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Q-
MEN U < . -

EYXAPIZTHXH LTON OYPANIZKO / AMUSE BOUCHE

MMOYPATA TYPI ME WHMENO POAAKINO / BURRATA
CHARRDED PEACH

Mapivapiopeveg viopdteg kohokuBakia, moupég Baailikol, pioTiki oe
nalaiwpévo pralodpiko, Tpayavd wwpi {Upng

Marinated tomatoes zucchini, basil puree, pistachio aged balsamic, crispy
sourdough

WACL

«MMAKAABA» / BAKED BAKLAVA
Me pahakéd Tupi Brie kar pappehada vropdrag

With Brie and tomato jam

CARNAROLI PIZOTO ME XADPAN / CARNAROLI SAFFRON
RISOTTO

Me amald ynpéva payoula IBnpikou xoipivou, pe cappav kai apyopayelpepéva
vToparivia

Gently braised Iberico pork cheeks saffron and slow cooked cherry tomatoes
i / or

ATPIO AABPAKI MEXOTEIOY/ WILD MEDITERRANEAN SEA BASS
Me kape BouTupo, Tpayaveg kanmapeg, oelepl wnuévo pe alaT kar Aepovi

Brown butter, crispy capers salt baked celeriac and lemon

EMNIAOPIMIO AMO TO KAPOTZI / DESSERT TROLLEY

Anox)eioTika yia katdxoug Mastercard
65€ / dropo, cupnepihapBavopévng ékntwong 10%

Exclusively for Mastercard cardholders
65€ / person, including 10% discount



AMYTH oVl

Q-
VEGAN MENU < ‘ 2

LAAATA HAIOX / THE HELIOS SALAD (V)

Mapivapiopéveg viopdreg, ayyoupdki, afokavTo pe avapikta puNa kar ppecka
HUpwWSIKA

Marinated tomatoes, cucumber, avocado with mixed leaves and fresh herbs

TPATANA KAAAMITOKAKIA / CRISP CORN RIBS (V)
Me kautepn yopropayikn payiovela

With chilli vegan mayonnaise

«ITEIK» ANO ZYMQMENO KOYNOYMIAI / FERMENTED
CAULIFLOWER STEAK (V)

Xpuod otapudia, owg kamapng

Golden reasins, caper dressing

EMIAOPIMIO AMO TO KAPOTZI / DESSERT TROLLEY (V)

Vegan (V)

Anox)eioTika yia kardxoug Mastercard
65€ / dropo, cupmepihapBavopévng ékntwong 10%

Exclusively for Mastercard cardholders
65€ / person, including 10% discount



