PRALINA

MPQINO MENOY | BRUNCH MENU
MEXHMEPIANO MENOY | LUNCH MENU
BPAAINO MENOQOY | DINNER MENU



PRALINA

MPQINO MENOY | BRUNCH MENU



ZEXTA POOHMATA ESPRESSO | HOT ESPRESSO BEVERAGES

ESPRESSO
Mové | Single
AtAS | Double
AMERICANO
MACCHIATO
Mové | Single
AtAS | Double
CAPPUCCINO
LATTE

FLAT WHITE
MOCHA
AFFOGATO

CARAMEL MACCHIATO

KPYA POOHMATA ESPRESSO | ICED ESPRESSO BEVERAGES

FREDDO ESPRESSO

ICED AMERICANO

FREDDO CAPPUCCINO

ICED LATTE

ICED FLAT WHITE

ICED MOCHA

ICED CARAMEL MACCHIATO

AMhepyieg kat Suoavegieg: Mapakadobpe omwg amevBuvOeite oTo Tpoowmikd
e§umnpétnaong yla dtevkpivicelg mpy amd tnv mapayyeria oag. | Allergies and
intolerances: Please consult our service team for clarifications before ordering.

OuTipég elvat og Eupd kat tepthapfdvouy Sikaiwpa vinpeaiag kat OMA.
Prices are in Euro and include service charge and VAT.

la ta alkepytoydva oapwoTe To elkovidio.
Evallaktikd, emiokepBeite tnv oeAiba

For allergens scan here or visit:
https://www.pralinacy.com/pralina-experience
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KA®EX OIATPOY | FILTER COFFEE

CLASSIC

V60

FRENCH PRESS
COLD BREW

EMIAOTEZ KAOE INA POOHMATA ESPRESSO & QIATPOY |
COFFEE OPTIONS FOR ESPRESSO & FILTER BEVERAGES

PRALINA
100% Arabica pe TA0VO0 0WHA, LOOPPOTINHEVT 0EVTNTA KAt HOKPAG SLdpKELag
emtiyevan | 100% Arabica with rich body, balanced acidity and long aftertaste

DECAF

100% Arabica amokageivorotnuévog pe dtadikaoia amarlaypévn amd xnuika
(Swiss Water Process) | 100% Arabica decaffeinated by chemical free procedure
(Swiss Water Process)

COLOMBIA

Movadikrig tpoélevang, pe Thovalo owpa, yAukid ogvtnta, aiobnon kaotavrig
(axapng kat emtiyevon kapapéhag Bouvtopou | Single origin, with rich body, sweet
acidity, sense of brown sugar and butter caramel aftertaste

JAMAICA BLUE MOUNTAIN

Movadikrg towkiAiag, tooppomnuévog pe amain ofvtnta, peTagévia ver| Kat TeVoug
00KOAGTAG Kat PLoTIKLWOV Bpalihiag | Single variety, well balanced, with soft acidity, silky
texture, notes of chocolate and Brazilian nuts

KOPI LUWAK
AT neoawoTtioyevr) e64@n TNG Z0LUATPA, YHLVOG, YEVLOTIKA LOVASIKOG KOt TTIOAVTTAOKOG |
From the volcanic Sumatran soil, earthy, unique and complex

MPOXOETA | EXTRAS
Adon eompéao | Espresso shot
Lipom kapapéda, Bavitia, povvtolkt | Caramel, vanilla, hazelnut syrup

AMhepyieg kat Suoavegieg: Mapakadobpe omwg amevBuvOeite oTo Tpoowmikd E" jE

e§umnpétnaong yla dtevkpivicelg mpy amd tnv mapayyeria oag. | Allergies and M To A AEDYLIOV VA GaDhOTE T0 ELKOVIBLo Urerd

intolerances: Please consult our service team for clarifications before ordering. pytoy pe , . o
Evallaktikd, emiokepBeite tnv oeAiba

OuTipég elvat og Eupd kat tepthapfdvouy Sikaiwpa vinpeaiag kat OMA. For allergens scan here or visit: E

Prices are in Euro and include service charge and VAT. https://www.pralinacy.com/pralina-experience
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AAAA POOHMATA KAOE | OTHER COFFEE BEVERAGES

CYPRUS COFFEE
Movég | Single

AwtAGSG | Double
INSTANT HOT COFFEE
INSTANT ICED COFFEE

AwaBéoun emhoyr) viekageivé | Available also in decaf

OAKEAAKIA TZATIOY | TEA SACHETS Ceotd - kpva | hot - iced

MAYPO T3AI | BLACK TEA
English breakfast
Earl grey imperiale

MPAZINO T3AT | GREEN TEA

Méevta | Mint

Special jasmine: petypa mpdowvou toaytod kat AovAovdiwv |
Blend of green tea and flowers

Special gunpowder: peiypa Suvatol tpdaovou toayoy |
Blend of strong green tea

BOTANA & OPOYTQAH (XQPIZ KAOEINH) | HERBAL & FRUITY
(CAFFEINE FREE)

XapounAt | Camomila

Kékkivo todt Cape town Rooibos | Cape town Rooibos tea

Infuso frutti di bosco: pe povta tov ddooug | with forest fruits

AMhepyieg kat Suoavegieg: Mapakadobpe omwg amevBuvOeite oTo Tpoowmikd E" jE

e§umnpétnaong yla dtevkpivicelg mpy amd tnv mapayyeria oag. | Allergies and M To A AEDYLIOV VA GaDhOTE T0 ELKOVIBLo Urerd

intolerances: Please consult our service team for clarifications before ordering. pytoy pe , . o
Evallaktikd, emiokepBeite tnv oeAiba

OuTipég elvat og Eupd kat tepthapfdvouy Sikaiwpa vinpeaiag kat OMA. For allergens scan here or visit: E

Prices are in Euro and include service charge and VAT. https://www.pralinacy.com/pralina-experience



OYAAA TZATIOY | LOOSE LEAF TEA (eotd - kpua | hot - iced

MAYPO TZAI | BLACK TEA

Te Tat’jana: Todt pwaotkob TOTOL | Russian style tea

MPAZINO TZAl | GREEN TEA

Matcha: pdpnua amd mpdowvo todt oe akévn | Tea drink from green tea powder

BOTANA & OPOYTQAH (XQPIZ KAOEINH) | HERBAL & FRUITY
(CAFFEINE FREE)

Infuso notti in Tibet: pelypa yAukdvioou pe apwpata polTwy Kat AOVSES KiTpwv |
Blend of elderberry with fruity aromas and citrus peels

AOEWHMATA TXZATIOY | TEA INFUSIONS Ceotd - kpva | hot - iced

DETOX GREEN TEA
Mpdaowo tadl pe yiaoepi, peht, @péakia mumepopila kat dudouo
Jasmine green tea, honey, fresh ginger and mint

TURMERIC IMMUNE
Koupkoupdg, pehy, mumepopila, peteg amd Aepdvi kat devtpoifavo
Turmeric, honey, ginger, lemon slices and rosemary

EXOTIC TEA
Todu fotavwy Notti in Tibet, péAt, ppodta tov mdbovg kat SevipoAifavo
Herbal tea Notti in Tibet, honey, passion fruit and rosemary

AMhepyieg kat Suoavegieg: Mapakadobpe omwg amevBuvOeite oTo Tpoowmikd E" jE

e§umnpétnaong yla dtevkpivicelg mpy amd tnv mapayyeria oag. | Allergies and M To A AEDYLIOV VA GaDhOTE T0 ELKOVIBLo Urerd

intolerances: Please consult our service team for clarifications before ordering. pytoy pe , . o
Evallaktikd, emiokepBeite tnv oeAiba

OuTipég elvat og Eupd kat tepthapfdvouy Sikaiwpa vinpeaiag kat OMA. For allergens scan here or visit: E

Prices are in Euro and include service charge and VAT. https://www.pralinacy.com/pralina-experience



XYMOI | JUICES

FRESHLY SQUEEZED

Emtihoyeg amd | Choice of:

MoptokdAL | Orange

Kapdto | Carrot

Mno | Apple

Avapeiktog emihoyry and | Mixed choice of:

MoptokdAt, Kapdto, Mijho, Mrtavava | Orange, Carrot, Apple, Banana

HOUSE LEMONADE

Opéokia omtikr Aepovada | Fresh homemade lemonade
Opéokia omitikr Aepovada pe pdovAa | Fresh homemade lemonade

with strawberry

SUPER DRINKS

Ceota - kpva | hot - iced

TURMERIC LATTE

Koupkoupdg pe kavéla, TOiAL, TITEPL KAYLEY, HOUPO TITTEPL KAL YAA KapLdag
Turmeric with cinnamon, cayenne pepper, black pepper and coconut milk

MATCHA LATTE

Mpdowo todL matcha pe ydha
Matcha tea with milk

EMIAOTEX TAAAKTOZ | MILK OPTIONS

Kaptdag, adytag, Bpwung, apvydarov, ayehadwo | Coconut, soya, oat, almond, cow’s

AMhepyieg kat Suoavegieg: Mapakadovpe 6mwg anevBuvBeite oto Mpoowmikd
e§umnpétnong yla Stevkpivioelg pv amd v mapayyeria oag. | Allergies and
intolerances: Please consult our service team for clarifications before ordering.

Ot tpég eivat og Euph kat mepthapPdvouv Sikaiwpa vnpeaiag kot OMA.
Prices are in Euro and include service charge and VAT.

la ta alkepytoydva oapwoTe To elkovidio.
Evallaktikd, emiokepBeite tnv oeAiba

For allergens scan here or visit:
https://www.pralinacy.com/pralina-experience




SMOOTHIES

FRUIT DREAM
Mo, pobpa, axAddy, kavéla, péL kat yaha apvyddaiou
Apple, berries, pear, cinnamon, honey and almond milk

GREEN SMOOTHIE
ABokdvTo, xupog pdavou pihou, TCivilep Kat Hkpd@UAAO aTtavdkt
Avocado, green apple juice, ginger and baby spinach

HEALTHY BERRY
Melypa amd podpa, mpdowvo pido, todt matcha kot pet
Mixed berries, green apple, matcha tea and honey

ALMOND BANANA
FGAa apvyddAou, apvydala, chia, péAl, pmavava kat Bpwun
Almond milk, almonds, chia, honey, banana and oats

MILKSHAKES

YokoAdta yaAaktog | Milk chocolate
OpdovAa | Strawberry
Bavilwa | Vanilla

2OKOAATEZX | CHOCOLATE Ceotég - kpieg | hot - iced

COCOA DRINK

Poprjpata 0oKoAdTag HE avwTepnG TTOLOTNTAG YAAALKY) cOKOAGTA |
Chocolate beverages with superior quality French chocolate

Me meplektikotnTa kakdao | With cocoa content 38%

Me mepiektikotnTa kakdao | With cocoa content 63%

Me meplektikotnTa kKakdo | With cocoa content 100%

AMhepyieg kat Suoavegieg: Mapakadovpe 6mwg anevBuvBeite oto Mpoowmikd
e§umnpétnong yla Stevkpivioelg pv amd v mapayyeria oag. | Allergies and

; ] ! ! : MNa ta allepyloydva capioTe To elkovidio.
intolerances: Please consult our service team for clarifications before ordering.

