- Pju Verde ==

Colorful cherry tomatoes, cucumber, capers, olives, milk curd, oil rusk, sea fennel
and aromatic olive oil

Mixed salad, hazelnuts, red apple, roasted beets, fried onion flakes, Caprino cheese
and dressing of fig balsamico

Valerian, iceberg, radicchio, mixed nuts, roasted talagani cheese, thyme vinaigrette

Baby spinach, avocado, crispy chickpeas, Portobello mushrooms roasted, flaxseed, oil rusks,
cherry tomatoes confit and lemon dressing with fennel seeds"

Goat cheese, roasted almond and spicy honey

Fluffy meatballs with potato chips, yogurt dip and tomato sauce

Chicken strips fillet breaded with corn flakes, cream cheese and black garlic paste
Variety of wild mushrooms fricassée with egg-lemon sauce

Spinach pie with rustic pastry, feta cream and tomato pearls

Smoked eggplant cream with sundried tomatoes, cherry tomatoes confit, crispy chickpeas
and baked pita bread

Prawn* on celeriac cream, marinated lotus fruit and sour apple
Squid* in basil sauce, cherry tomatoes and potato "straw"

Bruschetta with sour cream, grilled vegetables, avocado, lime and smoked salmon*

Pappardelle* with slow-cooked beef (pullet) and parmesan flakes

Rigatoni with chicken, broccoli and sundried tomato in cheese sauce

Linguini in bisque sauce with shrimp*, asparagus and cherry tomatoes

Gnocchi* "Moussaka" with minced meat, béchamel, eggplant mousse and parmesan

Risotto "Spetzofai" with colored peppers, beef sausage, tsalafouti cream cheese and pepperoncino

Ossobuco, beef shank slow-cooked in its broths with vegetables and gremolata,
served with parmesan orzo

Lamb shank braisé, with vegetable frumenty and sour variant mizithra
Tagliata, Black Angus beef steak with grilled vegetables and baby arugula
Tomahawk, pork chop with fresh French fries and thyme sauce

Grazing livestock chicken fillet vacuum cooked in sous vide, with chanterelles and tarragon
on butter spaghetti

Beef sticks burgers with mashed potatoes, stew sauce and aromatic yogurt
Sea bream fillet with sautéed greens and lime sauce

Banoffee*, vanilla crumble, milk caramel, fresh bananas and praline glaze
Vegan Chocolate cake®, vegan cake with chocolate praline craquant and vegan ice cream praline

Ekmek Kadayifi*, fragrant kadayfi with walnut and flavored cinnamon bavaroise sprinkled
with caramelized almond flakes

Chocolate tart*, fluffy tart with raspberry sauce coated with ganache and chocolate créeme
Apple pie*, almond cream tart and milk caramel, coated with green apple filling

Walnut pie, the traditional "Brunette” with chocolate icing, accompanied by fresh vanilla cream
and Madagascar vanilla ice cream

“Broken” Millefeuille, caramelized puff pastry sheet®, creme briilée, Madagascar vanilla ice cream
and chocolate, caramel syrup

CHEF LEONIDAS SIOKOS
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¥I'Vegan. * Frozen. In salads we use extra virgin olive oil and for frying sunflower oil. Please inform us for any food allergies. In case you need an invoice, please inform your waiter in

advance. Prices are inclusive of IVA 13% & 24%, Municipal tax 0,5%. Responsible for the application of Market Regulations: Vassilios Paschalis.



- Pju Verde ==

MoAUxpwpa vropativia, ayyoupt, kdnapn, eAlég, yaAotupt, Aadona&ipado, kpitapo
Kat apwpatiké eAaiéAado

Avdpeiktn oaAdta, pouvtoUkia, KOKKIvo pnAo, yntd navrddpla, vipdadeg tnyavntd Kpeppuo,
tupi Caprino kat dressing balsamico oUkou

BaAepiava, iceberg, pavtitolo, avépeiktol Enpoi kapnoi, Yntd taAayavi, vinaigrette ané Bupdapt

Baby onavdki, aBokdvto, tpayava peiBia, pavitdpia Portobello yntd, Awvapéonopog,
na€ipaddki Aadiou, vropartivia confit kat dressing AepovioU pe papaBdéonopo™

Katoikiolo tupi, aplybalo kaBoupdiopévo kal kautepd péAL
Appdra kepreddkia pe chips natdrtag, dip yiaouptiol kat ocdAtoa vropdrag

