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PRALINA

MPQINO MENOY | BRUNCH MENU



ZepBipovran péyprtig 14:30
AYTA & OMEAETEZ | EGGS & OMELETTES P 30

EGGS BENEDICT
Avyd Tooé e omtavakt, mmeptd OAwpivng kat oaitoa hollandaise, mavw ot
aAPpATO PWHUAKL UTTPLOG
Poached eggs with spinach, Florina pepper and hollandaise sauce, on a fluffy brioche bun
Me kamviotr) Tavoéta
With smoked pancetta
Me kamviotd colopo
With smoked salmon

GREEK

OueAéta pe mumeptég OAwpivng Pnueveg oTn oxapa, QETA, viopativia, HeAt{aveg

Ko plyovr, GLVOSEVOUEV OTIO TIPATVN CAALTA HE KPOPUAAT pOKa Kat KPNTIKO TtagLpddt
Omelette with grilled Florina peppers, feta, cherry tomatoes, aubergines and oregano,
served with green salad, with baby rucola and Cretan rusk

HALLOUMI & PANCETTA

Tnyavnta Broloyikd avyd og @puyaviopévo pakedovitiko Ywpi, pe xaAlobut oxdapag,
KATIVLOTY) TTOVOETA, HOPUEAGS A VIONATAsS, EPrua KAl HIKPOPUAAT poKa

Fried bio eggs on toasted Macedonian bread, with grilled halloumi, smoked pancetta,
tomato jam, grape syrup and baby rucola

HAM & MUSHROOM

OpeAéta pe TaAikd Capmoy, pavitapla kat Tupi évtap, ouvodevdpevn amd mpdovn
ogoAdTa Kat Tpayava Aaxavikd

Omelette with Italian ham, mushrooms and edam cheese, served with green salad and
crispy vegetables

SCRAMBLED EGGS

Avyd TuTtnUEVa, PHE YOLUAKAUOAE KOl KATTVIOTO cohopd, oe pakedovitiko Ywul,
ouvodeudueva amd TTpAavn CAAATA KAl TPAYaVA AaXaVIKA

Scrambled eggs with guacamole, smoked salmon on a Macedonian bread, accompanied
with green salad and crispy vegetables

AXAepyieg kat Svoavetieg: Mapakalovpe 6w amevBuvBeite oto Tpoowmiké E .E
.sium]pé'rr]cqg yta Stevkpvioeig TpLv amé Ty T[apqus)}ioz oag. | Allergigs and Na ta aAAepytoyéva oaphoTe To ekovidio. -
intolerances: Please consult our service team for clarifications before ordering. EvaAAaxTikd, emokepOeite Tny oehida 0
Ot tipég givat og Eupd kat mepthapfBavouy 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 E



EIAH APTOMNOIEIOY & 2ANTOYITZ | BAKERY GOODS & SANDWICHES

CROISSANTS

faAAk6 kpovaodv
French croissant

faAAk6 kKpovaodyv pe omutikr poppehdda emoyrig ) Nutella
French croissant with homemade seasonal marmalade or Nutella

FaAAKS Kpovaoav apvyddiov
Almond French croissant

HANDMADE PIES

Xelpomointeg miteg Qriaypéveg pe Coun kouvpol

(XupBoulevteite To TpoowTiké eSuTnpeTnang yia tig Stabéoteg emihoyeq)
Handmade pies with kourou dough

(Please consult our service team for the available options)

HAM & CHEESE TOAST

AutAS T00T e TaAk6 {apmov kat Tupl, cuvodeudpevo amo Tpdaotvn caldTta Kat
Tpayavd Aaxavika

Double toast with Italian ham and cheese, accompanied with green salad and crispy
vegetables

CROQUE MONSIEUR

TAVToULTG UE oTapEVLIO Pwii PrEVO aToV Povpvo, HE LTAAIKS Capmoy, Tupl Kal KpEpa
UTTECAUEN, TUVOBEVOUEVO aTTd TTPATIVI CAAETA KAL TPAYAVE AaXaVLIKA

Oven baked wheat bread sandwich with Italian ham, cheese and bechamel sauce,
accompanied with green salad and crispy vegetables

