PRALINA

MEXHMEPIANO MENOY | LUNCH MENU
BPAAINO MENOY | DINNER MENU



PRALINA

MEXHMEPIANO MENOY | LUNCH MENU



2AAATEZ | SALADS

GREEK

Ntopativia, yAukid ikAa amé ayyolpt kot kpeppvdt, pamavakia, Tupi gEta Kat
ma&lpady, epiyupEva Pe VIpESLVYK attd Cwpd eEAANVIKNG 0aAdTaG, ApWUATIONEVA HE
ppeakia plyavn

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

GREEN

Kapdiég papovAiot, &ivopnia moag, afokdvto, pmpokoAivi, pAoideg kapdTov, UTLOKOTO
Kwoa, dvko, Bupapiowa ypafiépa Kpritng kat vipéotvyk eumAouTiopévo amé pnioéido
Lettuce hearts, poached green apples, avocado, broccolini, carrot shavings, quinoa biscuit,
panko, Cretan thyme graviera cheese, and dressing enriched with apple cider vinegar

SEASONAL WILD GREENS

Bpaotd aypia xdpta emoxnig, Hikpd mavt{apla, TopTOKAAL TPEUBOTILTEG KL VIPETIVYK
avnBov, o Baon and toakagpovtt Appiroyiag

Boiled seasonal wild greens, baby beets, orange, terebinth pies and dill dressing, served on
a base of Amfilochia tsalafouti cheese

ASIAN
Tpayavd Aayavikd, Lavyko, PETEG aTtO TTOPTOKAAL, KAGLOUG, UAAA KOKKLVOU
BaaolAtkod Kol Ppeakov BLUOOHOU, TTEPLYVIEVA PE OAAToa TEPLYLAKL KAt TCivtep
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 Tévo TaTaKl

With tuna tataki

BURRATA

Tupl provpata mdvw o€ motkiAla amo vropativia, aokavto, kafBoupdiopeva mvohia
kat Aadt factAtko?

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

GOAT CHEESE

Tpueepd UAN oaAdtag, poka, mavilapdeuiia, VAL Sudapov, Pnta mavtldpla
0€ OAQTL, KPERQA ATTO KATOLKIOLO TUPL, TPAYAVEG LAPEYKEG ATIO EPNILA KAL VIPETIVYK
amd &i8L povpwv

Baby salad leaves, rucola, beetroot leaves, fresh mint, baked beetroot in salt, goat cheese
cream, crispy grape syrup meringues and berry vinegar dressing

AXAepyieg kat Svoavetieg: Mapakalovpe 6w amevBuvBeite oto Tpoowmiké
efumnpétnong yla 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 kat OMA. la ta akAepyloydva oapwate To etkovidio. |
| Prices are in Euro and include service charge and VAT. For allergens scan the QR code:




-~
STURIA

french caviar

OUR SIGNATURE CAVIAR EXPERIENCE

CALVISIUS CAVIAR
Tradition Prestige
Oscietra Royal

Beluga Royal

STURIA FRENCH BAERII
Classic

Vintage

Prestige

CHAMPAGNE PAIRING

Bruno Paillard Premiér Cuvée Extra Brut 15cl
Bruno Paillard Premiér Cuvée Extra Brut 37.5cl
Bruno Paillard Premiér Cuvée Extra Brut 75cl

Alkepyieg kat Suoavedieg: Mapakahodue dnwg anevBuvBeite oTo TpoowmiKd
egumnpétnong yia Stevkpivioeig mpy amd tnv mapayyehia oag. | Allergies and E
intolerances: Please consult our service team for clarifications before ordering.

Otipég eivat o Evpd kat mepthapfavovv Sikaiwpa vnpeoiag kat OMA.

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

For allergens scan the QR code:

"



OPEKTIKA | APPETISERS kpba mata | cold dishes

SMOKED AUBERGINE SALAD [V]

Wnth peAtlava otn oxdpa pe mmeptd OAwpivng, oX0VOTPaTO, KATIVIOTO GOLTAWL,
eAatdhado, Bakadpiko &idL, kpepa amd Tayivi pe ylaoLpTL kapLSag Kal GUTPEG AaAVIKWY
Grilled eggplant with Florina pepper, chives, smoked sesame, olive oil, balsamic vinegar,
tahini cream with coconut yoghurt and vegetable sprouts

SEA BREAM CEVICHE

Towmobpa oefitoe pe afokdvto, Ppéoko KOALAVEPO, LALPOKOVKL KAL VIPEGLVYK AELOVIOV
Sea bream ceviche with avocado, fresh coriander, nigella seeds and lemon dressing

DUCK PATE

SUKWTL TTATTLOG TIATE, APWHATIOUEVO HE TPOVPA, YAUKO vEPAVT(L, KPAUTIA QPpWHATIOUEVO E
TeTInéQL, ovvodevdpevo pe puyaviopevo Pwui 48wpng wpinavang

Foie gras pdté, scented with truffle, sweet bitter orange, crumble flavored with grape molasses,
accompanied by 48-hour slow fermented bread

SEA BASS CARPACCIO

Kapmdtao AaBpdkt pe axwo, ehadrado, Ay, axowémpaco, Aadt BactAikot, avBd alatiot
KOl PPETKOTPLUUEVO TILTTEPL

Sea bass carpaccio with sea urchin, olive oil, lime, chives, basil oil, salt blossoms and freshly
ground pepper

