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PRALINA

MPQINO MENOY | BRUNCH MENU



AYTA & OMEAETEZ | EGGS & OMELETTES  ZepBipovrat uéxpurig 12:00mu
| Served until 12:00am

SCRAMBLED EGG WHITES

SkpAumA amd Bloloyikd aompddia avyol o GPUYAVICHEVO LAKESOVITIKO YW,
HE avapr] KOl PPETKA TPAYAVE AAYXAVIKS

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

HALLOUMI & PANCETTA

Tryavntd Broloyikd avyd oe puyaviopévo pakedovitiko Pwii, Le xaAhodpt
oX&pOg, KATIVIOTH TTAVOETA, HapHeEAGSa VIOUATas, EPna Kat UAAG poKag
Fried bio eggs on toasted Macedonian bread, with grilled halloumi, smoked
pancetta, tomato jam, grape syrup and arugula leaves

PROSCIUTTO & ASPARAGUS

Tnyavntd Broloyikd avyd oe gpuyaviopevo pakedovitiko Pwii, pe tpooolTo,
KPAWTIA avaprig, oTtapdyyla oxdpag kot 6AToa armoé popperdada pdopiio
Fried bio eggs on toasted Macedonian bread with prosciutto, anari cheese
crumble, grilled asparagus and calf jam sauce

CREAMY SPINACH OMELETTE

laTTVLKT) OHEAETA HE KPEUX OTIO OTTAVAKL, TUPL PLKOTA KAL PETA LE PPETKA
Botava kat vOTEG a6 Aepdvi

Japanese style omelette with spinach, ricotta and feta cheese cream
with fresh herbs and a touch of lemon

Me oohopd Gravlax
With Gravlax salmon

PROSCIUTTO & MOZZARELLA

laTtwViKr) OpEAETA HE PPETKIA LOTOUPEAQ, TIPOTOUTO, TTECTO Baathtkoy,
vTopaTtivia Kat ToAatwpevo Baiadpiko S0t

Japanese style omelette with fresh mozzarella, prosciutto, basil pesto,
cherry tomatoes and aged balsamic vinegar

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

AXhepyleg kat Suoavegieg: Mapakalodpe dnwe anevBuvOeite oto TpoowMIKS
eumnpeétnong yia dtevkpivioeig pv and v mtapayyeria oag. | Allergies and

: . AL . MNa ta aAlepyloydva oapwaoTe To etkovidio.
intolerances: Please consult our service team for clarifications before ordering.

Evallaktikd, emoke@Beite tnv oeAida
Ortipég eivar og Eupw kat epthapBavouv Sikaiwpa vitnpeaiag kat 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

EGG TURKEY TOAST

Téot amd pwpi urpldg pe avyod moae, Pt yaromovAa, Tupi tpofoldve
kat PNt Kapdid papovAoy

Brioche french toast with poached eqg, roasted turkey, provolone cheese
and grilled lettuce heart

PROTEIN SANDWICH

MpwTteivovyo Ywul pe kpépa aykvapag, afokavto, pelit(dva oxdpag,
AMaoTEG VIOUATEG Kat GUAANG oTTaVAKLOU

Protein bread with artichoke cream, avocado, grilled eggplant,

sun-dried tomatoes and spinach leaves

OPEN SALMON SANDWICH

AVOLKTO advTouttg amtd moAbamopo ¢pavt{oAdky, pe colopd Gravlax,
avalagpn kpEpa TupLoy, afoKAVTo KAt cUVOSEUTIKY) caAdTa amd aTavAKL
Open multigrain bun, with Gravlax salmon, cream cheese mousse, avocado
and side spinach salad

ITALIAN DELI BURRATA

MoAbomopo Ypwpi pe poptadéra, kovAateého, epéako Tupi pmovpdra,
meoTo BactAtkol Kat @UANA poKag

Multigrain bread with mortadella, culatello, fresh burrata cheese,

basil pesto and arugula leaves

APTOIOIEIO | BAKERY

HOUSE PIES

Xelpotrointeg Titeg QTIaypEveg e QOun Koupoo

(ZupBouleuvBeite To Tpoowtikd egumtnpétnong yia Tig Stabéoiueg emiAoyEg)
Handmade pies with kourou dough

(Please consult our service team for the available options)

CROISSANTS
ATAS tapadootakd yaAAiko kpovaodv
Traditional French plain croissant

Me omitikr| papuerada emoyrig rj Nutella
With homemade seasonal marmalade or Nutella

Mapadootakd yaAAké kpovaodv apuyddAou
Traditional French almond croissant

STRAWBERRY CREAM CROISSANT

Mapadootakd YOAAKO KpOLAOAV HE YEULOT ATO KPEWRA TTATIOEPT, PPETKEG
@pAovAes kat QLoTikia Atyivng

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

[V] KatéAhqAo yia avaTnpd xopTogdyous. | Suitable for vegans.

AXhepyleg kat Suoavegieg: Mapakalovpe dnwg anevBuvOeite oto TpoowMIkS

.EEUT[I’]péTT]UT]Q yta Stevkpvioetg TpLY amnd v nap}lyys.}\ia oag. | Allerg?es and g ta aMAepyloydva oapoTe To Etkovidio.
intolerances: Please consult our service team for clarifications before ordering. EvahAakTikd, emiokegBeite Ty oediba
Ortipég eivar og Eupw kat epthapBavouv Sikaiwpa vrtnpeaiag kat OMA. For allergens scan here or visit:

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




MIOA | BOWLS

FRUIT SALAD [V]
aldta pe eToxLAKA KOl EEWTIKA @polTa
Salad with seasonal and exotic fruits

YOGURT & FRUITS
Maobptt pe xapunAd Autapd, ppéoka epouta, UTlokdTo apuySdAou Kat puét
Low-fat yogurt, fresh fruits, almond biscuit and honey

ACAI SUPERFOOD [V]

Moupég amd 1o UTS AodL, YapVIPLOPEVO He HAVYKO, HOPTIAQ, PAoideg
KapLdag, YKpavOAa apwHATIOREVT HE AEPOVL Kat oTtOpoUG Taia

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

MIATEAEX | PLATTERS

FRUIT [V]

Dpeoka ETOYLAKA Kal EEWTIKA PpovTa
Fresh seasonal and exotic fruits

2 atopa | persons

4 dropa | persons

TOWER DELIGHT

SVaK KOl HTTOVKLEG VL0 TO TIPWIVO 1) ATTOYELUATIVO SIAAELLpHA
Snacks and bites for morning or afternoon break

2 atopa | persons

4 dropa | persons

CHEESE & COLD CUTS

Emtideypéva Kat ppecKOKOUUEVA TUPLA KL AAAAVTIKA
Selected and freshly sliced cheese and charcuterie

2 atopa | persons

4 dtopa | persons

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

AXhepyleg kat Suoavegieg: Mapakalovpe dnwg anevBuvOeite oto TpoowMIkS
efumnpetnong yia dtevkpivioeig pv and tnv mtapayyeria oag. | Allergies and

N A A X X la ta aAAepytoydva capwoTe To elkovidio.
intolerances: Please consult our service team for clarifications before ordering.

