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OPEKTIKA/ APPETIZERS

AM\epyiloyova / Allergens

Vittelo tonnato
AETITEC DETEC HOOYAPLOU LAPIVAPLOUEVEG ME LAYIOVEZD APWUATIOUEVN LE TOVO Kal KATIapn.
Thin slices of beef marinated in mayonnaise flavored with tuna and capers.

16,00

Burrata 78,12
Burrata o€ papivaploUEVa VTOUATIVIO UE TIECTO Kal pUpwdIka, TipooouTo crudo, aypla
poOKa, aTmoEnpauéva oUKa Kat opaipes TaAalUEVOU BaATAUIKOU.
Burrata in marinated cherry tomatoes with pesto and herbs, prosciutto crudo, wild arugu-
la, dried figs and balls of aged balsamic vinegar.

14,00

Carpaccio di Polpo
KapTatolo XTamodt papivaplopevo He AaSOAELOVO MUPWSIKGY, KATIVIOTO aAatl, WE
TUTIEPLWY, TIOUPE ABOKAVTO, TIOUPE KITPIVOU TIavTZapiou He cadpav Kal ppeoka HupmdLKa.
Octopus carpaccio marinated with olive oil and herbs, smoked salt, pepper mix, avocado
puree, yellow beetroot puree with Safran and fresh herbs.

12,00

Portofino
SaAdra amo vroua'rwm no)\uxpwuu uowupa)mu K(mupoun;\u yuplﬁsc cxapaq,
KOUKOUVAPL, HaPIVAPLOUEVA ME GPECKA HUPWDIKA Kal TIECTO BATIAKOU.
Salad of colorful cherry tomatoes, mozzarella, caper apples, grilled shrimps, pinecone
seeds, marinated with fresh herbs and basil pesto.




ZAAATEZ/ SALADS

AXAepyioyova / Allergens
Caprese 7.8
Motoapéha, VIOUATa LapIvapLOUEVN LE TIECTO BACIALKOU,
dpEoKo BaoIALKO Kal KATIapn.
Mozzarella, tomato marinated with basil pesto,
fresh basil and capers.

Pesca Griglia 8,5
Apooepn gahara pe iceberg, Ynto podakwvo (oxapa),
prosciutto, puoTikt Atylvng kat Vinaigrette Batououpo
Fresh iceberg salad, grilled peach, prosciutto,
pistachios and raspberry vinaigrette

13,00

Rugiada Mediterranea 17
Aayavikd oxapag papvaplopéva e pesto BagiAkou,
kpiBIvo TTaEIUAadt, KPITAUO Kal TPIUUEVN dETa.
Grilled vegetables marinated with basil pesto, barley rusk,
kritamo and grated feta cheese.

13,00




RISOTTI

AXAspyloyova / Allergens
Pancetta e Asparagi 7,8,12
PI1Z6T0 LE TIAVOETA KATIVIOTN, TIPATIVO OTIapayyl, KaBoupSiouevo
douvToUKL Kat Aadt Tpoudacg.
Risotto with smoked pancetta, green asparagus,
roasted hazelnut and truffle oil.

13,00

De Pollo Saggio 7,12
PiZoTo Ue 0TNBOC KOTOTIOUAO, gorgonzola Kat KpEpa GpaoKounAou.
Risotto with chicken breast, gorgonzola, and sage cream.

13,00

Gamberi e Zafferano 2,7,8,12
PiZoto e yapideg, ocadpav Kal KaBoupdiopévo GIAETO apuydaiou.
Risotto with schrimps, safran and roasted almond fillet.




ZYMAPIKA / PASTA

AMAepyloyova / Allergens

Pasta Pesto 13,7,8
Fusilli pue yelpotoinTo TtEoTo Baoihikou Kat Kovdi vropativia.
Fusilli with handmade basil pesto and confit cherry tomatoes.

Mandorla Pecorino Gnocchi 1378
Gnocchi pe kpépa kohokuBac, prosciutto flakes, auuydalo kat pecoring
Gnocchi with pumpkin cream, prosciutto flakes, almond and pecorino

12,00

Napolltana 7.8
Spaghetti pe OaATOO VIOUATAC, BCIO'I.MKO uowapa\wl Kat eEAatohado.
Spaghetti with tomato sauce, basil, mozzarella and olive oil.