BEEF CARPACCIO

Bodwd kapmdtato pe ehadiado tpovpag, paytovela kpeppudiot, mikAa povatapdag,
HIKPOPUAAN pdKa, UTTLoKGTO Ttappelavag, avBo alatiod Kat PpecKOTPLUUEVO TILTTEPL
Beef carpaccio with truffle olive oil, onion mayonnaise, mustard pickle, baby rucola,
Parmesan crisp, salt blossoms and freshly ground pepper

BALFEGO TUNA TATAKI
Tataxt tovou Balfegd pe padpn tpolipa, oxowvompaco kat vipéovyk amd adyla Kat yrovlou
Balfegd tuna tataki with black truffle, chives and soy-yuzu dressing

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

AXAepyieg kat Svoavegieg: Mapakalovpe 6w amevbuvBeite oo Tpoowmikd

efumnpétnong yia dtevkpivioelg pv amd tnv mapayyehia oac. | Allergies and

intolerances: Please consult our service team for clarifications before ordering.

la ta alAepyloydva oapwote to etkovidio. |

Ot tipugg elvat og Eupd kat mepthapBavouy Sikaiwpa vitnpeaiog kat OMA. For allergens scan the QR code:

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




OPEKTIKA | APPETISERS Cestd mdra | hot dishes

SHRIMP TACOS (2 Ty | pcs)

TUHLOKO YO ptdKL, YouaKapoAe pe ylou{ou Kat YAUKOKaUTEPH) odAToa pe VOTEG aTtd PPETKO
Toit

Symi shrimps, yuzu guacamole and sweet chili sauce with notes of fresh chili

FISH TEMPURA TACOS (2 Ty | pcs)
Toutovpa ge XLAS PTtdpag, GAATON TapTAp Kot PLAOKOUUEV oaAdTa HE pioo kat karapounia
Sea bream in beer tempura, tartare sauce and brunoise salad with miso and caper berries

HALLOUMI BITES

Mroukieg yaAlouptol Tulypéveg ae UANO kpobaoTtag, pappeAdda viopudtag, Kpépa amo
XoAAovpt kat Sudopo, StavBiopéveg pe yhaoo kovpavdapiag

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

SWEET CHILI CALAMARI

Tpayavég Awpideg amd kahapdpt, Ppeoko KOALaVEPO Kat YAUKOKAUTEPH 0AAToa TOIAL
Crispy squid slices, fresh coriander and sweet chili sauce

TRUFFLE GNOCCHI

N6kt tatdtog o€ Bdon amd kpépa mapuelavag, payold dypLwyv LaviTapLwV Kot
(PPECKOTPLUUEVN Havpn TpoLPa

Potato gnocchi on a base of Parmesan cream, wild mushrooms ragu and freshly grated

black truffle

Alkepyieg kat Suoavedieg: Mapakahodue dnwg anevBuvBeite oTo TpoowmiKd
egumnpétnong yia Stevkpivioeig mpy amd tnv mapayyehia oag. | Allergies and
intolerances: Please consult our service team for clarifications before ordering.

Otipég eivat o Evpd kat mepthapfavovv Sikaiwpa vnpeoiag kat OMA.

. X N X Mo ta alAepyloydva oapwote o etkovidio. |
| Prices are in Euro and include service charge and VAT. Pytoy b

For allergens scan the QR code:




SOY3I | SUSHI

WAKAME SALAD

OOKL YOUAKALE HE ayyoUpL, KOPOTO, KATIVIOTA TILVOALA, EVIAUALE, PPECKO KPEUHLEAKL Kat
TILKAVTLKO goma VIPECLVYK

Wakame seaweed with cucumber, carrots, smoked pine nuts, edamame, spring onion and
spicy goma dressing

SASHIMI (2 Ty | pcs)
Yoloudg | Salmon

Kitpwvomtepog tévog | Yellowfin tuna
WapL nuépag | Fish of the day*
Tévog Balfego | Balfegd bluefin tuna

NIGIRI (2 Tuy | pcs)

Soloudg | Salmon

Kitpwvdmtepog tévog | Yellowfin tuna
WdpL nuepag | Fish of the day*
Tévog Balfego | Balfegd bluefin tuna
Bodwo6 Wagyu | Wagyu beef

EXOTIC ROLL [V]

OUTIKAG TTPOEAELANG «TOVOG», KapdTo Tovpatl, T(ivT(ep, ayyoLpt, XUHOG KapLSOG KAl KOULAL
amd gpovto Tov Taboug

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

CALIFORNIA ROLL
KaBouvpomtddapa pixa, afokdvto, udvyko, TEPLYLAKL, THKAVTIKN paytovela kat Aaty
Kanimi crab stick, avocado, mango, teriyaki, spicy mayonnaise and lime

SHRIMP TEMPURA ROLL

lapiba tepmovpa, ayyolpL, TEPLYLAKL, Haylovela EUTTAOUTIOHEVN HE PATIAVAKL KOl YOUAKOHOAE
pe youGou

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

SPICY TUNA ROLL

Tovog, ayyolpt, PpEoKo KPERHLSAKL, TKAVTIKN paytovela, oaitoa den miso kat kiptot,
OOUGAUL Kal KavTalpL

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

SALMON DRAGON ROLL
Yohopdg, ayyoupt, afokdvto, aioAl den miso, TEpLYLEKL KL COLOALLL
Salmon, cucumber, avocado, den miso aioli, teriyaki and sesame

SALMON TRUFFLE ROLL
YoAopdg tepmolpa, KapdTo, Taptdp oolopol Kat A&dSt Aeukrig TtpovPag
Salmon tempura, carrot, salmon tartare and white truffle oil

CRISPY TEMPURA NIGIRI BALFEGO TUNA

Taptdp tOVoU, EAAPPWG THKAVTIKN Laytove( Kat aYoVOTpaco
Tuna tartare, mild spicy mayo and chives

*TupPoulevteite To TPooWTTIKG e§uTtnpétnang yia Tig SaBeatpeg emhoyés. | 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 mapayyehia oac. | Allergies and
intolerances: Please consult our service team for clarifications before ordering.