OPEN SALMON

AVOLKTO 0AVTOULTG e TTOAVGTIOPO PpavT{oAdKL, KATIVIOTO COAOUOS, avaAappn KpEUa
TupLoY Kat afokavTo, cuvodevdPEVO ATt TTPAOLVN CAAATA KAl TPAYAVA AaXAVIKA
Open multigrain bun sandwich, with smoked salmon, cream cheese mousse and avocado,
accompanied with green salad and crispy vegetables

CLUB

Opuyaviopéva UTIPpLOG e TavVoETa, TUPL EVIA, KOTOTIOLAO oXapag, paytovela,
vTopdta Kat papoVAL, oLVOBEVOHEVA ATIO AETTTOKOUHEVA TOLTIG TTATATAG

Toasted brioche buns with pancetta, cheese, grilled chicken, mayonnaise, tomato and
lettuce, accompanied with thinly cut potato crisps

Alhepyieg kat Suoavegieg: Napakalovpe émwes amevBuvBeite ato MpoowmTikd

fiunnpéchng yia Stevkpivioelg TpL amé v T[apqus).\(u oag. | Allergigs and Mo Ta aAAEpyLOyVa GapoTE To Elkovidio. E
intolerances: Please consult our service team for clarifications before ordering. EvaAMakTikd, emiokeqBeite TNy oeAiBal

Outipég eivat o Eupw kot mepthapBavouy Sikaiwpa vrnpeaiog kat OMA. For allergens scan here or visit:

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



MITOA ENEPTEIAX | ENERGY BOWLS

FRUIT SALAD [V]

Taldta pe ETMOXLaKA KOl EEWTIKA ppovTa
Salad with seasonal and exotic fruits

YOGHURT & FRUITS
Maovptt pe xapunAd Aumapd 2%, @péoka ¢povTa, UTLOKOTO apuySaAou Kat HEAL
Low-fat yoghurt 2%, fresh fruits, almond biscuit and honey

ACAI SUPERFOOD [V]

Movpég ad To PUTO ATdL, YAPVIPLOREVOG HE HAVYKO, LOPTIAG, pAoideg kapldag,
YKpavola, Hovoht kat oTtépoug Toia

Agai palm purée, garnished with mango, blueberries, coconut flakes, granola, muesli
and chia seeds

THIANITEZ | PANCAKES

BANANA SALTED CARAMEL
Tnyaviteg pe pmavava, mpaiiva ¢ouvtoukiol kat 6og kapapeda pe avBo alatiot
Pancakes with banana, hazelnut praline and caramel sauce with salt blossom

CHOCO & STRAWBERRIES
Tryaviteg pe @PETKEG PAOUAEG, TTPAAIVO POLVTOUKLOV KAl TPLUHEVO UTTLOKOTO
Pancakes with fresh strawberries, hazelnut praline and crushed biscuits

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

AXAepyieg kat Svoavedieg: Mapakalovpe 6w amevBuvBeite oto Tpoowmikd

e€umnpETNonG yla Stevkpivioelg mpiv amd Ty mapayyelia oag. | Allergies and la ta alAepyloydva oapwate To etkovidio.
intolerances: Please consult our service team for clarifications before ordering. EVaANGKTIKA, Emoke@BETe TNV GEA(SA
For allergens scan here or visit:

Ot tipég givat og Eupd kat mepthapfBavouy Sikaiwpa vitnpeaiag kat OMA.
https://www.pralinacy.com/pralina-experience

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

MEXHMEPIANO MENOY | LUNCH MENU



2AAATEZ | SALADS

CAESAR
MotktAla artd papoVALa HE KPOUTOVLA, TPAYAVO TIPOCOVTO, LKPO KATIVIOTO KAAAUTIOKL,
VIpadeg mapuelavag kat Kpepwodn adAtoa avt{ovytag
Variety of lettuce with croutons, crispy prosciutto, baby smoked corn, parmesan flakes
and creamy anchovy sauce

Me @iAeto kKotdmovAo axdpag

With grilled chicken fillet

Me yapideg axdapag

With grilled prawns

ASIAN

Tpayavd Aayavikd pue HavyKo, QETEG At TOPTOKAAL KAGLOUG, KOKKIVO BaatAikd kat
PpETKO BUOTO, TTEPLYVIEVA E TAATOA TEPLYLAKL

Crispy vegetables with mango, orange segments, cashews, red basil and fresh mint,
dressed with teriyaki sauce

