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. AQXavOVTOANAG KAl VTOAHASAKL  #
S 8 a d S &2 A et | Z e rS OLYOUAYELPEUEVO HOOXAPL Wagyu KAl HOOXAPL TAPTAP TUALYMEVO OE
AUTTEAODUNO, AUYOTAPAXO, CAATCA AUYOAEUOVO-YKPELTHPOUT
Cabbage "dolma"

Tal&ta Capital 7 slow-cooked wagyu beef and beef tartar wrapped in grape leaves, bottarga,
aldata Capita

TTOWKIALA arTO EMNVIKES VTONATEC, Tupl ToaladouTt, EALES, KATTAE,
KPEUMUSLA kal TTa&uadt xapouriou

Capital Salad KoAokuBomrta = ‘

variety of Greek tomatoes, "Tsalafouti" cheese, olives, capers, onions and 5 dUA AokUO ‘ AoKUOL ' A G
A : : : ' OTTLTIKO U0, KoAokUBa, coucapl, koAokuBoaomopog, aplydalo,

carob rusk

egg-lemon-grapefruit sauce 21€

Kaplkt Tvou, pEta & pavoupl, HUPWILKA, eoTTEPLOOELDT), KAVEAQ KAl MEAL

4 14 4 LOW CALORIE - M M

Mroupdta & Ynt pokdtcia 7 Pumpkin pie

oA la armo mavtdapla Kapmatolo, YKPEMTPPOUT, PActALKO, KAmapen, homemade phyllo, pumpkin, sesame seeds, pumpkin seeds, almonds,
VIOMATA, pauvpn otadida, KouKkouvapl, kohokuBa kat dressing BalcAutko traditional Kariki cheese from Tinos, feta, Manouri cheese, herbs, citrus,

Burrata & baked focaccia
variety of beetroots carpaccio, grapefruit, basil, tomato, capers, black raisins,
pine nuts, pumpkin and balsamic dressing 24 €

cinnamon and honey 23 €

Mpdown caldrta "twenty" 7 #

MOWKA LA armo 20 HKPOPUAA OAAATIKA KAl HUPWOLKA, AAXAVLIKA, kaotava, M ’

douvtoukLa, Tpouda, ToLrg apapavBou katl dressing amod MAAALWUEVO ACGUPTIKO 2OYNA MITIOVY1aUTIEO A

EUSL TavTopivng oduplda, xTEVLA, HUdLa, axBadeg, cadpay, PLVOKLO KAl PPECKOPNUEVT

Green salad "twenty" UTTAYKETA e odAtoa rovuille

variety of 20 salad leaves and herbs, baby vegetables, chestnuts, hazelnuts,

truffle, amaranth chips and dressing with aged Asyrtiko vinegar from BOUILLABAISSE s026p

Santorini 26 € grouper, scallops, mussels, clams, saffron, lemon, fennel and fresh baked
baguette with rouille sauce 33 €

Maytdtiko Ttaptdp & tévog #

Havtaplvt, A, ayyoupt, moudpa viopdta, BacAkog, Aadl amd ¢puMa ~»

AEHOVLAC Kal TTEPAEC Balaoowvwy

Amberjack tartar & tuna At the Athens Capital Hotel, the spirit of the Aegean is elegantly captured in a bowl. Our
mandarin orange, olive, cucumber, tomato powder, basil, lemon leaves oil acclaimed chef presents a Bouillabaisse that is not merely a soup, but a culinary sonnet
and seafood pearls 24 € dedicated to the sea. This is not the rustic Marseilles original, but a refined Grecian

interpretation, where the intensity of the Mediterranean sun meets the depth of the ocean.
Triple-seared wagyu flat iron steak kapmatolo #

xaBapt, tlivtlep toupaol, pouotapda, AsUOVL, OEALVO, UEAL,

dpéoka Botava kat EALEQ

Triple-seared wagyu flat iron steak carpaccio

caviar, pickled ginger, mustard, lemon, celery, honey, fresh herbs and olives 32 €

The foundation is a profound, aromatic broth, patiently coaxed from the finest fish bones and
vibrant vegetables. The soul of the dish, however, is the generous bounty of the sea: succulent
grouper, delicate scallops, plump mussels, and briny clams, all poached to tender perfection.
A whisper of saffron lends its golden hue and distinctive, luxurious aroma, while fresh fennel

provides a subtle, anise-like sweetness. A bright squeeze of lemon cuts through the richness,

Wntod Kpeppidt balancing every spoonful.

