— Piu Verde =

MoAUxpwpa vtopativia, ayyoupl, kanapn, eAlEC, aveBatd tupl kpépa, Aadbona&iuado, kpitapo, apwpatikd eAatbAado  11,5€

Chicken avocado salad pe iceberg kat baby poka, npdovo pnAo, noAUxpwpa viopartivia, flakes nappelavag,
Kapuodla pecans Kal citrus sauce 13,0€

Salmone con quinoa, tTpixpwpn kvda, kapdto, ayyoupl, aBokavto, NinepLa KOkkivn, tivilep, glotikt Atyivng,
ooAop6g Gravliax pe Thai dressing (Pescaterian) 15,.2€

Avdpeiktn caAdta, GouvtoUkia, KOKKIVO pNAo, Wwntd navidapla, vipddeg tnyavntd Kpeppudy, tupi Caprino
Kal dressing BaAoduiko oUko 12,0€

Tpayavég kpokEteg KoAokuBloU Kal YAukonatdtag, apwpatiopéves pe epéoka HUpwdIKA, Evé tpaxavd,

dpooepd sour cream, yAdoo dudopiou kal gel koAokuBiou 9,5€
NtoApaddakia apneddpuirou ot beurre blanc Aepioviod, crumble xapouniod, gel lime, Aadt dvnBou

Kal espuma Agpioviou 8,5€
Katoikiolo tupi pe apuydaro kat Kautepod PEAL 9,5€
Appdra kepteddkia pe chips natdrag, kpepa yiaouptioU kal odAtoa viopdtag 9,9¢€
Arroz dyplwv pavitaplwv e apmpata pavpng pndpag kat Dijon pouotdpdag, navipepéva pe anofnpapéva Bepikoka

kal flakes nappeldavag 9,5€
AApupd cheesecake pe papivapiopéveg yapideg* pe voteg lime, Bdon and naguddt xapounioU pe dpwpa chili oil,

Kpépa yaAotupl, viopativia kat avocado 12,5€
«Mivt pouoakdg» oe pwAIA natdrag, YePIotdg pe Kanvioth peAtddva, apwpatiké payou Hooxapiolou Kipd

Kal eAa@pld BeAoOUTE pnecapéA Tpolgag 9,5€
Wntn peArtdava pe kanviotn kpépa ninepiag, odAtoa yiaouptt pe Bétava kat yAaoé dudopou 8,0€
MNanapdéAeg* pe oryopayelpepévo pooxapt (pulled) kai flakes nappecavag 16,0€
Prykatovi pe kotdnoudo, pnpokoAo kal Alaoth viopdta oe 0GAToa TUpLwV 15,0€
Awykouivi ge yapideg*, onapdyyia kat vropartivia o odAtoa bisque 17,5€
Risotto «[epiotd» pe yahotlpl, TpIXpwES MINEPLEC, KOUKOUVAPL Kat oTagidba, apwpatiopévo pe YAdoo dudopou

Kal gel koAokUBt 14,5€
Wapovéppl “sous vide” ndvw oe BeAouté oeAivdpilag, kapapeAwpéva kpeppudia Baiadpikou, odAtoa Porto

Kal crumble kapublou 16,5€
Tagliata, pooxapiola pnpiléAa Black Angus pe ynta Aaxavika kat baby péka 34,0€
Tomahawk, xolpwvn pnpiddAa pe ppeoKIEG NATATEG TNYavNTEG Kat odAtoa Bupdpt 25,0€
Pollo Parmigiano, koténouAo navé pe oaAtoa viopdtag Kal potoapéAa oto poupvo, pesto BaciAikou

Kal TNyavntég Natateq 15,0€
Mmptékia yntd Pizzaiolo pe odAtoa vropdtag kat gppéokia potoapéAa, pesto BactAikoU kal TnyavnTtég Natarteg 14,5€

diAéto tonoupag e baby natdrteg, onapdyyia, pavitdpla nAeupwtoug oe BeAouté Yaplou pe dvnbo,
papabo kat lime 18,5€

Grill - ZoAopdg giAéto 22,0 | KoténouAo otnBog eAcubépag Bookng 14,0
YepBipovtal pe natdreg tnyavntég N Yntd Aaxavika

Banoffee*, kpapnA Baviiiag, kapapéAa yaAaktog, ppEokieg pnavaveg kat YAaoo npaiivag 9,0€
Vegan Chocolate kéik*, vegan k€K pe ookoAatévia kapdid npaAiva craguant kat vegan naywtd npaiiva v 8,5€
Xnaoto Millefeuille, kapapeAwpévo UANO opoAldtac, créeme brilée, naywtd Bavidia Madayaokdpng

Kal 0okoAdTa, olpont KapapeAa 9,0€
Cheesecake* pe odAtoa Batdpoupou, Kpepe Patdpoupo Kal XWHa KapapeAWPEVNG 0OKOAATAG 9,0€
«BoétoaAa»*, 2 Bétoaia navakétag npaAiva kat cokoAdta uyeiag pe crumble BoutUpou kal crumble cokoAdtag 9,0€