Carbonara 13,7
Tagliatelle pe oaktoa kaputovapa Kat Guanciale
Tagliatelle with carbonara sauce and Guanciale

12,00




KYPIQZ MIATA/ MAIN DISHES
AXkspyloyova / Allergens

Pollo Sardo 17,12
$TNBOC KOTOTIOUAQU, HE ¢pewko)m uavrmplmv KalL gaAtoa (mo I'IEKopwo
Chicken breast with mushroom frengola and Pecorino sauce.

15,00
Rib eye Verde

Rib eye TaAidra HE TTaTaTEQ baby, lIJr]'l'(l vrouutwm
payloveZa Tpoudac Kal apwuatiko Boutupo.
Rib eye tagliata with baby potatoes, roasted cherry tomatoes, truffle mayonnaise
and aromatic butter.

30,00

Bianco Maiale con Timo 1,7.12
Wapovedpl e TIPOTOUTO OE AEUKN GAATOQ AEUKOU Kpaglou Ue TTacta Bupapiouy
Kal TIoupé Tatarac ue Provolone.
Pork fillet with prosciutto in white wine sauce with thyme paste
and mashed potatoes with Provolone.

Branzino ubriaco 2 4712
AquaKL OWTE LE KAPOTO Kal KOAOKUBL ZOUALEY, WALA TIOTATAC Kat cra?\'rcm SauTouKa.

Sautéed sea bass with julienned carrot and zucchini, potato nest and Sambouka sauce
19,00

Filleto di Terrae Mare 247912
D\ETO TOLTIOUPAC UE TIOAUYPOUO TIOUPE OPaKA Kal KapoTou, aypla XopTa,
Kal vinaigrette Aepoviou.
Sea bream fillet with colorful pea and carrot puree, wild greens, and lemon vinaigrette.

19,00




MAATO TYPIQN / CHEESE DISHES

AMepyloyova / Allergens

Itahika Tupia/Italian Cheeses 1741
Ricotta, Scarmoza, Parmesan, Provolone.

14,00 €

ltalika AAavTika/ltalian salamis 1871
Salame Napoli, Speck Affumicato, Ventricina Picante.
14,00 €

ItaAika Tupta kat ANavTika MIX 1787
Ricotta, Scarmoza, Parmesan, Provolone, Salame Napoli,
Speck Affumicato, Ventricina Picante.

14,00 €




FAYKA & ®POYTA/ DESSERTS & FRUITS

AM\epytoydva / Allergens

KANOAI ME KPEMA TYPIQY / 13.5.7.8.11
CANNOLI WITH CREAM CHEESE
9,00 €

TYPAMIZOY ME ZABOYATIAP 13,5781
KAI AMAPETO
TIRAMISSOU WITH SAVOIGIER
AND AMARETTO
9,00 €

ANNANAZ MAPINAPIZMENOZ
MARINATED PINEAPPLE
9,00 €

EMI®PENTO/ SEMIFREDO
ME KAPAMEAQMENOYZ =HPOYS KAPIOYZ, ®POYTA TOY AASOYS KAl
SAATEA AAMYPHS KAPAMEAAS
WITH CARAMELIZED NUTS, FOREST FRUIT AND SALT CARAMEL SAUCE
10,00 €

* Mepiéyel poiwv kataguyuévo Contains frozen products




Koka Koha

Koka KoAa Light

Koka KoAa Zero
MoptokaAada

Aepovada

Irpair

Tovik

Yoda

Pink Grapefruit Soda
©eovn MetaAAhiko Nepo 11t
MetaAAiko Nepo 0,5 It San
Pellegrino 0,75 Lt

