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YagG TTPOOKAAOUUE O€ €va EeXwPLOTO TAELSL PE EQAATHPLO TN YAOTPOVOULKN) TTapadoon
™G EAASag kat tng Meooyelou. O ogy pag, Oavdaong Aoppolpng, etoipace eL8LKA yla
€0AG €Va PHEVOU EUTIVEUCHEVO aTIO TNV EAANVLKA YN, HE YVWOTEG KAL QyaTINHEVES
YEUOELC OL OTTOLEG JETAPOPPWVOVTAL PJECA ATIO PLa GUYXPOVN TIPOCEYYLON, UE TIOAU
HEPAKL. ZEXWPLOTA CUCTATIKA, KAL ATIOAQUOTLKOL CUVSUACHOL TTIOU ETTAVACUGCTIVOUV

KAQOLKA KaL ayarnuéva Tiata, oag KaAoUV va ta eEEpeuVoETe!

Embark with us on a trip to flavor. Our head chef, Thanasis Dormiris, has sourced the
finest ingredients of the Greek and broader Mediterranean culinary tradition, creating new
recipes with a contemporary insight. Dive into the exclusive creations of our menu, and
delve into the unique experience that is the local gastronomy, as it is revisited by our
talented team. Hand-picked ingredients, delightful combinations, and a masterful delivery
of a classic beloved cuisine, are waiting for you to explore them.



SALADS

APPETIZERS

TaAdata Ntakog / Dakos Salad (V)

KplBapevio ma&luddt apwpatiopévo pe oulo & ppeokia plyavn, viopdra,
ayyoupt, TILTIEPLEC, KPEUHUSL, eALd, Tupl @eTa, dressing o§UpEAL

Barley rusk flavored with ouzo & fresh oregano, tomatoes, cucumber, peppers,
onions, olive, feta cheese, dressing “oxymeli”

ZaAdata Kaicapa / Caesar’s Salad

KOTOTIOUAO*, KpOUTOV APWHATLOPEVA JE OKOPSO, KATIVLOTO UTIELKOV,
ntappelava, KahapToky, Caesar's dressing

Chicken+, garlic flavored croutons, smoked bacon, parmesan cheese, corn,
Caesar’s dressing

Npdowvn Zaldta / Green Salad (V)

Tnyavnt «&wvopulnBpax, viopdta, otagideg, posdy, kitpvo mavtlapy,
ayyoupt, dressing 0EUpEAL

Fried cheese “xinomyzithra”, tomato, raisins, pomegranate, yellow beetroot,
cucumber, dressing “oxymeli”

ZaAdta pe buratta / Buratta Salad

ZaAdta pe potoapéAa buratta*, TpooouTo, Topativia, KOUKOUVAPL, KPOUTOV
apwpatiopéva pe okopdo, apueldava, oudpa & dressing BactAlkov
Mozzarella buratta~, prosciutto, cherry tomatoes, pine nuts, garlic flavored
crouton, parmesan, with basil powder & dressing

TaAdta taptouAé / Tabbuleh salad (V)

Tplxpwun Kwoa PE TILTTEPLES, TIPACLVO UNRAO, aBOoKAVTO, TiLkAQ aTtd KOKKLVO
KPEPHUSL, YLAOUPTL HUPWSELKWY

Colorful quinoa, peppers, green apple, avocado, pickled red onions, yogurt with
herbs

Bread & Dip
Mpolupévio Ywuix pe dip amd maté eAldc & BaAoduiko pe plyavn
Sourdough bread* with olive paté & oregano balsamic

ZTAVAKOTILTAKL / Spinach pie (v)
MupwédLkda & sauce yLaoupTLou o€ TIapadoolako UM BEpyag*
Herbs & yoghurt dip in traditional fyllo pastry+

Mooxapiolo kaptatoro / Beef carpaccio

Mooxapiolo* kapmdtolo, poka, vtopativia, Aadt tpovgag, paytovela
wasabi, HooXOoAEpOVO, KpEpa TtapueCdvag, KATapn