Ot Tipég elvat og Eupdd kat mepthapfBavouy Sikaiwpa vitnpeaiog kat OMA. la ta alhepyloydva oapwate o 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]

Xelpomointa amayy£tt oTavakLol Pe TEoTo PactAtkol Kat PLoaTiklwy Atyivng, viopativia
Kovpl kat KpAuTA Biykav QeTag

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

BEETROOT & EEL ORZO

KpBapdto payeipepévo oe youd amd mavtiapt pe BovBaiioto ydha, eumlovtiopévo pe
KamvioTo eAANVIKO X€ML Kat kpépa tappeldvag

Orzo cooked in beetroot juice with buffalo milk, enriched with smoked Greek eel and
Parmesan cream

ZUCCHINI BLOSSOMS RISOTTO

PiléTo payetlpepevo ae vepo viopdtag, Yeptatd koAokuBoAovAovdo pe makatwévo
¥aAAovpt kat Sudapo, pavtloupdva, yopviplopévo pe tappefava Kot TeTLHEQ
Risotto cooked in tomato water, stuffed zucchini flower with aged halloumi and mint,
marjoram, garnished with Parmesan and grape molasses

PRAWN LINGUINE

Xelpotrointa Aykovive epmAovtiopéva pe payol yapibag, yapideg, péta, ppéokia odAtoa
vtopdtag Kat umiok yopidag pe Quudpt

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

CACIO E PEPE IBERICO CHEEKS

Xvlortiteg e popyéAeg kat Kpepwdn oaAtoa pe padpo mmept kat (wpd amd popyEAEC,
oepPLplopéveg pe atyopnpévo pdyovAo nptkod xolptvot

Chilopites with morel mushrooms and creamy black pepper and morel sauce, served with
slow-cooked Iberian pork cheek

SICILIAN BALFEGO

Xelpotrointa omayyett pe taptdp amd kothid tévou Balfegd, ppéako kpeppvddki, eAtEg,
VTOHATIVLOL KOl KATTTIOPN

Homemade spaghetti, with Balfegd tuna belly tartare, spring onion, olives, cherry tomatoes
and caper

[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 E "E
intolerances: Please consult our service team for clarifications before ordering. -
Ot Tipég eivat oe Eupd kat mepthapfBévouy Sikaiwpa vrtnpeaiag kot OMA. la ta akAepyloydva oapwate To etkovidio. | E é

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



WAPI | FISH

OCTOPUS
Xtamddi otn oxdpa pe taptap mavtlapt, kpépa kpnTikig SivopulnBpag, kpitapo kat
AG&St BaatAikot

Grilled octopus with beetroot tartare, Cretan xinomizithra cream, samphire and basil oil

SEA BASS

Wnto Aafpdkt @Lhéto pe aypla xOpta axdpag, ToUpE TTAOTIVAKL, UTTPOKOAIVL, THiKAEG
HOVITOPLOV OLULETOL KaL AepovaTn odAtoa

Baked sea bass fillet with grilled wild greens, parsnip purée, broccolini, pickled shimeji
mushrooms and lemon sauce

SALMON

Y0AOUOG PLAETO 0TN OXAPA HE KATIVIOTA UTIPOKOAIVL Kat kKapdTa, Ttoupé aeAvopilag Kat
oGAtoa peviEp e avyd colopol Kal KATTtapn

Grilled salmon fillet with smoked broccolini and carrots, celeriac purée and meunier sauce
with salmon roe and caper

AXAepyleg kat Suoavegieg: Mapakalovpe émtwg amevBuvBeite oo Tpoowmikd
egumnpétnong yua 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. la ta alhepyloydva 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 220y|g

Mrmugtext Black Angus otn oxdpa, o€ appato Ywpdkt Piptdg pe papperdda amd kpeppddt
ko tavt{dpt, papovAt kat tupi MpofoAdve, ouvodevdpevo amd oaldta Kat TOLTG TATATAG
Grilled Black Angus burger in a fluffy brioche bun with onion-beetroot marmalade, lettuce and
Provolone cheese, accompanied with salad and potato crisps

CHICKEN FILLET

Zoupepo atriBog amd Kotdouo, papvaplopévo pe yAukid povatapda kat ppéoka Bétava,
OUVOBEVGHEVO TTO YAUKOTTATATA 0XAPAG, KOUAL aTtd AEHOVL KAt KAPU, PriTA UTTPOKOALVL Kat
KaAauTtokt, pe odhtoa amd (WHo KOTOTTOLAOU

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 sauce

FRENCH CHICKEN 600y|g
TaAALKS KOTOTTOUAO KOVL [LE AETITA TOUTEG OO KOAOKAGL Kat odATtaa artd (wpd KoTdTTOLAOU
French chicken confit with thin taro chips and chicken jus sauce