TTOUPEC PaooAAdAC, KOALOG, KATIVLIOTO XEAL, TAPAUAC, MAPUEAGDA This masterpiece is served with two essential companions: a warm, crusty, freshly baked
KOUM KOUQAT KAl OAATod yapou baguette and a piquant rouille sauce. The creamy, garlicky, and paprika-spiked rouille is
Baked onion traditionally slathered on the bread and then floated atop the soup, melting into the broth to
bean purée, mackerel, smoked eel, tarama salad, kumquat marmalade create an even more complex and velvety texture.

and garum sauce 20 € Each element harmonizes, creating a symphony of flavors that is both comforting and

_ exhilarating. It is a dish that transports you to a sun-drenched Greek port, a luxurious and
% 7 v/ H unforgettable experience for the discerning palate, right in the heart of Athens.

VEGETARIAN VEGAN
GLUTEN FREE DAIRY FREE



Vain courses

Matdta v #

TTOLKIALGL ATTO TTATATEC paAyouU, dpeokLla Tpouda, HUPwWILKA, {WHOG
KPEUMUDLOU Kal EUSL (A, Tav MixaAAn tupl couta Kat AadL oxoLvoTTpacou
Potato

variety of potato ragout, fresh truffle, herbs, onion bouillon and vinegar jelly,
San Michali PDO cheese soup and chives oil 24 €

AABpPAKL 6TOV ATHO JE HOUG OCTPAKOEWDWY ¥

osAwoplla, pavitapla, Aaxavida, AeBLotiko-cEAepL & TTPACLVO
UNAO TleA, cAATOA CAUTTAVLAC KAL OOTPAKOELDWY, XUUOC oeAvopllag

oe {Upwon kat AadL pouVTOUKLoU

Steamed seabass with shellfish mousse

celeriac, mushrooms, cavolo nero, lovage-celery & green apple jelly,
champagne bisque sauce, fermented celeriac jus and hazelnut oil 43 €

LOW CALORIE ,agal @
HEALTHY OPTION .
LOCAL

Mwooa Meuniere

Kade Boutupo, KAmapn, AsPOVL, XOPTA, Kouvoutidt, aykivapa lepoucaAny,
matata, Aayoxopto

Sole Meuniere

brown butter, capers, lemon, local greens, cauliflower, Jerusalem artichoke,
potato, salsify 52 €

KotomouAo otr|00¢ YEMLOTO E KAoTAVA KAl AOUKAVLKO

natateg sarladaise, tpouda, axAadL TOCE o KEQPO KAL TIEUKO, TTOUPEG
kaotavo, reduction kpaaot sherry kat Kpepa

Chicken breast stuffed with chestnuts and sausage

sardalaise potato, truffle, poached pear with juniper & pine, chestnut pureé,
sherry wine & cream reduction 36 €

Maupog xolpog amoé tov 'OAuumo

oaAata pe unAo, axAadt, podi kat eorreptdoeldn), oaykoulvt emulsion pe ooyla &
EUdL pullov, KaAaumokL-pLloo & Tdivtlep TTOUPECS

Black Iberian pork from Olympus mountain

apple, pear, pomegranate and citrus salad, blood orange emulsion with soy & rice
vinegar, corn-miso & ginger pureé 38 €

