Salads and Starters

Napadoaoiakn FTaAANKA TAPTA pe KpePULSIA Kal TTPACIVN CAAATA

Traditional French onion tart with green salad

MoikIAia EAANVIKWV PECESY TLVOSELOPEVN ATTO £va TTOTNPEI EAANVIKO AELKO KOAO
(tC¢atliki, TOXIVI, TAPAUOCAAATA, UAPIVAPIOUEVO XTATTOSI, YALEO KAl
KAPROLPOKEPTESEG)

Assortment of Greek mezze accompanied by a glass of Greek white wine
(tzatziki, tachini, fish roe salad, marinated octopus, gavros fish and cralb cake)

YaAdaTa Tou Kaioapa pe PTrEIkov oTn oxapad kail Eboua mmappelavag
Me yapibec “cajun®

Caesar salad with grilled bacon and parmesan shavings
With Cajun shrimp

YaAara “Nicoise" pe yevraylov gppeoKoL KOKKIVOL Tovou “a la plancha*

Nicoise salad with fresh red tuna medallion “a la plancha”

YahaTa ‘Corner’
AVAUEIKTN CAAATA PE TOEI EPEVTAA, LaUTTOV, OTHBOC KOTOTTOLAOL KAl GOG
yIaoLETIOL

Corner salad
Mixed green salad, emmental cheese, ham, chicken breast and light yoghurt
dressing

KoNTIKOG VTAKOG PE PAvoLPI, PETA YKOATIVE KAI POKA JE UTTAACAUIKO

Cretan "dakos" with gratined manouri, feta cheese and rocket salad
with balsamic dressing



MNapadooiakn EAANVIKN CAAATA pe gpETa Kal pavilovpava
Traditional Greek salad with feta cheese and marjoram

MoikiAia katvioTv Balacoivay (colouog “balik”, kamvioTog, “gravelax” kai
KATTVIOTA XTEVIA) JE Wi ONKAGC aAECEWS Kal oog ‘horseradish’

Assortment of smoked seafood (palik, smoked and gravelax salmon, and smoked scallops)
with black whole grain bread and horseradish sauce

SOouUps

WapooouTta e oKoPTTiva Kal opupida
Fish soup with scorpion fish and grouper
MNapadoaoiakn FaANKN KoePULSOTOLTTIA YKPAVTIVE pe Tupi “Conté*
Traditional French onion soup gratined with Conté cheese
YOUTTA NUEPAG
Soup of the day



Main Courses

From the grill
DINETO APEPIKAG

U.S. Tenderloin

Kpeag Auegpikng “rib eye”, e€aipeTikn TTOIOTNTA KAl TTOAD TPLPEPO
U.S. prime rib eye steak

Moo Xapiolo PIAETO TTPWTNG £TTMAOYNG 250 g
Grass fed tenderloin 250 g

Moaoxapl ‘sirloin’ TpwTNG emAoyng 350 g
Grass fed sirloin 350 g

KoTOTToLAO EAELOEPAC POCKNG HAPIVAQICHEVO HE PEECKIA VIOUATA *
Half corn fed chicken marinated with fresh tomato *

Kapé amd apvaki *
Rack of lamb *
Mooxapioia pmrpioAa
Veal chop

Wapl nuEpac
Fresh catch of the day

IaATOoeG - Sauces

YAATOQ pE KOKKOLG TTPACIVOL TTITTEQIOV
Green peppercorn sauce

FAAdco Bovpyouvsiag
Burgundy glaze

Bearnaise
YAATOQ YIAQOLETIOL PE AvnNOo

Yoghurt sauce with dill

‘OAa 1a MATA OXAPAG OePPRipoVTal Ye AAXAVIKA, TTATATA TTOLPE ) TNYAvVNTA N YnTN
All grilled items served with vegetables, mashed potatoes or French fries or oven baked
potatoes



*Na TN SlIaoc@AAIon LWNAR TTOIOTNTAG EXOLV ETTIAEXOEI KATEWLYHEVA TTPOIOVTA
* Frozen items have been selected in order to ensure the highest quality

From the sea

FAOCOCA “meuniere” pe Aaxavika Kai Tatateg “la ratte”
Dover sole "meuniere” with baby vegetables and potatoes ‘la ratte”

Ypupiba ala “oteToiTa”

Grouper filet “a la Spetsiota”

Muoéia “a la Provencale" pe TnyavnTég TaTtaTteg N mpAcoivn 0aAATa
Mussels “a la Provencale'with fresh French fries or green salad
MIKAVTIKES YOPISEC CAYAVAKI e YPAPIEQT KAl PETA
Spicy shrimp “saganaki” with graviera and feta cheese
PiCOTO pe aoTaKO, KaPoLPI ANJCKAG, TTPACIVA CTTAPAYYIA KAl CAUTTAVIA

Lobster and Alaskan king crab risotto with green asparagus and champagne foam



From the farm

MolkIAia atrd cOLPAAKI PJE APV, XOIPIVO KAl KOTOTTOLAO
MataTeg poLPVOL AgpovaTeg Kal TCaTdiki

Lamb, pork and chicken souvlaki, tzatziki sauce
Oven baked potatoes cooked with olive oil and lemon

Moaoxapiolo Aovkaviko “otreropal” ue yoaRIiEpa YKOAVTIVE KAl TTOLPE TTATATAG
Beef sausage a la spetsofal with gratined graviera cheese and mashed potatoes
KOKOPAG KOATATOG HE XLAOTTITEG

Cog au vin with greek home made pasta

Maro nuépag
(Tpitn kal TeTOPTN) MOOXAPI AEOVATO PE TTOLEE TTATATAG

(NeuTtTn, NMapaockevn kal LARRATO) APVAKI YOAQKTOG PE OTPAYYIOTO YIAOLETI

Greek Special of the day
(Tue and Wed) Beef cooked in lemon sauce with mashed potatoes
(Thursday, Friday and Saturday) Baby lamb with strained yoghurt sauce

@a XapoLWE VA OAG ETOINACOLIE TO AYATTNUEVO CAG TTIATO, EPOCOV TA KATAAANAG LAIKA gival
Slabéoiua
If you have a favourite dish that is not on the menu, we will be more than happy to accommaodate
your request, provided the ingredients are available

Menu created by Chef Bertrand Valegeas