IoAn AvBpakouyo 0.751t

MoptokaAt

Buoowo

Mmavava

Avavac

MnAo

Podakivo

Kpavurept

DuaIkog Xupoc MNMopTokait

Caca Cola

Coca Cola Light

Coca Cola Zero

Fanta Orange

Fanta Lemon

Sprite

Tonic

Soda

Pink Grapefruit Soda
Theoni Mineral Water 1lt
Mineral Water 0,51t

San Pellegrino Water
Carbon 0,751t

loli sparkling water 0.75lt

Orange

Cherry

Banana

Pineapple

Apple

Peach

Cranberry

Fresh Orange Juice

ANAWYKTIKA, XYMOI / JUICES REFRESHMENTS
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4 (dlajcarte Festaurant

i Espresso/double 3,50€ 4,50€

8 Ristretto Cappuoc{no/double 450€ 4,80€

Espresso/double 350€ 4,50€

m ESpI‘ESS{I forte Cappuoc{no/double 4,50€ 4,80€

(a4 - Espresso/double 3,50€ 4,50€

o Espresso decaffeinato cgppuoc{no /double  4'50€ 1'30€

N Espresso/double 3,50€ 4,50€

L Lungo leggero Cappuoc{no/double 4,50€ 4,80€

A i Espresso/double 3,50€ 4,50€

( Finezzo Cappuoc{no/double 450€ 4,80€

i~ Espresso/double 3,50€ 4,50€

Peru Urganlc Cappuoc{no/double 450€ 4,80€
KaiZep Mikoevep 0,33 Lt Kaiser Pilsner 0,33lt 5,50 €
‘Apotel 0,33 Lt Amstel 0,33t 4,80 €
Xawekev 0,33 Lt Heineken 0,33t 4,80 €
FIX HELLAS 0,331t FIX HELLAS 0,331t 4,80 €
MuBoc 0,33 Lt Mythos 0,33t 4,80 €
MuBoc Radler 0,33 Lt Mythos Radler 0,33t 4,80 €
Nuudn 0,33 Lt Nymfi 0,331t 4,80 €
Nnoog 0.33lt Nisos Lager 0.33lt 4,80 €
Nnooc Xwpic Moutévn 0.331t Nisos Glutten Free 0.33lt 6,00 €
FIX Dark 0,33t FIX Dark 0,33t 4,80 €
‘ANda Weiss 0.5lt Alfa Weiss 0.5t 5,50 €
FIX xwpic aAkooh 0,33 Lt FIX Free (without alcohol) 0,33lt 4,80 €



AEYKOI =HPOI OINOI / WHITE DRY WINES

MaAayoulla Toaptoakipng
(MaAayouZld, 750ml)

Acuptiko AsiBadiwtn
(AcUptiko, 750ml)

MA\oég Aalapidn

(AoUptwko, Chardonnay, 750ml)
Apwpa Mg

(AvBripL Poditng, 750ml)
Mooyodilspo Mmoutapn
(MooyodAepo, 750ml)

ZoPwidv MrAavk AstBaduwtn
(ZoBwidv MrmAavk, 750ml)

Gio Zapvtove

(Zapvrove 750ml)

Gio Mot Mkpillo

(Mwvét Mkpldio 750ml)
Avactacia

(Mahayoulld, capvtove, 750ml)
Kmua Toaptoakipn Kidwvitoa
(KiSwvitoa 750ml

Petoiva BaotAukn
(ZapBariavd 500ml)

Petoiva Kouptakng
(ZapBaravd, 750mil)

13ewdeg MNotptL

(Zwodpaupo - Poding, 150ml)

Malagouzia Tsamtsakiri
(Malagouzia, 750ml)
Asirtiko Livadioti
(Asirtiko, 750ml)

Ploes Lazaridi

(Asirtiko Chardonnay, 750 ml)
Aroma Gis

(Athiri Roditis, 750 ml)
Moschofilero Boutari
(Moschofilero, 750 ml)
Sauvignon Blanc Livadioti
(Sauvignon Blanc, 750 ml)
Gio Chardonney
(Chardonney 750ml)

Gio Pinot Grigio

(Pinot Grigio 750ml)
Anastasia

(Malagouzia, Chardonney 750 ml)
Tsamtsakiri Estate
Kidonitsa (Kidonitsa 750ml)
Retsina Vasiliki
(Savvatiano 500ml)

Retsina Kourtakis
(Savvatiano, 750 ml)
Ideodes Glass

(Xinomavro, 150ml)

= .

alacarte restaurant

28,00 €
2600 €
2200 €
2200 €
28,00 €
28,00 €
2400 €
2400 €
2200 €
3200 €
10,00 €
1200 €
600 €