(=l

% 7 N7 ﬁ
VEGETARIAN VEGAN

GLUTEN FREE DAIRY FREE

OAOKANPO PaptL nuépag oto YKpIA (yia 11 2 dtopa)  # 4
oaAdata Yng matatag, mavtlaptl & xopta, oaitoa kakaBLa

Whole grilled fish of the day (for 1 or 2 persons)
baked potato, beetroot & local greens salad, kakavia sauce 100 € / kilo

DW\ETO & CAVTOULTG ME OUPA [LooYXaPLOU
moupéEg matatac Joel Robuchon, kamviotd umpokoAivt kat caAtoa café de Paris
Beef fillet & oxtail sandwich

Joel Robuchon potato pureé, smoked broccolini and café de Paris sauce 56 €

T-Bone Black Angus 1.000 yp. (yia 2 dtopa) # §
T-Bone Black Angus 1.000 gr. (for 2 persons) 155 €

Rib Eye Taurus Oupouyoudng, Siatpodng pe ypacidt 200 nuepwy, 330 yp. # [
Taurus Uruguay Rib Eye 200-day grass fed 330 gr. 58 €

Flap steak Black Angus 300 yp. #
Flap steak Black Angus 300 gr. 46 €

Sides

ITILTIKEG TNYAVLTEG TTATATEG ¥ (f
Home made potato fries 7 €

Moupég matatag # 7
Potato pureé 7 €

Maocaplopéva omapayyla He miso otn oxapa ¥ ( o
Miso glazed grilled asparagus 8 €

AQXaVIKA atpoU He GPECKA HUPWIIKA ¥
Steamed vegetables with fresh herbs 7 €

Sauces

Red wine

Pepper #
Béarnaise ¥
Chimichurri #



Pasta Q) RISOtto

NwoKkL Mavitapt 7

Ttupl stracciatella, koAokUBa, kGotavo, palpo okdéPdo, KAUTEPO OLPOTIL
odevtauov, dukkah kat paockounAo

Mushrooms Gnocchi

stracciatella, pumpkin, chestnuts, black garlic, spicy maple syrup,
dukkah and sage 25€

Pw6to Cacio e Pepe

HOOXaPLoLo¢ odNPOdPOUOG, TIEKOPLVO, 5 MumEpLa
Cacio e Pepe Risotto

beef short ribs, pecorino, 5 peppers 28 €

ToptéAL ActakoU

oaAdata aoctakou, ToupES KapoTo-tlivtlep, plleg Aaxavikwy, HUPpwLKA,
OAATOA UIMTIOK APWUATIOPEVN HE Bavidla

Lobster Torteli

lobster salad, carrot-ginger pureé€, rout vegetables, herbs, bisque sauce
flavored with vanilla 47 €

-latters

MNowiAia EMAnVikwyv & MAAKwWY Tuplwy 7

Yav MixdAn Zupou, kpaocotupl YuAwuevo Mapou, Brillat savarin pe tpoldaq,
Reblochon fermier

Variety of Greek & French cheeses

San Michali from Syros, krasotyri from Paros in wine lees, Brillat savarin with
truffles, Reblochon fermier 34 €

NowAia EMA\NVIKWY & MAKwY aAAAVTIKWY

Karmvioto MaMko laumov, oalaut Jésus de Lyon, mpooouto Euputaviag,
Hooyaplolo maotpaut Kpntng

Variety of Greek & French cold cuts

French smoked ham, salami Jésus de Lyon, prosciutto from Evritania, beef
pastrami from Crete 34 €

O Zed xpnouomolel eEAatdAado yia Tig caAdTeq Kal KAAQUTOKEAALO yia Ta Tnyavitd. *Avadopd yia katePuyuéva mpotovta. NOuLog
EKTIPOOWTIOG: KUPLOG Eupuridng Tdikag. TuprneplapBavovtat ot ¢opol kal oL UrmPEecieg. O KATAVAAWTNE eV EXEL UTTOXPEWOT VA
MANPwoeL eav dev AAPeL To Voo Tapactatikd otolelo (amddel&n-tiuoldyLo). To katdotnua uroxpeoutal va dlabétel vtuma deAtia,
ot edkn Bnkn dima oty ££odo, yla omoladnrote dlapaptupia. Eav yvwpllete 1y vouilete mwg Exete duocavetia 1 aMepyla o KamoLo
mpoidv oag mapakalouUue va ansubuvBeite oTo MPOoWTTKS TOU ECTLATOPILOU HAG.

