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SANDWICHES & BURGERS

BAGEL WITH SMOKED SALMON, CREAM CHEESE, LEMON, CHIVES
& CUCUMBER FLAKES

Bagel pe kamviotd colopod, Tupi Kpépa, AepodvL, oxowvoTpaco
& phoideg amod ayyouplt

CIABATTA SANDWICH WITH PROSCIUTTO, BUFFALO MOZZARELLA,
SEMI-DRIED TOMATOES & BLACK TRUFFLE MAYONNAISE

Ciabatta pe prosciutto, buffalo mozzarella, nui\laotég vtopdteg
& paylovéla pe pavpn tpoupa

TORTILLA WRAP WITH GRILLED CHICKEN, LETTUCE & HOMEMADE CAESAR’S
DRESSING

Tortilla pe kotoTIOLAO OXApPAG, papoUA & orutikd Caesar’s
dressing

CLUB SANDWICH WITH CRISPY CHICKEN, FONTINA CHEESE & SMOKED BACON
Club sandwich pe Tpayavé kotomoulo, tupi fontina & kamvioto prméikov

BLAck ANGUS BURGER WITH AGED CHEDDAR CHEESE, CRISPY SHALLOTS
& BBQ sAuUCE

Black Angus burger pe mahawpévo tupi cheddar, tpayava shallots
& BBQ sauce

25.00 €

25.00 €

22.00 €

22.00 €

28.00 €



APPETIZERS

FRESHLY BAKED BREAD WITH FETA & BELL PEPPER DIP, MARINATED OLIVES
& VIRGIN OLIVE OIL

®peokoPnpéva pwpudxia oepPiplopéva pe dip amod ¢éta
& YAUKLEG TUTTEPLEG, HapLVaAPLOHEVEG eNEG & TtapBévo ehaldhado

ASSORTMENT OF GUACAMOLE, HUMMUS & AUBERGINE SALAD
SERVED WITH FRESH VEGETABLES

MNMowkia amté guacamole, hummus & pelwvt{avooaldta
oepPilplopéva Pe ppéoka Aaxavikd

SEA BASS CARPACCIO WITH LEMON, PIMENT D’ ESPELETTE, ORGANIC OLIVE OIL

Carpaccio amé AaBpdaxt pe Aepovy, Tumepilég piment d’ espelette
& Bloloyiko ehatdAado

SALMON TARTAR WITH AVOCADO, CHILI & LIME
Tartar cohopoU pe aBokdavro, chili & lime

POTATO GNOCCHI WITH WALNUT PESTO
Gnocchi mtatdtag pe méoto kapudiol

BEEF CARPACCIO WITH LEMON, MALDON SEA SALT & TRUFFLE PECORINO CHEESE

Carpaccio pooyapiolo pe Aepovy, akatt maldon & tupi pecorino
HE TpoULYa

GRILLED OCTOPUS WITH ARTICHOKES, CHERRY TOMATOES, CAPERS
& GREEN OLIVES

XtamnddL oxdpag e aykivapeg, viopativia, karapn & tpAaciveg eNEG

PRAWNS IN BEER BATTER WITH FENNEL SEEDS, CITRUS & TARRAGON SAUCE
lapibeq oe kpoUota pmbpag pe papabodormopo, tarragon
& sauce eomepldoeldwyv

BEEF MEATBALLS WITH ALLUMETTE POTATOES & YOGHURT SAUCE
Mooyxapiola kepteddkia pe tatdteg allumette & sauce ylaoupTtiov

4.50 €

18.00 €

29.00 €

28.00 €

20.00 €

27.00 €

27.00 €

28.00 €

19.00 €

SALADS

MIXED LEAF SALAD WITH ASPARAGUS, AVOCADO, SWEET CORN & CITRUS DRESSING

Avdpeiktn galdta pe ortapdyyld, apBokdavto, kahapumokt &
dressing eomepldoeldwv

SALAD WITH ARTICHOKES, PROSCIUTTO & TRUFFLE PECORINO CHEESE
2al\dta pe aykwvapeg, prosciutto & pecorino tpougag

QUINOA SALAD WITH VALERIANA, CRANBERRIES, AVOCADO & LIME
2aldta quinoa pe Baleplava, cranberries, aBokavto & lime