IBERICO PORK CHOPS

Mmpilohdkia (npikol xotpvob pe Pacthopavitapo, mumepteg padron kat odAtoa amnd {wpd
KOTOTIOUAOU

Iberian pork chops with king oyster mushroom, padron peppers and chicken jus sauce

BLACK ANGUS RIBEYE 300y]g
Ribeye oepBiplopiévo pe kamviota Aaxavika kot odAtaa omitikol fodivod (wiob
Ribeye served with smoked vegetables and homemade beef jus sauce

BLACK ANGUS BEEF FILLET 250y|g

BoOwd @uréto oepPipiopévo pe matdrta mafe, payovéla kpeppudiot, popyeAa, omavakt oote
kot oahtoa otetikol Bodvod {wpol

Beef fillet served with potato pave, onion mayo, morel, sautéed spinach and homemade
beef jus sauce

USDA BLACK ANGUS RIBEYE 300y|g

Ribeye oepBipiopévo pe kamviotd Aayavika kat caktoa omitikob Fodivod {wpol
Ribeye served with smoked vegetables and homemade beef jus sauce

USDA BLACK ANGUS FILLET 250y|g

Bodwo giréto oepPipiopévo pe matdrta mafé, paytoveélo Kpepudioy, popxeAa, omtavakL coté
Kol adAtoa oTiitikoV Bodvol (wpol

Beeffillet served with potato pave, onion mayo, morel, sautéed spinach and homemade beef jus sauce

BLACK ANGUS RIBEYE TAGLIATA 500y]|g*
USDA BLACK ANGUS RIBEYE TAGLIATA 500y]|g*
2AATZEZX | SAUCES

; . . . .
Ayplwv pavitapwy | Kdkkot muepidv | Mteapved
Wild mushroom | Peppercorn | Béarnaise

* 2NV T ovpmepthapfavetal pia odAtoa emdoyrc. Sty tipr) Sev cupmepthapfdvovtat
ouvodeuTikd. | Price includes one sauce of your choice. Price does not include any side dishes.

AXAepyieg kat Suoavegieg: Mapakalovpe 6w amevbuvBeite ato Tpoowmiké E J.E
egumnpétnang yia tevkpivioelg py amd tnv mapayyehia oag. | Allergies and -
intolerances: Please consult our service team for clarifications before ordering. L i

la ta akAepyloydva oapwate To etkovidio. | E

For allergens scan the QR code: 2

Ot tipég givat og Eupd kat mepthapfBévouv Sikaiwpa vitnpeaiog kat OMA.
| Prices are in Euro and include service charge and VAT.



2YNOAEYTIKA | SIDES

Matdateg Tovpe
Mashed potatoes

TnyavnTtég TaTateg
Fried potatoes

AETTTA TOUTTG TTaTaTag pe AddtL tpovpag kat tupi tapuelava
Fried potato crisps with truffle oil and Parmesan cheese

MKoTIaTATEG OXAPAG
Grilled sweet potatoes

ZepaTIOPEVO OTIAVAKL LE QYPLOL ETTOXLOKA LOVITAPLOL KAt KpEpa Ttappelavag
Blanched spinach with wild seasonal mushrooms and Parmesan cream

Wntd Aaxavikd emoxrg
Grilled seasonal vegetables

Matdra mafe Ppruévn ato godpvo pe Bupdpt, Podtupo, ppéoka kpépa kat tappelava
Potato pave baked in the oven with thyme, butter, fresh cream and Parmesan

MrmpokoAivia kat artapdyyla oxdpag pe avyo ooe kot odAtoa hollandaise
Grilled broccolinis and asparagus with poached eqg and hollandaise sauce

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 mepthapfBavouy Sikaiwpa vitnpeaiog kat OMA. la ta alAepyloydva oapwate o etkovidio. |
| Prices are in Euro and include service charge and VAT. For allergens scan the QR code:




PRALINA

BPAAINO MENOY | DINNER MENU



2AAATEZ | SALADS

GREEK

Ntopativia, yAukid ikAa amé ayyolpt kot kpeppvdt, pamavakia, Tupi gEta Kat
ma&lpady, epiyupEva Pe VIpESLVYK attd Cwpd eEAANVIKNG 0aAdTaG, ApWUATIONEVA HE
ppeakia plyavn

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

GREEN

Kapdiég papovAiot, &ivopnia moag, afokdvto, pmpokoAivi, pAoideg kapdTov, UTLOKOTO
Kwoa, dvko, Bupapiowa ypafiépa Kpritng kat vipéotvyk eumAouTiopévo amé pnioéido
Lettuce hearts, poached green apples, avocado, broccolini, carrot shavings, quinoa biscuit,
panko, Cretan thyme graviera cheese, and dressing enriched with apple cider vinegar

SEASONAL WILD GREENS

Bpaotd aypia xdpta emoxnig, Hikpd mavt{apla, TopTOKAAL TPEUBOTILTEG KL VIPETIVYK
avnBov, o Baon and toakagpovtt Appiroyiag

Boiled seasonal wild greens, baby beets, orange, terebinth pies and dill dressing, served on
a base of Amfilochia tsalafouti cheese

ASIAN
Tpayavd Aayavikd, Lavyko, PETEG aTtO TTOPTOKAAL, KAGLOUG, UAAA KOKKLVOU
BaaolAtkod Kol Ppeakov BLUOOHOU, TTEPLYVIEVA PE OAAToa TEPLYLAKL KAt TCivtep
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 Tévo TaTaKl

With tuna tataki

BURRATA

Tupl provpata mdvw o€ motkiAla amo vropativia, aokavto, kafBoupdiopeva mvohia
kat Aadt factAtko?