EvaAAaktikd, emioke@Beite Ty oekida
Ot tpég eivat og Euph kat mepthapPdvouv Sikaiwpa vnpeaiag kot OMA. For allergens scan here or visit:
Prices are in Euro and include service charge and VAT. https://www.pralinacy.com/pralina-experience




AYTA & OMEAETEZ | EGGS & OMELETTES  ZepPipovrat uéypiuig 12:00mu
| Served until 12:00am

SCRAMBLED EGG WHITES

IkpapumA amd Proloyikd aoTpddia avyol o€ PPUYAVIOUEVO HOKESOVITIKO YW,
KE avapr] KL PETKA TPayavd Aaxavikd

Scrambled bio egg whites on toasted Macedonian bread, with anari cheese and fresh
crispy vegetables

HAM & MUSHROOMS

OueAéta pe pdoa, ITaALko xay, emoylakd pavitapta, Tupi MpofoAdve, mapueldva
Kat Tpdovn oaAdTa

Omelette with leeks, Italian ham, seasonal mushrooms, Provolone cheese, Parmesan
and green salad

HALLOUMI & PANCETTA

Moog auyd oe PPLYAVIOUEVO LAKEDOVITIKO Pwi, HE XaAAOOIL OXAPAG, KATIVIOTH
navoéta, papuerdda viopdtas, odAtoa hollandaise kat pikpouAAn poka

Poached eqgs on a toasted Macedonian bread, with grilled halloumi, smoked pancetta,
tomato jam, hollandaise sauce and baby rucola

BROCCOLI & CHEESE

OueAéta pe utpokolro, oTtavdky, kpepa amd katotkiolo tupl, mapueldva,
vtopativia kat afokdvto

Omelette with broccoli, spinach, goat cheese cream, Parmesan, cherry tomatoes
and avocado

SALMON EGG BENEDICT

Moog auyd o€ PPLYAVIOUEVO PWHL UTTPLOG, LE KPEUA aTTO TUPL PIKOTA, APWHATLKG,
vOTEG AgplovLIoY, kpépa ao afokdvto, dvnBo, coloud Gravlax kat odAtoa hollandaise
Poached eggs on a toasted brioche bread, with ricotta cream, infused with herbs
and lemon, avocado cream, dill, salmon Gravlax and hollandaise sauce

AMhepyieg kat Suoavegieg: Mapakadovpe 6mwg anevBuvBeite oto Mpoowmikd
e§umnpétnong yla Stevkpivioelg pv amd v mapayyeria oag. | Allergies and

; ] ! ! : MNa ta allepyloydva capioTe To elkovidio.
intolerances: Please consult our service team for clarifications before ordering.

EvaAAaktikd, emioke@Beite Ty oekida
Ot tpég eivat og Euph kat mepthapPdvouv Sikaiwpa vnpeaiag kot OMA. For allergens scan here or visit:
Prices are in Euro and include service charge and VAT. https://www.pralinacy.com/pralina-experience




SANTOYITZ | SANDWICHES

TRIPLE TOAST

TputAd tooT amd otapévio Ywil, pe Tupt Mpofoldve, Pntr| yaromovAa Kat cuvodeuTIKA
mipdotvn caldta

Triple wheat bread toast, with Provolone cheese, roasted turkey and side green salad

CROISSANT TOAST

Kpovaoav yepoto pe ttaiikd xay, tupt MNpoBoldve, viopartivia, avyd mooe kat
oLVOBEUTIKN TTpdaLvn oaAdTa HE LaTtwVIKO matcha

Croissant filled with Italian ham, Provolone cheese, cherry tomatoes, poached egg
and side green salad with Japanese matcha

PROTEIN SANDWICH

TavTouitg pe pwpl TpwTeivng, He Kpépa armd Tupl pkdTa Kal apwpatikd Botava,

PNt yakomoVAa, afokdvto, Aepdvi, ppéoka podpa kat pappreAdda povpwv

Protein bread sandwich, with ricotta cheese and aromatic herbs cream, roasted turkey,
avocado, lemon, fresh berries and berries marmalade

OPEN SALMON SANDWICH

Avolkté advtouttg amd moAbamopo epavt{oAdk, pe colopd Gravlax,
avala@pn kpépa TupLoy, afokavTo Kat cuVodeUTIKY) caldta amd oTTavaKL
Open multigrain bun, with Gravlax salmon, cream cheese mousse, avocado
and side spinach salad

SIGNATURE PIES

OLIVE PIE

Xewpotrolntn Ttita pe aAelpt oAikr|g ahéoews, padpeg eAEg xwpig kovkovTay,
PpEoKo kKOAavSpo kat kamvioTh Tuteptd OAwpivig

Homemade whole wheat flour pie, with pitted black olives, fresh coriander and
smoked Florina pepper

MIZITHRA PIE

Xelporointn ita pe alevpt oAkng aréoewg, EivopulnBpa, umovpdta, omavas,
oxowdmpaco kat Bupdpt, StavBiopévn pe péht fehavibiag epmAovtiopévo pe yavodeppua
Kat ppéoko Subapo

Homemade whole wheat flour pie, with xinomizithra and burrata cheese, spinach,
chives and thyme, drizzled with oak tree honey, enriched with reishi mushrooms

and fresh mint

AMhepyieg kat Suoavegieg: Mapakadovpe 6mwg anevBuvBeite oto Mpoowmikd
e§umnpétnong yla Stevkpivioelg pv amd v mapayyeria oag. | Allergies and

; ] ! ! : MNa ta allepyloydva capioTe To elkovidio.
intolerances: Please consult our service team for clarifications before ordering.

EvaAAaktikd, emioke@Beite Ty oekida
Ot tpég eivat og Euph kat mepthapPdvouv Sikaiwpa vnpeaiag kot OMA. For allergens scan here or visit:
Prices are in Euro and include service charge and VAT. https://www.pralinacy.com/pralina-experience




APTOIOIEIO | BAKERY

CROISSANTS

ATtAS tapadootakd yaAAikd kpovaodv
Traditional French plain croissant

Me omitikr| papuerdda emoxrig i Nutella
With homemade seasonal marmalade or Nutella

Mapadoatakd yaAAké kpovaodav apvydaiov
Traditional French almond croissant

HOUSE PIES

Xelporointeg Titeg PTIayHEVEG pe COUN KOvpPOY

(ZupPovlevBeite To mpoowTikd ggumtnpeTnong yia Tig Stabéotpeg emihoyeq)
Handmade pies with kourou dough

(Please consult our service team for the available options)

STRAWBERRY CREAM CROISSANT

Moapadoatakd YaAALKO KpOUAOGAV HE YEULON aTTO KPEUA TTATIOEP], PPETKEG
@paovAeg kat lotikia Atyivng

Traditional French croissant with créme pdtissiere filling, fresh strawberries,
and pistachios

e§umnpétnong yla Stevkpivioelg pv amd v mapayyeria oag. | Allergies and

; ] ! ! : MNa ta allepyloydva capioTe To elkovidio.
intolerances: Please consult our service team for clarifications before ordering.

Evallaktikd, emiokepBeite tnv oeAiba
Ot tpég eivat og Euph kat mepthapPdvouv Sikaiwpa vnpeaiag kot OMA. For allergens scan here or visit:

AMhepyieg kat Suoavegieg: Mapakadovpe 6mwg anevBuvBeite oto Mpoowmikd E" ..;E
\ N
Prices are in Euro and include service charge and VAT. https://www.pralinacy.com/pralina-experience



FTAAAIKA MIPIOX | FRENCH BRIOCHE

FIG & COFFEE

Kapapehwpévo yoAikd pmptds, pe maotd oVka, kpépa Baviliag, kapapehwpéva
(OUVTOVKLA KOl OLPOTIL ATIO KAPE EGTIPECO

Caramelised French brioche with dried figs, vanilla cream, caramelised hazelnuts and
espresso coffee syrup

VERY BERRY

Kapapelwpévo yahAikd pumpiog pe kpepa Paviliag, epéoka emoyLakd podpa,
@PAoLAEG Kat pEAL BeAavididg epmhovTiopévo pe yavédeppa

Caramelised French brioche with vanilla cream, fresh seasonal berries, strawberries
and oak tree honey enriched with reishi mushrooms

THIANITEZ | PANCAKES

BANANA SALTED CARAMEL

Tryaviteg pe pmavava, TpaAiva ¢ouvIovkLoy, KpEUA TIATIOEPL KAL 00G KAPAUEAXG
ue avBd alatiot

Pancakes with banana, hazelnut praline, créme pdtissiére and caramel sauce

with salt blossom

CHOCO & STRAWBERRIES

Tnyaviteg pe QPETKEG PPAOVAEG, TIPAAIVA POVVTOUKLOY, KPEUQA TTATLOEPL KAl
Bpuppatiopévo UTLokGTo

Pancakes with fresh strawberries, hazelnut praline, créme pdtissiére and
crushed biscuits

AMhepyieg kat Suoavegieg: Mapakadovpe 6mwg anevBuvBeite oto Mpoowmikd

egumnpétnong yia Stevkpivioelg mpv amé Ty mapayyehia oag. | Allergies and o 1q aAhepyloydva capdhoTe To etkovidio.
intolerances: Please consult our service team for clarifications before ordering. Evalhaktikd, emokepBeite Ty geAiSa

Ot tpég eivat og Euph kat mepthapPdvouv Sikaiwpa vnpeaiag kot OMA. For allergens scan here or visit:

Prices are in Euro and include service charge and VAT. https://www.pralinacy.com/pralina-experience




MI10A | BOWLS

FRUIT SALAD [V]

Sahdta pe emoxlakd Kat eEWTIKA PpolTa
Salad with seasonal and exotic fruits

YOGHURT WITH APPLE & CINNAMON

Maolptt pe xapnAd Autapd, tpaotvo purjlo oae, kKUoug amd emoytakd uiia,
KapLdLa, kavela KebAdvng kat olpomt ayadng

Low fat yoghurt, poached green apple, seasonal apple cubes, walnuts, Ceylan
cinnamon and agave syrup

ACAI SUPERFOOD [V]