Beef* carpacio, baby rocket, cherry tomatoes, truffle oil, wasabi mayo, lime,
parmesan cream, caper

MNatdteg tnyavnteg / French fries+
Plateau

MokAla AAAQVTLKWY / TUPLWV PE HappeAAda, EALEG, crostini
Cheese & cold cuts platter with marmalade, olives, crostini

17€

20€

18€

22€

16€

4€

12€

25€

7€

25€



SNACK

PASTA RISOTTO

Sandwich pan de payés

Moaoxapiolo maotpdpt, HapoUAL, vtopdta, tappeldva, paylovela AEUKNG
Tpouwac, oepBipetal e caldata mesclun

Beef pastrami, lettuce, tomato, Parmesan, white truffle mayonnaise served with
mesclun salad

Burger pooxapioro / Beef burger

MTILQTEKL HOOYOU*, KATIVLOTO PTIELKOV, spicy paylovela, HapoUAL, ayyoupdakt
TOUPOL, VTOpATa, KapapeAwEVo KpePPUSL, cheddar, bbqg sauce,
XELPOTIOINTEG TNYAVNTEC TIATATEG

Beef+ burger, smoked bacon, spicy mayonnaise, lettuce, pickled cucumber,
tomato, caramelized onion, cheddar, bbq sauce, homemade fried potatoes

Club Sandwich

DNETO KOTOTIOUAO* TTIAVAPLOHEVO HUPWSELKA & TTApPECAVA, VIOUATA, HApOUAL,
KATIVLOTO PTIELKOV, paylovedla aioli, xelpotolnTeg TnyavnTeG TatAteq

Herb & parmesan crusted chicken* fillet, tomato, lettuce, smoked bacon, aioli
mayonnaise, homemade fried potatoes

Pulled pork sandwich

Xotpwor, Pwpt schiacciata*, vtopdta, JapouAL, KOKKLVO Adxavo, spicy
paylovela, kpeppLdLa o panko, TNyavnTteg YAUKOTIATATEGH

Pork+, schiacciata bread*, tomato, lettuce, red cabbage, spicy mayonnaise,
panko onions, fried sweet potatoes*

Chicken wrap

Toptiyla pe QINETO KOTOTIOUAO*, KAAQUTIOKL, TUPL KPEUQ, pOKQA, VTOpdATa,
nappelava, paylovela aioli, tnyavnteg yAUKOTIATATEG*

Tortilla with chicken+ fillet, corn, cream cheese, baby rocket, tomato, parmesan,
aioli mayonnaise, fried sweet potatoes*

Vegetarian burger (V)

MeALTZAveg, KOAOKUBAKLA, avitapla, TILTEPLEC, VIOUATA, HAPOUAL,
guacamole, TIEOTO KOKKLVNG TILTIEPLAG, XELPOTIOINTEG TNYAVNTEG TIATATEG
Eggplant, zucchini, mushrooms, peppers, tomato, lettuce, guacamole, red pepper
pesto, homemade fried potatoes

PL{6to pavitapLwv / Mushroom risotto (V)
Mavitdpla TAeupwToug, champignon, appelava, AadL AeUKAG Tpouag
Mushroom pleurotus, champignon, parmesan, white truffle oil

Kapputmtovapa Awykouive / Carbonara linguine
KarmvioTto PTELKoV, KpEpa YAAOKTOG, TPLPPEVN TIappeCdva
Smoked bacon, heavy cream, grated parmesan

TaAlatéAa pe viopativia / Cherry tomato tagliatelle (V)
TkOp&0, Bupapt, BaclAkog, plyavn, appdg appeldvag
Garlic, thyme, basil, oregano, parmesan foam

18€

22€

20€

25€

20€

18€

20€

20€

18€



MAIN

DESSERT

dLAET0 KoTtoTtouAo / Chicken fillet

DNETO KOTOTIOUAO*, oTtapayyla, baby Aaxavikd, mappelava, caAtoa yAukoU
KPAOLOU ApWUATLOMEVN PE UTTELKOV

