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Doke bow!s

KotomouAo tepiytakt poke

avavag, ayyoupt, aBokavto, viopativia, oxowonpaoco,

TTKAQL KOEUMUDL, COUTApL

Chicken teriyaki poke

pineapple, cucumber, avocado, cherry tomatoes, chives, pickled red onion,
sesame seeds 17 €

Frapida poke bowl*

ayyoupt, aBokavto, pavyko, dacoAl edamame, vIopativia, ALOUTTEPVK,
PPEOKO KPEPUUSL, caldta ¢ukla kal caitoa paylovela sriracha

Shrimp poke bowl*

cucumber, avocado, mango, edamame, cherry tomatoes, iceberg lettuce,
spring onion, seaweed salad and sriracha mayonnaise sauce 19 €

Spicy coAouog poke bowl

auya cohouou, dacoAl edamame, aBokavto, pavyko, dpukla vopd,
furikake, spicy paylovela

Spicy salmon poke bowl

salmon roe, edamame, avocado, mango, nori seaweed,

furikake, spicy mayo 21€

Opyaviko tofu poke bowl

uavitapta shiitake, mavtlapt, calata oukia, KAAAUTOKL, GAcOAL
edamame, k€W kal tpayavo pull

Organic tofu poke bowl

shiitake mushrooms, beets, seaweed salad, corn, edamame,

kale and rice puffs 16 €

®

O Xed xpnotuormoLel EAALOAAd0 yia T COAATEG KAl KAAGUTOKEAALO yia Ta Tnyavitd. *Avadopd yla katePuypéva mpolova.
**Miotomoinon Buwouwy Balacoivay, vioma Papla.

NOULHOG EKTTPOCWTIOG: KUPLoG Eupumidng Tdkag. TupmeplapBavovtat ot $OpoL Kal oL UTIMPECLEG.

O KATAVOAWTAG SV EXEL UTTOXPEWOT) va TTANPWOEL EAV SeV AABEL TO VOULUO TTAPACTATIKO OTOKELD (AMOSEEN-TILOAOYLO).

To kardompa unoxpeoutarl va Siabérer éviuna Sehria, oe eibikh Bakn Sinha oty oo, yia onoiabnnore Siapaptupia.

Our Chef uses olive oil for our salads and maize oil for our fried items. *Refers to frozen items.

**Sustainable seafood certification, local fish.

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.

E&v yvwpllete 1) vouilete mwg €xete ducavetia 1) aMepyla oe kamolo mpoldv oag mapaxkahoUue va arsubuvBeite oto mMPoowrikd Tou
£0TLATOPLOU HAG. AEV EMITPEMETAL N KATAVAAWOTN OLVOTIVEUUATWIWY MOTWY amd Atoua KATw Twv 18 £Twv mou dev ouvodsUovTal aro
YOVEIG 1) KNOeUSVEG.

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.

% Gluten free % Vegetarian @\ Vegan 5 Lactose free

Sanawicnes

Nitoca nuepag
Pizza of the day 18 €

KAaum cavtouttg

KOTOTTIOUAO, TPAYAVO UTTELKOV, TUPL EVTAW, VTOUATA,

OTILTIKES TNYAVNTEG Tatateg Kat coleslaw osAwvopllag-kapotou
Club sandwich

chicken, crispy bacon, edam cheese, tomato, homemade fries,
celeriac-carrot coleslaw 25 <€

Mnépykep pooyxou Black Angus

KAPAUEAWMEVA KPEUMUDLA, TUPL TOEVTAP, VIOUATA, LAPOUAL, TILKAEG,
TNYAVNTO AUYO, OTILTLKEG TNYAVNTECS TTATATEG, paylovela tpoudag
Black Angus beef burger

caramelized onions, cheddar cheese, tomato, romaine lettuce, pickles,
fried egg, homemade fries, truffle mayo 28 €

MMEPYKEP KOTOTTOUAO

HAPOUAL, vtouata, mapuelava, aBokavto, sweet chilli paylovela
KAL OTTLTLKEG TNYAVNTEG TTATATEG

Chicken burger

lettuce, tomato, parmesan, avocado, sweet chilli mayonnaise
and homemade fries 23 €