Me @iAéto KotoTTOUAD
With chicken fillet

Me @iletdkia mamiog
With duck fillets

QUINOA
Mol pwun Koo, @UAAA OTIOVAKLOV, @POUTA ETIOXIG, PACOALD EVIAUAUE, QUKL
YOUOKAUE Kat YAUKO VIpETIvyK yloulou
Coloured quinoa, spinach leaves, seasonal fruits, edamame beans, wakame seaweed
and sweet yuzu dressing

Me tatakt colopot

With salmon tataki

Alhepyieg kat Suoavegieg: Napakalovpe émwes amevBuvBeite ato MpoowmTikd

fiunnpéchng yia Stevkpivioelg TpL amé v Tmpqus).\(u oag. | Allergigs and Mo Ta aAAEpyLOyVa GapoTE To Elkovidio.
intolerances: Please consult our service team for clarifications before ordering. EvaAMakTikd, emiokeqBeite TNy oeAiBal
Outipég eivat o Eupw kot mepthapBavouy Sikaiwpa vrnpeaiog kat OMA. For allergens scan here or visit: ) )

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



OPEKTIKA | APPETISERS

FISH OF THE DAY CEVICHE*

DpgoKo PApL NUEPAG LLE ABOKAVTO, PPETKO KOALAVEPO, LOAUPOKOVKL KAt VIPETLVYK AELLOVIOD

Fish of the day with avocado, fresh coriander, nigella seeds and lemon dressing

SWEET CHILI CALAMARI

Tpayaveg Awpideg amod kalapdpt pe Toih, @péoko KOALaVEPO Kat YAUKOKQUTEPT)
odAtoa Toit

Crispy squid slices with chili, fresh coriander and sweet chili sauce

FISH OF THE DAY CARPACCIO*

Opioko PdpL nuépag, papvapiopévo oe e§tpa apBévo ehatdAado kat xupud
AEULOVLOV, YOPVIPLOUEVO HE PPETKO KOALavDpo, Tuteptég DAwpivng, tivilep,
npdowvo prdo, povTo Tou Tdboug kat Addt kdAtavdpou

Fish of the day, marinated in extra virgin olive oil and lemon juice, garnished with
fresh coriander, Florina peppers, ginger, green apple, passion fruit and coriander oil

BEEF TATAKI

Bodwvd @LAéto pe vipEotvyk TepLyLdKL, aptuapevo pe shichimi togarashi kat

OO TOUG KOKKOUG TILTTEPLOY, YAPVIPLOREVO LLE LaVITAPLA EVOKL Kat AEROVL axdpag
Beef fillet with teriyaki dressing, spiced with shichimi togarashi and crushed peppercorns,
garnished with enoki mushrooms and grilled lemon

*SupPovAevteite To TpoowTiKG e§uTtnpéTnang yia Tig Stabeatpeg emLAoyE.
Please consult our service team for the available options.

TAKOX | TACOS 2 Ty | 2pcs

PULLED DUCK
Ouhetdkia aolatikig TaTTag, Le odAtoa xoioly, KouAL pdvyko Kat oxovoTpaco
Asian duck fillets, with hoisin sauce, mango coulis and chives

FISH TEMPURA

Ouhéto amd Aafpdkt og xuA6 umvpag, pe cdAtoa taptdp, cakdta papovAov

pe pioo kat kamapdunia

Sea bass fillet in beer tempura, with tartare sauce, lettuce salad with miso and caper
berries

AXAepyieg kat Svoavetieg: Mapakalovpe 6w amevBuvBeite oto Tpoowmiké

efumnpétnang yla Stevkpivioelg py amd tnv mapayyehia oag. | Allergies and Na ta aAAepytoyéva oaphoTe To ekovidio.
intolerances: Please consult our service team for clarifications before ordering. EvaAAaxTikd, emokepOeite Tny oehida
Ot tipég givat og Eupd kat mepthapfBavouy 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
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3E ZYAAKI | SKEWERS 2ty | 2pcs

HALLOUMI

XaAAovpt pe yAdoo podiol, TIKAVTIKN LapUeAEda VIONATAG KAl TOLTG amd pAoLda
Tatatag

Halloumi with pomegranate glaze, spicy tomato marmalade and potato skin chips

SALMON
Y0AOUOG UTTPOLAE, LE OAAATA YOUOKANE KAl PPETKOTPLUUEVT Havpn Tpobea
Salmon brilée, with wakame salad and freshly grated black truffle

