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DINNER MENU

Spring Italian flavors

Culatello di zibello “Antica Corte Pallavicini”
wpipavong 36 unvov kai “focaccia” devépoAipavou

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

PaARIOAI e yeEpIon attd KOAOKLOA KAl AUAPETI,
KAoTavo, ELSI UTTAACAPIKO KAl 00G TTApUElAvag

Pumpkin ravioli with amaretti, chestnuts, Parmesan sauce
and balsamic vinegar

YTAOO0C TATIIAG JE KATTVIOTO TTOLPE KAl UTTIZENIQ OWTE
o€ AASI POLVTOLKIOL

Duck breast with smoked puree and snow peas saute with
hazelnut ol

MNappelava Reggiano “Antica Corte Pallavicini”
WPIPavoNG 24 unvov Kal BLPAPICIO PEA

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

YoOTIA NUEPAG
Soup of the day

KamvioTdG 0oAOUOC e TTATATES, YIAOLETI, KOOLTOV
KAl PPECKA KOEUMLEAKIT

Smoked salmon with potatoes, yoghurt, croutons and
chives

TapTap TOVOL UE KATITTAEN
Tuna tartar with capers

Mooxapioio kaptratolo “d la plancha” pe
TAT{aPOCAANATA KAl BIVEYKPET HAVYKO

Beef carpaccio a la plancha with beetroot salad
and mango vinaigrette

MOIKINIQ ITOAIKGWV AAAQVTIKGV E TIOACIVEG €NIEG,
QAYKIVAPEG KAl KOEUMLSIT OTO YKEIA
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

Mivi ykoLppé THiToa ETTOXAC

Mini gourmet pizza with seasonal toppings
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Salads

“Insalatona’” pe poka, YapoLAI, viouarivia, PovPaAicia
PIKOTA, KOLKOLVAPEI Kal ELSI avTooLYIAg

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

XwpPIATIKN COAATA

The traditional Greek salad

YOAATA PE VTOUATA KAl HOTOAPENT

Tomato and mozzarella salad

YaAdTa pe pukia “wakame”, xtévia ' a la plancha” kai
XOUO TTOPTOKAA

Wakame salad with scallop a la plancha and orange juice
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Pasta & Risotto

MEVVEG PE TIIKAVTIKN OAATOa vTopdTa a la ‘Roof Garden’

Penne with spicy tomato sauce ‘Roof Garden’ style

AIVYKOUIVI g AOTAKO

Lobster linguini

“Vermicelli” ammo 1o Gragnano pe XTamodl paykoL

Vermicelli of Gragnano with octopus ragout

“Gnocchetti sardi” pe yapideg, cotapiopéva
KOAOKLOAKIQ
Kal PACIAIKO

Gnocchetti sardi with shrimp, zucchini sauté and basil

YTTAYYETI ONIKNG OAECEWGS PE AAXaVIKG KAl BACIAIKO
KaRoLpl

Spaghetti whole grain with vegetables and King Crab

PICOTO KATTIVIOTO WE KATTVIOTH HOTOAPEAD KAl AEPOVI

Rissoto fume with smoked mozzarella and lemon
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From the Sea

WnTo piAéTo opupidag ye (aumov Mapuag,
COTAPIOPEVA AAXAVIKA KAl 0OG KITPOL

Roasted fillet of grouper with Parma ham,
sliced sautéed vegetables and citrus sauce

YOAOUOG HayelpeUEvog o€ eEAaloAado pe TTavTldapia,
XPEVO KAl 0OG TTOPTOKAAIOL

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

Frapibeg "Tiger” otn oxdpa ot (vuapika “fregola™ e
VTOPATEG, TNYAVNTES MEANITCAVEG KAl KATTVIOTO TLPI 'ricotta”

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

DPECKO WAPI NUEPAG OTN OXAPA PE AAXAVIKA ETTOXAC
Kal TapBevo eEAAIOAAS0

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



(B
Roof &erden

From the Grill

Mooxapioio piAéTo 250 yp.
Beef tenderloin 250 gr
‘Rib-Eye’ ammo pooxapl 350 yp.
Rib-Eye 350 gr.

Kovrtpa ¢iAeéTo 350 yp.

Strip loin 350 gr.
Mooxapioia KoToAéTa YaAakTog 350 yp.
Veal cutlet 350 gr.

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

10G - Sauces

MTTépl, JoLoTAPSA, KOKKIVO KOAO

Pepper, mustard, red wine

TUVO&ELTIKA — Side Dishes

MNovpég Tatatag au gratin ye Topi NMappelava

Mashed potato gratin with Parmesan cheese
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From the Farm

YTTECIANITE TNG NUEPQAC
Specialty of the day

Mooxapicio PINETO OTN OXAPA, PE TOAYAVEG TTATATEG
POLEVOL, YKPATIVAPIOUEVA TIPACCA KAl COG JAVITAPIOL

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

YTHOO0G KOTOTTOLAOL OTN OXAPA UE KOOKETEG PHENTZAVAG,
PPECKO KpEPULEAKI kKal oog “Cacciatora”

Crilled chicken breast with eggplant croquettes,
braised spring onion and ‘Cacciatora” sauce

Kapé apvioL pe KpoLOTA AIACTAC VTIOMATAG, AYKIVAPEG,
“focaccia” pye oTTavaki Kal pPECKO TLPI

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

Menu created by Chef Federico Della Vecchia
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Desserts
MTTaptrag pe o1poTm Bavihia Kal oL,
avavag Kal TaywTo RaviAia

The Baba with vanilla rum syrup,
pineapple and vanilla ice cream

“Dacquoise” pe pouvToLkKIa MiEPovTNG
Kal “*ganache” cokoAatag Valhrona

Piedmont hazelnut Dacquoise with
Valhrona chocolate ganache

To KAQOIKO TIPAUIOOL

The classical Tiramisu

Créme brulee pe QIoTiKI,
Kepdola “amarene” kal “crumble”

Pistachio creme brulee
with amarene cherries and crumble

TApTa KiTPOL, COLTIA PE XEIUEQIVA
UTTAXAPIKG KAl COPUTTE YKPEITTPOOLT

Citrus tart with winter spices soup and
pink grapefruit sorbet

MolkiAia atTd TTAywTA KAl COPUTTE

Selection of ice creams and sorbets

MolkINia TupILY
ltalian Cheese selection

Buffalo Ricotta
Provolone Del Monaco
Pecorino Di Fossa
Bleu Del Demoncenisio