Evallaktikd, emoke@Beite tnv oeAida
Ortipég eivar og Eupw kat epthapBavouv Sikaiwpa vrtnpeaiag kat 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
SupPovAevBeite To mpoowTikd e§umtnpétnang yia Tig Stabioipeg emiAoyég
Please consult our service team for the available options

CHOCOLATE NAMELAKA

Mavteomdvt cokolatag, kpepa Namelaka (Valrhona 59%) kat yAdoo
pavpng cokoAdtag

Chocolate sponge cake, Namelaka Valrhona (59%) cream and

chocolate glazing

PRINCESS
Mrtiokdto SoVKlooag Kat KpeE TOKOAATAG YAAAKTOG
Duchess biscuit and milk chocolate crémeux

DUKE
Mmiokdto SoVKlooag kat kpepé pavpng cokoAdtag
Duchess biscuit and dark chocolate crémeux

MELODY

Moug kapapéAag pe nuyAvkid cokoAdta, atpwan créme brilée,
@eyevTivn Kat yYAdoo gokoldTog

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

AMERICAN CARROT CAKE
Kéik kapdTou pe Prhokoppéva kapbdia kat Kpépua TupLoy
Carrot cake with crushed walnuts and cream cheese frosting

STRAWBERRY TART
MTTLoKkOTO CapTIAE, KpERD TTATIOEPT Kal PPETKEG PPAOVAEG
Sablé biscuit with créme pdtissiére and fresh strawberries

VANILLA MILLE-FEUILLE
Kapapehwpévn opohidta pe kpépa atioepi kat (dyapn axvn
Caramelised puff pastry with créme pdtissiére and powdered sugar

PROFITEROLE
Sovddakia pe kpépa matioepi kat yYAdoo cokoAdTag
Choux with créme pdtissiére and chocolate glazing

CREME BRULEE
Kpépa pe Bavidia Taitrg kat kapapehwpévn {ayapn
Tahitian vanilla cream with caramelised sugar

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

AXhepyleg kat Suoavegieg: Mapakalovpe dnwg anevBuvOeite oto TpoowMIkS
efumnpetnong yia dtevkpivioeig pv and tnv mtapayyeria oag. | Allergies and

N A A X X la ta aAlAepytoydva capwoTe To elkovidio.
intolerances: Please consult our service team for clarifications before ordering.

Evallaktikd, emoke@Beite tnv oeAida
Ortipég eivar og Eupw kat epthapBavouv Sikaiwpa vrtnpeaiag kat 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

CREME BRULEE CHEESECAKE

Cheesecake pe atpwon amé créme brilée oe umiokéto kat papuerada
Batdpovpo

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

APPLE GANACHE [V]
Kéwk prihov pe emikaAvpn ykaval pavpng cokohdtag amd yaia kapvdag
Apple cake topped with dark chocolate ganache made with coconut milk

MARQUISE
MmtiokéTto SovKklooog pe pavpr cokoAATA Kat GLoTikt Atyivng
Duchess biscuit with dark chocolate and pistachio

LAVA CAKE

Z£0T6 KEIK GOKOAATAG [LE PEVOATI) COKOAATA GUVOSEVOPEVO ATTO
Taywto Bavilia

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

APPLE PIE

MTtiokdTo oapmAE, prpéva phAa Kat KpapTA, ouvodeuduevo amo
Taywto Bavilia

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

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

AXhepyleg kat Suoavegieg: Mapakalovpe dnwg anevBuvOeite oto TpoowMIkS
efumnpetnong yia dtevkpivioeig pv and tnv mtapayyeria oag. | Allergies and

intolerances: Please consult our service team for clarifications before ordering. EvahAakTikd, emiokegBeite Ty oediba

Ortipég eivar og Eupw kat epthapBavouv Sikaiwpa vrtnpeaiag kat OMA. For allergens scan here or visit:

la ta aAAepytoydva capwoTe To elkovidio.
Prices are in Euro and include service charge and VAT. https://www.pralinacy.com/pralina-experience E




MATQTA & 2OPMIIE | ICE CREAM & SORBET

DARK CHOCOLATE

Madpn cokoAdta pe 60% TEPLEKTIKATNTA KAKAO, ATIO TNV AVWTEPNG TTOLOTNTAG COKOAATA
Valrhona

Dark chocolate with 60% cocoa content of the superior quality Valrhona chocolate

MILK CHOCOLATE

YoKkoAdTa YAAQKTOG e 38% TTEPLEKTIKOTNTA KAKAO, ATTO TNV AVWTEPNG TTOLOTNTAG COKOAGTA
Valrhona

Milk chocolate with 38% cocoa content of the superior quality Valrhona chocolate

VANILLA
Me tnv avwtepng mowdtntag Bavilia Madayaokapng
With superior quality Madagascar vanilla

PISTACHIO
Otiaypévo e auBevtikr TdoTa eLoTikiod Atyivng
Made with authentic pistachio paste

MANGO SORBET [V]
OTiaypévo pe avBevtikd movpe pavyko, xwpic mpdobetn (dxapn
Made with authentic mango purée, no added sugars

STRAWBERRY SORBET [V]

Otiaypevo pe avBevtikd tovpe Ppaoviag
Made with authentic strawberry purée

LEMON SORBET [V]
OTLayHEVO LE PPETKO XUUO AELoVIoD
Made with fresh lemon juice

1 umdAa | scoop
2 umdheg | scoops

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

AXhepyleg kat Suoavegieg: Mapakalovpe dnwg anevBuvOeite oto TpoowMIkS
efumnpetnong yia dtevkpivioeig pv and tnv mtapayyeria oag. | Allergies and
intolerances: Please consult our service team for clarifications before ordering. EvahAakTikd, emiokegBeite Ty oediba
Ortipég eivar og Eupw kat epthapBavouv Sikaiwpa vrtnpeaiag kat OMA. For allergens scan here or visit:

la ta aAlAepytoydva capwoTe To elkovidio.
Prices are in Euro and include service charge and VAT. https://www.pralinacy.com/pralina-experience E




PRALINA

MEXHMEPIANO MENOY | LUNCH MENU



2AAATEZ | SALADS

QUINOA [V]
BloAoykr) KIVOQ, EVIOUAUE, UKL YOUAKAWE, LE YAUKOKALTEPY KpEpa afokavto
KaL VIpEOIVYK a6 ylovlou kat adyta
Bio quinoa, edamame, wakame seaweeds, with sweet chili avocado cream, and yuzu
and soya dressing

Me tévo Tatdaxt

With tuna tataki

GREEN

Kapdiég papovAiot, §ivopnha moag, povpa, kpépa affokdvto, UmokdTo Kivoa, Tavko,
ypaBigpa Kprtng pe Bupdpt kat vipeowvyk epumAovtiopévo amé unAdé&ido