AEYKOI HMIFAYKOI OINOI / WHITE SEMI SWEET WINES

AsBaduwg Livadiotis 26,00 €
(MoAuroucthakde, 750mil) (Varietal, 750ml)

19ewdeg MNotptL Wine glass Ideodes 6,00 €
(Podlng, 150ml) (Roditis, 150ml)

POZE =HPOI OINOI / ROSE DRY WINES

MAoég Ploes 2400 €
(Mephd, Kapmepve, 750ml) (Merlot, Cabernet, 750ml)

Ktua Toaptoakipn Tsamtsakiri Estate 28,00 €
(Mooydto 750ml) (Muscat 750ml)

Mivku Pinky 2400 €
(MoAurowtAakde olvog 750ml) (Varietal 750ml)

Mot Mkpitdio Polg Pinot Grigio Rose 28,00 €
(Muwodt Meplxlwo, 750ml) (Pinot Grigio, 750ml)

Ktjua Toaptoakipn Malayoulia Polé Tsamtsakiri Estate Rose 26,00 €
(Moptokait Mahayoudia 750mil) (Classic Orange wine750ml)

13ewdng MotptL Ideodes Glass 6,00 €
(Ewdpaupo Podimg, 750ml) (Xinomavro Roditis, 150ml)

POZE HMITAYKOI OINOI / ROSE SEMI SWEET WINES

Avactaoia Anastasia 2300 €
(Mooydro Plou 750ml) (Muscat of Rio 750ml)

Krnipa AsBadiwn Polé Livadiotis Estate Rose 26,00 €
(MoAurouchakd 750ml) (Varietal 750ml)

Olives™.

ala carte restaurant



KOKKINOI =HPOI OINOI / RED DRY WINES

Ipa Toaptoakipng Syrah Tsamtsakiris
(Zpd, 750ml) (Syrah, 750ml)

GIO Kapmnepvet GIO Cabernet
(Kaumepvé, 7500) (Cabernet, 750ml)
GIO MegplAot GIO Merlot
(MepAot 750ml) (Merlot 750ml)
13ewdng Motpt Ideodis wine glass
(Zwdpaupo, 150ml) (Xinomavro, 150ml)

28,00 €
28,00 €
26,00 €
6,00 €

KOKKINOI HMITAYKOI OINOI / RED SEMI SWEET WINES

Kmua AstBadiwtn Livadiotis Estate
(MoAunowAako 750ml) (Varietal 750ml)
13£wdNG moTpL Ideodis wine glass
(Podlmng, 150ml) (Reditis, 150ml)

A®DPQOAEIZ OINOI / SPARKLING WINES

Rose Casalina Rose Casalina

(Glera - Pinot Noir, 750ml) (Glera - Pinot Noir, 750ml)

Moet Moet

(Chardonnay - Pinot Meunier - (Chardonnay - Pinot Meunier - Pinot Noir,
PinotNoir, 750ml) 750ml)

Asti Martini Asti Martini

(Mooydro, 750 ml) (Moschato, 750 ml)

Mooyato Nt'aott 750ml Moschato Di Asti 750ml
Ponte Treviso Prosseco 750ml Ponte Treviso Prosseco 750ml
Ponte Treviso Prosseco 150ml Ponte Treviso Prosseco 150ml
(Glera, ¢pLaAn 150ml) (Glera, bottle 150ml)

-
Olcves -

alacarte restaurant

26,00 €
6,00 €

30,00 €
130,00 €

38,00 €

30,00 €
28,00 €
7,00 €



DESCRIPTION OF ENCODED ALLERGENS /
MEPIFPA®H KQAIKOMOIHZHZ AAAEPTIOTONQN

1ANUNTPLAKA TIOU TIEPIEXOUV

YAOUTEVN
2 Kapkwvoedr(Balaoowad pe
kEhupog T kaBoupla, yapiSe,
ootakol) &Tipoidvta toug
3.Auyd kau TipoiévTa pe Bdon Ta auyd

lLWctplct Kat TIpoidvTa e Bdon ta

Yap
5Apctx£6&:c (apdnucu duoTika) kau
rrpmovm e Bdot nTiQ {Bec

6. Zow:l Kau TIpoidvTa pe Baon

7. FaJu:x Kmnpotomusﬁdnntoyuho.
8. Kapr(ot HE KENUdOC (TLy apuySaha,
HOUVTOUKIL, KAPUBLL, KACLOUC, KATT)
9.3é\vo Kal TIpoidvTa Je Bdon To
oEAvVO