Chicken strips, (Awpideg) ané @iA£to koténouAo navapiopévo pe flakes kaAapnoki, kpépa tuplou
kat ndota ané pavpo oképdo

MoikiAia and aypia pavitdpia epikacé pe odAtoa afyoAépovo

navakoénita pe xwpldtiko eUAAO, Kpépa @étag kal népAeg and viopdra

Kpépa kanviotig peAit{avag pe Alaoti viopdra, vropativia kovepl, tpayavd peBibia kat yntn nita
Fapidec* ndvw o€ kpépa oeAvopida, papivaplopévo Awtd kat ElvépnAo

KaAapdpl* oe oaAtoa BacidikoU, vropativia kal «Gxupo» Natatag

Mnpouokéta pe sour cream, Yntd Aaxavikd, afokdvro, lime kat kanvioté coAopd*

Manapb&éAec* pe oryopayeipepévo pooxapt (pullet) kai flakes nappeavag

Prykatévi pe kotdnoulo, pnpdkoAo kat Ataoth viopdrta o€ odAtoa tuplwv

Atykouivt pe yapidec*, onapdyyla kai vropativia oe odAtaa bisque

Nidk* «pouoakdc» pe payoul Kipd, pnecapél, poug peAit¢avag kat nappeldva

Pil6to «onetlo@dl» PE TPIXPWHEG NINEPLEG, AoukAviko Hooxapiolo, toalapoUtt Kat NENEPOVICIvo

Ossobuco, pooxapiolo k6tol otyopayelpepEvo otoug {wHoUG tou He Aaxavikd kat gremolata,
oepBipetal pe kpiBapoto nappelavag

Apvi kétal yéAaktog braisé, pe tpaxavorto Aaxavikwy kat {ivopulnBpa
Tagliata, pooxapiola pnpil6Aa Black Angus pe yntd Aaxavikd kat baby péka
Tomahawk, xoipivi pnpiléAa pe GpEOKIEG NATATES TNyavnTéG kal odAtoa Bupdpt

KoténouAo otnBog eAcubépac Bookng payelpepévo oe kevo aépog, pe kavBapéAeg kal eotpaykov
navw oe onayyét foutUpou

Mniptekdkia pooxapioia sticks pe noupé natdrag, cdAtoa otipddo kalt apwHatiko yiaouptt
®iAéto Toinolpag e x0pta totyapiaotd Kal odAtoa HOoXoAEHovVo

Banoffee*, kpapunA BaviAiag, kapapéAa yaAaktog, ppéokieg pnavaveg kat yAdoo npaAivag
Vegan Chocolate cake*, vegan kéik pe ookoAatévia kapdid npaAiva craquant kat vegan naywtd npaiiva

Exkpék Kavraipr*, pupwddro kavraipt pe kapudl kal apwpatiopévn pnapapoudd kavéAag nacnaAlopévn
HE KapapeAWPEVES vipadeg apuyddAou

Tépta ookoAdta®, appatn tdpta pe odAtoa Batdpoupo enikaAuppévn pe ganache kat créeme cokoAdtag
MnAdnita*, tépta apuybaAokpepa kat kapapéAa yaAaktog, enkaAuppévn and yépion npdoivou PhAou

Kapubddénita, n napadootiakn «MeAaxpivi» pe yAdoo ookoAdtag, auvodeletal pe dpooepn kpépa BaviAiag
kat naywté Bavilia Madayaokdpng

Znaotd Millefeuille, kapapeAwpévo PpUAAO opoAidrac*, créeme briilée, naywté Bavidia Mabdayaoképng
kat ookoAdrta, aipdnt kapapéda

EMIMEAEIA MENOY: CHEF AEQNIAAL ZIOKOX
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MVegan - kavéva {wikd ougtatiko. * Kateuypévo. ETig oaAdTeg xpnaiponololye ayva napBévo eAaidAabo kalota tnyavnta nhigAaio. Evipepiote pag yia tuxdv aAAepylec. Ze nepintwan £ékboong
upooylou napakahodpe onwg evnpepigeTe ykaipwe To service, Inig TiPEC nepAapfavovtal PMA 1 3% eni oy Tipv kat AnpoTikas Dopog 0,5%. Ayopavopikdg unetBuvoc: BaoiAeiog MaoxaAng.