Lettuce hearts, poached sour apples, berries, avocado cream, quinoa biscuit, panko,
Cretan thyme graviera cheese and apple cider vinegar dressing

GREEK

Ntopativia kovei, yAukid tikha amd ayyovpla kat kpeppddia, pamavakia, Tupl eta
kat TagLpadt, mepiyvpéva Pe VIpEovyK atto {wud eAANVIKNG 0aAdTOG, ApWHATIOUEVN
LE PPETKLA plyavn

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

BEETROOT MANOURI

Tpueepd PUANa caAdtag, poka, mavtlapouila, eUAANa dudopov, Ynta mavtldpla os
aAdTL, KPERA aTTO LavoUpL, TPAYOVEG LAPEYKEG ATIO EPNUa KAl VIPESVYK artd Bt povpwv
Baby leaves, rucola, beetroot leaves, fresh mint, baked beetroot in salt, manouri cheese
cream, crispy grape syrup meringues and berry vinegar dressing

BURRATA

Tupl povpdta mavw oe oKL la amé viopativia, afokavto, kafouvpdiopéva mivora
kat A&St faotAikod

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

ASIAN
Tpayavd Aayavikd, HAvyko, PETEG aTtd TTOPTOKAAL, KAGLoUG, PUAAA KOKKLVOU BagtAtko
Katl @PETKOL SLOCOUL, TLEPLYLUEVA LE CAATOA TEPLYLAKL
Crispy vegetables, mango, orange segments, cashews, red basil and fresh mint leaves,
dressed with teriyaki sauce

Me @iAéto kotdmouAo

With chicken fillet

Me @ihetdkia mdmiag

With duck fillets

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

AXAepyieg kat Svoavedieg: 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 og Eupd kat mepthapfBévouy Sikaiwpa vrtnpeaiag kot OMA. la ta akAepyloydva oapwate To etkovidio. |
| Prices are in Euro and include service charge and VAT. For allergens scan the QR code:

[=]
(=]

A0



OPEKTIKA | APPETISERS kpba mata | cold dishes

SEA BREAM CEVICHE
Toutovpa pe affokdvTo, PPEako KOALaVOPO, LAVPOKOVKL KOl VIPEGIVYK AEHOVIOV
Sea bream with avocado, fresh coriander, nigella seeds and lemon dressing

FISH CARPACCIO*

Opéako PapL nuépag, papvaplopévo oe €Etpa apBivo ehatdado kat xupd Aepovion,
Yapviplopévo pe ppéako kOAlavdpo, uepiég OAwpivng, tliviep, 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

Aetrtokoppévo Bodvd piAéto avwtatng motdtntag, StavBiopévo pe Aadt tpodpag,
AETTTOPUANO UTTLOKGTO TLPLOY Ttapueldvag, YnTr) KoAokOBa kot TTépAeg amd Paladpiko &idt
Thin slices of premium beef fillet, topped with truffle oil, Parmesan cheese tuile,

roasted pumpkin and balsamic vinegar pearls

HAMACHI TARTARE

lamwvikd payldtiko, kagip Ay, oxowompaco, ehatdhado, mtepteg DAwpivng, kKOAavdpoc,
AgUKOG Tapapdg pe kamviotr) HeAt{ava, Aadt KOALaVEPOUL KAl LATIWVIKO QLYOTAPAXO
Japanese hamachi, kaffir lime, chives, olive oil, Florina peppers, coriander, white

tarama with smoked aubergine, coriander oil and Japanese bottarga

FISH OF THE DAY TATAKI*

Elappd kamviopeva @réta amé papt nuépag, aokdvto, mvolia, otagideg, viopativia,
QUTPEG KOALaVOpov, pe Biveykpet Aeukol Baladiuikou §i6tov

Lightly smoked fish of the day fillets, avocado, pine nuts, raisins, cherry tomatoes,
coriander sprouts and white balsamic vinaigrette

*SupPoudeuteite To TpoowTikS e§umnpéTnang yia Tig SabBotpeg emhoyes. | Please consult our service team for the available options.

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

AXAepyieg kat Suoavedieg: Mapakalovpe 6w amevBuvBeite oo Tpoowmikd .
egumnpétnong yua Stevkpivioelg mptv amd v mapayyehia oag. | Allergies and E E

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

Ot tipég elvat og Eupd kat mepthapBavouy Sikaiwpa vitnpeaiog kat OMA. la ta alAepyloydva oapwote to etkovidio. | m
| 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 (SOFT) (2 Ty | pcs)

Payol padpwv @acoAiwyv pe mavil{dpl, ppeokokoppevn caldta pe afokavto,
KOALaVEpOG, VIOUATEG KAL PPETKOG XULOG AdLy

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

and fresh lime juice

SHRIMP TACOS (2 Ty | pcs)
Tupako yapdaki, yovakapohe pe yrotlou kot yYAUKoKoUTepr) 0aAToa e VOTEG OTO PPECKO TaIAL
Symi shrimps, yuzu guacamole and sweet chili sauce

FISH TEMPURA TACOS (SOFT) (2 tuy | pcs)

OAéto amd Aavpdkt o€ YUAS utdpag, odAtoa Taptdp, Pthokoppévn oaAdta pe
pioo kat kamapoéunAa

Sea bass fillet tempura, tartare sauce, lettuce salad with miso and apple capers

HALLOUMI BITES

Mroukiég xaAAovpiol TuAtypéveg o @UANO KpoLOTag, LapueAdda VTopdTag, Kpeua
amo yaAlovut kat dudopo, dtavBiopéveg pe yhdoo kovpavdapiag

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

SWEET CHILI CALAMARI
Tpayaveg Awpideg amd kahapdpt, pe Toily, péoko KOALavdpo kat yAukokauTepr) adAtoa ToiAt
Crispy, squid slices, with chili, fresh coriander and sweet chili sauce

SCALLOPS
Xtévia 00Té pe kpepa oeAvopllag, caikdpvia kat ocdAtoa amd kpaoi kat Bupdpt
Sautéed scallops with celeriac cream, salicornia and wine thyme sauce

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

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

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

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



SOYZI | SUSHI

SASHIMI (2 Ty | pcs)
Tévog | Tuna

Yoloudg | Salmon

WapL nuépag | Fish of the day™
Maytatiko | Hamachi

NIGIRI (2 Ty | pcs)

Mrmapumoivt «urtpouke» | Red mullet "brilée"
Tovog | Tuna

Yoloudc | Salmon

Wapt nuépag | Fish of the day*

Bodwvo Wagyu | Wagyu beef

EXOTIC ROLL [V]

OUTIKAG TTPOEAELOTNG «TOVOG», KapOTo Toupat, T¢ivtlep, ayyolpt, XVpog kapvdag

Kat KouAL ato @povTo Tov Tdboug

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

CALIFORNIA ROLL
KaBoupomodopa pixa, afokdvto, HAvyKko, TEPLYLAKL, TILKAVTIKN payloveQa kat Adiy
Kanimi crab stick, avocado, mango, teriyaki, spicy mayonnaise and lime