10Zwvarm kot TipoidvTa pe Bdon to

NPOZOXH: 'O\a Ta TtpoidvTa eivat
oUvBeta, amotehoUvTal and TToAa
CUOTATIKA KAl TtapdyovTal oe
KOWVOUG TIaPAYWYIKOUG XWPOUC,
€10l BEV UTIOPEL VA ATIOKAELTTEL N
TBavéTnTa va UTIAp)EL OE KATIolo
amned Ta TapaTave TPoidvTa Kat
@Mog alAepyloydvog Tapdyovtag
TIAéoV QUTV TIou avaypadovTal.

ATTENTION: All the products

are composed of multi various
ingredients and produced in similar
production areas, so it is unavoida-
ble the possibility of existence more
than one allergen in the aforemen-
tioned plates

ACHTUNG: Alle Produkte beste-
hen aus mehreren verschiedenen
Zutaten und werden in dhnlichen
Produktionsbereichen hergestellt,
daher ist es unvermeidlich, dass

owdTm
T.ZépoL couoauoy Kat npulovm ME
Bdon Toug oTI6POUE TOUCTLIOU

12. AloEeiS1o Tou Beiou (SO2) kat
BEWIBELC EVRIOELG

13. AouTtvo Kau TipoiévTa pe Baon To
AouTtvo

14.Mahdkia kot TepoidvTa ue Baon ta
HodKia

1. Cereals containing gluten

2. Crustaceans (seafood in shell, eg.
crabs, shrimps, lobsters) and their
products

3. Eggs and products based on eggs
4. Fish and products based on fish

5. Groundnuts (peanuts) and products
based on peanuts

mehr als ein Allergen in den oben
genannten Platten enthalten ist
-Ta edéouata pe Tnv EvBelEn #
elval KateYuypéva

Dishes marked with # have been
frozen.

Mit # gekennzeichnete Gerichte
wurden eingefroren.

- To AadL TIou XPNooTIoLETaL OTIC
oahdteg elival eEEPeTIKG TtapBévo
ehadhado.

~The oil used on salads is extra
virgin olive oil

- Das fir Salate verwendete Ol ist
natives Olivendl extra

- Ma 1o TNyavioua Twv TIPoidvTwy
¥pnoidototeital nAEAaLo.

- Sunflower seed oil is used for
frying.

- Sonnenblumendl wird zum Braten
verwendet.

Olives

a'la carte restaurant

6. Soybeans and products based on

soy
7. Milk and products based on milk

8. Nuts (e.g. almonds, hazelnuts,
walnuts, cashews, etc)

9. Celery and products hased on
celery

10. Mustard and products based on
mustard

T. Sesame seeds and products based
on sesame see

12. Sulphur dlcxmle (S02) and sul-
phites

13. Lupine and products based on
lupine

14. Mollusks and products based on
mollusks

-Ze TIEPLTTTCION TIOU O TIEAATNG
elval AAEPYIKAC OE KATIOW TIPOIGY
Kal dev meiZsl ™ ouo-ro.crn

Tou npomvtoc nupum)\euut va
ETUKOWVIIVEL PIE TOV UTIEUBUVO TOU
KOTaoTAUATOC 1 We Tov Chef.

- In case the customer is allergic

to any product and he is not aware
of the ingredients of the product,

he is asked politely to contact the
Manager in charge of the restaurant
or the Chef.

- Falls der Kunde gegen ein Produkt
allergisch ist und ihm die Inhaltsst-
offe des Produkts nicht bekannt
sind, wird er hdflich gebeten, sich an
den fir das Restaurant zustandigen
Manager oder den Kiuchenchef zu
wenden.



ST
ey

N -

T TIESS

Sl

S S N
]

!

a la carte restaurant

B

Ly

’§

\
2
Z

-5;/

Tt
QR

L)




