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DINNER MENU

Summer ltalian flavors

Culatello di zibello “Antica Corte Pallavicini”
wpPigavong 36 unvov Kal pokaTtola §evSpoAiBavou

Culatello di zibello "Antica Corte Pallavicini”
aged 36 months with rosemary focaccia

€20

PapioAia YeEUIOTA e pIKOTA KAl 0O¢ aTtod Tupi “taleggio”, poka kal ENIEC
Ravioli stuffed with ricotta with taleggio sauce, rocket and olives

€21

YTHO0C TATIIAC JE KATTVIOTO TTOLPE TTATATAC
Kal utmlENIa owTE o€ AASI pPOLVTOLKIOV

Duck breast with smoked potato puree
and sautéeed snow peas with hazelnut ol

€26

MNapueldava Reggiano “Antica Corte Pallavicini”
WPIMaAvVoNG 24 punvoV Kal BLUUAPICIO PEA

Parmesan Reggiano "Antica Corte Pallavicini”
aged 24 months, with thyme honey

€16
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Appetizers

YOoUTTa NUEPAG
Soup of the day
€15

KamvioTdG coAOUOG e TTATATES, YIAOVETI, KOOLTOV KAl OXOIVOTTOACO
Smoked salmon with potatoes, yoghurt, croutons and chives

€27

TapTap TOVOUL UE KATITTAPEN
Tuna tartar with capers

€28

Mooxapioio kaptratolo “a la plancha” pe matlapocaAdTa Kal BIVEYKPET HAVYKO
Beef carpaccio a la plancha with beetroot salad and mango vinaigrette

€21

MOoIKINIO ITAAIKGV AAAQVTIKWYV UE TIOACIVES ENIEG, AYKIVAPEG KAl KQEUULSIT OTO YKOIA

ltalian cured meat selection with green olives, grilled artichokes and onions

Guanciale di Norcia
Mortadella di Bologna
Salame D'Aguila
Speck of Duck
Prosciutto Parma

€21

Mivi YKOLPWE TTIITOO ETTOXNG
Mini gourmet pizza with seasonal toppings

€19
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Salads

“Insalatona’” pe pOka, APOULAI, VTOUATIVIA, POLRAAICIA PIKOTA, KOLKOLVAPI
kal E0SI avTooLYIAg

Insalatona with rocket salad, lettuce, cherry tomatoes,
buffalo ricotta, pine nuts and anchovy vinegar

€17

YOAATA pE POKA, aPoKAVTO, YAPISES KAl 0OG UTTAACAUIKO

Rocket salad with avocado, shrimps and balsamic dressing

€26

XwpPIATIKN COAATA
Traditional Greek salad

€17

YOAATA PE VTOUATA KAl HOTOAPENT
Tomato and mozzarella salad

€19

YaAaTa pe pukia “wakame”, xtevia " d la plancha” kal Xopuo TTOPTOKAAI
Wakame salad with scallops a la plancha and orange juice

€29
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Pasta & Risotto

Mevveg Ye TIIKAVTIKN CAATOQA VTOUATA
Penne with spicy tomato sauce

€19

AIVYKOULIVI JE AOTAKO
Lobster linguini

€43

“Tacozzete” amd 1o Gragnano pe “‘guanciale”, ppeoKo KPEUPLEAKI KAl CAPPEAV
Gragnano tacozzete with guanciale, spring onions and safron

€26

“Vermicelli” ammo 1o Gragnano pe XTamodl paykoL
Vermicelli of Gragnano with octopus ragout

€20

YTTAYYETI ONIKNG OAECEWGS PE AaXaVIKA Kal BACIAIKO KAROLOI
Whole grain spaghetti with vegetables and king crab

€29

PICOTO KATTVIOTO PE KATTVIOTH UOTOAPEAQ KAl AEPOVI

Rissoto fume with smoked mozzarella and lemon

€20
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From the Sea

DINETO OPLEISAG TE KOOLOTA WWMIOL KAI TIDOCOUVTO UE OTTAVAKI KAl CAAATA OWTE
White grouper fillet in crust of bread and prosciutto with spinach and salad sauté

€38

YOAOUOG JayelpeUEvog oe eEAaloAado pe TTavTldapia,
XPEVO KAl 0OG TTOPTOKAAIOL

Salmon cooked in olive oil with beetroot,
horseradish and orange sauce

€28

Fapideg “Tiger” otn oxdpa o¢ (upapika “fregola™ pe viopdTeg,
TNYavNTEG MENTCAVES KAl KATTVIOTO TLOPI PIKOTA

Crilled Tiger prawns on fregola with tomatoes,
fried eggplant and smoked ricotta cheese

€42

DPECKO WAPI NUEPAG OTN OXAPA PE AAXAVIKA ETTOXAC
Kal TTapBEvo eEAaIOAad0

Catch of the day, grilled and served
with seasonal vegetables and virgin olive oll

€34
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From the Farm

YTTECIANITE TNG NUEPAC
Specialty of the day
€28

Mooxapiolo PIAETO oTn oXAPa
HE TOAYAVEC TTATATEG POLPVODL, YKOATIVAPIOUEVA TTPACA KAl GOC JUAVITAPIOL

Roasted beef fillet
with crispy baked potatoes, gratinated leeks and mushroom sauce

€41

YTNOOG KOTOTTOLAOL OTN OXAPA UE KOOKETES pMeENIT(AVAG,
PPECKO KPEPULEAKI Kal oog “Cacciatora”

Grilled chicken breast with eggplant croquettes,
braised spring onion and Cacciatora sauce

€28

Kapé apvioL pe KpoLOTA AIACTAG VTOPATAG, AYKIVAQEG,
(POKATOIC PE OTTAVAKI KAl PPECKO TLEI

Gratinated saddle of lamb with sun dried tomatoes crust,
artichokes, focaccia with spinach and fresh cheese

€38
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From the Grill

Mooxapioio ¢piAeTo 250 yp.
Beef tenderloin 250 gr.
€41

“Rib-Eye” amod pooxapl 350 yp.
Rib-Eye 350 gr.
€38

Kovtpa piAéTo 350 yp.
Strip loin 350 gr.
€36

Mooxapioia koToAéTa yalakTog 350 yp.
Veal cutlet 350 gr.
€39

Kovrpa @iAeTo 350 yp. (AHEPIKAG)
Strip loin 350 gr. (U.S)
€45

10G - Sauces
Mmmépl, povoTAPSA, KOKKIVO KOAOI

Pepper, mustard, red wine

YLVOS&eLTIKA — Side Dishes
MovpéEg TTataTtag au gratin pe Tupi MNapuelava

Mashed potato gratin with Parmesan cheese



