,

placed in a specified location next to the exit.

To Eevodoxeio unoxpeoUTal og £Kd0ON AIAVIKWY AnodeiEewv.
O KATaVOAWTAG dev €xel unoxpewon va NnAnpwoel edv de AdRel
TO VOUIMO NApaoTATIKO oToixeio (AnddeIEn-TiuoAdyiIo)

The establishment is legally required to issue payment receipts.
The consumer is not obliged to pay if the notice of payment

has not been received (receipt invoice).

lNa onoladnnoTe pop@n AAAEpPyYiag
NAPAKAAOUPE EVNUEPWOTE TOV UNEUBUVO

For any kind of allergy please inform the Restaurant Manager

%#é

*npoidv Babidg KataPugng

VG= Vegetarian

VeG= Vegan
*frozen