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

GOAT CHEESE

Tpueepd UAN oaAdtag, poka, mavilapdeuiia, VAL Sudapov, Pnta mavtldpla
0€ OAQTL, KPERQA ATTO KATOLKIOLO TUPL, TPAYAVEG LAPEYKEG ATIO EPNILA KAL VIPETIVYK
amd &i8L povpwv

Baby salad leaves, rucola, beetroot leaves, fresh mint, baked beetroot in salt, goat cheese
cream, crispy grape syrup meringues and berry vinegar dressing

AXAepyieg kat Svoavetieg: Mapakalovpe 6w amevBuvBeite oto Tpoowmiké
efumnpétnong yla 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 kat OMA. la ta akAepyloydva oapwate To etkovidio. |
| Prices are in Euro and include service charge and VAT. For allergens scan the QR code:




-~
STURIA

french caviar

OUR SIGNATURE CAVIAR EXPERIENCE

CALVISIUS CAVIAR
Tradition Prestige
Oscietra Royal

Beluga Royal

STURIA FRENCH BAERII
Classic

Vintage

Prestige

CHAMPAGNE PAIRING

Bruno Paillard Premiér Cuvée Extra Brut 15cl
Bruno Paillard Premiér Cuvée Extra Brut 37.5cl
Bruno Paillard Premiér Cuvée Extra Brut 75cl

Alkepyieg kat Suoavedieg: Mapakahodue dnwg anevBuvBeite oTo TpoowmiKd
egumnpétnong yia Stevkpivioeig mpy amd tnv mapayyehia oag. | Allergies and E
intolerances: Please consult our service team for clarifications before ordering.

Otipég eivat o Evpd kat mepthapfavovv Sikaiwpa vnpeoiag kat OMA.

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

For allergens scan the QR code:

"



OPEKTIKA | APPETISERS kpba mata | cold dishes

SMOKED AUBERGINE SALAD [V]

Wnth peAtlava otn oxdpa pe mmeptd OAwpivng, oX0VOTPaTO, KATIVIOTO GOLTAWL,
eAatdhado, Bakadpiko &idL, kpepa amd Tayivi pe ylaoLpTL kapLSag Kal GUTPEG AaAVIKWY
Grilled eggplant with Florina pepper, chives, smoked sesame, olive oil, balsamic vinegar,
tahini cream with coconut yoghurt and vegetable sprouts

SEA BREAM CEVICHE

Towmobpa oefitoe pe afokdvto, Ppéoko KOALAVEPO, LALPOKOVKL KAL VIPEGLVYK AELOVIOV
Sea bream ceviche with avocado, fresh coriander, nigella seeds and lemon dressing

DUCK PATE

SUKWTL TTATTLOG TIATE, APWHATIOUEVO HE TPOVPA, YAUKO vEPAVT(L, KPAUTIA QPpWHATIOUEVO E
TeTInéQL, ovvodevdpevo pe puyaviopevo Pwui 48wpng wpinavang

Foie gras pdté, scented with truffle, sweet bitter orange, crumble flavored with grape molasses,
accompanied by 48-hour slow fermented bread

SEA BASS CARPACCIO

Kapmdtao AaBpdkt pe axwo, ehadrado, Ay, axowémpaco, Aadt BactAikot, avBd alatiot
KOl PPETKOTPLUUEVO TILTTEPL

Sea bass carpaccio with sea urchin, olive oil, lime, chives, basil oil, salt blossoms and freshly
ground pepper

BEEF CARPACCIO

Bodwd kapmdtato pe ehadiado tpovpag, paytovela kpeppudiot, mikAa povatapdag,
HIKPOPUAAN pdKa, UTTLoKGTO Ttappelavag, avBo alatiod Kat PpecKOTPLUUEVO TILTTEPL
Beef carpaccio with truffle olive oil, onion mayonnaise, mustard pickle, baby rucola,
Parmesan crisp, salt blossoms and freshly ground pepper

BALFEGO TUNA TATAKI
Tataxt tovou Balfegd pe padpn tpolipa, oxowvompaco kat vipéovyk amd adyla Kat yrovlou
Balfegd tuna tataki with black truffle, chives and soy-yuzu dressing

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

AXAepyieg kat Svoavegieg: Mapakalovpe 6w amevbuvBeite oo Tpoowmikd

efumnpétnong yia dtevkpivioelg pv amd tnv mapayyehia oac. | Allergies and

intolerances: Please consult our service team for clarifications before ordering.

la ta alAepyloydva oapwote to etkovidio. |

Ot tipugg elvat og Eupd kat mepthapBavouy Sikaiwpa vitnpeaiog kat OMA. For allergens scan the QR code:

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




OPEKTIKA | APPETISERS Cestd mdra | hot dishes

SHRIMP TACOS (2 Ty | pcs)

TUHLOKO YO ptdKL, YouaKapoAe pe ylou{ou Kat YAUKOKaUTEPH) odAToa pe VOTEG aTtd PPETKO
Toit

Symi shrimps, yuzu guacamole and sweet chili sauce with notes of fresh chili

FISH TEMPURA TACOS (2 Ty | pcs)
Toutovpa ge XLAS PTtdpag, GAATON TapTAp Kot PLAOKOUUEV oaAdTa HE pioo kat karapounia
Sea bream in beer tempura, tartare sauce and brunoise salad with miso and caper berries