SHRIMP TEMPURA ROLL

fapida tepmolpa, ayyolpl, TEPLYLAKL, HayLOVE(D EUTTAOUTIOUEV HLE PATIAVAKL KAl
YOULQKOUOAE pe ylovov

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

SPICY TUNA ROLL

Tévog, ayyolpL, PPETKO KPEUHUBAKL, TILKAVTIKN paylovéla, odAtoa den miso kat
kiutol, couvodut kat KavTaigt

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

SALMON DRAGON ROLL

2ohopdg, ayyoupt, afokdavto, aioAl den miso, TepLytdkL Kat covad L
Salmon, cucumber, avocado, den miso aioli, teriyaki and sesame

SALMON TRUFFLE ROLL
Tohopdg tepmovpa, KapdTo, Taptdp colopol kat AddL Aeuknig tpodeag
Salmon tempura, carrot, salmon tartare and white truffle oil

GAMBERO ROSSO ROLL

fapida tepmolpa, afokdvto, aioAi den miso, Taptap yapidag Gambero Rosso
Kat KOUAL amd @povTo Tou tdBoug

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

FOIE GRAS ROLL
Marma kovei, kapdto, ayyoLpt, PPETKO KPEUUUSL, GAATON XOIolV KaL pOUA YKPE «UTIPOUAE»
Duck confit, cucumber, carrot, fresh onion, hoisin sauce and "brilée” foie gras

*SupPoudeuteite To TpoowTikS e§umnpéTnang yia Tig SabBotpeg emhoyes. | Please consult our service team for the available options.

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

AXAepyieg kat Suoavedieg: Mapakalovpe 6w amevBuvBeite oo Tpoowmikd
efumnpétnong yia dievkpivioelg pv amd tnv mapayyeria 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 oapwote to etkovidio. |

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

=]
=]
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ZYMAPIKA KAI PIZOTO | PASTA AND RISOTTO

PISTACHIO-PESTO SPAGHETTI [V]

Xelpomointa amayy£tt omavaklol 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 ue ppeokia oaAToa vIopdtag Kat VOTeg amo taiAl, og fdan
amd kamviotég peAt{dveg kat ogaipa amd tupi provpdta

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

LASAGNETTE AL RAGU

Xetpomointa Aemtd UAAA Quapikwy, payol amd pooxapiolo KiLd pe Aaxavikd Kat
PpeTKOTpLupévn Ttappefava wpipavong

Lasagnette pasta, veal ragu with vegetables, and freshly grated aged Parmesan cheese

PRAWN LINGUINE

Xetpomotita Atykouivi epmAoutiopeva pe payol yapidag, yapideg, péta, ppéokia odAtoa
VTOUATAG Kat Uttok yapidag pe Bupapt

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

SALMON BRULEE RISOTTO

PL{dT0 e TOAOUO «UTTPOUAE» Kat W0, jus aTtd YKPETTPPOUT Kat pavtapivia,
ETUKAAUULUEVO LE QPPECKOTPLUUEVT KAAOKALPLVE) TpOLPQ

Risotto with salmon «brilée» and miso, grapefruit and mandarin jus, topped with freshly
shaved summer truffle

VEAL CHEEKS ORZO

KpBapdto pe payetpeuta payovia amoé pooxdpt ydAaktog, kpokog Kolavng,
HOYELPEVTEG VIOUATEG, KPEUA E LAVOVPL KOL OAATOO aT6 LooXapiolo jus
Veal cheek orzo, Kozani saffron, fresh tomatoes, manouri cheese cream

and veal jus sauce

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

AXAepyieg kat Svoavedieg: Mapakalovpe 6w amevBuvBeite oto Tpoowmiké

egumnpétnong yia Stevkpivioeig mptv amd tnv mapayyehia oag. | Allergies and E
intolerances: Please consult our service team for clarifications before ordering.

Ot Tipég eivat og Eupd kat mepthapfBévouy Sikaiwpa vrtnpeaiag kot OMA. la ta akAepyloydva oapwate To etkovidio. | E
| Prices are in Euro and include service charge and VAT. For allergens scan the QR code:
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WAPI | FISH

SEA BASS

Wntd Aafpdkt LA£TO, dypla XOpTa oXdpag, TaoTvakL Kovel, TTIKAEG pavitapliv
olETQL, kpépa amd pofl kapdta kat Aepovdtn odAtoa

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

SALMON

Ohéto cohopol aoté ae ehatdAado, omavakomita pe sivopulnBpa kat apwpata
Aepovioy, avnBog, eéta, calképvia, mavtldpia pnuéva oto ardty, Ppntr) koAok\Ba
Kat odAtoa pmep utAav kolokvBog

Sautéed salmon fillet in olive oil, spinach pie with mizithra and lemon aromas, dill and
feta cheese, Salicornia, roasted beetroots baked in salt, roasted pumpkins and pumpkin
beurre blanc

RED MULLET

Mrmapumodvia Megoyeiou 0oTé e KpoUoTa PWHLOY, KPEUA AEUKOV TAPANE LE KATIVIOTH
peAwtlava, movpe oeAvopilag, Kamviotd urmpokoAivia, avyotdpayo kat Thobola
odAtoa amd jus umapumouviod Kat Aeukd Baloduiko

Sautéed Mediterranean red mullets with bread crust, smoked aubergine and white tarama
cream, celeriac puré, smoked broccolinis, bottarga with rich red mullet jus sauce and white
balsamic vinegar

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

AXAepyieg kat Suoavedieg: Mapakalovpe 6w amevBuvBeite oo Tpoowmikd .
egumnpétnong yua Stevkpivioelg mptv amd v mapayyehia oag. | Allergies and E E
intolerances: Please consult our service team for clarifications before ordering.

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



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

BLACK ANGUS BURGER

Mmuptért Black Angus (220yp) otn oxdpa o a@pdto Ppwpdkt umpldg pe papuerada
amd kpeppvdt kat tavtlapt, papoLAt kat tupi Mpofoidve, ouvodevduevo amd calata
KL TOLTTG TTaTdTog

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

Zovpepd otr)Bog amd KOTATOVAO, o€ HapLvdda amd YAUKLA HovaTapda kat ppeaka
Bétava, ouvodeuduevo amo apWUATIONEVO TTOUPE YALKOTIATATAG HE ALY, KPEHD
KaAaputoKkLoy, kapaAiopéva umpokoAivia kat kapdta

Juice chicken breast, marinated in sweet mustard and fresh herbs, lime scented sweet potato
mash, corn cream, torched broccolinis and carrots

IBERICO PORK CHOPS*

MmpiloAdkia tBnpikol xotpvoy, appog amoé Tatateg Kovel, oTtapdyyla oxXapag Kat
pooxapioto jus pe piyavn kat Bupdpt

Iberico pork chops, confit potato spume, grilled asparagus and veal jus with oregano and thyme

