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GAZPACHO SOUP / GAZPACHO SOUP
Apooepr) couTra YKAOTIATOO PE APWPATIKA KPOUTOV KAl KPEPA PETAG

Chilled gazpacho soup with aromatic croutons and fefa cream cheese

HALLOUMI BAKLAVA / HALLOUMI BAKLAVA

Toayavo UM pe peN, Leotd wnrd Xaholpi kal kpépa amod geTa kal Sudopo,
olokAnpwvetai pe peN Tpoupag kai TpIppEvo PioTiki Alyivng

Layers of honey-glazed crispy phyllo, warm roasted Halloumi, and whipped feta-mint
cream, finished with truffle honey and roasted Aegina pistachio

LAMB ‘KLEFTIKO’" BON-BONS / LAMB ‘KLEFTIKO’ BON-BONS
Tpayaveg kpokéTeg and apvaki "KAéptiko" kar Mwpévo kepalotipy,
olyoynpévo yia 12 wpeg mavw oe Bedoldivn kpépa kamvioTrg pehir{avag pe coucapi

Ultra-crispy lamb croquettes with melted Greek cheese, slow-cooked for 12 hours,
served over a velvety smoked aubergine and sesame crema

SLOW-BRAISED BEEF CHEEK KRITHAROTO / SLOW-BRAISED BEEF
CHEEK KRITHAROTO

Toupepd Podiva payoula, aiyopayeipepeva oe {wpd KOKKIVOU Kpaoiol, Tavw o€
kpepwOeg kp1BapoTo, odokAnpwverarl pe mahaiwpevn ypafigpa, {Uopa moprokahiou
Kal PPEOKA PUPWOIKA

Melt-in-the-mouth beef cheeks, slow-braised in a rich red wine jus, served over creamy
orzo pasta (kritharoto), finished with aged graviera cheese, orange zest and fresh
aromatic herbs

n/ or

MODERN GREEK MOUSAKA / MODERN GREEK MOUSAKA
Mia olyxpovn exdoxn pe oTpwoeig amd wnTr YAUKOTTATATA, pOoXapioio KIpd Kal
kohokuBdki, pe emkdluyn and kawahiopévn poug PeTag kai ppeoko Aadi Baoihikol

A contemporary version of pressed layers of oven-roasted sweet potato, savory ground
beef, and zucchini, topped with a flame-torched feta mousse and fresh basil ol

Amok\eioTika yia katoxoug Mastercard
45€ / aropo, oupmepidapPavopévng éknrwong 10%

Exclusively for Mastercard cardholders
45€ / person, including 10% discount
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n/ or

VEGAN RAVIOLI / VEGAN RAVIOLI
lepioTd pe TOpou kammapn kai eNigg, Biykav "pera", méoto amd Bacihikéd kai mavrla-
p1, kaBoupdiopéva ouvroukia, pacohia edamame kai kpepa afokavro

Stuffed with tofu capers and olives, topped with vegan "feta", basil and beetroot pesto,
roasted hazelnut, edamame beans and avocado cream

CHOCOLATE LAVA / CHOCOLATE LAVA
Zeoto fondant cokoldTag, ouvodeleral pe maywtd Bavihiag

Warm chocolate Fondant, accompanied with vanilla ice-cream
n/ or

VEGAN PISTACHIO MASTIC CHEESE CAKE / VEGAN PISTACHIO
MASTIC CHEESE CAKE

Bdon and youppddeg pe vegan ganache amd gioTikia Alyivng, pe emkaluyn kpepag
paaoTixag

Dates base with pistachio vegan ganache, topped with mastic cream

Mapéxeral Swpeav eva motApl kpaaoi Toldkkag ZuvIoTEPI Kal Eva TOTHP!
Koupavrapia Alasia
A complimentary glass of Tsiakkas Xynisteri wine and a glass of Alasia Commandaria

are provided

Amok\eioTika yia katoxoug Mastercard
45€ / aropo, oupmepidapPavopévng éknrwong 10%

Exclusively for Mastercard cardholders
45€ / person, including 10% discount