IBERICO KATSU

IBnptkdg xotptvag Aatptdg e LamwVLKG TTAVKO, pappeAdda kdkkivou Adyavou, caAdta
e TikAeg Aaxavikwy Kat Biveykpét mévou

Iberico pork neck with Japanese panko, red cabbage marmalade, pickled vegetable salad
and ponzu vinaigrette

PRIME BEEF FILLET

Mapwvapiopévo Bodivd @LAeTo, Le TTIKAVTIKN adAtoa yololy, kafoupdiopévo
OOUCAUL KOl COAATA UE THKAEG AXXAVIKWOV

Marinated beef fillet, with spicy hoisin sauce, roasted sesame and pickled vegetables salad

AXAepyieg kat Suoavegieg: Mapakalovpe émwgs amevBuvBeite oto Tpoowmikd

efunnpétnong yia Stevkpvioelg Tpv amd tnv mapayyehia oag. | Allergies and , , , E
intolerances: Please consult our service team for clarifications before ordering. Na ta o’)‘)‘EPV\”OVOVO’ oapwote To E“‘,OVlSlO-

P , . , , Evalhaktikd, emoke@Beite Tnv oeAida
Outipég eivat oe Eupd kat tepthapfdvouy Sikaiwpa vitnpeoiag kat OMA. For allergens scan here or visit:

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



ZYMAPIKA | PASTA

SPAGHETTI CARBONARA
XelpoToinTa oAy YETL LE KATIVIOTH TTAVOETA, KPOKO auyob Kal Tupl Ttekopivo
Handmade spaghetti with smoked pancetta, egg yolk and pecorino cheese

SPAGHETTI PESTO [V]

Xelpotointa oTayy£TL oTTavoKLoy He TTETO PactAtkoy, VIOHATIVIO KOV KOl KpAUTTA
@eTag amd pefibia kat putikr) odyla

Handmade spinach spaghetti with basil pesto, cherry tomatoes confit and feta
crumble made from chickpeas and vegetable soya

PRAWN LINGUINE

Xelporointa Atykouivy, He yapibeg, @ETa, PpETKLO OAATOO VTOUATAG KAl UTTLOK
yapidag pe Bupdpt

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

[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 Na ta aAAepytoyéva oaphoTe To ekovidio.
intolerances: Please consult our service team for clarifications before ordering. EvaAAaxTIkd, emokepOeite TNy oehiSa
Ot tipég givat og Eupd kat mepthapfBavouy 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
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Yrjvovtow o€ povpvo Josper

THE JOSPER EXPERIENCE Cooked in the Josper oven

CHICKEN MOJITO SKEWERS

Mapwvapiopévo kotdovho ot oxdpa pe pioo kat Ay, cuVOSEVGEVO aTtd YAUKOTIATATEG
oxdpag kat tpayavr) caidta pe Sudopo, Ady, kKdAavEpo kat tpdotvo purho
Marinated grilled chicken with miso and lime, accompanied with sweet, grilled potatoes
and crispy salad with mint, lime, coriander and green apple

BLACK ANGUS BURGER

Mrmuptext Black Angus (220g) otn oxdpa, og a@pdto PwUdKL UTTpLog, Le poppeAada
amd kpeppvdL kat Tavt{apt, papovAl kat tupi MNpofordve, cuvodeudpevo amd oaldta
KOLL TOLTIG TTATATAG

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

TOMAHAWK PORK CHOP

Xotpwiy unpiloia papwvapiopévn pe ehatdAado kat Bupdpt, ouvodevdpevn amd
KLOWVATEG TTATATEG, CAAATA IKPOPUAANG pOKag Le vTopativia, Tupl ypafiépa kat
oGAtoa eomeptdoeduv pe Bupdapt

Pork chop, marinated in thyme olive oil, accompanied with potato wedges, baby rucola
salad, cherry tomatoes, graviera cheese and citrus thyme sauce

WIENER SCHNITZEL

Moaoxdapt He LaTTWVIKO TTAVKo, aepBLPLOpEVO LLE TPAYOVO TTPOTOVTO, TTATATEG OOTE,
ooAdTa e THKAEG AaXaVIKWV Kat oLVOSEUTIKT odAToa preapvel

