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OPEKTIKA Appetizers

XeiponoinTto npolupévio Ywui kai €ETpa napBevo ehaidAado
Handmade sourdough bread and extra virgin olive oil

KaAaudpi coTé pe afokdvTo, TouaTivia Kal BIVEYKPET and coucdpl
Sautéed calamari with avocado, cherry tomatoes and sesame vinaigrette

XeiponoinTn nanapdgéAa yeuioTn Ye ppeoko avBdTtupo Kpritng,
KOAOKUBAKI, KapaBideg, auyoTApaxo KAl GAATOA KOUPKOUAT

Handmade pappardelle stuffed with fresh Cretan anthotiro cheese,

zucchini, langoustines, bottarga and kumquat sauce

Kokkiveg yapideg ye YnTd pacoAdkia ota kdpPouva,

TUpi PETA, KAPOTO, Yaylovela paupo okopdo Kal Lwud cayavaki
Red shrimps of Platamon, with charcoal-grilled green beans,

feta cheese, carrot, black garlic mayonnaise and saganaki broth

KepTeddkia oxdpag YE KPEUA PUMOUYIOUPVTI,
nikAa oivandcnopou Kal NATATEG AAIMET
Grilled meatballs with “bougiourdi” cream,
pickled mustard seeds and potatoes allumette

Taptdp and yooxdpl Ye PPECKO KPePPUSI, ano&npaugvo ouko,
poucTtdpda Dijon, xafidpi Oscietra kal Tnyavnth BApAa

Beef tartare with fresh onion, dried fig, Dijon mustard,

Oscietra caviar and fried waffle

AaBpdki oefitog, ye Cwud and ppouTta Tou Ndboug, KOKKIVN
nnepid ToiAl, Noupg€ afokAVTO Kal KAPAUEAWUEVA KPEUPUDIA
Sea Bass ceviche with passion fruit broth, red chili pepper,
avocado purée and caramelized onions

TapTdp and coAoud Kal TOVO PE VTPECIVYK POoddKIVO
kal Tivtlep, KOAIAVOPO Kal HaUpo couadpl

Salmon and tuna tartare with peach and ginger dressing,
cilantro and black sesame

24

28

24

18

29

24

25



%

YAAATEX Salads

Burrata pe gppgokia ningpid ®PAwpivng,
AAG31 BaciAikoU Kal Koukouvdapl
Burrata with Florina peppers, basil oil and pine nuts

Wntdé afBokdvTto pe Baiepidva, Tupi kaTikl, Toayavd @UAAa
npolUung kai cdilca and npdacivo uAAo Kal vIopdTta
Grilled avocado with valerian leaves, katiki cheese,

crispy sourdough sheets and green apple-tomato salsa

MoAUXpWUES VTOUATEG he YnTd pwavoupl, poddkivo,
KOKKIVO KQEUHUSI, KpaunA and xapouni, auiydaia

Kal @IoTiKl Alyivng Kal BIVEYKPET ponzu

Heirloom tomatoes with grilled manouri cheese,

peach, red onion, crumble from carob-almond-pistachio
and ponzu vinaigrette

EAANVIK caAdTa pe vToudTeg, ayyoupl, NiNePIEG, EAIEG,
(PPECKO KPEPUUABI, Tupi PETA, eAaidAado kai piyavn
Greek salad with tomatoes, cucumber, peppers,

olives, spring onion, feta cheese, olive oil and oregano
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KYPIQZ NIATA Main Courses

OANAZZINQN Sea Food

P1ZéTo pe unAe kaBoupi Alyaiou, KpiTapo, YnTd Agpdvia
kal BouTupo yioulou

Risotto with Aegean blue crab, sea samphire, roasted lemon
and yuzu butter

Aivykouivi alle vongole pe kudwvia, oképdo, yaivravo kal BouTupo
Linguine alle vongole with clams, garlic, parsley and butter

May1dTiko QIAETO pE udpabo o SIAPOPETIKEG UPEQ
Kal cdAToad KakaBidg
Amberjack fillet with fennel textures and kakavia sauce

AaBpdki QIAETO ye BpaoTd xopTa, YnTEG Ninegpiég DAwpivng,
baby natdreg kal cdAtca AadoAéuovo

Sea bass fillet with boiled wild greens, grilled Florina peppers,
baby potatoes and olive oil-lemon sauce

KPEATIKQN Meat

KévTpa ¢pIAETo apviou pe kanvioTr yehitldva, {daTtap, TouaTivia
KoVQi, Kpgua and gAiég XaAkIOIKAG Kal 6AAToA TOINITOOUP!