HALLOUMI BITES

Mroukieg yaAlouptol Tulypéveg ae UANO kpobaoTtag, pappeAdda viopudtag, Kpépa amo
XoAAovpt kat Sudopo, StavBiopéveg pe yhaoo kovpavdapiag

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

SWEET CHILI CALAMARI

Tpayavég Awpideg amd kahapdpt, Ppeoko KOALaVEPO Kat YAUKOKAUTEPH 0AAToa TOIAL
Crispy squid slices, fresh coriander and sweet chili sauce

TRUFFLE GNOCCHI

N6kt tatdtog o€ Bdon amd kpépa mapuelavag, payold dypLwyv LaviTapLwV Kot
(PPECKOTPLUUEVN Havpn TpoLPa

Potato gnocchi on a base of Parmesan cream, wild mushrooms ragu and freshly grated

black truffle

Alkepyieg kat Suoavedieg: Mapakahodue dnwg anevBuvBeite oTo TpoowmiKd
egumnpétnong yia Stevkpivioeig mpy amd tnv mapayyehia oag. | Allergies and
intolerances: Please consult our service team for clarifications before ordering.

Otipég eivat o Evpd kat mepthapfavovv Sikaiwpa vnpeoiag kat OMA.

. X N X Mo ta alAepyloydva oapwote o etkovidio. |
| Prices are in Euro and include service charge and VAT. Pytoy b

For allergens scan the QR code:




SOY3I | SUSHI

WAKAME SALAD

OOKL YOUAKALE HE ayyoUpL, KOPOTO, KATIVIOTA TILVOALA, EVIAUALE, PPECKO KPEUHLEAKL Kat
TILKAVTLKO goma VIPECLVYK

Wakame seaweed with cucumber, carrots, smoked pine nuts, edamame, spring onion and
spicy goma dressing

SASHIMI (2 Ty | pcs)
Yoloudg | Salmon

Kitpwvomtepog tévog | Yellowfin tuna
WapL nuépag | Fish of the day*
Tévog Balfego | Balfegd bluefin tuna

NIGIRI (2 Tuy | pcs)

Soloudg | Salmon

Kitpwvdmtepog tévog | Yellowfin tuna
WdpL nuepag | Fish of the day*
Tévog Balfego | Balfegd bluefin tuna
Bodwo6 Wagyu | Wagyu beef

EXOTIC ROLL [V]

OUTIKAG TTPOEAELANG «TOVOG», KapdTo Tovpatl, T(ivT(ep, ayyoLpt, XUHOG KapLSOG KAl KOULAL
amd gpovto Tov Taboug

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

CALIFORNIA ROLL
KaBouvpomtddapa pixa, afokdvto, udvyko, TEPLYLAKL, THKAVTIKN paytovela kat Aaty
Kanimi crab stick, avocado, mango, teriyaki, spicy mayonnaise and lime

SHRIMP TEMPURA ROLL

lapiba tepmovpa, ayyolpL, TEPLYLAKL, Haylovela EUTTAOUTIOHEVN HE PATIAVAKL KOl YOUAKOHOAE
pe youGou

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

SPICY TUNA ROLL

Tovog, ayyolpt, PpEoKo KPERHLSAKL, TKAVTIKN paytovela, oaitoa den miso kat kiptot,
OOUGAUL Kal KavTalpL

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

SALMON DRAGON ROLL
Yohopdg, ayyoupt, afokdvto, aioAl den miso, TEpLYLEKL KL COLOALLL
Salmon, cucumber, avocado, den miso aioli, teriyaki and sesame

SALMON TRUFFLE ROLL
YoAopdg tepmolpa, KapdTo, Taptdp oolopol Kat A&dSt Aeukrig TtpovPag
Salmon tempura, carrot, salmon tartare and white truffle oil

CRISPY TEMPURA NIGIRI BALFEGO TUNA

Taptdp tOVoU, EAAPPWG THKAVTIKN Laytove( Kat aYoVOTpaco
Tuna tartare, mild spicy mayo and chives

*TupPoulevteite To TPooWTTIKG e§uTtnpétnang yia Tig SaBeatpeg emhoyés. | 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 mapayyehia oac. | Allergies and
intolerances: Please consult our service team for clarifications before ordering.

Ot Tipég elvat og Eupdd kat mepthapfBavouy Sikaiwpa vitnpeaiog kat OMA. la ta alhepyloydva oapwate o 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]

Xelpomointa amayy£tt oTavakLol Pe TEoTo PactAtkol Kat PLoaTiklwy Atyivng, viopativia
Kovpl kat KpAuTA Biykav QeTag

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

BEETROOT & EEL ORZO

KpBapdto payeipepévo oe youd amd mavtiapt pe BovBaiioto ydha, eumlovtiopévo pe
KamvioTo eAANVIKO X€ML Kat kpépa tappeldvag

Orzo cooked in beetroot juice with buffalo milk, enriched with smoked Greek eel and
Parmesan cream

ZUCCHINI BLOSSOMS RISOTTO

PiléTo payetlpepevo ae vepo viopdtag, Yeptatd koAokuBoAovAovdo pe makatwévo
¥aAAovpt kat Sudapo, pavtloupdva, yopviplopévo pe tappefava Kot TeTLHEQ
Risotto cooked in tomato water, stuffed zucchini flower with aged halloumi and mint,
marjoram, garnished with Parmesan and grape molasses