Moupég attd 10 PUTE ATAL YaPVIPLOUEVOG HE LAVYKO, LOPTIAQ, Aoibeg kapidag,
YKPOVOAQ apwpaTIOREVT HE AEPOVL KAl aTtdpoug chia

Acal palm purée, garnished with mango, blueberries, coconut flakes, lemon scented
granola and chia seeds

MIATEAEZ | PLATTERS

FRUIT [V]

Opéoka emoylakd kat eEwTikd @polTa
Fresh seasonal and exotic fruits

2 atopa | persons

4 dtopa | persons

TOWER DELIGHT

JVOK KAl HTTOUVKLEG YLA TO TIPWLVO 1) ATToYELUATIVO StaAelppa
Snacks and bites for morning or afternoon break

2 atopa | persons

4 dtopa | persons

CHEESE & COLD CUTS

Emiheypéva Kat ppecKOKOUUEVA TUPLA KL AAAQVTIKG
Selected and freshly sliced cheese and charcuterie

2 atoya | persons

4 dtopa | persons

[V] KatdAAnAo yia avatnpd xoptopdyoug. | Suitable for vegans.
AMhepyieg kat Suoavegieg: Mapakadovpe 6mwg anevBuvBeite oto Mpoowmikd

e§umnpétnong yla Stevkpivioelg Tpv amd tnv Tmp_ayyz)\ia oac. | Allergies and 1, 1o aAhepyloydva capdhoTe To etkovidio.
intolerances: Please consult our service team for clarifications before ordering. Evalhaktikd, emokepBeite Ty geAiSa

Ot tpég eivat og Euph kat mepthapPdvouv Sikaiwpa vnpeaiag kot OMA. For allergens scan here or visit:
Prices are in Euro and include service charge and VAT. https://www.pralinacy.com/pralina-experience




EMIAOPIIIA | DESSERTS

MACARONS
YupPouvievBeite To mpoowTtikd e§umnpétnong yia Tig Stabéoipeg emihoyég
Please consult our service team for the available options

CHOCOLATE NAMELAKA
Mavteomavt cokohdtag, kpépa Namelaka kat yAdoo padpng cokoldtag
Chocolate sponge cake, Namelaka cream and dark chocolate glazing

PRINCESS

Mrtiokdto SoVklooag Kat Kpepe cokoAdTag yAAaKTog
Duchess biscuit and milk chocolate crémeux

DUKE

Mrtiokdto SoVKLOoaGg Kat KPEUE LavpNG COKOAATAG
Duchess biscuit and dark chocolate crémeux

MELODY

Moug kapapélag pe nuiyAukia cokoAdta, atpwon créme brilée,
@eyevTivn Kat YAdoo cokoAdtag

Caramel mousse with semi-sweet chocolate, a layer of créme briilée,
crispy feuilletine and chocolate glazing

AMERICAN CARROT CAKE
Kéik kapdtou pe Prlokoppeva kapldia Kat KpERa TupLoy
Carrot cake with crushed walnuts and cream cheese frosting

STRAWBERRY TART

MTtLlokOTo OapuTAE, KpEUa TTATIOEPL KAL PPETKEG PPAOVAEG
Sablé biscuit with créme pdtissiére and fresh strawberries

VANILLA MILLE-FEUILLE
Kapapelwpevn opohidta pe kpépa matioepi kat (ayapn dxvn
Caramelised puff pastry with créme pdtissiére and powdered sugar

PROFITEROLE

Youddkia pe kpépa matioept Kat yAdoo cokoAdTag
Choux with créme pdtissiére and chocolate glazing

CREME BRULEE
Kpéua pe Bavilia Taitrg kat kapapeAwpévn {ayapn
Tahitian vanilla cream with caramelised sugar

CREME BRULEE CHEESECAKE

Cheesecake pe atpion amd créme brilée oe pmiokdto kat papperada
Batdpoupo

Cheesecake with a layer of créme brilée on biscuit and raspberry jam

AMhepyieg kat Svoavegieg: Mapakadlovpe 6mwg anevBuvOeite oto Mpoowmikd

eEumnpéTnong yia Stevkpioelg Tpwv amd Ty mapayyeAia oag. | Allergies and  la Ta ahhepytloydva aapwoTe To etkovidio.
intolerances: Please consult our service team for clarifications before ordering. EvaAAaktikd, emioke@Beite Ty oekida

For allergens scan here or visit:

Ottpég eivat og Euph kat mepthapfavouv Sikaiwpa vnpeaiag kot OMA. N . .
https://www.pralinacy.com/pralina-experience

Prices are in Euro and include service charge and VAT.



EMIAOPITIA | DESSERTS

APPLE GANACHE [V]
Kéwk urlov pe emikalvpn ykaval pavpng cokordtag amod yaia kapidag
Apple cake topped with dark chocolate ganache made with coconut milk

MARQUISE
Mrtiok6to Solkiooag pe pavpn cokohdta kat eLotikt Atyivng
Duchess biscuit with dark chocolate and pistachio

LAVA CAKE

Z£0T0 KELK OOKOAATAG [LE PEVOTI) COKOAATA CUVOSELOUEVO ATIO
Taywto Baviia

Oven baked chocolate soufflé with melted chocolate served with
vanilla ice cream

APPLE PIE

MTtLlokOTO OapTAE, Pripuéva uAa Kat KpautA, cuVOSEVOHEVO ATTO
Taywto Baviia

Sablé biscuit with baked apples and crumble served with vanilla ice cream

[V] KatdAAnAo yia avatnpd xoptopdyoug. | Suitable for vegans.
AMhepyieg kat Suoavegieg: Mapakadovpe 6mwg anevBuvBeite oto Mpoowmikd
e§umnpétnong yla Stevkpivioelg pv amd v mapayyeria oag. | Allergies and

; ] ! ! : MNa ta allepyloydva capioTe To elkovidio.
intolerances: Please consult our service team for clarifications before ordering.

EvaAAaktikd, emioke@Beite Ty oekida
Ot tpég eivat og Euph kat mepthapPdvouv Sikaiwpa vnpeaiag kot OMA. For allergens scan here or visit:
Prices are in Euro and include service charge and VAT. https://www.pralinacy.com/pralina-experience




MATQTA & SOPMIIE | ICE CREAM & SORBET

DARK CHOCOLATE

Mabpn cokoldta pe TepLekTIKOTNTA Kakdo 60% | Dark chocolate with 60% cocoa content

MILK CHOCOLATE
YokoAdta yaAaktog pe 38% meplektikdtnTa o€ kakao | Milk chocolate with
38% cocoa content

VANILLA
AvBevtikn) Bavilia Madayaokdpng | With pure Madagascar vanilla

PISTACHIO

AvBevTikn Tdota glatikiod Awyivng | With authentic pistachio paste

MANGO SORBET [V]
Me avBevtiké moupe pdvyko, xwpig tpdobetn Caxapn | With authentic
mango purée, no added sugar

STRAWBERRY SORBET [V]

Me auBevtiké Toupé @pdovlag | With authentic strawberry purée

LEMON SORBET [V]
Me @péako xupé Aepoviov | With fresh lemon juice

1 umdAa | scoop
2 umdheg | scoops

[V] KatdAAnAo yia avatnpd xoptopdyoug. | Suitable for vegans.

AMhepyieg kat Suoavegieg: Mapakadovpe 6mwg anevBuvBeite oto Mpoowmikd
e§umnpétnong yla Stevkpivioelg pv amd v mapayyeria oag. | Allergies and

; ] A ! . MNa ta allepyloydva capioTe To elkovidio.
intolerances: Please consult our service team for clarifications before ordering.

EvaAAaktikd, emioke@Beite Ty oekida
Ot tpég eivat og Euph kat mepthapPdvouv Sikaiwpa vnpeaiag kot OMA. For allergens scan here or visit:
Prices are in Euro and include service charge and VAT. https://www.pralinacy.com/pralina-experience




PRALINA

MEXHMEPIANO MENOY | LUNCH MENU



2AAATEZ | SALADS

MOJITO MATCHA

Tpayavd @UAAWSEN Aaxavikd, Le LIKPOPUAND OTTAVAKL KOl pOKa, KOPTIOULCL,

@poUTa ETTOXNG, TPAYAVO UTILOKOTO attd XaAAoUL Kat VIpETvyk amoé dudaopo, atpomt
ayadng kat matcha

Crispy leafy greens, with baby spinach and rucola, watermelon, seasonal fruits,

crunchy halloumi biscuit and mint dressing with agave syrup and matcha

GREEN

Kapdiég papovAiot, ivopnia moaog, afokdvto, KaPaAlopevo podaKkLvo, GTa@UAL,
UTTLOKOTO KIVOQ, TTAVKo, ypafiepa Kprjtng pe Bupdpt kat vipéovyk eumAovtiopévo
amd unAd&ido

Lettuce hearts with poached sour apples, avocado, torched peach, grapes, quinoa
biscuit, panko, Cretan thyme graviera cheese and apple cider vinegar dressing

GREEK

Ntopativia kovel, yAukid TikAa amé ayyovpt kot kpeppddt, pamavakia, Tupi péta
Kat TTagLadt, TEPLYLILEVA UE VTIPETIVYK aTo (w6 EAANVIKAG COAATAG, ApWHATIOUEVT
UE ppEakia plyavn

Cherry tomatoes confit, sweet pickled cucumber and onion, radish, rusk, feta cheese,
with Greek salad dressing, seasoned with fresh oregano

BEETROOT MANOURI

Tpupepd @UANa calatag, poka, mavilapopuiia, @UAAa dudapov, PnTd Tavt{dpia o€
aAdTL, KPERQA ATTO PavoUPL, TPAYAVEG LAPEYKEG ATt EPnpa Kat VIPETIVYK amd &bt povpwy
Baby leaves, rucola, beetroot leaves, fresh mint, baked beetroot in salt, manouri cheese
cream, crispy grape syrup meringues and berry vinegar dressing

BURRATA

Tupl provpata mdvw o€ otkiAla amo vropativia, aokavto, kaBoupdiopeva mvolia
kat Aadt factAtko?

Burrata cheese on a variety of cherry tomatoes, avocado, toasted pine nuts and basil oil

ASIAN
Tpayavd Aayavikd, Lavyko, PETEG amtd TTOPTOKAAL, KATLoug, PUAAA KOKKLVOU BactAtkod
Kat ppeakou SuOapov, TTEPLXUUEVA LE OdATOO TEPLYLaKL Kat T¢ivilep
Crispy vegetables, mango, orange segments, cashews, red basil and fresh mint leaves,
dressed with teriyaki sauce and ginger

Me @LAetdkia Tamiag

With duck fillets

Me Tévo TaTaKL

With tuna tataki

AXAepyieg kat Svoavetieg: Mapakalovpe 6w amevBuvBeite oto Tpoowmiké
egumnpétnong yia Stevkpivioeig mptv amd tnv mapayyehia oag. | Allergies and
intolerances: Please consult our service team for clarifications before ordering.