Veal with Japanese panko, served with crispy prosciutto, sautéed potatoes,

salad with pickled vegetables and béarnaise sauce

SEA BASS FILLET

Wnto Aafpdakt Lhéto, pe xopta emoxrg Ynuéva ot oxapa, TACTIVAKL KOV, THIKAEG
pavitaplwv oeTl, kpepa amd pof kapdta kat Aepovatn cdAtoa

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

PRIME RIBEYE

Tahwata ané Bodwé ribeye, avwtatng mowdtnrtag, aepBiplopévn pe yvkomatara
oX4pag, KATVIOTA HTTPOKOAIVL KAl GATOA TOLULITOOVPL

Prime ribeye beef tagliata, served with grilled sweet potato, smoked broccolini and
chimichurri sauce

2AATZEZX | SAUCES

Towutoovpt | Mmeapvel | Bodivdg {wpdg pe eomepldoeidn)
Chimichurri | Béarnaise | Citrus beef jus

Aepyieg kat Suoavekieg: MNapakakovpe dmwg anevBuvBeite oTo TpoowTIKG E 'E
efunnpétnong yia Stevkpvioelg Tpv amd tnv mapayyehia oag. | Allergies and Na ta akAepyloyéva oapwate T0 etkovidio.
intolerances: Please consult our service team for clarifications before ordering. EvalhakTikd, emokepBeite Tnv oeAiba
P , . , , For allergens scan here or visit:
Outipég eivat oe Eupd kat tepthapfdvouy Sikaiwpa vitnpeoiag kat OMA. https://www.pralinacy.com/pralina-experience E

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



2YNOAEYTIKA | SIDES

Tourg matdrag
Potato chips

Fukomatdteg axdpag
Grilled sweet potatoes

Aayavika axapag
Grilled vegetables

AXAepyieg kat Svoavetieg: Mapakalovpe 6w amevBuvBeite oto Tpoowmiké
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 vrtnpeaiag kat OMA.

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

la ta alAepyloydva oapwate To etkovidio.
EvalAaktikd, emioke@Beite Tnv oeAiba

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



MIATEAEZX | PLATTERS

FRUIT [V]

Opéoka ETOYLAKA KAl EEWTIKA PpovTa
Fresh seasonal and exotic fruits

2 atopa | persons
4 dropa | persons

CHEESE & COLD CUTS
Emmileypéva kat ppeakokopéva TupLd kat aAAaVTIKG
Selected and freshly sliced cheese and charcuterie

2 atopa | persons

4 atopa | persons

EMIAOPIIIA XZE MIATO | PLATED DESSERTS

X.0 TIRAMISU

Moug TupLOY HOOKAPTIOVE APWUATIONEVO PE AKEP TTIKpapLySalov, avdiagpo
TIOVTECTIAVL EUTTOTIOUEVO 0 QLBEVTIKG E0TIPECO KAl ETILKAALY ATIO PAPEYKES
KL KOKAO

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

HAZELNUT MILLE-FEUILLE

Mudoéry pe kapapelwpéva O, peyevtivn TpaAivag, KpEUa GOLVTOUKLOY,
oepPiplopévo pe Tap@é améd podul, KAAVUUEVO LE KOPAULEAWUEVA GOLVTOUKLO KAl
00g 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

CHOCOLATE SOUFFLE WITH TONKA BEANS
Z£0T6, Kpepwdeg oovpAé cokoldTag e TTaywtd Pavikiag kat atdpoug TévKa
Creamy, hot chocolate soufflé, with vanilla ice-cream and tonka beans

[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

N . - A © la ta aldepytoydva oapwoTe To elkovidio.
intolerances: Please consult our service team for clarifications before ordering.

Evalhaktikd, emoke@Beite Tnv oeAida
Outipég eivat o Eupd kot mepthapBavovv Sikaiwpa vnpeaiog kat OMA. For allergens scan here or visit: ) )
| Prices are in Euro and include service charge and VAT. https://www.pralinacy.com/pralina-experience
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PRALINA

BPAAINO MENOY | DINNER MENU



JAAATEZ | SALADS

CAESAR
MowiAia amd papodAia pe KpoLTOVLA, TPAYAVO TTPOTOVTO, HIKPO KATIVIOTO
KaAaumokL, vigadeg mapueldvag kat Kpepwdn odAtoa avt{ovytag
Variety of lettuce with croutons, crispy prosciutto, baby smoked corn, parmesan
flakes and creamy anchovy sauce
Me @iAéto kotdmovAo axdpag
With grilled chicken fillet
Me yapideg oxdpag
With grilled prawns

