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* OPEKTIKA - ZAAATEX -
— Appetizers - Salad —

e Youna NUEPAg 1
Soup of the day

* BouBaAioio¢ kaBoupudc ©pdkng, NPdoo KAl MOPTOKAAI 18
Greek Buffalo kavourmas, leek and orange

e Kapndrtoio navtlapiou, navakdTa yiaoUpTl @) 15
KAl BIVEYKPET CUEOUPWYV

Beetroot carpaccio, yogurt panacota

and berries sauce

* AABPAKI HOPIVE NE HOUC AVKIVAPACG KAl MMPIK 19
Marinated seabass with artichoke mousse
and salmon eggs brik

o KOKKIVEC PAKEC ME EIvOuNAO, ayyoupl, @) 15
ninepId AWPIVNG Kal nanapouvocnopo

Red lentils with sour apple, cucumber,

florina pepper and poppy seeds

* EAANVIKA CAAATA UE VTOUATIVIA, KPITAUO @) 15
Kal E&ivouulnBpa Kpntng

Greek salad with cherry tomatoes, sea fennel

and xinomizithra cheese

e Mpdoivn caAdTa e ano&npauéva oUKa, pPAayKOoUPIavA @) 14
vpaRBiépa Xupou Kal BIVEYKPET EIvOunAo

Green salad with dried figues, Gruyere cheese from

Syros and sour apple vinaigrette




e ZYMAPIKA -
— Pasta

e ManapdéAeg ye yeAdvi counidg, NinepId PAWPIVNG
Kal KAnvIoTO XEAI
Squid ink pappardelle, florina pepper and smoked eel

e TopTeAOVI he PavITAPI NOPTOIVI KAl JETOORBOVE
Porchini Mushroom tortelloni and metsovone cheese

* Makapouveg, Mania* kovei, AlaoTh ToudTa Kal Bupdpl
Traditional pasta “makarounes”, duck* confit, sundried
tomatoes and thyme
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« WAPI -
— Fish

* BAKAAdog PIAETO, KOUG Koug navTldpl Kal BACIAIKOG
Cod fillet, beetroot cous cous and basil

* AaBpdKI CWTE PE KPEUA ECAAOT, VTOUATA KOV(I Kal papabodpila
Sea Bass sautee with shallot creme, tomato confit and fennel

* KPEAX -
— Meat

43

37

* 2TA00G KOTOMNOUAO sous vide Pe @QIOTIKI alyivng,
Aeukd onapdyyia Kal appd Natatag

Chicken breast sous vide with pistachio from Aegina,
white asparagus and potato foam

e ApVi* 0€Aa, KpEua and KAPAUEAWPEVO Kouvounidl
Kal KAOTAVO, UNpIdg eonepIdOEIdWV

Lamb* saddle, cream of caramelized cauliflower
with chestnut, citrus brioche

* Mooxdpi flap tail ye apwuaTiké Nnoupe NAaTdTag
KAl EAANVIKA yaupn Tpoupa

Flap tail beef, flavored potato puree

and Greek black truffle

« Mooxapiocia* pdyoulia

ME KOAOKUBI aAd MOAITA KAl AEJOVOXOPTO
Beef* cheeks

with zucchini ala polita and lemongrass
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* EMIAOPIIA -
— Desserts

¢ PaBavi pe eAANVIKO KAPE,

KOEMA PUOTIKI KAl AOUKOUMI TRIAVTAPUAAO
Ravani with Greek coffee,

pistachio créme and rose flavour loukoumi

* Moug paupng GOKOAATAG

ME NPAAiva, poUul KAl oTAPIOeS

Dark chocolate mousse

with hazelnut praline, rum and raisins

e Kpeug kapuda

ME eoNEPIOOEION, MEVTA KAl COPUNE PYavTapivi-cappdyv
Coconut creme

with citrus, mint and tangerine saffron sorbet
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XpnoiyonoloUue €ETpa napBévo EAANVIKSO eAaidAado oe 6Aa Ta midTa
We use extra virgin Greek olive oil in all our dishes

O KATAVAAWTNAG OV €XEI UNOXPEWON VA NANPWOEI €AV deV
AABeI TO VOUIMO NAPACTATIKO OTOoIXEio (AnddeIEN-TIHOASYIO)
Consumer is not obliged to pay if the notice of payment has not

been received (receipt-invoice)

TiuéG og € oupnepIAauBavouévwy AWV TWV VOUIMWY eNIBApUVOEWY.
Prices in € all legal taxes inclusive.

To Eevodoxeio unoxpeoUTdl og €KOOON AIAVIK®OV dnodeiEewyv

The hotel must issue receipts for all purchases

To katdoTnua unoxpeoUTal va d1abéTel évTuna deATIq,
og €101kn 6nKkn dinAa otnv €§0d0, yia Tnv diaTunwaon
onolacdnnoTe diapapTupiag

Questionnaires are available at the door

Qa BéAaue va cag evnuepwooule 6Tl Kadnola and Ta
npoidvTa pnopei va nepiéxouyv Enpoulg Kapnoug n dAAa koivd
aAAepyioyova. Av €xeTe KANOIA eUAICONGCia NAPAKAA®
aneuBuvBeite oTo Npoocwnikd Pag, To onoio Ba xapei
va cag Bonbnoel.

Please note that some of these products may contain nuts or other
common allergens. If you have any food issues please ask our staff
who will only be too pleased to help.

il ®

*npoidv Babidg KaTtaPuéng YVIa XOPTOPAYOUG
*frozen vegetarian / vegan
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