Ortipég eivat o Evpd kat mepthapfavovv Sikaiwpa vinpeoiag kat OMA.

| Prices are in Euro and include service charge and VAT. . ) .
la ta akAepyloydva oapwote To etkovidio. |

For allergens scan the QR code:




OPEKTIKA | APPETISERS kpba mata | cold dishes

SEA BREAM CEVICHE
Toutovpa pe affokavTo, PPEaKo KOALaVOPO, LAVPOKOVKL KAl VIPETIVYK AEHOVIOV
Sea bream with avocado, fresh coriander, nigella seeds and lemon dressing

TUNA TATAKI

Ol etdkia KITPVOTITEPOL TOVOU, EAAPPWG KAYaALOPEVQ, HE VIPETIVYK aTtd yoL{oL Kat
goppTté y1ou{ou ato ToPToKAAL Kat ToiAL, cuVodeLGUEVA ATIO CAAGTA HE PPETKO KOALAVSPO,
auyd 0oAopoU, KATIVIOTA TIVOALD KaL oTaPidEG

Yellow fin tuna fillets, lightly torched, with yuzu dressing, yuzu-orange and chili sorbet,

served with fresh coriander, salmon roe, smoked pinenuts and raisins salad

SALMON CARPACCIO

Kapmdtolo and @LAéto colopoU, pe AETTTOKOPUEVT 0aAATA POLVAKLO, ETTOYLAKA
eomepldoeldr}, epeako Sudopo Kat KOLAL amd pavyko

Salmon fillet carpaccio with thinly sliced fennel salad, seasonal citrus, fresh mint
and mango coulis

FISH CARPACCIO*

Opéako PapL nuépag, papvaplopévo ot €Etpa tapBevo ehatdrado kat xupd Aepovioy,
yapviplopévo pe ppéako kOAlavdpo, ureptég OAwpivng, tCiviep, mpdawo uilo,
TNYQVNTI) KATTOpN KAt HOUPEG EALEG

Fish of the day, marinated in extra virgin olive oil and lemon juice, garnished with
fresh coriander, Florina peppers, ginger, green apple, fried capers and black olives

BEEF CARPACCIO

Aettokoppévo Bodvé pléto avitatng otdtnrtag, papuerdda amd mikia kpeppvdio,
HapLVAPLOUEVEG LOPXEAES, alvaTtOoTTopo, AadL Tpoviag, avBd alatiod, ppeakotpippévo
TITTEPL, TPAYAVO MTTILOKOTO aTtd YaAAoVpL Kat papoOAL gpile

Thinly sliced prime beeffillet, with pickled onion marmalade, marinated morels, mustard seeds,
truffle oil, salt blossom, freshly grated pepper, crispy halloumi biscuit and frisee lettuce

*SupPoulevteite To TpoowikS e§uttnpéTnang ya Tig Sabéatpeg emhoyes. | Please consult our service team for the available options.

AXAepyleg kat Svoavegieg: Mapakalovpe 6w amevBuvBeite oo Tpoowmikd
egumnpétnong yia Stevkpivioelg mpiv amd tnv mapayyehia oag. | Allergies and
intolerances: Please consult our service team for clarifications before ordering.

Ortipég elvat oe Evpw kat mepthapPavouy Sikaiwpa vnpeoiag kat OMA.
| Prices are in Euro and include service charge and VAT.

la ta alAepyloydva oapwate To etkovidio. |
For allergens scan the QR code:



OPEKTIKA | APPETISERS Cestd mdra | hot dishes

BLACK BEAN TACOS (2 tuy | 2 pcs)

Payod padpwv gacohiiyv pe tavtldpt, ppeokokoppévn calata pe afokdvto, kOAavdpo,
VTOUATEG KAl PPETKOG XUHOG Adit

Black beans and beetroot ragu, freshly cut salad with avocado, coriander, tomatoes

and fresh lime juice

SHRIMP TACOS (2 tuy | 2 pcs)
ZupLaKO YaptdaKL, youakapoAe pe yovlou kat YAUKOKQUTEPH OAATO LLE VOTEG ATIO PPETKO TOLAL
Symi shrimps, yuzu guacamole and sweet chili sauce with notes of fresh chili

HALLOUMI BITES

Mroukieg yaAlouptol Tulypéveg oe pUALO kpovatag, pappeAdda viopdtag, Kpéua
amd xaAlovut kat dudopo, StavBiopéveg pe yhdoo kovpavdapiog

Halloumi bites wrapped in phyllo pastry, tomato marmalade, halloumi and mint cream,
garnished with commandaria glaze

ZUCCHINI FLOWERS

Aafpaxt taptap pe Aepdvi, oxowornpaoco, tlivtlep, eAaidlado kat avyd xeAdovopapov,
oe tpayavo avBo kohokuBiol, oepPiplopéva pe Aemtokoppéva kohokuBakia kat §vokpepa
HE apWHATIKG BoTava

Sea bass tartar with lemon, chives, ginger, olive oil and tobiko, in a crispy zucchini blossom,
served with thinly sliced zucchini and sour cream with aromatic herbs

SWEET CHILI CALAMARI
Tpayavég Awpideg amd kakaudpt, ppéoko kKOAavEpo kat yAvkokavtepr] odAtoa talAt
Crispy, squid slices, fresh coriander and sweet chili sauce

2E ZYAAKI | SKEWERS 2ty | 2pcs

CORNFED CHICKEN

FaAAKd KoTdTTOUAO, P UEVO OTN OXAPA, HOPVAPLOUEVO HE OAATON TALUITEOUPL,
ouVOBEVOUEVO ATt TpayaVA TOUTTG TIPAo0oU Kat AepdvL axdpag

Grilled French chicken, marinated with chimichurri sauce, served with crispy leek chips
and grilled lemon

WILD COD

OuAéTo ayplov UmakaAldpov, Pripevo ot oxdpa, LOPVAPLOPEVO e GAATOA pioo,
ouvodevdpEVo amd PnTo LapoUAL LE VIPESIVYK GOYLAG, LATIWVLKO GOUTAL, OXOLVOTIPAcO
Kat Aepdvi oxdpag

Grilled wild cod fillet, marinated with miso sauce, served with roasted lettuce, soya
dressing, Japanese sesame, chives and grilled lemon

BEEF SHORT RIB

Ziyopnuévo Bodwvo short rib, mepaouévo amo tn oxdpa, yLacaplopevo pue odAtoa
UTIAPUTIEKLOV, GUVOBEVUGHEVO LE TTOUPE GEAVOPLLOG, LATIWVIKO COUGAL KAt PUTPEG OKOPSOU
Slow cooked and lightly grilled, beef short rib, glazed with barbeque sauce, served

with celeriac purée, Japanese sesame and garlic microgreens

AXAepyieg kat Svoavetieg: Mapakalovpe 6w amevBuvBeite oto Tpoowmiké
egumnpétnong yia Stevkpivioeig mptv amd tnv mapayyehia oag. | Allergies and

intolerances: Please consult our service team for clarifications before ordering. E J.E
Ortipég eivat o Evpd kat mepthapfavovv Sikaiwpa vinpeoiag kat OMA. A
| Prices are in Euro and include service charge and VAT. Mo T ahAepytoyéva aapdoTe To ewovidio. | E

2

For allergens scan the QR code:



SOY3I | SUSHI

WAKAME SALAD

OUKLO YOLAKAWE PE ayYOUPL, KAPOTO, KATIVIOTA TILVOALD, EVIOUAUE, PPETKO KPELHUOAKL
KOl TIKAVTLIKO goma VIPECIVYK

Wakame seaweed with cucumber, carrot sticks, smoked pine nuts, edamame,

spring onion and spicy goma dressing

SASHIMI (2 Ty | pes)
Tévog | Tuna

Yoloudg | Salmon

WapL nuépag | Fish of the day*
Mayidtiko | Hamachi

NIGIRI (2 Ty | pcs)
Mrapurtodvt «urtpovde» | Red mullet "brilée
Tovog | Tuna
Zo)\ou(')g | Salmon
W& ’gl nuépag | Fish of the da
o Wagyu | Wagyu beefy

EXOTIC ROLL [V]

DuTiknig Tpo£AELANG «TOVOG», KapdTo Tovpot, Tivlep, ayyoLpt, Xupds kapvdag

Kat KOUAL attd (ppOUTO Tou TaBoug

Plant based "tuna”, pickled carrot, ginger, cucumber, coconut juice and passion fruit coulis

CALIFORNIA ROLL
KaBoupomédapa pixa, afokavto, HdvyKo, TEPLYLAKL, TIKAVTIKN Haylovela kat Adip
Kanimi crab stick, avocado, mango, teriyaki, spicy mayonnaise and lime

SHRIMP TEMPURA ROLL

fapida tepmopa, ayyolpt, TEPLYLAKL, HAYLOVE(Q EUTTAOUTIOUEVT] LE PATIAVAKL Kal
YOULAKAHOAE e ylovCou

Shrimp tempura, cucumber, teriyaki, radish mayonnaise and yuzu guacamole

SPICY TUNA ROLL

Tovog, ayyolpt, ppEaKo KpepuLEAKL, TIKAVTIKN paylovela, adAtoa den miso kat
K{UTOL, COLOALL KAl KaVTATPL

Tuna, cucumber, spring onion, spicy mayonnaise, den miso-kimchi sauce, sesame and kantaifi

SALMON DRAGON ROLL
Zohopdg, ayyoupt, afokavto, aioAl den miso, TEpLyLAKL Kat GOLOG L
Salmon, cucumber, avocado, den miso aiolj, ter/yak/ and sesame

SALMON MANGO ROLL
Yohopdg, afokdvto, pdvyko, avyd xeAlbovoypapou kat odAtoa togarashi
Salmon, avocado, mango, tobico and togarashi sauce

CRISPY TEMPURA NIGIRI SALMON
Taptap cohopov, yovaoautt, t¢iviiep, axovompaao kat Adiy
Salmon tartar, wasabi, ginger, chives and lime

CRISPY TEMPURA NIGIRI TUNA
Taptdap TOVoU, EAAPPWE TILKAVTIKN paylovela Kat aXovompaco
Tuna tartar, mild spicy mayo and chives

GAMBERO ROSSO ROLL

fapida tepmolpa, afokdvto, aioAi den miso, Taptap yapidag Gambero Rosso
Kat KOLAL atté povTo Tou tdBoug Kat kiptot

Prawn tempura, avocado, den miso aioli, Gambero Rosso tartare and passion fruit -
kimchi coulis

*SupBouevteite To poowtikd e§umtnpetnang yla tig drabéapueg emhoyes. | Please consult our service team for the available options.