Our Chef uses olive oil for our salads and maize oil for our fried items. *Refers to frozen items. Legal representative: Mr Evripides
Tzikas. All taxes are included. Consumer is not obliged to pay if the notice of payment has not been received (receipt-invoice).

The establishment is obliged to have printed forms available in a special location near the exit, for the registration of complaints.

In case of intolerance or allergy to some food or ingredients, please contact the staff of our restaurant. It is not permitted the consumption
of alcoholic beverages by persons under 18 years old who are not accompanied by their parents.

esserts

Créme Brilée BaviAiag 7

UNAO & KOKKLVA ¢ppouTa, TaywTo devipoAiavo
Vanilla Créeme Broilée

apple & forest fruits, rosemary ice-cream 16 €

MmavodL ¥ 7

KapaueAa, ganache cokoAdtag, nibs kakdao, MOTIKOPV
Banoffee

caramel, chocolate ganache, cacao nibs, popcorn 15 €

Black Forest 7

HOUC TTILKPNG cokoAdatag, Buootvo, Awkep Kirsch

Black Forest

bitter chocolate mousse, cherry, Kirsch liqueur 15 €

“Akrokeramo" cokoAatag & apuydalou 7

OOKOAQTEVLA HOUC UE UDEC AUUYSAAOU KAL SLAKPLTIKES VOTEG MITAXAPLKWY
Chocolate & almond "Akrokeramo”

chocolate mousse, almond textures and gentle notes of spices 16 €

KPEMA Eddry¢ xar EAAyvixd apdpara o o

KPEUA PHeEALOU EAATNG , HEAOMOKAPOVO, ppouTa eMOXNG Kal sorbet yapounAt

FIR HONEY @720 Greek aromuas,
fir honey cream, "melomakarono”, seasonal fruits, chamomile sorbet 16 €

SIGNATURE DISH =

As the sun sets over the Acropolis, let us transport you back to a time of myth and magic where
gods walked among mortals and legends were born . Crafted with honey from Mount Olympus ,
chamomile from Arcadia and "melomakarono” , each bite of this divine dessert will transport you
to a realm of myth and magic.

Legend holds that honey was the golden nectar of the gods, first gifted to humanity by Zeus,
king of the Olympian gods. With its divine sweetness and healing properties, honey became the
symbol of fertility, prosperity, and immortality. From the sacred rituals of the Olympic Games to
the lavish banquets of the symposiums, honey adorned the tables of ancient Greece, bestowing
its blessings upon all who partook. Chamomile was the ancient herb of relaxation and tranquility.
Known as "earth's apple" by the Greeks, it was revered for its soothing aroma and medicinal
properties. It was said to be the favorite flower of the sun god Apollo, who cherished its delicate
petals as he drove his chariot across the sky.

One of Greece's most beloved sweets, the Melomakarono embodies warmth, joy, and festive
tradition. Its name, from meli (honey) and makaria (bliss), carries echoes of ancient rituals

where honey cakes were offered as symbols of renewal and gratitude. Fragrant with cinnamon,
clove, and orange zest, it unites the sacred sweetness of honey with the richness of olive oil

and walnuts — timeless symbols of life, abundance, and continuity in Greek culture. Golden,
aromatic, and tender, the melomakarono evokes the comfort of home and the spirit of
celebration that defines Greek hospitality.

As you indulge , feel the taste of not just ancient flavors but also of the spirit of a civilization that
captivates and inspires through the ages.
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