MmEpyKep Kivoa dalageA =
ueArtldavooaldta, ayyoupdakt TKAQ, VIOUATA, HAaPoUAL, Taxivl & yLaoUupTt
Quinoa falafel burger

aubergine salsa, gherkins, tomato, lettuce, tahini & yogurt 20 €

Karrviotog colopog*

KPEUA TUPL HE AvnBo, KATTapen, TKAA KPEUMUDL, GUANA POKAG

Kat Ywul pumpernickel

Smoked salmon*

dill cream cheese, capers, pickled onions, rocket leaves and Pumpernickel 23 €

Roll yapidacg*

OAATOA YOoUaKapoAE, spicy paylovela, pAEIKS Tapueldvag, mpdaolvn caldata
Shrimp roll*

guacamole, spicy mayonnaise, parmesan flakes, green salad 22 €

Wntn focaccia caprese @:
vtopata, potoapéAa buffalo, Ataotn viopdata, BacAikod kat poka N
Grilled focaccia caprese

tomato, buffalo mozzarella, sundried tomato, basil and rocket 18 €



Salads & Appetizers

TaAata Capital INSPIRED o)
TTOWKIALA A0 EMNVIKES VIOUATEC, Kpepa EtvopulnBpa kat Z/V for
KOTTAVLOTN, EALEG, KATTAPEY, KPEUMUDLA KAl TTA&LUAdL xapouTiLou

Capital Salad

variety of Greek tomatoes, "xynomizithra" cheese and

kopanisti cream, olives, capers, onions and carob rusk 19 €

Tpayavn pmoupdta e
OLYOUAYELPEUEVT) VIOUATA, vTouaTivia, Yt peAttlava, Alaotr) VIonata,
aBokavto, kamapn, otadpldeg, KOUKouvapL, poka kat dressing Baloduiko

Crispy Burrata

slow-cooked tomato, cherry tomatoes, baked eggplants, sundried tomato,
avocado, caper, raisins, pine nuts, rocket and balsamic dressing 20 €

Talata super food LOW CALORIE
Kvoa, ¢ayomupo, GAKeg urmeAouyka, pouta eMOxNG, 01” '
vIopativia, $ouvToukl, ToPToKAAL kat dressing tlivtlep

Super food salad

quinoa, buckwheat, beluga lentils, seasonal fruits, cherry tomatoes,
hazelnuts, orange and ginger dressing 19 €

AvAapelktn mpaoctivn caldta LOW CALORIE ©
PAEKS Aaxavikwy, PYnTtod axAadL, PPECKA MUPWILKA KAt 01” : '
dressing amo vtoudta o wopwon Kal fatopoupa

Mixed green salad

vegetable flakes, baked pear, fresh herbs, fermented tomato and blueberries
dressing 19 €

Tovog @
OUMTTLEOPEVO KapTioUdL, BactAkog, TolAL, Tpayavn coldta Kat
kaproudi-tiger's milk

Tuna

vy

compressed watermelon, basil, chili, crispy salad & watermelon-tiger's milk 20 €

Gluten free " Vegetarian @\ Vegan 5 Lactose free

Mmrapumouvt ceviche
dressing EM\nvikng calatag, tolA, tlivilep, eAEG, KATTAPN KAl oTAPLOES
Red mullet ceviche

DO

Greek salad dressing, chili, ginger, olives, capers and raisins 28 €

Mooyxapiolo taptap
HOOXAPLOLO TAPTAP OE KOKKAAO,, YNTO Pwl OALKNG AAECEWCS
Beef Tartar

p
M
W

beef tartar on the bone, grilled whole grain bread 29 €

Xtamodi

KpEua dABa he ploo, Teplva matatag, kpltauo, jamon iberico kat caAtoa XO
Octopus

miso yellow split pea purée cream, potato terrine, samphire, jamon iberico
and XO sauce 26 €

Platters

NowAia EMA\NVIKWY & MAAKWY TUpLWY &
Yav MaAn Zupou, maAatwpevo avbotupo Maurmouvn Naou,

Brillat savarin pe tpoUda, Reblochon fermier

Variety of Greek & French cheeses

San Michali from Syros, cured anthotiro cheese Pabouni from Naxos,

Brillat savarin with truffles, Reblochon fermier 30 €

NowAia EM\NVIKWY & MAkwyY aAAavTikwy

KATVLoTo MaMwo {aumov, calaut Jésus de Lyon, mpooouto Euputaviag,
nooyaplolo maotpaut Kpnmg

Variety of Greek & French cold cuts

French smoked ham, salami Jésus de Lyon, prosciutto from Evritania, beef
pastrami from Crete 30 €



Pasta Q) RISOtto

"Xoptomra”

EwvopudnBpa, xopTa, adpog MUPWILKWY KAl AAdL OXOLVOTIPacoU
“Chortopita”