[V] KatdAAn)o yia avotnpd xoptogdyoug. | Suitable for vegans.

AXAepyieg kat Svoavegieg: Mapakalovpe 6w amevBuvBeite oo Tpoowmikd
eumnpétnong yia dtevkpivioelg pv amd tnv mapayyekia oac. | Allergies and
intolerances: Please consult our service team for clarifications before ordering.

Ot Tipég elvat og Eupdd kat mepthapBavouy Sikaiwpa vitnpeaiog kat OMA. la ta alAepyloydva oapwate To etkovidio. |
| Prices are in Euro and include service charge and VAT. For allergens scan the QR code:




ZYMAPIKA KAI PIZOTO | PASTA AND RISOTTO

PISTACHIO-PESTO SPAGHETTI [V]

Xetpomointa amayy£tt oTavakLol [e TEoTo BactAtkol Kat PLaTIKLwY Atyivng,
vtopativia Kovel kat KpautA Biykav getag

Handmade spinach spaghetti with pistachio - basil pesto, cherry tomatoes confit and
vegan feta cheese crumble

BURRATA SPAGHETTI

Xelpomointa amayyETt He ppEoKkia oaAToa VIopdTag Kat VOTeG amo tatAl, og fdan
amd KamvioTég peAtt{dveg kat ogaipa amd tupi pmovpdta

Handmade spaghetti with fresh tomato sauce and hints of chili, on a bed of smoked
aubergine, topped with a burrata cheese sphere

BUCATINI AL RAGU

Xelpotrointa Proukativt ue payou amd Hooxapiolo KILd HE AOYAVIKE KOl PPETKOTPLUUEVT
mappelava wpipavaong

Bucatini pasta with veal ragu with vegetables, and freshly grated aged Parmesan

SEAFOOD BLACK LINGUINI

Mavpa Atykovivt pe eAAnvika podia, axBddeg, kalapapt, mpdoa kat ToiAL, pe odAtoa
amd (wpoé Baraoovwy, Aeukd kpaol kat Tappefava

Black linguine with Greek mussels, clams, calamari, leeks and chili, with white wine seafood
Jjus and Parmesan

PRAWN LINGUINE

Xetpotroujta Atykovivi epmthovtiopeva pe payol yapidag, yapideg, péta, ppeokia odAtoa
VTOUATag Kat ok yopidag pe Qupapt

Handmade linguine, enriched with prawn ragt, shrimps, feta cheese, fresh tomato sauce and
thyme prawn bisque

SALMON BRULEE RISOTTO

PL{dT0 e TOAOPO «UTTPOUAE» Kat W0, jus aTtd YKPETTPPOUT Kat pavtapivia,
ETUKAAULHEVO UE PPECKOTPLUUEVT KAAOKALPLVE) TpOLPQ

Risotto with salmon "brdlée" and miso, grapefruit and mandarin jus, topped with freshly
shaved summer truffle

[V] KatdAAn)o yia avatnpd xopto@ayoug. | Suitable for vegans.

AXAepyieg kat Svoavetieg: Mapakalovpe 6w amevBuvBeite oto Tpoowmiké
efumnpétnong yia dtevkpivioelg py amd tnv mapayyehia oac. | Allergies and
intolerances: Please consult our service team for clarifications before ordering.

Ot Tipég eivat oe Eupd kat mepthapfBévouy Sikaiwpa vitnpeaiag kot OMA. la ta akAepyloydva oapwote To etkovidio. |
| Prices are in Euro and include service charge and VAT. For allergens scan the QR code:



WAPI | FISH

SEA BASS

Wntd Aafpdkt @LAETO, dypla XOpTa oXdpag, TAoTVAKL KOVQL, TTIKAEG paviTapliv
olueTqL, kpépa amd pofl kapdta kat Aepovdtn adAtoa

Baked sea bass fillet, grilled wild seasonal greens, parsnip confit, pickled shimeji
mushrooms, purple carrots cream and lemon sauce

GRILLED PRAWNS

fapideg oxapag, papvapiopéveg e Sbopa amod Adiy, ouvodeudueveg amd Kvoa,

UIKpA Aaxavikd, polta emoxig, Aadt matcha, kOAtavdpo kat A pnuévo otn oxapa
Grilled prawns, marinated with lime zest, served with quinoa, baby vegetables,

seasonal fruits, matcha oil, coriander and grilled lime

SALMON

OAéto cohopol atn oxapa, GUVOSEVOHEVO aTtd A€PLvi KPEUX OTTAVAKLOU,
yAukoTtatdta Kat kohokuBdkia atpov, uTpeg avnbou Kat okévn amd aTavakt
Grilled salmon fillet, served with airy spinach cream, steamed sweet potato and
baby zucchini, dill microgreens and spinach dust

WILD COD

Ohéto amd ayplo pmakaiidpo kovel, apwpatiopevo pe devipoiifavo, oditoa

amd (wpoé Balaoowvwy, pico kat pavtapivy, cuvodevdpevo amd oaAdta puikpd@uAAou
omavakiol, avyd colopol Kat eaTiepLSoeLdn

Wild cod fillet confit, scented with rosemary, seafood jus with miso and mandarin sauce,
served with baby spinach salad, salmon roe and citrus

[V] KatdAAn)o yia avotnpd xoptogdyoug. | Suitable for vegans.

AXAepyieg kat Svoavegieg: Mapakalovpe 6w amevBuvBeite oo Tpoowmikd
eumnpétnong yia dtevkpivioelg pv amd tnv mapayyekia oac. | Allergies and
intolerances: Please consult our service team for clarifications before ordering.

Ot Tipég elvat og Eupdd kat mepthapBavouy Sikaiwpa vitnpeaiog kat OMA. la ta alAepyloydva oapwate To etkovidio. |
| Prices are in Euro and include service charge and VAT. For allergens scan the QR code:




Wivovtat o @ovpvo Josper
KPEATIKA | MEAT Cooked in the Josper oven

BLACK ANGUS BURGER

Mrmptént Black Angus (220y) otn oxdpa o a@pdto YpwpdKL urptdg pe popperdda
amd kpeppddt kat tavtlapt, papovAt kat tupi Mpofoidve, ouvodevduevo amd calata
KL TOLTTG TTaTdTag

Grilled Black Angus burger (220g) in a fluffy brioche bun with onion-beetroot marmalade,
lettuce and Provolone cheese, accompanied with salad and potato crisps

CHICKEN FILLET

Zoupépo atriBog amd KotdTtouAo, papvaplopévo pe yAuKLd povatapda katl ppéoka Bétava,
OLVOSEUGHEVO AT YAUKOTIATATA X APAG, KOUAL ot AEUOVL KAl KAPU, YNTA UTTPOKOAIVL Kat
KAAQUTTOKL, HE odAtoa amd (wuo KOTOTTouAou

Juicy chicken breast, marinated with sweet mustard and fresh herbs, accompanied with
grilled sweet potato, lemon - carry coulis, roasted broccolini and sweet corn, served with
chicken jus

IBERICO PORK CHOPS*

MrtpiloAdikia tBnpikob xotpvol pe kapdid papovAtol, Ypnueva atn oxapa, dtavBiopéva
UE LOPLVAPLOHEVA AAXAVIKA, ovartoaTtopo, Yyt aeAvopila kat (wpd amd kotémoulo
Iberico pork chops, with grilled lettuce heart, marinated vegetables, mustard seeds,
baked celeriac and chicken jus

BLACK ANGUS RIBEYE 300y|g*

Ribeye pe umtpokoAivy, PLvOKLO KOV, LIKPEG TILTEPLEG KA TOPTOiVL, oepPLPLopEVO He oGATan
omitikob Bodvod (wpol

Ribeye with broccolinis, fennel confit, baby peppers and porcini, served with homemade
beef jus sauce

BLACK ANGUS BEEF FILLET 250y|g*

OuAéTo pe Tuepdtn TTOAEVTA, LOPXENEG Kal UTTpOoKOAivL, oepPiplopévo pe adAtoa
oTutikoL Bodvol {wpol

Fillet with peppery polenta, morels and broccolinis, served with homemade beef jus sauce

USDA, BLACK ANGUS RIBEYE 300y|g*

Ribeye pe utpokoAivy, PIVOKLO KOV, UKPEG TILTEPLEG KO TIOPTOIVL, TEPPLPLOUEVO HE
odAtoa ometikod Bodvod {wuov

Ribeye with broccolinis, fennel confit, baby peppers and porcini, served with homemade
beef jus sauce

USDA, BLACK ANGUS FILLET 250y|g*

OuAéTo pe TumepdTn TOAEVTA, HOpXEAEG KAl UTTpOKOAiVL, oepPiplopévo pe odAtoa
oTtikod Bodvod {wpol

Fillet with peppery polenta, morels and broccolinis, served with homemade beef jus sauce

*H i) oupmepthapfavel pia odAtoa emthoyng: Ayplwv pavitapliv, Kdkkoug mimeptwyv, Meapvel, Mooyapioto jus
TowttooVpt | Price includes one sauce of your choice: Wild mushroom, Peppercorn, Béarnaise, Veal jus or Chimichurri

AXAepyieg kat Svoavetieg: Mapakalovpe 6w amevBuvBeite oto Tpoowmiké
egumnpétnong yia Stevkpivioeig mptv amd tnv mapayyehia oag. | Allergies and
intolerances: Please consult our service team for clarifications before ordering.

Ortipég eivat o Evpd kat mepthapfavovv Sikaiwpa vinpeoiag kat OMA.

| Prices are in Euro and include service charge and VAT. . ) .
la ta akAepyloydva oapwote To etkovidio. |

For allergens scan the QR code:




Yivovtat o povpvo Josper

KPEATIKA | MEAT Cooked in the Josper oven

BLACK ANGUS RIBEYE TAGLIATA 500y|g**
USDA, BLACK ANGUS RIBEYE TAGLIATA 500y|g**

SAAT2EZ | SAUCES
Ayplwyv pavitaplwy | Kdkkot mutepidv | Mteapvel | Mooxapioto jus | Towwtaovpt
Wild mushroom [ Peppercorn [ Béarnaise [ Veal jus | Chimichurri

** 3TNV T ouprepihapfavetar pia odAtoa emloynig. Tnv T dev oupmeptlapfavovtat
ouvodeUTIKA. | Price includes one sauce of your choice. Price does not include any side dishes.

