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LUNCH MENU

Appetizers

YoOTTA NUEPAG
Soup of the day

KammvioTOG COAOUOG pE TTATATEG, YIAOLETI, KOOLTOV
KAl PPECKA KREUMLEAKICT

Smoked salmon with potatoes, yoghurt, croutons and chives
TapTap TOVOUL HE KATITTAPN
Tuna tartar with capers

Mooxapioio kaptartolo “a la plancha” pe mar{apocaAaTa
Kal BIVEYKOET UAVYKO

Beef carpaccio a la plancha with beetroot salad
and mango vinaigrette

MOIKINIQ ITAAIKG@V AAAQVTIKGV E TIOACIVEG €AIEG,
QAYKIVAPEG KAl KOEUMLEIT OTO YKEIA

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

Guanciale di Norcia
Mortadella di Bologna
Salame D'Aquila
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

XwpEI1ATIKN caldaTa

The traditional Greek salad

YOAATA PE VTOUATA KAl HOTOAPEAQ

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 OAATOC vTopdTa ¢ la ‘Roof Garden’

Penne with spicy tomato sauce ‘Roof Garden’ style

AIVYKOULIVI JE AOTAKO

Lobster linguini

PaARIOAI e yepIon amd KOAOKLOA KAl AUAPETI,
KAoTavo, ELSI UTTAACAPIKO KAl 00G TTApUEelAvag

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

‘Gnocchetti sardi’ pe yapideg, cotapiouéva KOAOKLOAKIT
Kal PACIAIKO

Gnocchetti sardi with shrimp, sautéed zucchini and basll

“Vermicelli” amo to Gragnano pe XTamodl paykov

Vermicelli of Gragnano with octopus ragout

LTTAYYETI ONKNG AAECEWG PE AAXAVIKA Kal BACIAIKO KaARoL P!

Spaghetti whole grain with vegetables and King Crab

PICOTO KATTVIOTO PE KATTVIOTH UOTOAPEAQ KAl AEUOVI

Rissoto fume with smoked mozzarella and lemon
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From the Sea

WnTo PiAéTo opupidag ye (aumov Mapuag,
OOTAPIOPEVA AAXAVIKA KAl OOG KITPOL

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

YOAOUOG paAYEIPEUEVOC o€ EAAIOAaSO e TTavTldapla,
XPEVO KAl 0OG TTOPTOKAAIOL

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

Frapibeg ‘Tiger' otn oxapa ot {vuapika ‘fregola’ pe viouadTeg,
TNyavnTéS HENTCAVEG KAl KATTVIOTO TLPI ‘ricotta’

Grilled 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 il
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From the Grill

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

Kovrpa giAeéTo 350 yp.

Strip loin 350 gr.
Mooxapioia KoToAETa YOAakTog 350 yp.
Veal cutlet 350 gr.

Kovipa giAeTo 350y0. AUEQIKNG
Strip loin 350gr (U.S)

10G - Sauces

Mirépl, pouoTdpda, KOKKIVO Kpaaoi

Pepper, mustard, red wine

TuVvo8eLTIKA — Side Dishes

Movpéc Tmatartag au gratin pe Topi Mapueldva

Mashed potato gratin with Parmesan cheese
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From the Farm

YTTECIONITE TNG NUEPQAC
Specialty of the day

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

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

YTNOOG KOTOTTOLAOL OTN OXAPA HE KOOKETES peNIT{avag,
PPECKO KpePpLEAKI kal oog ‘Cacciatora’

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

Menu created by Chef Federico Della Vecchia
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Desserts

MTTapmrag pe o1poTT RBavihia Kal oI, AvavAag
KAl TTaywTO PaviAia

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

“Dacquoise” pe poLvToLKIA MiEPOVTNG Kal
“ganache” cokoAdarag Valhrona

Piedmont hazelnut Dacquoise with Valhrona
chocolate ganache

To KAQOIKO TIOAUICOU

The classical Tiramisu

Créme brulee pe QIoTiKI,
kepdola “amarene” kai “crumble”

Pistachio creme brulee with amarene cherries and
crumble

TApTa KITPOL, COVLTTA PE XEIUEQIVA UTTAXAPIKA KAl
COPUTIE YKOEITTPEOULT

Citrus tart with winter spices soup and
pink grapefruit sorbet

MoIkIANia aTTO TTAYWTA KAl COPUTTE

Selection of ice creams and sorbets

MoIKINia TOPIRV
ltalian Cheese selection
Buffalo Ricotta
Provolone Del Monaco
Pecorino Di Fossa
Bleu Del Demoncenisio