ASIAN
Tpayavd Aayavikd pe HavyKo, QETEG At TOPTOKAAL KAGLOUG, KOKKIVO BaatAikd
Kat QpEoKo SUOTO, TTEPLYVUEVA LE OAATOA TEPLYLAKL
Crispy vegetables with mango, orange segments, cashews, red basil and fresh mint,
dressed with teriyaki sauce

Me @iAéto KotoTTOUAD

With chicken fillet

Me @ihetdkia mdmiag

With duck fillets

QUINOA

MoAUypwun Kwvda, VAL oTtavakiol, PpolTa eTTOXNG, PATOALA EVIAUAUE, PUKLA
YOUQKAUE Kot YAUKO VIPETIVYK yloulou

Coloured quinoa, spinach leaves, seasonal fruits, edamame beans, wakame seaweed
and sweet yuzu dressing

Me tatdkt colopot
With salmon tataki

Alhepyieg kat Suoavegieg: Napakalovpe émwes amevBuvBeite ato MpoowmTikd

efumnpétnang ya Stevkpuvioetg pv amd tnv mapayyehia oag. | Allergies and Mo Ta aAAEpyLOyVa GapoTE To Elkovidio. E E-
intolerances: Please consult our service team for clarifications before ordering. EvaAMakTikd, emiokeqBeite TNy oeAiBal 0
Outipég eivat o Eupw kot mepthapBavouy Sikaiwpa vrnpeaiog kat OMA. For allergens scan here or visit:

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



OPEKTIKA | APPETISERS

FISH OF THE DAY CEVICHE*
Opéorko PapL nuépag pe afokdvto, PPeako KOALAVEPO, LAVPOKOVKL KaL VIPESIVYK AEUOVIOV
Fish of the day with avocado, fresh coriander, nigella seeds and lemon dressing

SWEET CHILI CALAMARI

Tpayaveg Awpideg amd kahapdpt pe TaiAl, ppéako KOALavEpo Kat YAUKOKQUTEPT|
agdAtoa taiAL

Crispy squid slices with chili, fresh coriander and sweet chili sauce

FISH OF THE DAY CARPACCIO*

Opéoko PdpL nuepag, papvaplopévo ot e&tpa tapBévo eAatdiado kat yuuo
AEHOVIOY, YOopVIPLOPEVO HE PpETKo KOALavdpo, Tmepiég DAwpivng, tivilep,
npdowvo prho, pouto tou tdboug kat AdStL kGAavSpov

Fish of the day, marinated in extra virgin olive oil and lemon juice, garnished with
fresh coriander, Florina peppers, ginger, green apple, passion fruit and coriander oil

BEEF TATAKI

Bodwvé @LA€To pe VIPETIVYK TEPLYLAKL, apTuopévo pe shichimi togarashi kat
OTAOTOVG KOKKOUG TILTTEPLOY, YAPVLIPLOKEVO LE LAVITAPLA EVOKL Kot AEpOVL aXapag
Beef fillet with teriyaki dressing, spiced with shichimi togarashi and crushed peppercorns,
garnished with enoki mushrooms and grilled lemon

*YupPovAevteite To TpoowTkS e§uTtnpéTnong yia Tig Stabioipeg emhoyEc.
Please consult our service team for the available options.

TAKOZ | TACOS 2tuy | 2pcs

PULLED DUCK

Ouhetdkia aolaTikig TaTLag, e odAtoa Xoiolv, KOUAL LAVYKO Kat aXowvoTpaco
Asian duck fillets, with hoisin sauce, mango coulis and chives

FISH TEMPURA

Ouhéto amd Aafpdkt og XUAS umbpag, pe odAtoa Taptdp, caAdTa HopoUALOy
pe pioo kat kamapopnia

Sea bass fillet in beer tempura, with tartare sauce, lettuce salad with miso and
caper berries

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

: . " . © la ta alAepyloydva oapwate To etkovidio.
intolerances: Please consult our service team for clarifications before ordering.

