Z280.°

Youi (kar'aropo) / Homemade bread (per person) 2.80
OpekTika | Appetizer

Fapidec oxapag, aypieg aykivapes Mavng, BIveykpéTr Adiu
Grilled prawns, Mani wild artichokes, lime vinaigrette 24.00

KaAauapi oxapag, wnra mavriapia, otauvaykabl, BIveykpET Aéuovykpag,
BaciAIKOg, Adiy Kai TOIAI

Grilled calamari, roasted beets, chicory, lemongrass, basil, lime

and chili vinaigrette 22.00

KaBoopi spring rolls pe papaBopida, méoro apaka Kai PBIveykpET Pikap
Crab spring rolls with fennel, pea pesto and Ricard vinaigrette 18.00

XaAoovul oxapag, muhammara, BIveykpET xapiocag
Grilled halloumi, muhammara, harissa vinaigrette 14.00

Mavitdpia oxapag Hapivapiouéva o€ TTEATE VTOUATAG,

1dividep, AépovyKpag pe yiaovpTi Too0PaAg

Grilled mushrooms marinated in tomato paste, ginger, lemongrass

with truffle yogurt 16.00

KoAokV6ia teumovpa pe pmrovpavi mavriapi
Zucchini tempura with burani beetroot 12.00
YaAarec/Salads

XapPIATIKN oaAdra, BIVEYKPET PETAG, YNTEG TITES KAl TTOATO €AIAG
Greek salad, feta cheese dressing, grilled pita bread, olive tapenade 16.00

XaAdra Adaxavo, pamavakia, apokavro, Biveykpér Jalapeno
Cabbage salad, radishes, avocado, Jalapeno vinaigrette 14.00

XaAara pyeokAdv, pokda, MopPToKAAI, UTTOLPATA, COVUAK Kal PuOTiKia Alyivng
Mesclun and rocket salad, orange, burrata, sumac and pistachios 18.00
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AaBpdki QIAETO oxapag Pe Biveykpeér AadoAéuovo — Adiy, orauvaykdei
Grilled seabass fillet, lemon oil — lime vinaigrette, chicory 33.00

Alykovivi pe yapiseg, ocarroa {apopdg, Dry Martini, ygapabocg kai Adiu
Prawn linguine, saffron, Dry Martini, fennel and lime sauce 34.00

KoromouvAo oxapag e Biveykpér lemon balm, aykivapeg, omapdyyia,

YIQOUPTI UE KPEUQA TLPI

Grilled chicken with lemon balm vinaigrette, artichokes, asparagus, yogurt

with cream cheese 24.00

Ziyownuévo KOTOI XOIPIVO, TTOLPES OeAIvopI{ag Kal TTPACO, TOIUITOOVPI OEAEQI
Slow-cooked pork shank, celery and leek puree, celery chimichurri 26.00

Makapovada Casarecce pe TOLPTOLYKITA HooXidag payeipeuévn o Mavpodagvn
Casarecce pasta with slow-cooked beef in Mavrodaphne 28.00

MmpiloAa pooxisag, Biveykpér podé umaAoauiko — vri{ov, YKpeUdoAAaTa
mapuedavag, baby marareg kai yavirapia

Grilled beef steak, pink balsamic-dijon vinaigrette, parmesan gremolataq,

baby potatoes and mushrooms 38.00

[Avka/Desserts

MaBAoBa, HovG HAOKAPTTOVE, PPAOVLAES, caAToa Adiy Kai 1dividep
Pavlova, mousse mascarpone, strawberries, blueberry sauce,
lime and ginger 12.00

Moug “bitter’’ cokoAarag pe o1pom Adiy Kai maywTo Baviiia
Bitter chocolate mousse, lime syrup and vanilla ice cream 12.00

MIA@éiy pe Kpéua patisserie kal aApvpn Kapauéia
Millefeuille with patisserie cream and salted caramel 12.00
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