GREEK SALAD WITH CHERRY TOMATOES, FETA CHEESE, OLIVES, CAPER LEAVES
& ORGANIC OLIVE OIL

Xwpldtikn caldta pe vropativia, @£ta, eAEG, Karntapdeula

& Bloloyko ehatdhado

MIXED LEAF SALAD WITH BUFFALO MOZZARELLA, GREEN APPLE, PROSCIUTTO,
WALNUT & GRAPE DRESSING

Avdapeiktn galdta pe buffalo mozzarella, mpdowo priho, prosciutto,
kapudia & dressing amé otagpULAa

MESCLUN SALAD WITH LANGOUSTINES, AVOCADO, MANGO &
LIME - CHILI DRESSING

Mesclun oaldata pe kapafideg, afokdavro, pavyko & dressing
arto lime & chili

BABY GEM CAESAR SALAD WITH MARINATED GRILLED CHICKEN

& PARMESAN FLAKES

2aldta Kaioapa pe baby gem, papwvapiopévo Pnté kotémoulo
& phoideg mappelavag

18.00 €

22.00 €

20.00 €

20.00 €

22.00 €

38.00 €

23.00 €



PASTA & RISOTTO

HOMEMADE POTATO & SUMMER TRUFFLE RAVIOLI WITH MUSHROOM SAUCE

2rtikd ravioli tatdtag pe kahokaipvry Tpol@Pa o€ CANTOA HaviTapLwyv

PENNE WITH TOMATO SAUCE, BUFFALO MOZZARELLA, CHERRY TOMATOES
& BASIL LEAVES

Mévveg pe odAtoa vropdtag, buffalo mozzarella, vtopativia
& @UMa Baoi\ikou

LINGUINI WITH CLAMS, BOTTARGA, SAFFRON & LEMON SAUCE
Linguini pe kudwvia, avyotdpayo, cappdv & gdAtoa Aepoviol

SPAGHETTI WITH LANGOUSTINES (PER KILO)
Spaghetti pe kapaBideg (To k\O)

ORZO PASTA WITH SHRIMPS, SCALLOPS, SPICY TOMATO SAUCE & TARRAGON
KpiBapoto pe yapideg, xtévia, kautepr) odhtoa vtopdatag & tarragon

ASPARAGUS & PRAWN RISOTTO
PwWl6to pe omtapayyla & yapideg

24.00 €

22.00 €

29.00 €

150.00 €

32.00 €

24.00 €

P1zzA

MARGARITA
Mapyapita

DIAVOLA: PEPPERONI, BELL PEPPERS, ONIONS, GARLIC & GREEN CHILI
Diavola: pepperoni, YAUKLEG TIUTTEPLEG, KPEHHUBL, okdpdo & tpdawvo chili

GREEK: CHERRY TOMATOES, BELL PEPPERS, ONIONS, OREGANO & FETA CHEESE
EMnvikn: vtopativia, YAUKLEG TUTTEPLEG, KpEUHLOLA, piyavn & ¢péta

ITALIAN: PROSCIUTTO, GORGONZOLA & ARUGULA
ItaAwn): Prosciutto, gorgonzola & poka

20.00 €

24.00 €

22.00 €

26.00 €



MAIN COURSES

MARINATED GRILLED CHICKEN WITH BABY POTATOES, LEMON
& FRESH THYME SAUCE

Mapwaplopévo kotéTIouNo oxdpag pe baby Ttatdteg & cdhtoa Aepoviov
HE ppéoko Bupdpt

GRILLED BLACK ANGUS RIB-EYE STEAK WITH ROASTED ASPARAGUS
& CRUSTY POTATOES

Black Angus rib-eye steak oxapag pe omapdyyia & tpayavég matdteg

GRILLED VEAL CHOP WITH HERB CRUSTED POTATOES, MUSHROOMS FRICASSEE
& VINSANTO - ROSEMARY SAUCE

Mooyxapiola pmpl{dAa yahaktog oxapag HE TIatdTteg, Havitdpla gpkace
oe odAtoa amo devrpoAifavo & Vinsanto

SALMON FILLET WITH BIO VEGETABLE PLIGOURI, LEMON & HERB SAUCE

dW\éto oolopoU pe Bloloyikd TTAyoUpL Aaxavikwy & cdATod HUPWSIKWV
HE AEHOVL

BAKED SEA BASS FILLET WITH POTATOES, CHERRY TOMATOES, CAPERS, THYME
& VIRGIN OLIVE OIL

PW\éto amd AaBpdxt poupvou HE TTATATeEG, vTopaTtivia, kamapn, Bupapt
& tapBévo ehaltdohado