EvalAaktikd, emioke@Beite Tnv oeAiba
Ot tipég givat og Eupd kat mepthapfBavouy 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 E



2E ZYAAKI | SKEWERS 2tuy | 2pcs

HALLOUMI

XaAAovut pe yAdoo podiol, TIKAVTIKN LappeAdda vIOpdTag Kat ToLTG oo
@AoVda Tatatog

Halloumi with pomegranate glaze, spicy tomato marmalade and potato skin chips

SALMON
20AOUOG UTTPOLAE, LE CAAATO YOUOKAME KAL PPECKOTPLUUEVT Havpn Tpobpa
Salmon brillée, with wakame salad and freshly grated black truffle

IBERICO KATSU

IBnpkSc xotpvdg Aatpdg pe Lotwvikd TTavKo, popperdda KOKKLVOL Adxavou,
ogoaAdta pe TikAeg Aaxavikwy kat Bveykpet éviou

Iberico pork neck with Japanese panko, red cabbage marmalade, pickled vegetable
salad and ponzu vinaigrette

PRIME BEEF FILLET

Mapwvapiopévo Bodivd @LAéto, Le TTIKAVTIKN adAtoa yolaly, kafoupdiopévo
OOUCAUL KAl OOAATA UE THKAEG AAXAVIKWOV

Marinated beef fillet, with spicy hoisin sauce, roasted sesame and pickled
vegetables salad

AXAepyieg kat Suoavegieg: Mapakalovpe émwgs amevBuvBeite oto Tpoowmikd
efunnpétnong yia Stevkpvioelg Tpv amd tnv mapayyehia oag. | Allergies and

intolerances: Please consult our service team for clarifications before ordering. Ma ta alAepyloydva 0apwaTe To etkovibio.

Lo , . , , EvaAAaktikd, emiokepBeite T oeAida
Outipég eivat oe Eupd kat tepthapfdvouy Sikaiwpa vitnpeoiag kat OMA. For allergens scan here or visit:

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



ZYMAPIKA | PASTA

SPAGHETTI CARBONARA
XelpotoinTa oTayyeTL e KATIVIOTH TTAVOETA, KPOKO aLYOD Kol Tupl TTeEkopivo
Handmade spaghetti with smoked pancetta, eqqg yolk and pecorino cheese

SPAGHETTI PESTO [V]

Xelpotointa omayyEtt omavaklol pe TeaTo PactAikol, viopativia kovel kat
KpaumA getag amd pefiBia kat utikr odyla

Handmade spinach spaghetti with basil pesto, cherry tomatoes confit and feta
crumble made from chickpeas and vegetable soya

PRAWN LINGUINE

Xelpotointa Atykouivy, pe yapideg, @ETa, Ppeokia 0AATOA VIOUATAG KAl UTTLOK
yapibag pe Bupdpt

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

[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. EVaANGKTIKA, Emoke@BETe TNV GEA(SA
Ot tipég givat og Eupd kat mepthapfBavouy Sikaiwpa vitnpeaiag kat OMA. For allergens scan here or visit:

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

la ta alAepyloydva oapwate To etkovidio.

https://www.pralinacy.com/pralina-experience
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THE JOSPER EXPERIENCE Caoked in the Josper oen

CHICKEN MOJITO SKEWERS

Mapivapiopévo KotdmovAo atn oxdpa Ue pwioo kat Adiy, ouvodevdpevo amod
yAukoTtatdteg oxdpag kat tpayavr) caidta pe Sudopo, Adiy, kKoAtavdpo kat
mpdowo piio

Marinated grilled chicken with miso and lime, accompanied with sweet, grilled
potatoes and crispy salad with mint, lime, coriander and green apple

BLACK ANGUS BURGER

Mrmptext Black Angus (220g) otn oxdpa, og a@pdto PwpdKL UTpLog, e poppeada
amd kpeppvdt kat Tavt{apt, papovAl kat tupi MNpofordve, cuvodeudpevo and oaldta
KOlL TOLTTG TIALTATaG

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

TOMAHAWK PORK CHOP

Xotpwvny umptloda papwvapiopévn pe eAadrado kat Bupdpt, ouvodevdpevn amd

KL WVATEG TTATATEG, CAAATA WKPOPUAANG pOKag PE vIopativia, Tupl ypafiépa

Kat odAtoa eomepldoeldwv pe Bupdpt

Pork chop, marinated in thyme olive oil, accompanied with potato wedges, baby rucola
salad, cherry tomatoes, graviera cheese and citrus thyme sauce

WIENER SCHNITZEL

Mooxdpt HE LaTTWVLKO TTAVKO, CEPPLPLOUEVO LE TPAYAVO TTPOCOVTO, TTATATEG COTE,
oaAdTa pe TKAEG AaXaVIKWVY Kot ouVOSELTIKT| odAToa prteapveq