2YNOAEYTIKA | SIDES

Matdateg Tovpe
Mashed potatoes

TnyavnTég matdTeg
Fried potatoes

Aemttd toung Tatatag pe Aadt tpovpag kat tupi Tapueldva
Fried potato crisps with truffle oil and Parmesan cheese

Mkomatdteg oxapag
Grilled sweet potatoes

Wntd Aayavikd
Grilled vegetables

MTtpokoAivia Kat oTtapdyyLa oXAPaS, LE KPEUD TIOTATOG KAt QLYO TIOOE
Grilled broccolini and asparagus, with potato cream and poached eggs

[V] KatdAAn)o yia avotnpd xoptogdyoug. | Suitable for vegans.

AXAepyieg kat Svoavegieg: Mapakalovpe 6w amevBuvBeite oo Tpoowmikd
efumnpétnong yia dtevkpivioelg pv amd tnv mapayyekia oac. | Allergies and
intolerances: Please consult our service team for clarifications before ordering.

Ot Tipég elvat og Eupd kat mepthapBavouy Sikaiwpa vitnpeaiog kat OMA. la ta alAepyloydva oapwate To etkovidio. |
| Prices are in Euro and include service charge and VAT. For allergens scan the QR code:



MATQTA KAI XOPMIIE | ICE CREAM AND SORBET

DARK CHOCOLATE

Me mepilektikotnTa kakao 60% | With 60% cocoa content

MILK CHOCOLATE

Yokohdta yaAaktog pe 38% meplekTikoTnTa o€ Kakdo | Milk chocolate with 38% cocoa content

MADAGASCAR VANILLA
AuBevtikn Bavilia Madayaokapng | With purée Madagascar vanilla

PISTACHIO

AuBevtikn tdota groTikiod Atyivng | With authentic pistachio paste

MANGO SORBET [V]
Me auBevTikd moupé pdvyko, xwpic tpoéabetn Layapn | With authentic mango
purée, no added sugar

STRAWBERRY SORBET [V]

Me avBevtikd movpe ppdovhag | With authentic strawberry purée

LEMON SORBET [V]
Me @péako xupd Aepoviov | With fresh lemon juice

1 umdAa | scoop
2 umdheg | scoops

[V] KatdAAn)o yia avatnpd xopto@ayoug. | Suitable for vegans.

AXAepyieg kat Svoavegieg: Mapakalovpe 6w amevbuvBeite oto Tpoowmiké E?'
#[m]

egumnpétnang yla dtevkpivioelg mpy amd tnv mapayyehia oag. | Allergies and
intolerances: Please consult our service team for clarifications before ordering.

Ot tipég givat og Eupd kat mepthapfBévouy Sikaiwpa vitnpeaiog kat OMA. lNa ta alkepyloydva ocapwote To etkovidio. | E

| Prices are in Euro and include service charge and VAT. For allergens scan the QR code:



PRALINA

BPAAINO MENOY | DINNER MENU



2AAATEZ | SALADS

MOJITO MATCHA

Tpayavd @UAAWSEN Aaxavikd, Le LIKPOPUAND OTTAVAKL KOl pOKa, KOPTIOULCL,

@poUTa ETTOXNG, TPAYAVO UTILOKOTO attd XaAAoUL Kat VIpETvyk amoé dudaopo, atpomt
ayadng kat matcha

Crispy leafy greens, with baby spinach and rucola, watermelon, seasonal fruits,

crunchy halloumi biscuit and mint dressing with agave syrup and matcha

GREEN

Kapdiég papovAiot, ivopnia moaog, afokdvto, KaPaAlopevo podaKkLvo, GTa@UAL,
UTTLOKOTO KIVOQ, TTAVKo, ypafiepa Kprjtng pe Bupdpt kat vipéovyk eumAovtiopévo
amd unAd&ido

Lettuce hearts with poached sour apples, avocado, torched peach, grapes, quinoa
biscuit, panko, Cretan thyme graviera cheese and apple cider vinegar dressing

GREEK

Ntopativia kovel, yAukid TikAa amé ayyovpt kot kpeppddt, pamavakia, Tupi péta
Kat TTagLadt, TEPLYLILEVA UE VTIPETIVYK aTo (w6 EAANVIKAG COAATAG, ApWHATIOUEVT
UE ppEakia plyavn

Cherry tomatoes confit, sweet pickled cucumber and onion, radish, rusk, feta cheese,
with Greek salad dressing, seasoned with fresh oregano

BEETROOT MANOURI

Tpupepd @UANa calatag, poka, mavilapopuiia, @UAAa dudapov, PnTd Tavt{dpia o€
aAdTL, KPERQA ATTO PavoUPL, TPAYAVEG LAPEYKEG ATt EPnpa Kat VIPETIVYK amd &bt povpwy
Baby leaves, rucola, beetroot leaves, fresh mint, baked beetroot in salt, manouri cheese
cream, crispy grape syrup meringues and berry vinegar dressing

BURRATA

Tupl provpata mdvw o€ otkiAla amo vropativia, aokavto, kafBoupdiopgva mvoria
kat Aadt factAtko?

Burrata cheese on a variety of cherry tomatoes, avocado, toasted pine nuts and basil oil

ASIAN
Tpayavd Aayavikd, Lavyko, PETEG amtd TTOPTOKAAL, KATLoug, PUAAA KOKKLVOU BactAtkod
Kat ppeakou SuOapov, TTEPLXUUEVA LE OdATOO TEPLYLaKL Kat T¢ivilep
Crispy vegetables, mango, orange segments, cashews, red basil and fresh mint leaves,
dressed with teriyaki sauce and ginger

Me @LAetakia tamiag

With duck fillets

Me T6vo TaTdK!

With tuna tataki

AXAepyieg kat Svoavetieg: Mapakalovpe 6w amevBuvBeite oto Tpoowmiké
efumnpétnong yia dtevkpivioelg py amd tnv mapayyehia oac. | Allergies and
intolerances: Please consult our service team for clarifications before ordering.

Ot Tipég eivat oe Eupd kat mepthapfBévouy Sikaiwpa vitnpeaiag kot OMA. la ta akAepyloydva oapwote To etkovidio. |
| Prices are in Euro and include service charge and VAT. For allergens scan the QR code:




OPEKTIKA | APPETISERS kpba mata | cold dishes

SEA BREAM CEVICHE
Toutovpa pe affokavTo, PPEaKo KOALaVOPO, LAVPOKOVKL KAl VIPETIVYK AEHOVIOV
Sea bream with avocado, fresh coriander, nigella seeds and lemon dressing

TUNA TATAKI

O eTdKIa KITPVOTITEPOU TOVOU, EAAPPWG KAPAALOUEVQ, HE VIPETIVYK ATt YLoUoL Kat
goppTté y1oU{oL aTtd TTOPTOKAAL Kat TAIAL cLVOBELGUEVD ATIO CAALTA HE PPETKO KOALAVEPO,
auyd 0oAopoU, KATIVIOTA TIVOALD KaL oTaPidEG

Yellow fin tuna fillets, lightly torched, with yuzu dressing, yuzu-orange and chili sorbet,

served with fresh coriander, salmon roe, smoked pinenuts and raisins salad

SALMON CARPACCIO

Kaprdtolo and @uAéto colopov, e AETTTOKOUUEVN 0aAATA YOLVAKLO, ETTOXLAKA
eomepldoeldr), PpEoko Sudopo Kat KOLAL atd pavyko

Salmon fillet carpaccio with thinly sliced fennel salad, seasonal citrus, fresh mint
and mango coulis

FISH CARPACCIO*

Opéoko PpaptL nuépag, papvaptopévo ot €5tpa tapBeévo elatdrado kat xupd Aepoviot,
YOPVLIPLOHEVO pE PPETKO KOALavEpo, Tuteptég DAwpivng, tlivilep, Tpdatvo pro,
TNYQVNTI) KATTOPN KAt HOUPEG EALEG

Fish of the day, marinated in extra virgin olive oil and lemon juice, garnished with
fresh coriander, Florina peppers, ginger, green apple, fried capers and black olives

BEEF CARPACCIO

Aemttokoppévo Bodvo piéto avitatng motdtnrag, papuerdda amd mikia kpeppvdio,
HapLVapLOPEVEG LOPXEAES, alvaTtdaTtopo, AadtL tpolieag, avBd alatiod, ppeakotpippévo
TITTEPL, TPAYAVO MTTILOKOTO aTtd YaAAoVL Kat papoOAL gpiLle

Thinly sliced prime beeffillet, with pickled onion marmalade, marinated morels, mustard seeds,
truffle oil, salt blossom, freshly grated pepper, crispy halloumi biscuit and frisee lettuce

*SupPoulevteite To TpoowIkS e§uTtnpETnang ya Tig Sabéatpeg emhoyes. | Please consult our service team for the available options.

AXAepyieg kat Svoavegieg: Mapakalovpe 6w amevBuvBeite oo Tpoowmikd
efumnpétnong yia dtevkpivioelg pv amd tnv mapayyekia oac. | Allergies and
intolerances: Please consult our service team for clarifications before ordering.

Ot Tipég elvat og Eupd kat mepthapBavouy Sikaiwpa vitnpeaiog kat OMA. la ta alAepyloydva oapwate To etkovidio. |
| Prices are in Euro and include service charge and VAT. For allergens scan the QR code:



OPEKTIKA | APPETISERS Cestd mdra | hot dishes

BLACK BEAN TACOS (2 tuy | 2 pcs)

Payod padpwv gacohiiyv pe tavtldpt, ppeokokoppévn calata pe afokdvto, kOAavdpo,
VTOUATEG KAl PPETKOG XUHOG Adit

Black beans and beetroot ragu, freshly cut salad with avocado, coriander, tomatoes

and fresh lime juice

SHRIMP TACOS (2 tuy | 2 pcs)
ZupLaKO YaptdaKL, youakapoAe pe yovlou kat YAUKOKQUTEPH OAATO LLE VOTEG ATIO PPETKO TOLAL
Symi shrimps, yuzu guacamole and sweet chili sauce with notes of fresh chili

HALLOUMI BITES

Mroukiég xahhovpiot Tultypéveg o @UALO KpoloTag, pappeAdda vioudtag, KpEpa
amd yaArodut kat Sudopo, StavBiopéveg e yAdoo kovpavdapiag

Halloumi bites wrapped in phyllo pastry, tomato marmalade, halloumi and mint cream,
garnished with commandaria glaze

ZUCCHINI FLOWERS

Aafpdkt taptdap pe Aepoévi, oxowompaao, tivilep, ehatdrado kat avyd xeAovoypapou,
oe Tpayavo avBd kolokuBiov, oepPiplopéva pe Aetrokoppéva kohokuBakia kat §vokpepa
HE apwiaTikd Bétava

Sea bass tartar with lemon, chives, ginger, olive oil and tobiko, in a crispy zucchini blossom,
served with thinly sliced zucchini and sour cream with aromatic herbs

