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TYPOKAYTEPH * / SPICY CHEESE DIP **
n/ or
TAXINI * / SESAME PASTE DIP **

EAAHNIKH ZAAATA * / GREEK SALAD **
Me vroparivia, kamapn, ayyoupdk, mmepia Phwpivng, eNAnvikn péta, palpeg eNigg

With cherry tomatoes, cucumber, capers, red Florina pepper, feta topped
with black sliced olives

n/ or

ITAAIKH MTMOYPATA * / ITALIAN BURRATA **

Yuvodeupevn pe caldta amod Tpupepn poka, KOKKIva viopartivia, BpuppaTiopévo
KOUKOUVAPI, NlAOTH) VTOPATA, CUVOOEUNEVN PE OPWHATIKO KPITGIVI

On baby rocket dressed in pesto, cherry tomato, pine-nuts and sun-dried tomato,
parmesan slivers, herbs grissini

*To maro oepPiperal otn péon (pia pepida ava lo adropa)

**Sharing-style dish (one serving per two people)

Amok)eioTika yia katdxoug Mastercard®
45€ / aropo, oupnrepihapBavopévng ékmtwong 20%

Exclusively for Mastercard® cardholders
45€ / person, including 20% discount
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EAAHNIKO XTAMOAI * / GREEK OCTOPUS **
Xe ¢afa, kamapn, NaoTeg vropareg, £idato auyd optukiol, paupn eNid,
pUTpEG pefiBioy

Greek octopus with yellow fava, caper, sundried tomato, olives, micro greens,

quails egg
n/ or

TAPTAP TONOY * / TUNA TARTARE **

Me malaiwpévo Aepovoyupd, Aadi and coucdapr kai ooyia, euTpeg pePiBiwy,
noudpa amd mrepUyio Tovou, (eNé amd pooyohépovo

With lemon yuzu and chives served with parsley root emulsion and ponzu sesame
sauce, micro greens, dashi powder and lemon gel and wasabi micro sponge

MAIAAKIA APNIZIA ZTH ZXAPA / GRILLED LAMB CHOPS

Mapivapiopgva pe ehaidbhado kal apwpartikd, oepPipovral pe maTaTeg,
HTTPIAp PpoUpvou Kal oANToa yiaoupTiou

Marinated in olive oil and herbs, served with potato wedges
and roasted ratatouille, yogurt sauce

n/ or

BOAINO BLACK ANGUS RIBEYE TAGLIATA / BLACK ANGUS
BEEF RIBEYE TAGLIATA

YepPipetal pe wnta Aaxavika koppéva oe kUBoug kai lomavikég mardreg
ynpéveg oe BouTupo kal apwHATIKA YOPVIPIOHEVO PE PUTPEG pouaTapdag
Served with seasonal vegetables and fresh triple cooked Spanish potatoes
topped with butter and spicy micro greens

*To maro oepPiperal otn péon (pia pepida ava lo adropa)

**Sharing-style dish (one serving per two people)

Amok)eioTika yia katdxoug Mastercard®
45€ / aropo, oupnrepihapBavopévng ékmtwong 20%

Exclusively for Mastercard® cardholders
45€ / person, including 20% discount
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ZEXTH ZNITIKH MOPTOKAAONITA * / WARM HOME-MADE
ORANGE PIE **

YepPiperar pe maywto Bavihiag

Served with vanilla ice cream
n/ or

EMNIAOPNIO AMO PYITIKI AITINHZ * / DESSERT
WITH AEGINA PISTACHIO **

Me ppeoka opgoupa

With fresh raspberries

*To maro oepBiperal otn péon (pia pepida ava lo adropa)

**Sharing-style dish (one serving per two people)

Amok)eioTika yia katdxoug Mastercard®
45€ / aropo, oupnrepihapBavopévng ékmtwong 20%

Exclusively for Mastercard® cardholders
45€ / person, including 20% discount