Veal with Japanese panko, served with crispy prosciutto, sautéed potatoes, salad with
pickled vegetables and béarnaise sauce

SEA BASS FILLET

Wntd Aafpdkt @LAETo, pe xOpTa emoXrg YNUEVA aTr OXAPA, TTATTIVAKL KOVQL,
TtKAEG paviTaplwy otpetdL, kpépa amd pofd kapota kat Aepovatn oaitoa
Baked sea bass fillet, with grilled seasonal greens, parsnip confit, pickled shimeji
mushrooms, purple carrots cream and lemon sauce

PRIME RIBEYE

TaAwdta ané Bodwo ribeye, avitatng motdtntag, oepPiplopévn pe ylukomatata
OXAPAG, KATIVIOTA UTIPOKOAIVL KOl OAATOO TOLUITEOUPL

Prime ribeye beef tagliata, served with grilled sweet potato, smoked broccolini

and chimichurri sauce

SAATZEX | SAUCES

Towwtoovpt | Mmeapvel | Bodivdg {wpdg pe eomepldoetdn)
Chimichurri | Béarnaise | Citrus beef jus

AXAepyieg kat Suoavegieg: Mapakalovpe émwgs amevBuvBeite oto Tpoowmikd

efunnpétnong yia Stevkpvioelg Tpv amd tnv mapayyehia oag. | Allergies and , , , E ‘E
intolerances: Please consult our service team for clarifications before ordering. Mo Ta aAkepyoydva oapuoTe To etkovidio.
Evalhaktikd, emoke@Beite Tnv oeAida
Outipég eivat oe Eupd kat tepthapfdvouy Sikaiwpa vitnpeoiag kat OMA. For allergens scan here or visit:

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



2YNOAEYTIKA | SIDES

Tourg Tatdrag
Potato chips

FAukoTtatateg oxdpag
Grilled sweet potatoes

Aaxavika oxapag
Grilled vegetables

AXAepyieg kat Svoavetieg: Mapakalovpe 6w amevBuvBeite oto Tpoowmiké
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 vrtnpeaiag kat OMA.
| Prices are in Euro and include service charge and VAT.

la ta alAepyloydva oapwate To etkovidio.
EvalAaktikd, emioke@Beite Tnv oeAiba

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



MIATEAEZX | PLATTERS

FRUIT [V]

Opéoka emoLAKA KOL EEWTIKA PpovTa
Fresh seasonal and exotic fruits

2 atopa | persons
4 Gropa | persons

CHEESE & COLD CUTS
Emideypéva kat ppeakokoppéva Tupld kat aAAavTiKa
Selected and freshly sliced cheese and charcuterie

2 atopa | persons

4 aropa | persons

EMIAOPIIIA ZE MIATO | PLATED DESSERTS

X.0 TIRAMISU

Moug Tuplod paokapTTdve dpwWHATIONEVO HE AkEp TILkpapLybalov, avdlagppo
TIOVTECTIAVL EUTTOTIOUEVO O QUBEVTIKO E0TIPETO KAl ETILKAALYN ATIO HAPEYKES
Kal KaKdo

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

HAZELNUT MILLE-FEUILLE

Midpéry pe kapapelwpéva UANA, peyevTivn TTpaiivag, KPERA POLVTOVKLOD,
oepPLplopévo pe TTapPE amo poOpL, KAAUHHEVO |LE KAPALEAWUEVO QOVVTOVKLA KaL
0og kapapéAag pe avBo 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

CHOCOLATE SOUFFLE WITH TONKA BEANS
ZeaTd, KPEUWOEG GOLPAE 0OKOAATAG pe TTaywTd PBavidiag kat atdpoug Tdvka
Creamy, hot chocolate soufflé, with vanilla ice-cream and tonka beans

[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

N . - A © la ta aldepytoydva oapwoTe To elkovidio.
intolerances: Please consult our service team for clarifications before ordering.

Evalhaktikd, emoke@Beite Tnv oeAida
Outipég eivat o Eupd kot mepthapBavovv Sikaiwpa vnpeaiog kat OMA. For allergens scan here or visit: ) )
| Prices are in Euro and include service charge and VAT. https://www.pralinacy.com/pralina-experience
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