SWEET CHILI CALAMARI
Tpayavég Awpideg amd kalapdpt, epeako kOALavEpo Kat yYAukokavtepr] oaitoa tail
Crispy, squid slices, fresh coriander and sweet chili sauce

2E ZYAAKI | SKEWERS 2ty | 2pcs

CORNFED CHICKEN

FaAAKd KoTdTTOUAO, P UEVO OTN OXAPA, HOPVAPLOUEVO HE OAATON TALUITEOUPL,
ouVOBEVOUEVO ATt TpayaVA TOUTTG TIPAo0oU Kat AepdvL axdpag

Grilled French chicken, marinated with chimichurri sauce, served with crispy leek chips
and grilled lemon

WILD COD

OuAéTo ayplov UmakaAldpov, Pripevo ot oxdpa, LOPVAPLOPEVO e GAATOA pioo,
ouvodevdpEVo amd PnTo LapoUAL LE VIPESIVYK GOYLAG, LATIWVLKO GOUTAL, OXOLVOTIPAcO
Kat Aepdvi oxdpag

Grilled wild cod fillet, marinated with miso sauce, served with roasted lettuce, soya
dressing, Japanese sesame, chives and grilled lemon

BEEF SHORT RIB

Ziyopnuévo Bodwvo short rib, mepaouévo amo tn oxdpa, yLacaplopevo pue odAtoa
UTIAPUTIEKLOV, GUVOBEVUGHEVO LE TTOUPE GEAVOPLLOG, LATIWVIKO COUGAL KAt PUTPEG OKOPSOU
Slow cooked and lightly grilled, beef short rib, glazed with barbeque sauce, served

with celeriac purée, Japanese sesame and garlic microgreens

Alkepyieg kat Suoavedieg: Mapakahodue dmwg anevBuvBeite oTo Tpoowmikd .
egumnpétnong yia tevkpivioetg mpy amd tnv mapayyehia oag. | Allergies and E JE
intolerances: Please consult our service team for clarifications before ordering. [Ty

Ortipég eivat o Evpd kat mepthapfavovv Sikaiwpa vnpeoiag kat OMA.

la ta akAepyloydva oapwote To etkovidio. -
| Prices are in Euro and include service charge and VAT. pytoy P ‘ E 2

For allergens scan the QR code:



SOYZI | SUSHI

WAKAME SALAD

OUKLO YOLAKAWE PE ayYOUPL, KAPOTO, KATIVIOTA TIVOALD, EVIOUAUE, PPETKO KPELHUOAKL
KOl TIKAVTLKO goma VIPECIVYK

Wakame seaweed with cucumber, carrot sticks, smoked pine nuts, edamame,

spring onion and spicy goma dressing

SASHIMI (2 Ty | pcs)
Tévog | Tuna

Yolopdg | Salmon
WapLnuépag | Fish of the day*
Mayidtiko | Hamachi

NIGIRI (2 Tty | pcs)

Mrapurobvt «umtpovle» | Red mullet "brilée
Tovog | Tuna

Solouog | Salmon

Wap nuépag | Fish of the day™

Bodwo Wagyu | Wagyu beefy

"

EXOTIC ROLL [V]

Outikiig TPoEAELANG «TOVOG», KapdTo Toupat, Tiviep, ayyolpt, xupés kapidag

KaL KOLAL aTré ¢povTo Tou taBoug

Plant based "tuna”, pickled carrot, ginger, cucumber, coconut juice and passion fruit coulis

CALIFORNIA ROLL
KaBoupomodapa pixa, afokavto, pdvyko, TEPLYLAKL, TIKAVTIKN paylovela kat Adip
Kanimi crab stick, avocado, mango, teriyaki, spicy mayonnaise and lime

SHRIMP TEMPURA ROLL

fapida tepmolpa, ayyolpl, TEPLYLAKL, HOoyLOVE(D ELTTAOUTIOUEV LE PATIAVAKL KO
YOUOKOUOAE e ylof)\éou

Shrimp tempura, cucumber, teriyaki, radish mayonnaise and yuzu guacamole

SPICY TUNA ROLL

Tovog, ayyolpt, ppEaKo KpeppvdAaKL, TKAVTIKN paylovela, adAtoa den miso kat
K{UTOL, COLOAWL KAl KAVTATPL

Tuna, cucumber, spring onion, spicy mayonnaise, den miso-kimchi sauce, sesame and kantaifi

SALMON DRAGON ROLL
Yohopdg, ayyovpt, aBokavto, aioAi den miso, Tsﬁlyldm KOl 0OVOG L
Salmon, cucumber, avocado, den miso aioli, teriyaki and sesame

SALMON MANGO ROLL
Yohoudg, afokavto, pdvyko, avyd xeAbovoypapou kat odAtoa togarashi
Salmon, avocado, mango, tobico and togarashi sauce

CRISPY TEMPURA NIGIRI SALMON
Taptap oohopot, yovaodum, t¢ivilep, oxowvompaco kat Adi
Salmon tartar, wasabi, ginger, chives and 2(

CRISPY TEMPURA NIGIRI TUNA
Taptdp TOVoU, ENAPPWE TILKAVTIKN Layloveéla Kat aXovoTpaco
Tuna tartar, mild spicy mayo and chives

GAMBERO ROSSO ROLL

fapida tepmolpa, aokdvto, atoli den miso, taptdp yapidag Gambero Rosso
Kat KOUAL attd @povTo Tov TaBoug kat kiptot

Prawn tempura, avocado, den miso aioli, Gambero Rosso tartare and passion fruit -
kimchi coulis

*TupPoulevteite To TpooWTTIKG e§uTnpéTnang yia Tig SaBeatpeg emhoyé. | Please consult our service team for the available options.

[V] KatdAAn)o yia avotnpd xoptogdyoug. | Suitable for vegans.

AXAepyieg kat Svoavegieg: Mapakalovpe 6w amevBuvBeite oo Tpoowmikd
efumnpétnong yia dtevkpivioelg pv amd tnv mapayyekia oac. | Allergies and
intolerances: Please consult our service team for clarifications before ordering.

Ot Tipég elvat og Eupd kat mepthapBavouy Sikaiwpa vitnpeaiog kat OMA. la ta alAepyloydva oapwate To etkovidio. |
| Prices are in Euro and include service charge and VAT. For allergens scan the QR code:




ZYMAPIKA KAI PIZOTO | PASTA AND RISOTTO

PISTACHIO-PESTO SPAGHETTI [V]

Xetpomointa amayy£tt oTavakLol [e TEoTo BactAtkol Kat PLaTIKLwY Atyivng,
vtopativia Kovel kat KpautA Biykav getag

Handmade spinach spaghetti with pistachio - basil pesto, cherry tomatoes confit and
vegan feta cheese crumble

BURRATA SPAGHETTI

Xelpomointa amayyETt He ppEoKkia oaAToa VIopdTag Kat VOTeG amo tatAl, og fdan
amd KamvioTég peAtt{dveg kat ogaipa amd tupi pmovpdta

Handmade spaghetti with fresh tomato sauce and hints of chili, on a bed of smoked
aubergine, topped with a burrata cheese sphere

BUCATINI AL RAGU

Xelpotrointa Proukativt ue payou amd Hooxapiolo KILd HE AOYAVIKE KOl PPETKOTPLUUEVT
mappelava wpipavaong

Bucatini pasta with veal ragu with vegetables, and freshly grated aged Parmesan

SEAFOOD BLACK LINGUINI

Mavpa Atykovivt pe eAAnvika podia, axBddeg, kalapapt, mpdoa kat ToiAL, pe odAtoa
amd (wpoé Baraoovwy, Aeukd kpaol kat Tappefava

Black linguine with Greek mussels, clams, calamari, leeks and chili, with white wine seafood
Jjus and Parmesan

PRAWN LINGUINE

Xetpotroujta Atykovivi epmthovtiopeva pe payol yapidag, yapideg, péta, ppeokia odAtoa
VTOUATag Kat ok yopidag pe Qupapt

Handmade linguine, enriched with prawn ragt, shrimps, feta cheese, fresh tomato sauce and
thyme prawn bisque

SALMON BRULEE RISOTTO

PL{dT0 e TOAOPO «UTTPOUAE» Kat W0, jus aTtd YKPETTPPOUT Kat pavtapivia,
ETUKAAULHEVO UE PPECKOTPLUUEVT KAAOKALPLVE) TpOLPQ

Risotto with salmon "brdlée" and miso, grapefruit and mandarin jus, topped with freshly
shaved summer truffle

[V] KatdAAn)o yia avatnpd xopto@ayoug. | Suitable for vegans.

AXAepyieg kat Svoavetieg: Mapakalovpe 6w amevBuvBeite oto Tpoowmiké
efumnpétnong yia dtevkpivioelg py amd tnv mapayyehia oac. | Allergies and
intolerances: Please consult our service team for clarifications before ordering.

Ot Tipég eivat oe Eupd kat mepthapfBévouy Sikaiwpa vitnpeaiag kot OMA. la ta akAepyloydva oapwote To etkovidio. |
| Prices are in Euro and include service charge and VAT. For allergens scan the QR code:



WAPI | FISH

SEA BASS

Wntd Aafpdkt @LAETO, dypla XOpTa oXdpag, TAoTVAKL KOVQL, TTIKAEG paviTapliv
olueTqL, kpépa amd pofl kapdta kat Aepovdtn adAtoa

Baked sea bass fillet, grilled wild seasonal greens, parsnip confit, pickled shimeji
mushrooms, purple carrots cream and lemon sauce

GRILLED PRAWNS

fapideg oxapag, papvapiopéveg e Sbopa amod Adiy, ouvodeudueveg amd kvoa,

UIKpA Aaxavikd, polta emoxig, Aadt matcha, kOAtavdpo kat A pnuévo otn oxapa
Grilled prawns, marinated with lime zest, served with quinoa, baby vegetables,

seasonal fruits, matcha oil, coriander and grilled lime

SALMON

OAéto cohopol atn oxapa, GUVOSEVOHEVO aTtd A€PLvi KPEUX OTTAVAKLOU,
yAukoTtatdta Kat kohokuBdkia atpov, uTpeg avnbou Kat okévn amd aTavakt
Grilled salmon fillet, served with airy spinach cream, steamed sweet potato and
baby zucchini, dill microgreens and spinach dust

WILD COD

Ohéto amd ayplo pmakaiidpo kovel, apwpatiopevo pe devipoiifavo, oditoa

amd (wpoé Balaoowvwy, pico kat pavtapivy, cuvodevdpevo amd oaAdta puikpd@uAAou
omavakiol, avyd colopol Kat eaTiepLSoeLdn

Wild cod fillet confit, scented with rosemary, seafood jus with miso and mandarin sauce,
served with baby spinach salad, salmon roe and citrus

[V] KatdAAn)o yia avotnpd xoptogdyoug. | Suitable for vegans.