Chicken~ fillet, asparagus, baby vegetables, parmesan, bacon flovaored sweet
wine sauce

dLAETo AaBpaki / Sea bass fillet
dETo AaPpdkL, ppeoko omtavdkl, oaAtoa bouillabaisse, apwpatikd Adst
Sea bass fillet, fresh spinach, bouillabaisse sauce, herb oil

dLAETO VEQpPOU pocxou / Beef fillet

Mooxapiolo* PIAETO, TIOUPE APAKA, PAVLTAPLA UE TIETLPECL, TTATATEG
TNYAVNTEG APWHATLOPEVEG PE TPOUWQ, Ttappelava, OAATOA YAUKOU KpaoLoU
Beef+ fillet, pea puree, mushrooms with “petimezi “, fried potatoes with truffle,
parmesan, sweet wine sauce

Apvi otupado / Lamb stew

ApVi*, TIOUPE TIAOTLVAKL, KPEPHPUSL TIEPAQ, TTATATA, OXOLVOTIPACO,
SeVTpoAlBavo, 0AAToa KOKKLVOU KPAoLoU

Lamp+, parsnip puree, onion pearls, potato, chives, rosemary, red wine sauce

KpLBapoto kotodmoulo / Chicken orzo
®AETO KOTOTIOUAO*, chorizo, pulnBpa, tappelava, apwPatiko Adst
Chicken fillet, chorizo, mizithra cheese, parmesan, herb oil

Kepkupaikn tactitcada / Corfiot pastitsada

DNETO PTTOUTL KOTOTIOUAO* [E OKLOUPLYTA, OAATOA KOKKLVOU KpaaoLo,
ElvopulnBpa, apwpatiko Aasdt

Chicken+ thigh stew with “skioufihta pasta”, red wine sauce, “xinomizithra
cheese, herb oil

”

ZouA£ cokoAdatag / Chocolate soufflé (V)
Salted caramel sauce, TTaywto Bavilia
Salted caramel sauce, vanilla ice cream

PaBavi / Revani (V)
duotikt Atylvng, LvEoKAPUSEO, OTILTLKO TIAYWTO KAVEAQS
Pistachio, coconut, homemade cinnamon ice cream

Tpiywvo Navopapatog / Trigono Panoramatos (V)

Tpayavd @UANG*, KPEUA APWHATLOPEVN HE TOVKA & HAOTiXa, TTaywTo KAlHAKL
Traditional pastry fyllo* cream flavored with tonka & “masticha”, “kaimaki” ice
cream

dpécka ppouta / Fresh fruits (V)
MoKALa PpoUTWV ETTOXNG
Seasonal fruits platter

25€

35€

36€

32€

19€

20€

18€

15€

18€

15€






@ Vegetarian
*Katepuypévo mpoidv / Frozen Product

AyopavouLkog utteUBuvog Aoukag Mmtap8dkog / Liable towards health authorities Loukas Bardakos
OL TLpég epAapBAVOULV OAEC TLG VOULUEG eTiLBapUVoeLG / All prices include VAT & City Tax

To katdotnua uttoxpeoutal va Stabétel évtuma SeAtia yla tn SLatunwaon oTolacsAote Stapaptuplag /
The establishment is obliged to have printed forms available for the registration of complaints

YTLG OaAATEG XpnoLpoTIoloUpE EAALOAASO, oTa Tnyavnta @utiko AadL/ Olive oil is used in salads, vegetable oil in fried items

O KATANAAQTHX AEN EXEI YITOXPEQZH NA MAHPQZEI EAN AE AABEI TO NOMIMO MAPAXTATIKO ZTOIXEIO (AMOAEI=ZH -
TIMOAOT10) CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)

Edv €xete LSLAlTEPEG SLATPOPLKEG QVAYKEG I AAAEPYLEC KaL eTLBUPELTE Va yVWwpPLTeTE TA UALKA TTOU
XpnotyomoLolvtal, TapakaAOUE EVNUEPWOTE HAG.

If you have special dietary requirements or allergies and wish to learn about food ingredients used, please inform us
accordingly.