PRAWN LINGUINE

Xelpotrointa Aykovive epmAovtiopéva pe payol yapibag, yapideg, péta, ppéokia odAtoa
vtopdtag Kat umiok yopidag pe Quudpt

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

CACIO E PEPE IBERICO CHEEKS

Xvlortiteg e popyéAeg kat Kpepwdn oaAtoa pe padpo mmept kat (wpd amd popyEAEC,
oepPLplopéveg pe atyopnpévo pdyovAo nptkod xolptvot

Chilopites with morel mushrooms and creamy black pepper and morel sauce, served with
slow-cooked Iberian pork cheek

SICILIAN BALFEGO

Xelpotrointa omayyett pe taptdp amd kothid tévou Balfegd, ppéako kpeppvddki, eAtEg,
VTOHATIVLOL KOl KATTTIOPN

Homemade spaghetti, with Balfegd tuna belly tartare, spring onion, olives, cherry tomatoes
and caper

[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 E "E
intolerances: Please consult our service team for clarifications before ordering. -
Ot Tipég eivat oe Eupd kat mepthapfBévouy Sikaiwpa vrtnpeaiag kot OMA. la ta akAepyloydva oapwate To etkovidio. | E é

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



WAPI | FISH

OCTOPUS
Xtamddi otn oxdpa pe taptap mavtlapt, kpépa kpnTikig SivopulnBpag, kpitapo kat
AG&St BaatAikot

Grilled octopus with beetroot tartare, Cretan xinomizithra cream, samphire and basil oil

SEA BASS

Wnto Aafpdkt @Lhéto pe aypla xOpta axdpag, ToUpE TTAOTIVAKL, UTTPOKOAIVL, THiKAEG
HOVITOPLOV OLULETOL KaL AepovaTn odAtoa

Baked sea bass fillet with grilled wild greens, parsnip purée, broccolini, pickled shimeji
mushrooms and lemon sauce

SALMON

Y0AOUOG PLAETO 0TN OXAPA HE KATIVIOTA UTIPOKOAIVL Kat kKapdTa, Ttoupé aeAvopilag Kat
oGAtoa peviEp e avyd colopol Kal KATTtapn

Grilled salmon fillet with smoked broccolini and carrots, celeriac purée and meunier sauce
with salmon roe and caper

AXAepyleg kat Suoavegieg: Mapakalovpe émtwg amevBuvBeite oo Tpoowmikd
egumnpétnong yua 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. la ta alhepyloydva 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

Zoupepo a1riBog amd KotdouAo, Hapvaplopévo pe yAukid povotapda kot ppéoka Bétava,
OUVOSEVOHEVO aTTO YAUKOTTOTATA OXAPAG, KOUAL aTtd AEUOVL KAt KAPU, PrTA UTTPOKOAIVL Kat
KaAauTtOKL, pe odAToa attd (WO KOTOTTOLAOU

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 sauce

FRENCH CHICKEN 600y|g

TaAALKS KOTOTTOUAO KOVL E AETITA TOLTIG OTTO KOAOKATL Kat dATtaa artd (wid KoTdTovAOUY
French chicken confit with thin taro chips and chicken jus sauce

IBERICO PORK CHOPS

MrtpiloAdkia tBnpikob yotpvol pe Pactlopavitapo, mmeptég padron kat adAtoa amd (wud
KOTOTIOLAOU

Iberian pork chops with king oyster mushroom, padron peppers and chicken jus sauce

BLACK ANGUS RIBEYE 300ylg

Ribeye oepBiplopévo pe kamviotd hayavikd kat adAtoa omitikod Bodivou {wuod
Ribeye served with smoked vegetables and homemade beef jus sauce

BLACK ANGUS BEEF FILLET 250ylg

Bodwo @iréto oepPipiopévo pe matdrta mafé, paytoveélo kpeppudion, HopxEAa, oTtavakL coté
Kol adAtoa oTiiTikoV Bodvol (wpol

Beef fillet served with potato pave, onion mayo, morel, sautéed spinach and homemade
beef jus sauce

USDA BLACK ANGUS RIBEYE 300y|g

Ribeye oepBiplopévo pe Kamviotd Aaxavikd kat 6dAtoa omitikod Bodivo {wio
Ribeye served with smoked vegetables and homemade beef jus sauce

USDA BLACK ANGUS FILLET 250y|g

BoOwd @uréto oepPipiopévo pe matdrta mafe, payovéla kpeppudiot, popyeia, omavaxkt oote
kot oahtoa otetikol fodvod {wpol

Beef fillet served with potato pave, onion mayo, morel, sautéed spinach and homemade beef jus
sauce

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

JAATZEZX | SAUCES
Ayplwv pavitaptiv | Kdkkot umepuwv | Mmteapvel
Wild mushroom | Peppercorn | Béarnaise

* ¥V T ovpmepthapfavetal pia odhtoa emdoyric. ETnv tiur) dev cupmepthapfdvovtal
ouvodeuTIKd. | Price includes one sauce of your choice. Price does not include any side dishes.

