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LUNCH MENU

Appetizers

YoOTIA NUEPAG
Soup of the day
€15

KammvioTOG COAOUOG PE TTATATEG, YIAOLETI, KOOLTOV KAl PPECKA KOEUMLEAKIT
Smoked salmon with potatoes, yoghurt, croutons and chives

€27

TapTap TOVOUL UE KATITTAPEN
Tuna tartar with capers

€28

Mooxapioio kaptatolo “a la plancha” pe mar{apocaAdTa Kal PIVEYKOET UAVYKO
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
Proscioutto Parma

€21

Mivi YKoLpPE TTITOQ £TTOXNG
Mini gourmet pizza with seasonal toppings

€19
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Salads

“Insalatona’” pe poka, JaPOLAI, vTouarTivia, POLRAAICIa PIKOTA,
KOLKoLVAPI Kal ELSI AVTOOLYIAG

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

€17

YAAQTA pe pOKA, AROKAVTO, YAPISES KAl 0OC UTTAACAUIKO

Rocket salad with avocado, shrimps and balsamic dressing

€26

XwpPIATIKN COAATA
The traditional Greek salad

€17

YOAATA PE VTOUATA KAl HOTOAPENT
Tomato and mozzarella salad

€19

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

€29
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Pasta & Risotto

MEVVEG PE TTIKAVTIKN CAATOQ VTOPATA
Penne with spicy tomato sauce

€19

AIVYKOULIVI Ue aoTaKO
Lobster linguini

€43

PaRIOAIO YEUIOTA pE PIKOTA KAl 0OC ATTO TLPI “taleggio”, POKa Kal EAIEC
Ravioli stuffed with ricotta with taleggio sauce, rocket and olives

€21

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

€26

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

€20

YTTAYYETI ONIKNG AAECEWCS PE AAaVIKA Kal BACIAIKO KaRoLE!
Spaghetti whole grain with vegetables and King Crab
€29

PICOTO KATTVIOTO HE KATTVIOTH UOTOAPEAQ KAl AEPOVI

Rissoto fume with smmoked mozzarella and lemon

€20
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From the Sea

DINETO OPLEISAC T& KPOLOTA WWMIOL KAI TTIPOCOVTO HE OTTAVAKI KAl OCAAATA OWTE
White grouper fillet in crust of bread and prosciutto with spinach and salad sauté

€38

YOAOUOG HaYEIpEUEVOCG o€ eAaIOAadOo e TTavTldpia,
XQEVO KAl 0OC TTOPTOKAAIOV

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

€28

Fapideg 'Tiger’ otn oxdpa oe (uuapika ‘fregola’ pe viouaTeg,
TNYavnTeG MENITCAVEG KAl KATTVIOTO TLPI ‘ricotta’

Grilled Tiger prawns on ‘fregola’ with tomatoes,
fried eggplant and smoked ricotta cheese

€42

DPECKO WAPI NUELAG OTN OXAPA JE AAXAVIKA ETTOXAC
Kal TTapBEvo eEAAIOAAS0

Fresh fish, catch of the day, grilled and served
with seasonal vegetables and virgin olive oll

€34
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From the Grill

Mooxapicio gpIAETO 250 vp.
Beef tenderloin 250 gr
€41

‘Rib-Eye’ ammo pooxapi 350 yp.
Rib-Eye 350 gr.
€38

Kovrpa piAeTo 350 yp.
Strip loin 350 gr.
€36

Mooxapicia koToAéTa yaAakTog 350 yp.
Veal cutlet 350 gr.
€39

Kovrpa @iAeTo 350yp. AUEPIKNG
Strip loin 350gr (U.S)

€45

10G - Sauces
Mmmépl, povoTAPSA, KOKKIVO KOAOI

Pepper, mustard, red wine

YLVOS&ELTIKA — Side Dishes
MovpéEg TTataTtag au gratin pe Topi MNapuelava

Mashed potato gratin with Parmesan cheese
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From the Farm

YTTECIONITE TNG NUEPAC
Specialty of the day
€28

Moo xapioio PIAETO OTN OXAPA, UE TOAYAVEG TTATATEC POLPEVOU,
YKOQATIVAPIOUEVA TTPACOA KAl COG PAVITAPIOL

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

€41

YTNOOG KOTOTTOLAOL OTN OXAPA UE KOOKETES pMENT(AVAG,
PPECKO KPePPLSAKI kKal oog ‘Cacciatora’

Grilled chicken breast with eggplant croquettes,
braised spring onion and ‘Cacciatora’ sause

€28
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Desserts

ApOCEPR COLTTA TIETTOVIOL UE PEVTA, RATOHOLEA KAI COPUTTE YIAOLPETIOL

Melon chilled soup with mint and berries, Yoghurt sherbet

€12

MTTACK pOPEDT e SLO €ibn coKOAATAC KAl KapLSA

Duo chocolate and coconut “black forest” (cake)

€12

ALBEVTIKO TIPAUICOL E PUACKAPTTIOVE KAl EOTTIPECO

Classical Tiramisu with mascarpone and espresso

€12

YEUIPPEVTO HOOXOAEUOVOL TTAVG O€ KAPTTATOIO avava

Lime Semi-freddo on pineapple carpaccio

€12

Tpayavo pOANO, PIKOTA HE KOUTTOOTA KELATIOL KAl TTAYWTO Pavilia

Crispy phillo, ricotta with cherries compote, vanilla ice cream

€12

MolkIANia pPoLTWY

Assorted Fruit plate

€10

MoIKINia TTay TV
YepPipovTal Ye OTIK HAPEYKAG

Assorted ice cream of your choice served with meringue stick

€ 4 ava PTTaAQ * per scoop

Menu created by Chef Federico Della Vecchia