Lamb saddle fillet with smoked eggplant, za’atar, cherry tomatoes
confit, Chalkidiki olives cream and chimichurri sauce

Xolpivég Aaipdg lberico “Joselito” ye noup€ yAukonaTtdrag,
nikAa kepdol, oivandonopo Kal cAATod KAVEAAG

Pork neck Iberico “Joselito” with sweet potato purée,
pickled cherries, mustard seeds and cinnamon sauce

>T1AB0¢ and ppaykOkoTa Pe Noupg apakd, ppeocko dudaUOo, YIaoUpTI

HE Npdoivo KApu, ToATvel and Bepikoka Kal AATOa AsovOxopTo
Guinea fowl breast with pea purée, fresh mint, yogurt with
green curry, apricot chutney and lemongrass sauce

DiIAéTo pdoxou @dpuag Cedar river pe noupé NATATAG, KPEUA
and npdoiva ocnapdyyia, Tnyavnti kdnapn kKal cdAtca YnTou

Cedar river farm beef fillet with potato purée, green asparagus cream,

fried capers and demi-glace sauce
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ENIAOPMIA Desserts

NapeAdka Aeukrig cokoAdTag pe TZeA Adiy,
KAPAUEAWPEVA MOM KOPV Kal NAywTd KAAAPNOKI
White chocolate namelaka, with lime jelly,
caramelized popcorn and corn ice cream

TdpTa pavpng cokoAATAG, KPpEUE

and ¢@IoTikl Alyivng kal naywTtd Bavilia-Bucoivo
Dark chocolate tart, Aegina pistachio crémeux
and sour cherry-vanilla sorbet

2 EUIPPEVTO PE JAOTIXa Xiou, NENOVI YAPIVAPICHEVO

pE Aouida, ypavita ayyoUpi-Adiy kal nacTéAl apuyddiou
Semifreddo with mastic of Chios, marinated melon with
verbena, cucumber-lime granita and traditional almond pasteli

Bdokiko cheesecake pe avbdTupo, xeiponointn yapueAdda
Bepikoko, KpaunA KavéAag-auuydaio kal copuné Bepikoko
Basque cheesecake with anthotiro cheese, apricot homemade
marmalade, cinnamon-almond crumble and apricot sorbet
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Oa B€Aaue va cag evNUEPWOOUNE OTI oplodéva and Ta NpoidvTa evOEXeTAl
va NEPIEXOUV AAAEPYIOYOVEG OUGIEG 1 iIXVn AUTWV.Av €xeTe KAnola S1aTPOPIKN
aAAepyia, ducaveia rj NPoTiuNon, NAPAKAAOUNPE EVNPEPWOTE TO NEPOCWNIKO UaAG,
To onoio Ba xapei va cag e§unnpeTrioel.

Please note that some of these products may contain allergens
or traces thereof. If you have any food allergies, intolerances,
or dietary preferences, please inform our staff, who will be more
than happy to accommodate your needs.

Tiuég og €, ouunepiAapBavopévay SAwV TwV Vouidwy enifapuvoewy.
Prices in €, all legal taxes inclusive.

To kaTdoTnua unoxpeouTal oTnv €kdoon SINASTUNWV
anodeiewv Bewpnuévwy and tn A.OL.
This establishment is obliged by Greek law to issue legalization checks.

O katavaAwTrig dev €XEl UNOXPEWON VA NANPWOEL, €AV
dev Adfel To vopipo napaocTtatikd (anddeiEn - TIHoAdyio).
The guest is not obligated to pay if the notice of payment

has not been received (receipt - invoice).

H enixeipnon ekdidel deAtia napayyeAiag andé EAD.AXZ.
ME orfjavon onwg opiletal and Tig diaTtdeig Tou K.O.AZ. Kal
UNOXPEWTIKA akoAouBei n €kdoon anddeiEng Aavikig nwAnong
1l TIMoAoyiou, dTav o KaTavaAwThAg ¢nTrioel Aoyaplacud.
The company issues the mandatory order ticket, according to
the law and then issues the notice of payment (receipt - invoice),
upon customer’s request.

XpnoipgonoloUpe €€Tpa napBgvo eAANVIKS eAaidAado oTa
@aynTd Pag Kal Yeiypa QUTIK®OV eAaiwy yia To TnyAvioua.
We use extra-virgin Greek olive oil in our dishes
and a vegetable oil blend for frying.

Ayopavouikdg YneuBbuvog: lwdvvng MNanayewpyiou
Market Inspection Representative: Yiannis Papageorgiou

MpoiévTa Babidcg katayuéng / Deep frozen products:

kaAapdpl, kapafideg, yapideg, pIAETO apviou,
x01p1vog Aaiudg lberico, ppaykdékoTa
squid, langoustines, prawns, lamb fillet,
iberico pork neck, guinea fowl

@ Ta mdTa ye 70 orjpa vegetarian pnopouv va yivouv kai vegan,
TO Npoownikd Tou eoTiaTopiou Ba xapei va cag eEunnpeTriosl.
Dishes marked vegetarian can also be made vegan,

the restaurant staff will be happy to serve you.

Yid XopTOopAyoug
vegetarian