AUS BLACK ANGUS RIBEYE | 300yp|g*

Me pmpokoAivia, PvOKLO KOVQL, LLKPEG TILTEPLEG KO KAAQUTIOKL, YrjUEVa 0TO QOVPVO Josper
KAl KPERD KOAQUTTOKLOU

With broccolinis, fennel confit, baby peppers and corn, baked in the Josper oven,

and corn cream

BLACK ANGUS BEEF FILLET | 250yp|g*

Me mafi¢ yhukomatdrtag kat tatdtag Mepov, TOLTG LaVITAPLWY, KATIVIOTO KOuvouTH{dt
Kal aypLo pavitapla

With sweet potato and Peruvian potato pavé, mushroom chips, smoked cauliflower and
wild mushrooms

USDA PRIME, CREEKSTONE FARM BLACK ANGUS RIBEYE | 300yp|g*

Me pmpokoAivia, QvOKLo KOVQL, HLLKPEG TILTEPLEG KOl KAAOUTIOKL PrjHEVA 0TO GOVPVO
Josper kat KpEpa KOAQUTTOKLOU

With broccolinis, fennel confit, baby peppers and corn, baked in the Josper oven, and corn cream

USDA PRIME, CREEKSTONE FARM BLACK ANGUS FILLET | 250yp|g*
Me taf3¢ yAukoTtatdtag kat tatdtag MNepov, TOUTG HOVITAPLWY, KATIVIOTO KOUVOUTIIOL Kot
aypla pavitaplo

With sweet potato and Peruvian potato pavé, mushroom chips, smoked cauliflower and
wild mushrooms

*H i) oupmepthapfavel pia odAtoa emihoyng: Ayplwv pavitapliv, Kdkkot mumepiov, Mmeapvel
1 Mooyaplato jus | Price includes one sauce of your choice: Wild mushroom, Peppercorn, Béarnaise or Veal jus

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

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

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

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



Yivovtat o€ povpvo Josper

KPEATIKA | MEAT Cooked in the Josper oven

AUS BLACK ANGUS RIBEYE TAGLIATA | 500yp|g**
USDA PRIME, CREEKSTONE FARM BLACK ANGUS RIBEYE TAGLIATA | 500yp|g**

SAATZEX | SAUCES
Ayplwv pavitaptiv | Kdkkot mumepiiov | Mrteapvel | Mooxapiato jus
Wild mushroom | Peppercorn | Béarnaise | Veal jus

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

2YNOAEYTIKA | SIDES

Matdateg movpe
Mashed potatoes

TnyavnTég matdTeg
Fried potatoes

F\uKoTtaTdTEG TTOUPE
Mashed sweet potatoes

Aemtd toung matdrag pe AdSL povgag kat tupl mapueldva
Fried potato crisps with truffle oil and Parmesan cheese

Wntd Aayavikd
Grilled vegetables

ImopAyyla Kot UTTPOKOAO, EAAPPA KATIVIGLEVT GTOV EUAGPOLPVO, e KPAUTIA TUPLOL TiATov
Asparagus and broccoli, lightly smoked in wood oven, with Stilton cheese crumble

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

AXAepyieg kat Suoavedieg: Mapakalovpe 6w amevBuvBeite oo Tpoowmikd .
egumnpétnong ya Stevkpivioelg mpiv amd v mapayyehia oag. | Allergies and E E

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

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



PRALINA

BPAAINO MENOY | DINNER MENU



2AAATEZ | SALADS

GREEN

Kapdiég papovAioy, givopnia moaé, povpa, kpéua afokdvto, UmokdTo Kivoa, Tavko,
ypaBiépa Kprjtng pe Bupdpt kat vipéotvyk epmAoutiopévo amd pnhd&ido

Lettuce hearts, poached sour apples, berries, avocado cream, quinoa biscuit, panko,
Cretan thyme graviera cheese and apple cider vinegar dressing

GREEK

Ntopativia kovei, yAukid tikAa amé ayyovpla kat kpeppddia, pamavakia, Tupl eta
Kot TTagLadL, TTEPLYLILEVA LUE VTIPETIVYK aTo (WO EAANVIKNG COAATAG, ApWHATIOUEVT]
He @péakia 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 oaldtag, poka, Taviapopuiia, @OAAa Sudapov, YnTd Tavt{dpla o€
aAdTL, KPEUQ ATTO HaVOUPL, TPAYAVEG LAPEYKEG ATt EPnua Kat VIpEovyk 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 pmovpata mdvw o€ motkiAla amé vropartivia, aokavto, kafBoupdiopéva mvolia
kat Aadt Baothiko?

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

ASIAN
Tpayavd Aayavikd, Lavyko, PETEG amd TTOPTOKAAL, KAaloug, PUAAA KOKKLVOU BactAtko
Kat @pEokou BuGaHOoV, TTEPLYUUEVA LE OAATON TEPLYLAKL
Crispy vegetables, mango, orange segments, cashews, red basil and fresh mint leaves,
dressed with teriyaki sauce

Me @iAéto KotoTTOUAD

With chicken fillet

Me @ihetdkia mdmiog

With duck fillets

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

AXAepyieg kat Svoavedieg: Mapakalovpe 6w amevBuvBeite oto Tpoowmikd
efumnpétnang yla Stevkpivioelg py amd tnv mapayyehia oag. | Allergies and
intolerances: Please consult our service team for clarifications before ordering.

Ot tipég givat og Eupd kat mepthapfBavouy Sikaiwpa vitnpeaiag kat OMA. lNa ta alkepyloydva ocapwote o etkovidio. |
| Prices are in Euro and include service charge and VAT. For allergens scan the QR code:
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OPEKTIKA | APPETISERS kpba mata | cold dishes

SEA BREAM CEVICHE
Toutovpa pe affokdvTo, PPEako KOALaVOPO, LAVPOKOVKL KOl VIPEGIVYK AEHOVIOV
Sea bream with avocado, fresh coriander, nigella seeds and lemon dressing

FISH CARPACCIO*

Opéako PapL nuépag, papvaplopévo oe €Etpa apBivo ehatdado kat xupd Aepovion,
Yapviplopévo pe ppéako kOAlavdpo, uepiég OAwpivng, tliviep, 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

Aetrtokoppévo Bodvd piAéto avwtatng motdtntag, StavBiopévo pe Aadt tpodpag,
AETTTOPUANO UTTLOKGTO TLPLOL Tappeldvag, Yntr) kodlok\Ba kat TTépAeg amd Bakaduiko &idt
Thin slices of premium beef fillet, topped with truffle oil, Parmesan cheese tuile,

roasted pumpkin and balsamic vinegar pearls

HAMACHI TARTARE

lamwvikd payldtiko, kagip Ay, oxowompaco, ehatdhado, mtepteg DAwpivng, kKOAavdpoc,
AgUKOG Tapapdg pe kamviotr) HeAt{ava, Aadt KOALaVEPOUL KAl LATIWVIKO QLYOTAPAXO
Japanese hamachi, kaffir lime, chives, olive oil, Florina peppers, coriander, white

tarama with smoked aubergine, coriander oil and Japanese bottarga

FISH OF THE DAY TATAKI*

Elappd kamviopeva @réta amé papt nuépag, aokdvto, mvolia, otagideg, viopativia,
QUTPEG KOALaVOpov, pe Biveykpet Aeukol Baladiuikou §i6tov

Lightly smoked fish of the day fillets, avocado, pine nuts, raisins, cherry tomatoes,
coriander sprouts and white balsamic vinaigrette

*SupPovlevteite To Tpoowtikd eumtnpetnang yia tig Stabeawueg emhoyes. | Please consult our service team for the available options.