GROUPER FILLET WITH MUSSELS & CHERRY TOMATOES
d\éto opupibag, pe pudua & vropartivia

MARINATED JUMBO SHRIMPS ROASTED WITH CHILI, GINGER & GRILLED LIME
Mapwapiopéveg yapideg jumbo Ppntég pe chili, ginger & lime oxapag

GRILLED LOBSTER WITH AIOLI SAUCE (PER KILO)
Aotakog oxdpag pe sauce Aioli (to ki\o)

FRESH GRILLED FISH OF THE DAY (PER KILO)
®péoko Pntoé PdapL npépag (to KNb)

28.00 €

52.00 €

42.00 €

35.00 €

36.00 €

39.00 €

40.00 €

175.00 €

130.00 €

DESSERTS

HONEY, ALMOND & LAVENDER SEMIFREDDO
Semifreddo pe péN, Aefavta & apvydala

GALAKTOMPOUREKO, SEMOLINA CREAM FLAVOURED WITH ORANGE
& ICE CREAM MASTIHA

laAakTopTIOVPEKO, KPEHA CLHLYSaAloV ApWHATIOHEVN HE TTOPTOKAAL
& maywTtoé paotixa

TIRAMISU, LAYERED MASCARPONE CREAM WITH BISCUIT LADY FINGERS SOAKED
IN ESPRESSO WITH KAHLUA

Tiramisu, otpwoelg anod KpEPa mascarpone He HTILOKOTO savayar
apwpatiopévo pe eompéco & kahlua

AFFOGATO, CRUNCHY ALMOND CARAMEL WITH PRALINE CREAM, CHOCOLATE
SAUCE ICE CREAM VANILLA & FRESH ESPRESSO

Affogato, tpayavri kapapéha apuyddalou pe tpaliva, sauce coKoAdATag,
TaywTto Bavika & gpéoko espresso

CHOCOLATE LOLLIPOPS WITH RICE KRISPIES & CARAMEL SAUCE
Mewprt¢olpla cokoldtag pe rice krispies & sauce kapapélag

ICE CREAM & SORBET (PER SCOOP)
Mowk\ia TaywTtoL & sorbet (n pmdaia)

FRESH FRUIT PLATTER
®péoka ppolta emoxng

18.00 €

18.00 €

20.00 €

18.00 €

18.00 €

7.00 €

18.00 €



CHILDREN'’S MENU

TOMATO & CUCUMBER SALAD
2aldta pe viopdta & ayyoupt

PENNE WITH TOMATO SAUCE
[Mévveg pe odAtoa viopdtag

SPAGHETTI CARBONARA
Spaghetti Carbonara

PENNE BOLOGNESE
[Mévveg pe Kipa

CHICKEN NUGGETS WITH HOMEMADE FRENCH FRIES
KOTOUTIOUKIEG PE OTUTIKEG TIATATEG TNYAVNTEG

FRESH FISH STICKS WITH HOMEMADE FRENCH FRIES
Kpokéteg Ppaplol Pe OTUTIKEG TIATATEG TNYAVNTEG

BLACK ANGUS BURGER WITH FRENCH FRIES
Black Angus burger pe @péokieg TTaTATEG TNYAVNTEG

PizzA MARGARITA
Pizza Mapyapita

|CE-CREAM & SORBETS (PER SCOOP)
MNMowkia maywTtou & sorbet (n pmaia)

CHOCOLATE LOLLIPOPS WITH RICE KRISPIES & CARAMEL SAUCE
Mewprt¢olpla cokoldtag pe rice krispies & sauce kapapéhag

FRESH FRUIT PLATTER
dpeoka gpolTa emoxng

9.00 €

13.00 €

14.00 €

15.00 €

15.00 €

15.00 €

28.00 €

20.00 €

7.00 €

18.00 €

18.00 €



*PLEASE INFORM OUR SERVICE STAFF OF ANY FOOD ALLERGIES.
MNa omoladrjrtote aMepyia TTapakalw amevBuvbeite otov oepPirtopo pag.

TAXES ARE INCLUDED.
Ot Tipég oupmep\apBdavouv ONeG TIG VOHIPEG eTURAPUVOELG.

ALL PRICES ARE IN EURO
‘O\eg ol TIpég eival o Evpw