Kapuboénita®, n napadooiakn «Medaxpivis pe YAdoo ookoAdtag, ouvodeUetal pe dpooepn Kpépa BaviAlag
Kal naywto Bavidia Madayaokapng 9,0€

EMIMEAEIA MENOY: CHEF AEQNIAAY ZIOKOX

¥ Vegan - kavéva {wikd ouotatikd. * Kateyuypévo. Zug oaAdteg xpnotponotoUpe ayvo napbévo edaidAado kat ota tnyavntd nAiéAato. Evnpepdaote pag yla tuxév aAdepyieg. Xe nepintwon ékdoong
TipoAoyiou napakaAoUpe 6Nweg eVNPEPWOETE €yKaipwg To service. ZTg TpéG neptAapBavovrar DA 13% eni twv TPV kat Anpotik6g Pdpog 0,5%. Ayopavopikég unelbuvog: BaoiAelog MaoxaAng.
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Colourful cherry tomatoes, cucumber, capers, olives, anevato cheese cream, olive-oil rusk, sea fennel
and aromatic olive oil 11,5€

Chicken avocado salad with iceberg and baby arugula, green apple, colourful cherry tomatoes, parmesan flakes,
pecan nuts and citrus sauce 13,0€

Salmone con quinoa, tri-coloured quinoa, carrot, cucumber, avocado, red pepper, ginger, Aegina pistachio,
Gravlax salmon with Thai dressing (Pescatarian) 15,2€

Mixed salad, hazelnuts, red apple, roasted beets, crispy fried onion flakes, Caprino cheese
and fig balsamic dressing 12,0€

Crispy zucchini and sweet potato croquettes, flavoured with fresh herbs, sour trahana, refreshing sour cream,

mint glaze and zucchini gel 9,5€
Dolmadakia with vine leaves in lemon beurre blanc, carob crumble, lime gel, dill oil and lemon espuma 8,5¢€
Goat cheese with almond and spicy honey 9,5€
Fluffy meatballs with potato chips, yogurt cream and tomato sauce 9,9€
Wild mushroom arroz with aromas of dark beer and Dijon mustard, paired with dried apricots

and parmesan flakes 9,5¢€
Savoury cheesecake with marinated shrimp* with lime notes, on a carob rusk base scented with chili oil,

galotyri cream, cherry tomatoes and avocado 12,5€
“Mini moussaka’ in a potato nest, filled with smoked eggplant, aromatic beef ragout

and light truffle béchamel velouté 9,5€
Grilled eggplant with smoked pepper cream, herbed yogurt sauce and mint glaze 8,0€
Pappardelle* with slow-cooked beef (pulled) and parmesan flakes 16,0€
Rigatoni with chicken, broccoli and sun-dried tomato in cheese sauce 15,0€
Linguine with shrimp*, asparagus and cherry tomatoes in bisque sauce 17,5€
“‘Gemista’ risotto with galotyri cheese, tri-coloured peppers, pine nuts and raisins, flavoured with mint glaze

and zucchini gel 14,5€
“Sous vide” pork tenderloin on celeriac velouté, balsamic caramelised onions, Porto sauce and walnut crumble 16,5€
Tagliata, Black Angus beef steak with grilled vegetables and baby arugula 34,0€
Tomahawk, pork chop with fresh French fries and thyme sauce 25,0€
Pollo Parmigiano, breaded chicken with tomato sauce and mozzarella baked in the oven,

basil pesto and French fries 15,0€
Grilled Pizzaiolo beef patties with tomato sauce and fresh mozzarella, basil pesto and French fries 14,5€
Sea bream fillet with baby potatoes, asparagus, pleurotus mushrooms in fish velouté with dill, fennel and lime 18,5€

Grill - Salmon fillet 22,0€ | Free-range chicken breast 14,0€

Served with French fries or grilled vegetables

Banoffee*, vanilla crumble, milk caramel, fresh bananas and praline glaze 9,0€
Vegan Chocolate cake*, vegan cake with a chocolate praline craquant heart and vegan praline ice cream 8,5€
‘Broken” Millefeuille, caramelised puff pastry sheet*, creme brilée, Madagascar vanilla ice cream and chocolate,

caramel syrup 9,0€
Cheesecake* with raspberry sauce, raspberry creme and caramelised chocolate crumble 9,0€
“Pebbles™, two panna cotta pebbles with praline and dark chocolate, butter crumble and chocolate crumble 9,0€

Walnut pie*, the traditional “Melachrini” with chocolate glaze, served with cool vanilla cream
and Madagascar vanilla ice cream 9,0€

MENU CURATED BY: CHEF LEONIDAS SIOKOS

' Vegan - no animal products. * Frozen. In salads we use extra virgin olive oil and for frying sunflower oil. Please inform us of any allergies. If you require an invoice, please inform the service
staff in advance. Prices include VAT 13% and Municipal Tax 0,5%. Market Regulations Manager: Vassilios Paschalis.