AXAepyieg kat Svoavegieg: Mapakalovpe 6w amevBuvBeite oo Tpoowmikd
efumnpétnong yia dtevkpivioelg pv amd tnv mapayyekia oac. | Allergies and
intolerances: Please consult our service team for clarifications before ordering.

Ot Tipég elvat og Eupd kat mepthapBavouy Sikaiwpa vitnpeaiog kat OMA. la ta alAepyloydva oapwate To etkovidio. |
| Prices are in Euro and include service charge and VAT. For allergens scan the QR code:




Wivovtat o€ @ovpvo Josper
KPEATIKA | MEAT Cooked in the Josper oven

CHICKEN FILLET

Zoupépo ot1riBog amd Kotdmouo, papvaplopévo pe yAukid povatapda kal ppéoka Bétava,
OLVOSEVGHEVO ATIO YAUKOTIATATA OXAPAG, KOUAL ATt AEUOVL KAt KAPU, PNTE UTTPOKOAIVL Kat
KaAQUTTOKL, He odAtoa armd (wuod KoTdTTovAov

Juicy chicken breast, marinated with sweet mustard and fresh herbs, accompanied with
grilled sweet potato, lemon - carry coulis, roasted broccolini and sweet corn, served with
chicken jus

IBERICO PORK CHOPS*

MrtpiloAdkia tBnpikob xotpvol pe kapdid papovAtol, Ypnueva otn oxapa, davBiopéva
UE LOPLVAPLOHEVA AAXAVIKA, ovaTt6aTtopo, Yyt aeAvépila kat (wpd amd kotémoulo
Iberico pork chops, with grilled lettuce heart, marinated vegetables, mustard seeds,
baked celeriac and chicken jus

BLACK ANGUS RIBEYE 300y|g*

Ribeye pe umpokoAivi, @voKio Kovel, LKPEG TITEPLEG KaL TTOPTaivL, oepPLplopévo pe odAtoa
oTtikol Bodvod {wpol

Ribeye with broccolinis, fennel confit, baby peppers and porcini, served with homemade
beef jus sauce

BLACK ANGUS BEEF FILLET 250y|g*

OuAETo pe TutepdTtn TTOAEVTA, LOPXENEG Kat UTTPOKOAiVL, oepPiplapévo pe odAtoa
omttikoV Bodvod {wpod

Fillet with peppery polenta, morels and broccolinis, served with homemade beef jus sauce

USDA, BLACK ANGUS RIBEYE 300y|g*

Ribeye pe umpokoAivi, @voKLo KoVQL, LLKPEG TILTEPLEG KAL TTOPTaiVL, GEPPLPLOUEVO UE
odhtoa oTtikov odvod {wpol

Ribeye with broccolinis, fennel confit, baby peppers and porcini, served with homemade
beef jus sauce

USDA, BLACK ANGUS FILLET 250y|g*

OAéTo pe mumepdtn ToAEVTa, HopXEAEG Kal UTtpoKoAivt, oepPiplopévo pe odAtoa
oTuttikol Bodivod (wpol

Fillet with peppery polenta, morels and broccolinis, served with homemade beef jus sauce

*H T oupmeptiapfavel pia odAtoa emihoyng: Ayplwv pavitaplidv, Kdkkoug mumeptwy, Meapvel, Mooxapioto jus iy
TowpttooVpt | Price includes one sauce of your choice: Wild mushroom, Peppercorn, Béarnaise, Veal jus or Chimichurri

AXAepyieg kat Suoavetieg: Mapakalovpe 6w amevbuvBeite ato Tpoowmiké
egumnpétnang yia dtevkpivioetg mpy amd tnv mapayyehia oag. | Allergies and
intolerances: Please consult our service team for clarifications before ordering.

la ta akAepyloydva oapwote To etkovidio. |

Ot tipég givat og Eupd kat mepthapfavouv Sikaiwpa vitnpeaiog kat OMA. For allergens scan the QR code:

| Prices are in Euro and include service charge and VAT.



Wrjvovtat o€ @ovpvo Josper
KPEATIKA | MEAT Cooked in the Josper oven

BLACK ANGUS RIBEYE TAGLIATA 500y|g**
USDA, BLACK ANGUS RIBEYE TAGLIATA 500y|g**

SAAT2EZX | SAUCES
Ayplwv pavitaptiv | Kdkkot imepwv | Mrteapvel | Mooxapiato jus | Totuitootpt
Wild mushroom [ Peppercorn [ Béarnaise [ Veal jus | Chimichurri

** 3TNV T ouprepihapfavetar pia odAtoa emloynig. Tnv T dev oupmeptlapfavovtat
ouvodeUTIKA. | Price includes one sauce of your choice. Price does not include any side dishes.

2YNOAEYTIKA | SIDES

Matateg movpe
Mashed potatoes

Tnyavntég matdteg
Fried potatoes

AeTtTd Towg Tatatog e Aadt tpovpag kat tupi Tapueldva
Fried potato crisps with truffle oil and Parmesan cheese

MKoTaTdTeG oXAPAG
Grilled sweet potatoes

Wntd Aayavikd
Grilled vegetables

MrtpokoAivia Kat oTtapdyyLa oXAPag, HE KPEUX TIATATAG KO QUYO TIOOE
Grilled broccolini and asparagus, with potato cream and poached eggs

AXAepyieg kat Svoavegieg: Mapakalovpe 6w amevBuvBeite oo Tpoowmikd
eumnpétnong yia dtevkpivioelg pv amd tnv mapayyekia oac. | Allergies and
intolerances: Please consult our service team for clarifications before ordering.

Ot Tipég elvat og Eupdd kat mepthapBavouy Sikaiwpa vitnpeaiog kat OMA. la ta alAepyloydva oapwate To etkovidio. |
| Prices are in Euro and include service charge and VAT. For allergens scan the QR code:




EMIAOPIIIA ZE IMIATO | PLATED DESSERTS

X.0 TIRAMISU

Moug TupLOY HAOKAPTIGVE APWHATIOUEVO UE ALKEP TIKpApUYOOAOU, avAAappO TTAVTEGTIAVL
EUTTOTIONEVO 0€ AUOEVTIKS EOTIPEDO KL ETILKAALYPN ATTO HAPEYKES KAL KAKAO
Mascarpone cheese mousse aromatised with bitter almond liqueur, airy sponge cake
soaked in authentic espresso, topped with meringues and cocoa

VANILLA PARFAIT

MNappé Baviliag pe emkdAvpn amd pavpn kat YAAaKTog 60KoAdTa, KapapeAwuéva
apvydala, pAoideg moptokaAiod Kat oG KapapéAag kat Baviliag

Vanilla parfait covered with dark and milk chocolate, caramelised almonds, orange
segments and caramel-vanilla sauce

CARAMEL CAPPUCCINO

Tpayavr) BagAa pe Kakdo, agépvo TAVTECTIAVL, KPEUX COKOAATOG, TTAYWTO KAPAUEAQ,
HOUG ATt E0TIPETO, KAPAUEAWHEVA KAPVUSLA TTEKAV Kal 0dAToa Kapapelag

Crunchy cocoa waffle with airy angel cake, chocolate cream, caramel ice-cream,

espresso mousse, caramelised pecan nuts and caramel sauce

PAVLOVA

Ag€pvo TtavteoTiavt Kat oeptppevto Pavitia, (eA€ amd ppeoka podpa, Lapeykeg,
00G YLOOUPTLOY KAl PPETKEG PPAOLAEG. ZepBipetal pe TaywTtd Pavilia kat ppdovAa
Angel cake, vanilla semifreddo, fresh berries gelée, meringues, yoghurt sauce and fresh
strawberries. Served with strawberry and vanilla ice-cream

HAZELNUT MILLE-FEUILLE

Muhpéry pe kapapelwpéva @UAAa, peyevtivn tpaiivag, KpELa @ovvTovKLoU,
oepPiplopevo pe TapPE amd povpl, KAAVUHEVO PE KAPAREAWUEVO GOUVVTOVKLO KAl 00G
kapapéAag pe avd aiatiod

Mille-feuille with caramelised puff pastry, praline feuilletine, hazelnut cream, served with
rum parfait, covered with caramelised hazelnuts and caramel sauce with salt blossoms

PISTACHIO PARFAIT BUTTERFLY

Napé amd glotikia Ayivng ae Bdon amo tpayaveg Bagleg, maywtd amnd uaTikia
Atyivng kat odAtoa ayplwv povpwv

Pistachio parfait with crispy waffles, pistachio ice-cream served with wild berries sauce

AXAepyieg kat Svoavegieg: Mapakalovpe 6w amevbuvBeite oto Tpoowmiké E?jm
egumnpétnang yla dtevkpivioelg mpy amd tnv mapayyehia oag. | Allergies and -
intolerances: Please consult our service team for clarifications before ordering. a "g
Ot tipég givat og Eupd kat mepthapfBévouy Sikaiwpa vitnpeaiog kat OMA. lNa ta alkepyloydva ocapwote To etkovidio. | E

| Prices are in Euro and include service charge and VAT. For allergens scan the QR code:



MAIrQTA KAI XOPMIIE | ICE CREAM AND SORBET

DARK CHOCOLATE

Me meplektikotnTa Kakao 60% | With 60% cocoa content

MILK CHOCOLATE

Yokohdta yaAaktog pe 38% mepilekTikotnTa o€ Kakdo | Milk chocolate with 38% cocoa content

MADAGASCAR VANILLA
AuBevtikn Bavilia Madayaokapng | With purée Madagascar vanilla

PISTACHIO

AuBevtikni tdota groTikiod Atyivng | With authentic pistachio paste

MANGO SORBET [V]
Me auBevTikd moupé pdvyko, xwpic tpoéabetn Layapn | With authentic mango
purée, no added sugar

STRAWBERRY SORBET [V]

Me avBevtikd movpe ppdovhag | With authentic strawberry purée

LEMON SORBET [V]
Me @péako xupd Aepoviov | With fresh lemon juice

1 umdAa | scoop
2 umdheg | scoops

[V] KatdAAnho yia avatnpd xopto@ayous. | Suitable for vegans.

Alhepyieg kat Suoavegieg: MNapakalovpe émwg anevBuvBeite ato Mpoowmikd E

efumnpétnang yia Stevkpuvioetg mpv amd tnv mapayyehia oag. | Allergies and
intolerances: Please consult our service team for clarifications before ordering.

Outipég eivat og Eupwr kat mepthapfdvovv Sikaiwpa vrnpeaiag kat OMA. lNa ta alkepyloydva capwote To elkovidio. | E

| Prices are in Euro and include service charge and VAT. For allergens scan the QR code:

# ]
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