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

AMhepyieg kat Suoavegieg: MNapakalovpe émwes ansvBuvBeite ato MpoowTikd H
efumnpétnang yia Stevkpuvioetg pv amd tnv mapayyehia oag. | Allergies and E E
intolerances: Please consult our service team for clarifications before ordering. -
O tipég eivat o Eupwr kat mepthapfdvouv Sikaiwpa vrnpeaiag kat OMA. lNa ta alkepyloydva capwote To elkovidio. | m

| 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 (SOFT) (2 Ty | pcs)

Payol padpwv @acoAiwyv pe mavil{dpl, ppeokokoppevn caldta pe afokavto,
KOALaVEpOG, VIOUATEG KAL PPETKOG XULOG AdLy

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

and fresh lime juice

SHRIMP TACOS (2 Ty | pcs)
Tupako yapdaki, yovakapohe pe yrotlou kot yYAUKoKoUTepr) 0aAToa e VOTEG OTO PPECKO TaIAL
Symi shrimps, yuzu guacamole and sweet chili sauce

FISH TEMPURA TACOS (SOFT) (2 tuy | pcs)

OAéto amd Aavpdkt o€ YUAS utdpag, odAtoa Taptdp, Pthokoppévn oaAdta pe
pioo kat kamapoéunAa

Sea bass fillet tempura, tartare sauce, lettuce salad with miso and apple capers

HALLOUMI BITES

Mroukiég xaAAovpiol TuAtypéveg o @UANO KpoLOTag, LapueAdda VTopdTag, Kpeua
amo yaAlovut kat dudopo, dtavBiopéveg pe yhdoo kovpavdapiag

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

SWEET CHILI CALAMARI
Tpayaveg Awpideg amd kahapdpt, pe Toily, péoko KOALavdpo kat yAukokauTepr) adAtoa ToiAt
Crispy, squid slices, with chili, fresh coriander and sweet chili sauce

FOIE GRAS

SJUKWTL TATILOG «UTTPOUAE», CAATOO KEPAOLOY, “UTTAUTIAG” HE KPEUA ATTO KATOLKIOL0
Tupi Kat Tpayavd TouviA

Duck foie gras "brilée", cherry sauce, baba with goat cheese cream and crispy tuile

SCALLOPS
Xtévia 00Té pe kpépa oeAvopilag, calképvia kat odAtoa amd kpaoi kat Bupdpt
Sautéed scallops with celeriac cream, salicornia and wine thyme sauce

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

AXAepyieg kat Svoavedieg: Mapakalovpe 6w amevBuvBeite oto Tpoowmikd .
efumnpétnang yla Stevkpivioelg py amd tnv mapayyehia oag. | Allergies and E E

: ) . . N 4
intolerances: Please consult our service team for clarifications before ordering. :

Ot tipég givat og Eupd kat mepthapfBavouy Sikaiwpa vitnpeaiag kat OMA. lNa ta alkepyloydva ocapwote o etkovidio. | E
| Prices are in Euro and include service charge and VAT. For allergens scan the QR code:



SOYZI | SUSHI

SASHIMI (2 Ty | pcs)
Tévog | Tuna

Yoloudg | Salmon

WapL nuépag | Fish of the day™
Maytatiko | Hamachi

NIGIRI (2 Ty | pcs)

Mmapumoivt «prtpouvAéx | Red mullet "brilée
Tovog | Tuna

Yoloudc | Salmon

Wapt nuépag | Fish of the day*

Bodwvo Wagyu | Wagyu beef

EXOTIC ROLL [V]

OUTIKAG TTPOEAELOTNG «TOVOG», KapOTo Toupat, T¢ivtlep, ayyolpt, XVpog kapvdag

Kat KouAL ato @povTo Tov Tdboug

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

CALIFORNIA ROLL
KaBoupomodopa pixa, afokdvto, HAvyKko, TEPLYLAKL, TILKAVTIKN payloveQa kat Adiy
Kanimi crab stick, avocado, mango, teriyaki, spicy mayonnaise and lime

SHRIMP TEMPURA ROLL

fapida tepmolpa, ayyolpl, TEPLYLAKL, HayLOVE(D EUTTAOUTIOUEV HLE PATIAVAKL KAl
YOULQKOUOAE pe ylovov

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

SPICY TUNA ROLL

Tévog, ayyolpL, PPETKO KPEUHUBAKL, TILKAVTIKN paylovéla, odAtoa den miso kat
kiutol, couvodut kat KavTaigt

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

SALMON DRAGON ROLL
2ohopdg, ayyoupt, afokdavto, aioAl den miso, TepLytdkL Kat covad L
Salmon, cucumber, avocado, den miso aioli, teriyaki and sesame

SALMON TRUFFLE ROLL
Tohopdg tepmovpa, KapdTo, Taptdp colopol kat AddL Aeuknig tpodeag
Salmon tempura, carrot, salmon tartare and white truffle oil

GAMBERO ROSSO ROLL

fapida tepmolpa, afokdvto, aioAi den miso, Taptap yapidag Gambero Rosso
Kat KOUAL amd @povTo Tou tdBoug

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

FOIE GRAS ROLL
Marma kovei, kapdto, ayyoLpt, PPETKO KPEUUUSL, GAATON XOIolV KaL pOUA YKPE «UTIPOUAE»
Duck confit, cucumber, carrot, fresh onion, hoisin sauce and "brilée” foie gras

"

*SupPovlevteite To Tpoowtikd eumtnpetnang yia tig Stabeawueg emhoyes. | Please consult our service team for the available options.

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

AMhepyieg kat Suoavegieg: MNapakalovpe émwes ansvBuvBeite ato MpoowTikd
efumnpétnang yia Stevkpuvioetg pv amd tnv mapayyehia oag. | Allergies and
intolerances: Please consult our service team for clarifications before ordering.