“xynomizithra" cheese, seasonal local greens, herbs foam and chive oil 22 €

ZITLTIKO pafLOAL Kapummovapa

YKOUQVTOLAAE, TPOCOUTO, KPOKOC auyou Kovdl Kat adppoc mapuelavag
Homemade ravioli carbonara

guanciale, prosciutto, egg yolk confit and parmesan foam 26 €

TaAwoAive cacio e pepe

PnTEC Yapldeg, Taptap yapidag Kol\adag, royal ossetra xaBiapt
KAL TTEKOPLVO

Tagliolini cacio e pepe

baked shrimps, Koilada shrimp tartare, royal ossetra caviar and
pecorino cheese 33 €

A

KapmoUlL & vropata pu{éto D

kKapmoUudL oxapag, dudopog, BacAkog, deta, pAouda kapmouldlou TKAA Kat
uapue ada mumeplag jalapeno

Watermelon & tomato risotto

grilled watermelon steak, spearmint, basil, feta cheese, pickled watermelon skin
and jalapeno marmalade 18 €

Gluten free " Vegetarian @\ Vegan 5 Lactose free

Vain courses

OAOKANnpo YapL nuepag oto YKpA (yia 11 2 atopa) D
oalata Yneg matatag, mavrlapt & xopta, caAtoa kakaBLa

Whole grilled fish of the day (for 1 or 2 persons)

baked potato, beetroot & local greens salad, kakavia sauce 90 € / kilo

Tduplda** oxapag

KpEua povoklo, (eotn caldta pakee beluga-kivoa, PANTa D
KAl oaAToa MopTOoKAAL beurre blanc

Grilled grouper**

fennel cream, warm salad with beluga lentil - quinoa, local greens

and sauce orange beurre blanc 47 €

ZtnOo¢g KoTomoulo

Pl{OTO KAAAUTOKL, amofnpauevo Bepikoko, AALY, TOWAL, KOALAVOPO
Kat mappelava

Chicken breast

corn risotto, dried apricot, lime chili, coriander and parmesan 32 €

Prime rib eye Black Angus pe k6kkalo 1.000 yp. (yia 2 atoua)
French cut prime rib eye beef Black Angus 1.000 gr. (for 2 persons) 140 €

BloAoylko pooyxapiolo pihéto Charolaise D

Charolaise organic beef tenderloin 43 €

ITLTIKEG TNYAVLITEG TTATATES ) © @

. A
Home made potato fries 5 € e
Natateg YntéG ota KapPouva, OKOTUPL VIOTIKO KAl GAATOA TOLULTOOoUPL D
Charcoal potatoes, skotiri niotiko cheese and Chimichurri sauce 5 €

Macaplopéva oTrapayyla e miso otn oxapa @
Miso glazed grilled asparagus 5 €

Aayxavika atpou pe GPECKA HUPWIIKA O @
Steamed vegetables with fresh herbs 5 €

Sauces

Red wine
Pepper sauce
Béarnaise
Chimichurri




esserts

Kpéna amd péAL EAatng

BeplKOKO, KAPAUEAWUEVO APUYDAAO KOL COPUITE XAUOUNAL
Honey from Elati cream

apricot, almond nougatine and chamomile sorbet 13 €

EKMEK g r
KPEUA PLOTLKL, TTAYWTO KATUAKL KAl KEPpATLA

DISH
Ekmek
pistachio cream, ice-cream kaimaki and cherries 13 €

Cornetto

VEMLOMEVO HE OUTAT KPEMA KAKAO KAl KAPAUEAWUEVT) ASUKT) OOKOAQTQ,
KAPUSL TIEKAV KAl TTAYWTO OARUPNG KAPAMEAAG

Cornetto

stuffed with double cream of cocoa and caramelized white chocolate cream,
pecan and salty caramel ice-cream 12 €

MNpodrLtepoA INSPIRED
oAAToa coKOAATAC Kal Taywto Bavidia Madayaokapng Z/y Lo o
Profiterole

chocolate sauce and Madagascar vanilla ice-cream 12 €

Tapta vegan

KPEUA OOKOAATAC, TTOTT KOPV KAPAUEAQ KAl urmavava compote
Vegan tart

chocolate cream, caramel popcorn, banana compéte 12 €

Sipilire

DISH

EKMEK
Ekmek is an all-weather Greek dessert, topped with creamy thick custard. A

delicious, traditional dessert that will leave you speechless! Served with Kaimaki,
a refreshing ice cream Greeks love to eat with sour cherry syrup and sprinkles of

pistachios or sweet almonds.