AXAepyieg kat Suoavegieg: Mapakalovpe 6w amevbuvBeite ato Tpoowmiké E J.E
egumnpétnang yia tevkpivioelg py amd tnv mapayyehia oag. | Allergies and -
intolerances: Please consult our service team for clarifications before ordering. L i

la ta akAepyloydva oapwate To etkovidio. | E

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

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



2YNOAEYTIKA | SIDES

Matdateg Tovpe
Mashed potatoes

TnyavnTtég TaTateg
Fried potatoes

AETTTA TOUTTG TTaTaTag pe AddtL tpovpag kat tupi tapuelava
Fried potato crisps with truffle oil and Parmesan cheese

MKoTIaTATEG OXAPAG
Grilled sweet potatoes

ZepaTIOPEVO OTIAVAKL LE QYPLOL ETTOXLOKA LOVITAPLOL KAt KpEpa Ttappelavag
Blanched spinach with wild seasonal mushrooms and Parmesan cream

Wntd Aaxavikd emoxrg
Grilled seasonal vegetables

Matdra mafe Ppruévn ato godpvo pe Bupdpt, Podtupo, ppéoka kpépa kat tappelava
Potato pave baked in the oven with thyme, butter, fresh cream and Parmesan

MrmpokoAivia kat artapdyyla oxdpag pe avyo ooe kot odAtoa hollandaise
Grilled broccolinis and asparagus with poached eqg and hollandaise sauce

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 mepthapfBavouy Sikaiwpa vitnpeaiog kat OMA. la ta alAepyloydva oapwate o 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 HOOKAPTIOVE APWUATIONEVO HE AKEP TIIKpapLYSalov, avdiagpo
TIOVTECTIAVL EUTTOTIOUEVO O QUBEVTIKO E0TIPETO KL ETILKAALYN ATIO LAPEYKES
Kal KaKdo

Mascarpone cheese mousse aromatised with bitter almond liqueur, airy sponge cake
soaked in authentic espresso, topped with meringues and cocoa

APPLE TATIN

Wnta uiAa oe odAtoa kapapehag apwpatiopévn pe favilia, oepPiplopéva pe
Tpayavr) o@olldta Kapapélag, ykaval kavélag, kapapeAwpéva kapLdia Tekay,
YOPVIPLOUEVO LE PPEOTKEG PETEG Unhov. ZepfipeTat pe maywto Baviliag kat
KPEUA aVyKAEQ

Baked apples in vanilla caramel sauce, served with a crispy caramel puff pastry,
cinnamon ganache, caramelised pecans, garnished with fresh apple slices.

Served with vanilla ice cream and créme anglaise

HAZELNUT MILLE-FEUILLE

MiApérly pe kapapelwpéva VAN, geyevTivn TTpaiivag, KPERA POLVTOVKLOD,
oepPLplopévo pe TTapPE amé podpL, KAAUHHEVO LE KAPAUEAWUEVA QOVVTOVKLA KaL

0og kapapéAag pe avBd alatiod

Mille-feuille with caramelised puff pastry, praline feuilletine, hazelnut cream, served

with rum parfait, covered with caramelised hazelnuts and caramel sauce with salt blossoms

BASQUE CHEESECAKE

Mapadooiakd Pdaokiko cheescake pe emikaivyn omitikig papueradag Batdpovpo Kat
ppéaka povpa. epBipetat pe adAtoa fatdpovpo

Traditional Basque cheesecake, topped with homemade raspberry jam and fresh berries.
Served with raspberry sauce

PISTACHIO DREAM

ATIaAS TTap@e amd @LoTtikt Atyivng pe emikalvpn doTtpng 6okoAdTag, GuVOSELOUEVO
amoé peoka povpa, HaAAl NG ypLag kat odAtoa and opéovpa

Smooth pistachio parfait coated with white chocolate, accompanied with fresh berries,
cotton candy and raspberry sauce

CHOCOLATE TEMPTATION

MowiAia poug amd yAukid, Tikpr] kat aApupr) OKOALTA KOt KPERE ATtd TILKPT) COKOAdTA,
apwpatiopeva pe Bavikia kat kapapéla, ouvodevdpeva amd TouiA cokoAdtag Kat
KOPAUEAWHEVD POVVTOVKLA

Variety of sweet bitter and salty chocolate mousse and cremeux, flavoured with vanilla

and caramel, accompanied with chocolate tuille and caramelised hazelnuts

AXAepyieg kat Suoavekieg: Mapakalovpe 6w amevBuvBeite ato Tpoowmiké
egumnpétnong yla tevkpivioelg mpy amd tnv mapayyehia oac. | Allergies and
intolerances: Please consult our service team for clarifications before ordering.

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

Me TteplekTikdTnTa KaKao 38% | With 38% cocoa content

MADAGASCAR VANILLA
Me avBevtikr) Bavilia Madayaokdpng | With authentic Madagascar vanilla

PISTACHIO

Me avBevtiki) mdota @otikiot Avyivng | With authentic pistachio paste

MANGO SORBET [V]

Me avBevtikd tovpe pudvyko, xwpic tpoéabetn (dxapn | With authentic mango purée, no added sugar

STRAWBERRY SORBET [V]

Me auBevtikd toupé ppdovAag | With authentic strawberry purée

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

1 purtdAa | scoop
2 umdeg | scoops

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

AMAepyieg kat Suoavegieg: MNapakalovpe émwes anevBuvBeite ato Mpoowmikd E JE
efumnpetnang ya Stevkpvioetg pv amd tnv mapayyehio oag. | Allergies and

. . . . . .
intolerances: Please consult our service team for clarifications before ordering. o

Outipég eivat o Eupwr kat mepthapfdvouv Sikaiwpa vrtnpeaiag 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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