O tipég eivat o Eupwr kat mepthapfdvouv Sikaiwpa vrnpeaiag kat OMA. lNa ta alkepyloydva capwote To elkovidio. |
| Prices are in Euro and include service charge and VAT. For allergens scan the QR code:
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ZYMAPIKA KAI PIZOTO | PASTA AND RISOTTO

PISTACHIO-PESTO SPAGHETTI [V]

Xelpomointa amayy£tt omavaklol 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 ue ppeokia oaAToa vIopdtag Kat VOTeg amo taiAl, og fdan
amd kamviotég peAt{dveg kat ogaipa amd tupi provpdta

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

LASAGNETTE AL RAGU

Xetpomointa Aemtd UAAA Quapikwy, payol amd pooxapiolo KiLd pe Aaxavikd Kat
PpeTKOTpLupévn Ttappefava wpipavong

Lasagnette pasta, veal ragu with vegetables, and freshly grated aged Parmesan cheese

PRAWN LINGUINE

Xetpomotita Atykouivi epmAoutiopeva pe payol yapidag, yapideg, péta, ppéokia odAtoa
VTOUATAG Kat Uttok yapidag pe Bupapt

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

SALMON BRULEE RISOTTO

PL{dT0 e TOAOUO «UTTPOUAE» Kat W0, jus aTtd YKPETTPPOUT Kat pavtapivia,
ETUKAAUULUEVO LE QPPECKOTPLUUEVT KAAOKALPLVE) TpOLPQ

Risotto with salmon «brilée» and miso, grapefruit and mandarin jus, topped with freshly
shaved summer truffle

VEAL CHEEKS ORZO

KpBapdto pe payetpeuta payovia amoé pooxdpt ydAaktog, kpokog Kolavng,
HOYELPEVTEG VIOUATEG, KPEUA E LAVOVPL KOL OAATOO aT6 LooXapiolo jus
Veal cheek orzo, Kozani saffron, fresh tomatoes, manouri cheese cream

and veal jus sauce

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

AXAepyieg kat Svoavedieg: Mapakalovpe 6w amevBuvBeite oto Tpoowmikd

efumnpétnang yla Stevkpivioelg py amd tnv mapayyehia oag. | Allergies and E
intolerances: Please consult our service team for clarifications before ordering.

Ot tipég givat og Eupd kat mepthapfBavouy Sikaiwpa vitnpeaiag kat OMA. lNa ta alkepyloydva ocapwote o etkovidio. | E
| Prices are in Euro and include service charge and VAT. For allergens scan the QR code:
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WAPI | FISH

SEA BASS

Wntd Aafpdkt LA£TO, dypla XOpTa oXdpag, TaoTvakL Kovel, TTIKAEG pavitapliv
olETQL, kpépa amd pofl kapdta kat Aepovdtn odAtoa

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

SALMON

Ohéto cohopol aoté ae ehatdAado, omavakomita pe sivopulnBpa kat apwpata
Aepovioy, avnBog, eéta, calképvia, mavtldpia pnuéva oto ardty, Ppntr) koAok\Ba
Kat odAtoa pmep utAav kolokvBog

Sautéed salmon fillet in olive oil, spinach pie with mizithra and lemon aromas, dill and feta cheese,
Salicornia, roasted beetroots baked in salt, roasted pumpkins and pumpkin beurre blanc

RED MULLET

Mrmapumodvia Megoyeiov 00T e KpoUoTA PWHLOY, KPEUX AEUKOV TAPANE LLE KATIVIOTH
peAwt{ava, Toupé oeAvopllag, KamvioTd UTTpoKkoAivia, avyotdpayo kat Thovola
odAtoa amd jus umappumouviol kot Aeukd faloduiko

Sautéed Mediterranean red mullets with bread crust, smoked aubergine and white tarama
cream, celeriac puré, smoked broccolinis, bottarga with rich red mullet jus sauce and white
balsamic vinegar

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

AMhepyieg kat Suoavegieg: MNapakalovpe émwes ansvBuvBeite ato MpoowTikd
efumnpétnang yia Stevkpuvioetg pv amd tnv mapayyehia oag. | Allergies and
intolerances: Please consult our service team for clarifications before ordering.

O tipég eivat o Eupwr kat mepthapfdvouv Sikaiwpa vrnpeaiag kat OMA. lNa ta alkepyloydva capwote To elkovidio. |
| Prices are in Euro and include service charge and VAT. For allergens scan the QR code:
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Wivovtal o€ @ovpvo Josper
KPEATIKA | MEAT Cooked in the Josper oven

CHICKEN FILLET

Zoupepo otiBog amd kotdmovAo, 0€ papvada amd YAUKLE HovoTapda KoL PPETKA
Bdtava, ouvodeuduevo amd apwWUATIONEVO TTOUPE YALKOTIATATAG LE AL, KPEQQ
KAAQUTTOKLOV, KapaALlopéva UTTPOKOAIVLIO Kal KapoTa

Juice chicken breast, marinated in sweet mustard and fresh herbs, lime scented sweet potato

mash, corn cream, torched broccolinis and carrots

IBERICO PORK CHOPS*

MrmpiloAdkia LBnpikol xotpvoy, appaog amod TaTaTeg KOVel, aTtapdyyla oXApag Kat
pooxapioto jus pe piyavn kat Bupdpt

Iberico pork chops, confit potato spume, grilled asparagus and veal jus with oregano and thyme

AUS BLACK ANGUS RIBEYE | 300yp|g*

Me prpokoAivia, QLVOKLO KOV, LKPEG TILTTEPLEG KAl KAAQUTIOKL, PrLEVA GTO POVPVO Josper
KOl KPEUA KAAQUTIOKLOV

With broccolinis, fennel confit, baby peppers and corn, baked in the Josper oven,

and corn cream

BLACK ANGUS BEEF FILLET | 250yp|g*

Me mtafe yhukomatdtag kat matdrag MNepov, ToUTg HavITAPLWY, KATIVIOTO KOouvouTtidt
Kal aypla pavitapla

With sweet potato and Peruvian potato pavé, mushroom chips, smoked cauliflower and
wild mushrooms

USDA PRIME, CREEKSTONE FARM BLACK ANGUS RIBEYE | 300yp|g*
Me pmpokoAivia, vOKLo KOVQL, HLKPEG TILTEPLEG KAt KAAQUTIOKL, Prpéva aTto povpvo
Josper kat KpEua KOAQUTTOKLOU

With broccolinis, fennel confit, baby peppers and corn, baked in the Josper oven,

and corn cream

USDA PRIME, CREEKSTONE FARM BLACK ANGUS FILLET | 250yp|g*
Me taf3¢ yAukoTtatdtag kat tatdtag MNepov, TAUTG HOVITAPLWY, KATIVIOTO KOUVOUTIIOL Kot
aypla pavitaplo

With sweet potato and Peruvian potato pavé, mushroom chips, smoked cauliflower and
wild mushrooms

AUS BLACK ANGUS RIBEYE TAGLIATA | 500yp|g**
USDA PRIME, CREEKSTONE FARM BLACK ANGUS RIBEYE TAGLIATA | 500yp|g**

2AATZEZX | SAUCES
Ayptwv pavitaptwyv | Kékkot mtumepuiv | Mteapvel | Mooxapioto jus
Wild mushroom | Peppercorn | Béarnaise | Veal jus

*H tiun) ovpmpeAuPdvel pla odAtoa tng emhoyrg oag. | Price includes one sauce of your choice.

** Ztnv wurj ovuneptdaufdverar uia odAtoa emdoyri. Sty trj Sev ovumeptaufdvovrar ouvodevtind | Price
includes one sauce of your choice. Price does not include any side dishes.

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

AXAepyieg kat Svoavedieg: Mapakalovpe 6w amevBuvBeite oto Tpoowmikd
efumnpétnang yla Stevkpivioelg py amd tnv mapayyehia oag. | Allergies and
intolerances: Please consult our service team for clarifications before ordering.

Ot tipég givat og Eupd kat mepthapfBavouy Sikaiwpa vitnpeaiag kat OMA. lNa ta alkepyloydva ocapwote o etkovidio. |
| Prices are in Euro and include service charge and VAT. For allergens scan the QR code:
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SYNOAEYTIKA | SIDES

Matateg Tovpe
Mashed potatoes

Tnyavntég Tatateg
Fried potatoes

FAuKoTtaTATEG TTOLPE
Mashed sweet potatoes

Aemttd toung matdrog pe AdSL ipovag kat tupi mapueldva
Fried potato crisps with truffle oil and Parmesan cheese

Wntd Aayavikd
Grilled vegetables

Imapdyyta Kot UtpOKoAo, EAAPPA KATIVIGUEVD 0TOV EUAGPOUPVO, HE KPAUTIA TUpLov EtiAtov
Asparagus and broccol, lightly smoked in wood oven, with Stilton cheese crumble

MIATEAEYX | PLATTERS

FRESH SEASONAL FRUIT [V]
Dpeoka eTOXLAKA KAl EEWTLKA PpovTa
Fresh seasonal and exotic fruits

2 atoua | persons
4 dtoua | persons

CHEESE AND COLD CUTS

Emileypéva kal ppeakokopéva Tuptd kKat aAAavTIKG
Selected and freshly sliced cheese and charcuterie

2 atopa | persons
4 dtopa | persons

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

AMhepyieg kat Suoavegieg: MNapakalovpe émwes ansvBuvBeite ato MpoowTikd H
efumnpétnang yia Stevkpuvioetg pv amd tnv mapayyehia oag. | Allergies and E E
intolerances: Please consult our service team for clarifications before ordering.

O tipég eivat o Eupwr kat mepthapfdvouv Sikaiwpa vrnpeaiag kat OMA. lNa ta alkepyloydva capwote To elkovidio. | m
| Prices are in Euro and include service charge and VAT. For allergens scan the QR code:



EMIAOPIIIA ZE MIATO | PLATED DESSERTS

X.0 TIRAMISU

Moug TupLol LAOKAPTIGVE APWHUATIOUEVO HE ALKEP TILKPaOYSalov, avaiappo TtavteoTavt
epoTIopéVO o€ aUBEVTIKG E0TIPETO Kat ETILKAALYI ATTO LAPEYKES KOL 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 60KOAATa, KapapeAwuéva
apbvydala, pAoideg moptokaAiol Kat 0og KapapéAag kat Baviiiag

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

HAZELNUT MILLE-FEUILLE

Muhpéry pe kapapelwpéva UM, peyevtivn paiivag, KpELa @OVVTOVKLOU,
oepPLpLonEVo e TTOpPE aTtd POUL, KOAVUUEVO UE KAPAUEAWUEVD OVVTOVKLO KAl 0OG
kapapehag pe avBo alatiov

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

PISTACHIO BUTTERFLY

Tpayava oTpwpaTa a0 HOPEYKEG, LE KPEUA ATIO QLOTIKLA ALyiVNG KAl QEYEVTIVN,

o€ faon and ca dTa KOKKIVWY GPOUTWY KOl LOAAKO UTTILOKOTO oo @LoTikia Atyivng
Crunchy meringue layers, with pistachio cream and feuilletine, on a bed of fresh red fruit salad
and soft pistachio biscuit

SALTED CARAMEL

Tpayavd TouiA, padakd PToKGTo Kapapelag, pe appdto poug Baviliag kat kamovtaivo,
KapapeAWUEV TTOTT KOPV, QEYEVTIVN LE YeVaT KapapeAlag, oepfLplopéva e 0og aApuprg
Kapapehag Kat Taywto kapapéhag pe avBo alatiod

Crunchy tuille, soft caramel biscuit, with airy vanilla and cappuccino mousse, caramelized
popcorn, caramel flavoured feuilletine, served with salted caramel sauce and salt blossom
seasoned caramel ice cream

CHOCOLATE SOUFFLE
Ze0T0, KPEUWOEG GOLPAE COKOAATAG e TTaywTd Paviiiag
Creamy, hot chocolate soufflé, with vanilla ice-cream

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

AXAepyieg kat Svoavedieg: Mapakalovpe 6w amevBuvBeite oto Tpoowmikd E

efumnpétnang yla Stevkpivioelg py amd tnv mapayyehia oag. | Allergies and
intolerances: Please consult our service team for clarifications before ordering.

Ot tipég givat og Eupd kat mepthapfBavouy Sikaiwpa vitnpeaiag kat OMA. lNa ta alkepyloydva ocapwote o etkovidio. | E

| Prices are in Euro and include service charge and VAT. For allergens scan the QR code:
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MAIQTA KAI XOPMIIE | ICE CREAM AND SORBET

DARK CHOCOLATE

OTIayUEVo LE TTEPLEKTIKOTNTA KOKAO, 60% [ Made with 60% cocao content

MILK CHOCOLATE
Otiaypévo pe cokoAdta ydhaktog pe 38% meplektikotnta o€ Kakdo [ Made with milk
chocolate with 38% cocoa content

MADAGASCAR VANILLA

Otiaypévo amé auvBevtikn Bavilia Madayaokdpng | Made with pure Madagascar vanilla

PISTACHIO

Otiaypévo pe avBevtikr maota @lotikiod Awyivng | Made with authentic pistachio paste

MANGO SORBET [V]
Ouaypévo pe auBevtikd Tovpe pavyko, xwplg mpéabetn (dxapn | Made with authentic mango
purée, no added sugar

STRAWBERRY SORBET [V]

OTiaypévo pe avBevtikd movpé ppdovhag | Made with authentic strawberry purée

LEMON SORBET [V]

Otiaypevo pe ppeoko xuud Aepoviot | Made with fresh lemon juice

1 umdAa | scoop
2 umdeg | scoops

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

AMhepyieg kat Suoavegieg: MNapakalovpe émwes ansvBuvBeite ato MpoowTikd
efumnpétnang yia Stevkpuvioetg pv amd tnv mapayyehia oag. | Allergies and
intolerances: Please consult our service team for clarifications before ordering.

O tipég eivat o Eupwr kat mepthapfdvouv Sikaiwpa vrnpeaiag kat OMA. lNa ta alkepyloydva capwote To elkovidio. |
| Prices are in Euro and include service charge and VAT. For allergens scan the QR code:
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